Rules

RULE

Department of Agriculture and Forestry
Office of Agriculture and Environmental Sciences

Contracts for Termite Control Work (LAC 7:XXV.119)

In accordance with provisions of the Administrative
Procedure Act, R.S. 49:950 et seq., the Department of
Agriculture and Forestry, Structural Pest Control
Commission amends regulations to include both native
subterranean (reticulitermes) and Formosan (coptotermes)
termites under the protection of termite contracts issued by
pest control operators.

The current state standard termite contracts for post-
construction (liquid ground and bait treatments) covers only
the native subterranean termite. However, the termiticides
and the specifications for their applications are the same for
both native subterranean and Formosan termites. Allowing
pest control operators to continue to exclude Formosan
termites from contracts for termite control work will provide
neither the pest control operator nor the customers with any
significant economic benefit.

Title7
AGRICULTURE AND ANIMALS
Part XXV. Structural Pest Control
Chapter 1. Structural Pest Control Commission
8119. Contractsfor Termite Control Work

A. The licensee must enter into a written agreement for
termite work with the property owner employing him, which
agreement must:

1. be in a form provided or approved by the
commission;

2. guarantee performance for a period of not less than
one year after the treatment is made;

3. guarantee treatment of the property in accordance
with minimum specifications for termite control work set
forth in 8141 hereof; and

4. provide for at least one inspection of the property
prior to expiration of the agreement;

5. each contract must include an inspection diagram.

6. Contracts shall provide for the treatment of all
subterranean termites.

B. Each contract for termite control work shall cover
only one unit or one individual property, provided that the
contract may include a garage appurtenant to the unit or
individual property.

C. Contracts for spot termite treatments must guarantee
the areatreated for a period of one year.

D. The licensee must report to the commission, no later
than the tenth day of each month, each contract for termite
work that he has entered into and performed during the
previous month. If no contracts were entered into or
performed during the previous month, the licensee must
report this fact to the commission no later than the tenth of
each month.
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E The licensee shall pay a $5 fee for each standard
contract reported under §119.D above when the required
monthly report isfiled.

AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3366 and R.S. 3:3370.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Structural Pest Control Commission, LR 11:328 (April
1985), amended by the Department of Agriculture and Forestry,
Structural Pest Control Commission, LR 15:957 (November 1989),
LR 27:2084 (December 2001).

Bob Odom

Commissioner
0112#077

RULE

Department of Agriculture and Forestry
Office of Agriculture and Environmental Sciences

Registration of Livestock Pharmaceuticals
(LAC 7:XXII11.Chapter 1)

The Department of Agriculture and Forestry, Office of the
Commissioner, has amended regulations governing the
registration of pharmaceuticals administered to livestock in
accordance with R.S. 3:3(B), R.S. 3:3203(A) and the
Administrative Procedure Act.

The Louisiana Legislature, by Act 33 of the 2000 Regular
Session, enacted R.S. 47:301(16)(f) to remove
pharmaceuticals administered to livestock from the
definition of "tangible personal property." The purpose of the
legislation is to exclude pharmaceuticals administered to
livestock from sales and use taxes in Louisiana. In Act 33,
the legislature required such pharmaceuticals to be registered
with the Louisiana Department of Agriculture and Forestry.
These regulations are intended to provide for the registration
of such pharmaceuticals.

These rules comply with and are enabled by R.S. 3:3(B)
and R.S. 3:3203(A).

Title7
AGRICULTURE AND ANIMALS
Part XXIII. Pesticide
Chapter 1. Advisory Commission on Pesticides
Subchapter A. Authority
8101. Authority

A. Under the authority of the Louisiana Pesticide Law,
R.S. 3:3201, et seq., and in accordance with the provisionsin
R.S. 49:950, et seq., the Commissioner of Agriculture and
Forestry adopts the following regulations.

B. The Commissioner of Agriculture and Forestry, in
accordance with R.S. 3:3203(E) has determined that
pharmaceuticals administered to livestock used for
agriculture purposes are pesticides. Pharmaceuticals
administered to livestock used for agricultural purposes shall
be registered with the department in accordance with the
Louisiana Pesticide Law and the rules and regulations found
in this Chapter.



AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3203.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Advisory Commission on Pesticides, LR 9:169 (April
1983), amended LR 27:2084 (December 2001).

Subchapter B. Definitions
8103. Definitions
* % %

Livestock Used for Agricultural PurposesCany animal
bred, kept, maintained, raised or used for profit a for the
purpose of selling or otherwise producing crops, animals, or
plant or animal products for market. This definition includes
cattle, buffalo, bison, oxen and other bovine; horses, mules,
donkeys, and other equine; sheep; goats; swine; domestic
rabbits; fish, pet turtles and other animals identified with
aquaculture which are located in artificia reservoirs or
enclosures that are both on privately owned property and
constructed so as to prevent, at al times, the ingress and
egress of fish life frompublic waters; imported exotic deer
and antelope, elk, farmraised white-tailed deer, farm-raised
ratites and other farm-raised exotic animals, chickens,
turkeys and other poultry; any animals placed under the
jurisdiction of the commissioner or the department; and any
hybrid, mixture or mutation of any type of animal if used for
an agricultural purpose. However, dogs and cats shall not be
considered livestock under these regulations.

PharmaceuticalsCany substance intended for use in the
diagnosis, cure, nitigation, treatment or prevention of plant
or animal pests, diseases, viruses, bacteria or other
microorganisms in or on livestock and any substance other
than food intended to affect the structure or any function of
the body of any livestock.

* % %

AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3202 and 3:3203.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Advisory Commission on Pesticides, LR 9:169 (April
1983), amended by the Department of Agriculture and Forestry,
Advisory Commission on Pesticides, LR 15:76 (February 1989),
LR 27:2085 (December 2001).

Subchapter D. Registration of Pesticides
8111. Registration Required

No pesticide, including pharmaceuticals administered to
livestock used for agricultural purposes, shall be sold,
offered for sale, or distributed in this state without being
registered by the manufacturer annually with the department.
This registration shall expire on December 31 of each year.

AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3203 and R.S. 3:3221.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Advisory Commission on Pesticides, LR 9:169 (April
1983), amended LR 27:2085 (December 2001).

8115. Standard Registrations

A.-1lci.

ii. the percentage of the active ingredients in the
pesticide unless the proportion of the active ingredients are
expressed in international units, or some other form of
scientifically recognized and accepted measurement; in
which case the proportion of active ingredients may be
reported in that manner;

iii. the percentage of the inert ingredients in the
pesticide unless the proportion of the active ingredients in
the pesticide are expressed in international units, or some
other form of scientifically recognized and accepted
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measurement; in which case the proportion of inert
ingredients may be reported in that manner;

iv.-d. ...

e. the method for laboratory analysis if the pesticide
is a pharmaceutical administered to livestock used for
agricultural purposes;

f.  such other information as the commissioner may
require.

A2.-C2 ..

AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3203 and R.S. 3:3221.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Advisory Commission on Pesticides, LR 9:169 (April
1983), amended by the Department of Agriculture and Forestry,
Advisory Commission on Pesticides, LR 15:76 (February 1989), LR
23:192 (February 1997), LR 23:853 (July 1997), LR 27:2085
(December 2001).

8117. Special Registrations

A. - 3.ciii. ...

d. Pharmaceuticals in Custom Blended Feed(s)
Exemption. It shall not be necessary to register a feed as a
pesticide that contains a pharmaceutical ingredient if the
following conditions are met.

i. The feed blend is prepared to the order of the
customer and is not held in inventory by the blender.

ii. The blend is to be used on the customer’s
property or fed to the customer’ s livestock.

iii. The pharmaceutical(s) used in the blend bears
end-use labeling directions that do not prohibit use of the
product in such ablend.

iv. The blend is prepared from a pharmaceutical
registered with the department.

v. The blend is delivered to the end-user along
with a copy of the end-use labeling of each pharmaceutical
used in the blend and a statement specifying the composition
of mixture.

e. Commercia feeds, as defined in R. S. 3: 1891(1),
which are manufactured or distributed as feed to livestock
and which contain pharmaceutical ingredients are hereby
declared to be pharmaceuticals administered to livestock.
Each such commercial feed shall be registered with the
department in accordance with the provisions of these
regulations except for the following commercial feeds.

i. Commercia feeds registered with the
department in accordance with the requirements of the
Commercia Feeds Law found at Chapter 14 of Title 3 of the
Louisiana Revised Statutes of 1950, (R. S. 3: 1891-1907) as
long as those registration and inspection fees and tonnage
reports are current.

ii. Commercial feeds that have been manufactured
or produced by any person for the purpose of feeding his
own livestock.

AUTHORITY NOTE: Promulgated in accordance with R.S.
3:3203 and R.S. 3:3221.

HISTORICAL NOTE: Promulgated by the Department of
Agriculture, Advisory Commission on Pesticides, LR 9:169 (April
1983), amended by the Department of Agriculture and Forestry,
Advisory Commission on Pesticides, LR 15:76 (February 1989),
amended LR 27:2085 (December 2001).

Bob Odom
Commissioner

0112#078
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RULE

Department of Education
Board of Elementary and Secondary Education

Bulletin 741C L ouisiana Handbook for School
AdministratorsCPolicy for Louisianas Public Education
Accountability System (LAC 28:1.901)

In accordance with R.S. 49:950 et seq., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education has amended Bulletin 741, referenced in LAC
28:1.901, promulgated by the Board of Elementary and
Secondary Education in LR 1:483 (November 1975). Act 478
of the 1997 Regular Legislative Session called for the
development of an Accountability System for the purpose of
implementing fundamental changes h classroom teaching
by helping schools and communities focus on improved
student achievement. The state's accountability system is an
evolving system with different components. The changes
more clearly explain and refine the existing policy as it
pertains to the calculation of two State averages to be used
for performance labels and corrective actions, the phasein
of CRT data for combination schools, the averaging of
scores for 912 schools to determine if a school has met its
growth target in 2003, the calculation of an adjusted growth
target for 912 schools for cycle 1, the exclusion of out-of-
level testing data in the SPS calculation, the inclusion of an
audit/investigation process for schools showing statistically
anomalous growth in one or more indicator used in the
caculation of its SPS, and the process for schools
entering/progressing into corrective actions.

Title 28
EDUCATION
Part |. Board of Elementary and Secondary Education
Chapter 9. Bulletins, Regulations, and State Plans
Subchapter A. Bulletinsand Regulations
§901. School Approval Standards and Regulations
Bulletin 741

* k *

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:6.A(10), (11), (15); R.S. 17:7 (5), (7), (11); R.S. 17:10, 11; R.S.
17:22 (2), (6).

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education LR 1:483 (November 1975),
amended by the Board of Elementary and Secondary Education LR
26:635 (April 2000), LR 26:1260 (June, 2000), LR 26:1260-1261
(June 2000), LR 27:2086 (December 2001).

The Louisiana School And District Accountability System

School Performance Scores
2.006.03

A School Performance Score (SPS) shall be calculated for
each school. This score shall range from 0100 and beyond,
with a score of 100 indicating a school has reached the 10-
Year Goal and a score of 150 indicating a school has reached
the 20-Year Goal. The lowest score that a given school can
receive for each individual indicator index and/or for the
SPSasawholeis"0."

For the first accountability cycle, the baseline SPS shall be
calculated using CRT and NRT scores from spring 1999 and
the prior year's attendance and dropout data. The Growth
SPS shall be calculated using CRT and NRT scores from
spring 2001 and the prior year's attendance and dropout data.
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During thefall of 2001 for K-8 schools, each school shall receive two
School Performance Scores asfollows:

- a Growth SPS will be calculated using 2001 English language
artsMath LEAP 21 test scores, 2001 lowa test scores, and 2000
atendance and dropout data.

- anew Baseline SPS will be calculated using the average of the
1999-2000 and 2000-2001 English language
arts’Math/Science/Social  Studies LEAP 21 test scores, the
average of the 1999-2000 and 2000-2001 lowa test scores and
the average of the 1999 and 2000 attendance and dropout data.

The Growth SPS shall be used to determine Growth Labels and to
calculate rewards. The new Basdline shall be used to determine
Performance Labels and to calculate the next cycle’' s Growth Target. The
higher SPS (Growth or Baseline) shal be used to determine movement

in Corrective Actions. (See Standard 2.006.09)

Beginning the second cycle, every year of student data
shall be used as part of a schools SPS. Calculations of the
SPS shall use the following:

- an average of the most recent two year's test data, and
- attendance and dropout rates from the two years prior
to thelast year of test data used.

For schools entering accountability after 1999, one year's
data shall be used for schools formed in mid-cycle years and
two year's data for other schools. Only spring administration
test data shall be used in the School Performance Score.

A baseline School Performance Score shall be calculated in Spring 1999
for Grades K-8.

During the summer of 1999 for K-8 schools, each school shall receive

two School Performance Scores as follows:

C a score for regular education students, including gifted,
talented, speech or language impaired, and Section 504
students,

C a score including regular education students and students
with disabilities eligible to participae in the CRT and/or
NRT tests.

For the purpose of determining Academically Unacceptable Schools,

during the summer of 1999 for K-8 schools, the School Performance

Score that includes only regular education students shall be used.

Formulafor Calculatingan SPS[K-6]

The SPS for asample school is calculated by multiplying the index
vauesfor each indicator by the weight given to that indicator and
adding the total scores. In the example,

[(66.0 * 60%) + (75.0 * 30%) + (50.0 * 10%)] = 67.1

Indicator Index Value Weight Indicator Score
CRT 66.0 60% 39.6
NRT 75.0 30% 225
Attendance 50.0 10% 50
Dropout N/A 0% 0

SPS=67.1

Criterion-Referenced Tests (CRT) Index Calculations [K-8]
A school:s CRT Index score equals the sum of the student totals divided
by the number of students eligible to participate in state assessments.
For the CRT Index, each student who scores within one of the
following five levels shall receive the number of pointsin dicated.

Advanced = 200 points
Proficient = 150 points
Basic = 100 points
Approaching Basic = 50 points
Unsatisfactory = 0 points




Formulafor Calculatinga CRT Index for a School [K-8]
1. Calculate the total number of points by multiplying the
number of students at each performance level times the
points for those respective performance levels, for all

content aress.

2. Divide by the total number of students dligible to be tested
times the number of content areatests.

3. Zero shall be the lowest CRT hdex score reported for

accountability calculations.

Option | students: those students failing the 8™ grade LEAP 21 that

have been:

retained on the 8" grade campus;

must retake all parts of the 8" Grade LEAP 21
If, during spring testing, a repeating fourth grade student or Option | 8"
grade student receives a score of Approaching Basic or above on a
LEAP 21 test of mathematics, English language arts, science or socia
studies for which he/she received a score of Unsatisfactory the previous
spring, the retaining school shal receive 50 incentive points per subject
in its accountability index. A student may earn a maximum of 200
incentive points for hig’her school. (No incentive points will be awarded
for passing parts of tests in the summer school of the year they first
failed in spring testing.)

Transition Years[K-8]
To accommodate the phase-in of the Social Studies and Science components of the CRT for Elementary and Secondary Accountability
Cycles, the State Department of Education shall use following LEAP Test components when cal culating the School Performance
Scores (SPS) for K-8 :
Timelines/'School Years LEAP-CRT Index Components
Grade
i ©
8 B 4 8
0 %)
3]
T & %
= © 8 = 8 3 s 8
© £ s |3 | |t g3 |3 T |5 2%
B S weor= |3 3 & w = |3 3
m Q)
1 1998-1999 2000-2001 | v v v v
2 1999-2000 20012002 | v v v v v v v v
& &
2000-2001 2002-2003
3 2001-2002 20032004 | v v v v v v v v
& &
2002-2003 2004-2005
Norm-Referenced Tests (NRT) Index Calculations [K-§] Formulafor Calculating a School'sNRT Index [K-8]
For the NRT Index, standard scores shal be used for computing the SPS. 1. Cdculate the index for each student, using the grade-appropriate
Index scores for each student shall be cal culated, scores totaled, and then formula relating the Standard Score to NRT Index. (NOTE: For
averaged together to get aschool's NRT Index score. accountability purposes, a student not taking the test and not
exempted will be assigned azero NRT index.) _
NRT Godls and Equivaent Standard Scores 2. iur:r; 0tlhe total number of NRT Index points for al grades in the
Composite Standard Scores Equivalentto L .
1 ) 3. Divide the sum of the NRT Index points by the total number of
Louisianas 10- and 20-Year godls by Grade Level * students eligible to be tested plus the number of students not
Grade exempted.
Godls Percentile 3 5 6 7 Zero shall be the lowest NRT Index score reported for School
Rank Performance Score calculations.
10-Year God 55th 187 219 231 243
20-Year Goal 75th 199 236 251 266 -
Attendance Index Calculations[K-8]
i An Attendance Index score for each school shall be calculated. Theinitial
NRT Formulas Relating Student Standard Scoresto NRT Index [K-8] year's index shall be calculated from the prior year's attendance rates.
Wherethe 10-year and 20-year goals are the 55th and 75th percentile Subw:luent years indexes shall be calculated usi ng the pr| or two years
ranks, respectively, and where SS = a student's standard score, then the average attendance rates as compared to the State' s goals.
index for that student is calculated as follows:
Grade 3: Index 3™ grade = (4.167 * SS) - 679.2
SS = (Index 3rd grade + 679.2)/4.167 é:ﬁjndalgcg Goals 10-Year 5503 20-Year 9653
Grade 5. | Index 5" grade = (2941 * S9) - 544.1 f — | ° °
SS = (Index 5th grade + 544.1)/2.941 éﬁg’&sﬂ"g Index Formula
N il — * _ i
Grade 6: Isnsdix(?n dg<agteh_g|('§d5é)9- 475;5)5) i Indicator (ATT K-8) = (16.667* ATT) - 1483.4
Crade T Tndex 7" orade = (.14 SS' 42.8 3 Where ATT isthe attendance percentage, the Index Formulausesthe
e X1 =2 ) - 428, definition of attendance established by the L ouisiana Department of
SS= (Index 7th grade + 428.3)/2.174 Education
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Lowest Attendance Index Score
Zero shall be the lowest Attendance Index score reported for
accountability calculations.

Dropout Index Calculations
A Dropout Index score for each school shall be caculated. The initial
year's index shal be calculated from the prior year's dropout rates.
Subsequent years' indices shal be calculated using the prior two years
average dropout rates as compared to the State’ s goals.

Dropout Goals

10-Year God 20-Year Goal

Grades7& 8 4% 2%

The national definition of dropout shal be adhered to, but in certain
instances the Louisiana Department of Education shall cdculate an
"Adjusted Dropout Rate" for accountability purposes.

Dropout Index Formulas
Non-Dropout Rate (NDO) = 100- Dropout Rate (DO) (expressed as a
percentage)

Grades7& 8 Dropout Index (7-8) = Indicator (DO Gr 7-8) =
(25* NDO) - 2300.0

NDO = (Indicator DO Gr 7-8 + 2300.0) /25

2088

Lowest Dropout Index Score
Zero shall be the lowest Dropout Index score reported for accountability
calculations.

School Performance Scoresfor 9-12

A School Performance Score (SPS) shall be calculated for
each high school. This score shall range from 0-100 and
beyond, with a score of 100 indicating that a school has
reached the 10-Y ear Goal and a score of 150 indicating that a
school has reached the 20-Y ear Goal. The lowest score that a
given high school can receive for each individua indicator
index and/or for the SPS asawholeis"0."

Every year of student data shall be used as part of a high
school’s SPS. The school's initial SPS shall be calculated
using the most recent year's NRT and CRT test data and the
prior year's attendance and dropout rates. Subseguent
calculations of the SPS shall use the most recent two years'
test data, attendance and dropout rates from the two years
prior to the last year of test data used.

Transition Years[9-12]

the Department shall use the following indicators:

To accommodate the phase-in of the grades 10 and 11 GEE 21 criterion-referenced tests and the graduation requirement,

Timelines/School Years Indicators Included
Cycle Baseline SPS Data Grade 9 Grade 10 Grade 11 Attendance Dropout
SPS Data NRT CRT CRT
1 2000-01 2002-03" v v v* v
2 2001-02 2003-04 v v 4 v* v
& &
2002-03 2004-05
(avg.) (avg)
3 2003-04 2005-06 v v 4 v v
& &
2004-05 2006-07
(avg.) (avg)

*|ndicates use of prior year datafor these indexes.

The SPS at the beginning of cycle 2 shall be calculated using the average of the 2002 and 2003 NRT scores, the average
of the 2002 and 2003 CRT scores, and the average of the 2001 and 2002 attendance and dropout data. The SPSfor the
beginning of cycle 2 shal be compared to the 2001 baseline SPS for determining growth.

Transition Y ears[Combination Schools)
Combination Schools are schools that contain a 10" and/or 11
grade and that also contain a 4" and/or 8" grade.
To accommodate the phase-in of Social Studies and Science
components of the CRT tests for Secondary Accountability
Cycles, the Department shall use the following LEAP Test
components when calculating the SPS for combination schools.

Cycle 1 Baseline SPSfor Cycle 2 SPS for Combination
Combination Schools Schools

K-8 portion of school: 2 years | K-8 portion of school: 2 years
averaged (2000 and 2001) of averaged (2002 and 2003) of all
al CRT data CRT data.
9-12 portion of school: 1year | 9-12 portion of school: 2 years
baseline data (2001) without averaged (2002 and 2003) of all
grade 11 CRT CRT data.
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Formula for Calculating an SPS — Accountability Cycle 1
(2001) for 9-12 and Combination Schooals.
During the first accountability cycle, the SPSfor a sample school
shall be calculated by multiplying the index values for each
indicator by the weight given to the indicator and adding the total
scores. The formulais:

SPS=(.60* Grade 10 CRT Adjusted Achievement Index) +
(-30* NRT Adjusted Achievement Index) + (.05* Dropout Index)
+ (.05 Attendance Index)

All intermediate results and the final result shall be rounded to the
nearest tenth.

The following is an example of how this calculation shal be
made:

[(.60* 66.0) + (.30 * 75.0) + (.05* 50.0) + (.05* 87.5)] = 69.0.

Indicator Index Vaue Weight Indicator
Score

CRT—Grade 10 66.0 60% 39.6
NRT 75.0 30% 225
Attendance 50.0 5% 25
Index

Dropout Index 87.5 5% 44
SPS 69.0




Formulafor Calculating an SPS — Accountability Cycle 2 (2003
and beyond) for 9-12 and Combination Schools.

During the second accountability cycle, the SPSfor asample
school shall be calculated by multiplying the index values for each
indicator by the weight given to the indicator and adding the total
scores. The formulais:

SPS= (.30 * Grade 10 CRT Adjusted Achievement Index) +
(.30 * Grade 11 CRT Adjusted Achievement Index) + (.30 * NRT
Index)

+ (.05 * Dropout Index) + (.05 Attendance Index)

Inthisexample,
[(:30* 66.0) + (.30 * 60.0) + (.30 * 75.0) +
(.05* 50.0) + (.05* 87.5)] =67.2.

I'ndicator Index Vaue Weight Indicator
Score

CRT—Grade 10 66.0 30% 19.8
CRT—Grade 11 60.0 30% 18.0
NRT 75.0 30% 225
Attendance 50.0 5% 25
Index

Dropout Index 87.5 5% 44
SPS 67.2

Norm-Referenced Tests (NRT) Index Caculations [9-12]
For the NRT Index, standard scores shall be used for computing
the SPS. Index scores for each student shall be calculated, scores
totaled, and then averaged together to get a high school's NRT
Index score.

NRT Goals and Equivalent Standard Scores for Grade 9

Goal Percentile Rank Grade 9 Composite
Standard Score
10-Year Goa 55" 263
20-Year Goal 75" 287

NRT Formulas Relating Student Standard Scoresto NRT Index
[9-12]
If the 10-Y ear and 20-Y ear Goals are the 55™ and 75" percentile
ranks respectively and if the SS = a student's standard score, the
index for a grade 9 student is calculated as follows:
Index 9" grade = (2.083 * SS) — 447.8
SS = (Index 9" grade + 447.8)/2.083

Option II students: those students failing the 8" grade LEAP 21

that have been:

retained and placed on the high school campus;

must takethe 9" grade NRT; and

must retake only the part of the 8" grade LEAP 21 they

originally failed (English language arts or mathemeatics).
If, during spring testing, a student receives a score of Approaching
Basic or above on a LEAP 21 test of mathematics or English
language arts for which he/she received a score of Unsatisfactory
the previous spring, the high school shall receive incentive points
in its accountability index. For the 2000-2001 school year, a
student may earn a maximum of 100 incentive points in his/her
school's accountability index. Beginning cycle 2 (2001-2002), a
student may earn a maximum of 50 incentive points for his/her
school. (See High Stakes Testing Policy.)

Only with the exception of grade 8 Option Il students, all
Louisiana students in grades three through eleven will participate
in only one of the following state assessments on an annual basis:

LEAP 21 or,

GEE 21 or,

lowa On-Level or,

lowa Out -of -Level or,
Louisiana Alternate Assessm ent
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Criterion-Referenced Tests (CRT) Index Calculations [9-12]
A high school's CRT Index score at each grade equals the sum of
the igible student totals divided by the number of students
digible to participate in state assessments. For the CRT Index,
each student who scores within one of the following five levels
shall receive the number of pointsindicated.

Advanced 200 points
Proficient 150 points
Basic 100 points
Approaching Basic 50 points
Unsatisfactory 0 points

Formula for Caculating the NRT and CRT Adjusted

Achievement Index for aHigh School

1. Sum the number of points earned by all students. For
the NRT, there shal be one score for each student: the
NRT Index caculated from the student's composite
standard score. For the CRT, studentsshall be taking
two tests at each grade.

2. Divide by the total number of students eligible to be
tested times the number of content area tests. This
calculation provides the raw achievement index for
the grade.

3. Multiply the raw index by the product of the non-
dropout rates from the previous year. for that grade
and for dl the previous grades. (See Examples below.)
This operation means that the grade 9 NRT Index
shall be multiplied by the grade 9 non-dropout rate,
the grade 10 CRT Index shall be multiplied by the
grade 9 and grade 10 non-dropout rates, and the grade
11 CRT Index shall be multiplied by the grade 9,
grade 10 and grade 11 non-dropout rates. This
operation shall yield the Adjusted Achievement Index.

4. Zero shall be the lowest NRT or CRT Adjusted
Achievement Index score reported for accountability
calculations.

The formula for calculating the NRT and CRT Adjusted

Achievement Index for aHigh School is:

NRT Adjusted Achievement Index = Raw Achievement Index *

(1-DOGr9+.07)

CRT Adjusted Achievement Index (Gr 10) = Raw Achievement

Index * (1-DO Gr 9 + .07) *

(1-DO Gr 10 +.07)

CRT Adjusted Achievement Index (Gr 11) = Raw Achievement

Index * (1-DO Gr 9 + .07)

*(1-DO Gr 10 +.07) * (1-DO Gr 11 +.07)

Example 1- Grade 9:
=  Before beginning grade 9, a class has 50

students; by the end of September, 45 remainin
the class. The grade 9 dropout rate is

(5/50) = .100.
= The number of points earned on the NRT is
5000.
=  Theraw achievement index is
5000/45 = 111.1.

=  Theadjusted achievement index is

111.1 X (1-.100 +.07) = 107.8.
Example 2— Grade 10:

=  Another 5 students dropout before October of

grade 10. The grade 10 dropout rateis
5/45 = 111.

= The40 students remaining in the class earn
10,000 pointson thetwo CRT tests. Theraw
achievement index is

10,000/(40 * 2) = 125.0.
=  Theadjusted achievement index is
125.0 X (1-.100 +.07) X (1—.111 +.07) = 116.3.
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Attendance Index Calculations for Grades 912
An Attendance Index score for each high school shdll be
calculated. Theinitia year'sindex shdl be caculated from the
prior year's attendance rates. Subsequent years indexes shall be
calculated using the prior two years average attendance rates as

compared to the State’ sgoals.
Attendance Goals
10-Year God 20-Year God
Grades 9-12 93% 96%

Attendance Index Formulafor Grades 9-12
If the 10-Y ear and 20-Y ear Goals are 93% and 96% average
attendance respectively and if the ATT = attendance percentage
using the definition of attendance established by the Department
of Education, the attendance index is calculated as follows:
Indicator (ATT 9-12) = (16.667 * ATT) — 1450.0.
Example:
L] If the average attendance percentage is 94.3%,

the Attendance Index would be

(16.667 * 94.3)— 1450.0 = 121.7.
Zero shall be the lowest Attendance Index score reported for
accountability calculations.

Dropout Index Calculations for Grades 912
A Dropout Index score for each high school shall be calcul ated.
The initid year's index shall be calculated from the prior year's
dropout rates. Subsequent years indexes shall be calculated
using the prior two years average dropout rates as compared to

the State’s goals.
Dropout Goals
10-Year God 20-Year God
Grades 9-12 7% 3%

Dropout Index Formula for Grades 9-12
Dropout Index = 187.5— (12.5 X dropoutrate)
Example:
. If the dropout rate is 4.5%, the Dropout Index

would be:

1875 -(125* 45)=131.3.
Zero shall be the lowest Dropout Index score reported for
accountability calculations.

The national definition of dropout shall be adhered to, but in
certain instances the Louisiana Department of Education shall
caculate an "Adjusted Dropout Rate' for accountability
purposes.

Growth Targets

2.006.05 Each school shall receive a Growth Target that
represents the amount of progress it must make every two

yearsto reach the State's 10- and 20-Y ear Goals.

In establishing each school's Growth Target, the SPS inclusive of

students with disabilities shall be used as the baseline. (See Standard

2.006.18.) However, the percentage of students with disabilities
varies significantly across schools and the rate of growth for such

students, when compared to regular education students, may be

different. Therefore, the proportion of students with disabilities
eligible to participate in the CRT or NRT in each school will be a
factor in determining the Growth Target for each school.
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Growth Targets[K-12]

During thefirst ten years, the formulaisthefollowing:

[PropRE * (100 - SPS)/N] + [PropSE * ((100 - SPS)/(N + 5))] +

[PropLEP * ((100-SPS)/(N+5))] or 5 points, whichever is greater

where

PropSE = the number of special education students in the school
who are eligible to participate in the NRT or CRT, divided by
the total number of students in the school who are digible to
participate in the NRT or CRT. For purposes of this
calculation, gifted, talented, speech or language impaired, and
504 students shall not be counted as specid education
students, but shall be included in the calculations as regular
education students.

PropRE = 1-PropSE. PropRE is the proportion of students not in
specia education.

Prop LEP = the number of limited English proficient studentsin the
school who are €eligible to participate in the NRT or CRT,
divided by the total number of studentsin the school who are
eligible to participate in the NRT or CRT. A limited English
proficient student shall be defined as an individua who has
sufficient  difficulty speaking, reading, writing, or
understanding the English language and whose difficulties
may deny such individual the opportunity to learn successfully
in classrooms where the language of instruction is English or
participate fully in our society and who:

1) was not born in the United States or whose native
language is a language other than English and comes
from an environment where a language other than
English is dominate; or

2) isaNative American or Alaska Native or who isanative
resident of the outlying areas and comes from an
environment where a language other than English has
had a significant impact on such individua's level of
English language proficiency; or

3) is migratory and whose native language is other than
English and comes from an environment where a
language other than English is dominate.

SPS = School Performance Score

N = Number of remaining accountability cycles in the

10-Year Goal period

The maximum amount of growth that a school shall be

required to attain is 20 points. The minimum amount of

growth required shal be 5 points.

During the second ten years, the formulais the following:

[PropRE * (150 - SPS)/N] + [PropSE * (150 - SPS)/(N + 5))] +

[PropLEP * ((150-SPS)/(N+5))], or 5 points, whichever is greater.

For cycle 1 only (2003), the Louisiana Department of Education
shall calculate a growth target for 9-12 schools using the following
formula:

.75* [[PropRE * (100- SPS)/N] + [PropSE * ((100- SPS)/(N + 5))]
+

[PropLEP * ((100-SPS)/(N+5))1].

For combination schools, the L ouisiana Department of Education
shall use 2 years of data (2002 and 2003) to determine if a school
has met its growth target for cycle 1. Combination schools shall use
thefollowing formulato cal culate agrowth target:

[PropRE * (100 - SPS)/N] + [PropSE * ((100 - SPS)/(N + 5))]
+PropLEP * ((100-SPS)/(N+5))], or 5 points, whichever is greater.

Growth Targets for New or Reconfigured Schools
Once a baseline for the new or reconfigured school has been
established, a Growth Target shall be set based on the number of
cycles remaining until 2009 (K-8) and 2011 (9-12), with a
maximum Growth Target of 20 points.
For example, suppose an elementary school enters the
Accountability System in 2003 and establishes a baseline SPS of
50 in 2005. Normally, the school's Growth Target would be (100-
50)/2 = 25. Under thisrule, the school's Growth Target shall be 20,
the maximum.




Growth Targetsfor Reconstituted Schools

Until 2009 (for k8 schools) and 2011 (for 912 schools), the
reconstituted school's Growth Target shall be equal to 100 minus
the SPS divided by 5 minus the number of cycles since
recongtitution.

For example, suppose a schoal is reconstituted in 2005 and has a
SPS of 50 (based on previous year's data). The school's Growth
Target for the first cycle after reconstitution shall be 10 points
[(200-50)/5].

Performance Labels
2.006.07 A Performance Label shall be given to a school
that qualifies, in addition to the Growth Label.

For purpose of determining Academically Unacceptable Schoals,
during the summer of 1999 for K -8 schools and during the summer
of 2001 for 912 schoals, the SPS that includes only regular
education students shall be used. Any school with an SPS of 30 or
less, based on the test scores of regular education students only,
shall be deemed an Academically Unacceptable School.

The Louisiana Department of Education shall calculate two state
averages. A state average shall be calculated for K-8 schoolsand a
state average shall be calculated for 912, K-12 and combination
schools.

Performance Labels

*A school with a SPS of 30.0 or below* shal be labeled
Academically Unacceptable. This school immediately enters
Corrective Actions.

*A school with a SPS of 30.1 - state average* shall be labeled
Academically Below the Sate Average.

*A school with a SPS of state average® - 99.9 shal be labeled
Academically Above the Sate Average.

* The state average is recalculated every growth cycle.

** A school with a SPS of 100.0- 124.9 shall be labeled a School of
Academic Achievement.

** A school with a SPS of 125.0- 149.9 shall be labeled a School of
Academic Distinction.

** A school with a SPS of 150.0 or above shall be labeled a Schoad
of Academic Excellence.

**During the first ten years, a school with these labels shall no
longer be subject to Corrective Actions and shall not receive
"negative”" growth. (See Standard 2.006.06.) This school shall
continue to meet or exceed its Growth Target to obtain a
"positive" growth label, recognition, and possible rewards.

Rewards/Recognition
2.006.08 A school shall receive recognition and monetary
awards (as appropriated by the Legislature) when it meets or
surpasses its Growth Target and when it shows growth in the
performance of students who are classified as high poverty
and special education students.
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School personnd shal decide how any monetary awards shall be
spent; however, possible monetary rewards shal not be used for
sdaries or stipends. Other forms of recognition shal aso be
provided for a school that meets or exceedsits Growth Target.

The SBESE shall establish an audit and investigation process for
schools showing statistically anomalous growth in one or more
indicators used in the caculation of its SPS. The audit and
investigation shal be conducted by the Louisiana Department of
Education, the local school system as provided by the SBESE or the
legidative auditor as provided by law. The findings of the audit and
investigation shall be reported to the SBESE, the local district and
local school. If the findings verify erroneous or anomalous data, the
SBESE shall have the authority to withhold rewards. The SBESE
aso shall require local school systemsto repay any rewards a school
received for which it was indligible as determined by the audit and
investigation findings.

Corrective Actions
2.006.09 A school shall enter in Corrective Actions | if any
of the following apply:

- A school hasa SPS < 30.0 points.

- A school has a SPS > 30.1 and < the applicable State
Average (See Standard 2.006.07), and a Growth Label
of Minimal Academic Growth, No Growth, or School
in Decline.

- A school has a SPS < 100.0 and > the applicable State
Average (See Standard 2.006.07), and a Growth Label
of No Growth or School in Decline.

A school that enters Corrective Actions shall receive
additional support and assistance, with the expectation that
extensive efforts shall be made by students, parents,
teachers, principals, administrators, and the school board to
improve student achievement at the school. There shall be
three levels of Corrective Actions.

All schoolsin Corrective Actions | shall provide pertinent
information to the Louisiana Department of Education
concerning steps they have taken to improve student
performance in order to document activities related to
Corrective Actions | and in light of recent proposed changes
in federal programs. Thisinformation shall be required on an
annual basis.
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Requirements for Schoolsin Corrective Actions |
1. ARevised or New School Improvement Plan
All Louisana schools were required to have a School
Improvement Plan in place by May of 1998. Those schoolsfalling
within the category of "Academically Unacceptable” and placed in
Corrective Actions | shall be required to review and either revise
or rewrite completely their plan, with the assistance of a District
Assistance Team, and submit it to the Divison of School
Standards, Accountability, and Assistance. The plan shall contain
thefollowing essentia research-based components:

a astatement of the school's beliefs, vision, and mission;
b. a comprehensive needs assessment that shall include the
following quantitative and qualitative data:

-student academic performances on standardized achievement
tests (both CRT and NRT) and performance/authentic assessment
disaggregated by grade vs. content vs. exceptionality);

-demographic indicators of the community and school to
include socioeconomic factors;

- school human and material resource summary, to include teacher
demographic indicators and capital outlay factors;

-interviews with stakeholders: principals, teachers, students,
parents;

- student and teacher focus groups;

- questionnaires with stakeholders (principals, teachers, students,
parents) measuring conceptual domains outlined in school
effectiveness/reform research;

- classroom observations,

¢. measurable objectives and benchmarks;
d. effective research-based methods and strategies,
e. parental and community involvement activities;
f. professional development component adigned with assessed
needs;
g. externa technical support and assistance;
h. evaluation strategies;
i. coordination of resources and analysis of school budget
(possible redirection of funds);
j. action plan with time lines and specific activities.
2. Assurance pages

Each school in Corrective Actions | shall be required to provide
assurances that it worked with a District Assistance Team to
develop its School Improvement Plan, and that the plan has the
essential  components  liged above. Signatures of the team
members shall aso be required.

3. A guarterly Monitoring of the Implementation of the School

Improvement Plan
District Assistance Teams shall assist schools in Corrective
Actions | in monitoring the implementation of their School
Improvement Plan. All schools in Corrective Actions | shall be
required to submit to the Louisiana Department of Education a
quarterly report on the implementation of their school
improvement plan in paper and/or electronic format.

4. An Annual Evaluation of the Level of Implementation of the

School Improvement Plan
This evaluation shal be required on an annual basis. The
Louisiana Department of Education shall make every effort to see
that the information is collected in a manner that shall be 6
assistance to the schools and that shall provide feedback to
them as they strive to improve student achievement.

A school shall enter Corrective Actions Level 11 if all of the
following apply:

It wasin Corrective Actions | the previous cycle, and

Its Growth Label is Minimal Academic Growth, No Growth,
or Schoal in Decline, and

Its Growth Target for the next cycleis > 15.0 points.
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Corrective Actions Level [I: All schools in Corrective Actions I
must adhere to the requirements of schoolsin Corrective Actions
I; however, Corrective Actions Il schools must submit to the
Louisiana Department of Education a Monthly Monitoring of the
Implementation of the School Improvement Plan.

Corrective Actions Level Il: A highly trained Distinguished
Educator (DE) shall be assigned to a school by the State. The DE
shall work in an advisory capacity to help the school improve
student performance. The DE shall make a public report to the
school board of recommendations for school improvement.
Districts shall then publicly respond to these recommendations. If
a school is labeled as Academicaly Unacceptable, parents shall
have the right to transfer their child to a higher performing public
school. (See Transfer Policy Standard #2.006.11.)

A school shall enter Corrective Actions Level 1l if dl of the
foIIowmg apply:

It was in Corrective Actions Level Il the previous cycle,
and

Its Growth Label is Minimal Academic Growth, No
Growth, or School in Decline, and

I1ts Growth Target for the next cycleis > 15.0 points.

Corrective Actions Level I11: The DE shall continue to serve the
school in an advisory capacity. Parents shall have the right to
transfer their child to a higher performing public school. (See
Transfer Policy, Standard #2.006.11.) A district must develop a
Reconstitution Plan for the school at the beginning of the first
year inthislevel and submit the plan to the SBESE for approval.
If a Corrective Actions Level |1l school has achieved at least
40% of its Growth Target or five points, whichever is greater,
during its first year, then that school may proceed to a second
year in Level IIl. If such minimum growth is not achieved

during thefirst year of Level 11, but if the SBESE has approved
its Reconstitution Plan, then the school shall implement the
Recondtit ution Plan during the beginning of the next school

year. If the SBESE does not approve the Reconstitution Plan
AND a given school does not meet the required minimum

growth, the school shall lose its State approva and all State
funds.

Any recongtituted School's SPS and Growth Target shall be re-
calculated utilizing data from the end of its previous year. The
SBESE shall monitor the implementation of the Reconstitution
Plan.

All schoolsthat have a:

SPS > 100.0 are exempt from Corrective Actions during
thefirst tenyears.

SPS > 30.0 that meet or exceed its Growth Target shall
exit Corrective Actions.

SPS > 30.0 shall enter/progress in Corrective Actions.
AII schools must enter/re-enter Corrective Actions at Level |.

For 2001 only, K-8 schools shall receive a Growth SPS and a
New Baseline SPS. The higher of the two shall be used to
determine movement in Corrective Actions. However, schools
with a new Baseline SPS [ 30.0 shall remain/progress in
Corrective Actions.




Corrective Actions Summary Chart

Leve |
1)

2)

Level Il
1

2)

Level 11
1)

2)

3)

School Level Tasks

Utilize the State's diagnostic process or another
process meeting State gpproval to identify needs;
and

Work with District  Assistance Team to
develop/implement a consolidated improvement
plan, including an integrated budget; he process
must include a) opportunities for significant parent
and community involvement, b) public hearings, and
c) at least two-thirdsteacher approval .

Work with advisory Distinguished Educator,
teachers, parents, and others to implement revised
School Improvement Plan; and

Digtinguished Educator works with principals to
develop capacity for change.

Distinguished Educator continues to assist with
improvement efforts and work with the advisory
Digtrict Assistance Team and other district personnel
to design that school's Reconstitution Plan or No
State Approval/No State Funding.

If Recondtitution Plan is approved by the SBESE: a)
implement Recongtitution Plan, and b) utilize data
from the end of the previous year to re-cacuate
school performance goas and Growth Targets.

If Reconstitution Plan is not approved, no State
approval/no State funding.

Leve |
1)
2)
3)

4)

Level Il
1)

2)

3

4)

Digtrict Level Tasks

Create District Assistance Teamsto assist schools,
Identify existing and additional assistance being
provided by districts, such as funding, policy
changes, and greater flexibility;

Reassign or remove school personnel as necessary as
alowed by law; and

Ensure Academically Unacceptable schools receive
at least their proportional share of applicable state,
local, and federal funding

Continue to help schools through the use of District
Assistance Teams,

Hold public hearing and respond to Distinguished
Educator's written recommendations;

Response in writing submitted to SBESE by loca
boards no later than 45 days subsequent to receiving
the Digtinguished Educator's report. Failure to
respond to these recommendations will result in the
school receiving unapproved status and being
ineligible to receive federa subgrantee assistance
funds until such responseis received;

Reassign or remove personnel as necessary as
alowed by law; and

Authorize  parents of students  attending
Academically Unacceptable Schools to send their
children to other public schools
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Cevel 111
1)

2)

3)
4)

Continue to help schools through the use of District
Assistance Teams,

Authorize  parents of  students  attending
Academically Unacceptable Schools to send their
children to other public schoals;

Design Reconstitution Plan; and

At the end of year one, one of the following must
occur: &) schools must make adequate growth of at
least 40% of the Growth Target or five points,
whichever is greater; b) the district shall develop
Reconstitution Plan to be approved by the SBESE;
and c) the SBESE shdl grant non-school approval
status.

Reconstitution or No State Approval/Funding

1

2)

If Reconstitution Plan is approved by the SBESE,
provide implementation support.

If the Reconstitution Plan is not approved, no State
approval/no State funding.

4)
Level Il
1)

2)

Level 11
1)

2)

3)

4)

Sate Leve Tasks

Provide diagnostic process for schools;
Providetraining for District Assistance Teams;

For some Academically Unacceptable Schools only,
the SBESE shal assign advisory Distinguished
Educators to schools; and

Work to secure new funding and/or redirect existing
resources to help schools implement their
improvement plans.

Assign advisory Distinguished Educator to schoals;
and

Work to secure new funding and/or redirect existing
resources to help schools implement their
improvement plans.

Assign advisory Distinguished Educator to schools
for one additional year to assist in the development
and design of the Reconstitution Plan;

At end of Year 1, the SBESE shall approve or
disapprove Recongtituion Plans. If the SBESE
approves the Recongtitution Plan, the Distinguished
Educator is assigned an additional year to support
and assist with monitoring the implementation of the
Reconstitution Plan for schools that fail to make
adequate growth;

If a school achieves the required amount of growth
during its first year in Level Il Corrective Action
and proceeds to a second year in Level Ill, the
Distinguished Educator will be assigned to the
school for that additional year to support and assist
the schoal in its continued improvements efforts; and
Work to secure new funding and/or redirect existing
resources to help schools implement their
improvement plans.

Recongtitution or No State Approval/No Funding

1)

2)

If Reconstitution Plan is approved by the SBESE, a)
monitor implementation of reconstitution plan; and
b) provide additional state improvement funds; and
If Recongtitution Plan is not approved, no State
approval/State funding.
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Inclusion of Studentswith Disabilities

2.006.18 All students, including those with disabilities,
shall participate in Louisianas new testing program. The
scores of all students who are eligible to take the CRT and
the NRT shall be included in the calculation of the SPS.
Most students with disabilities shall take the CRT and the
NRT with accommodations, if required by their
Individualized Education Program (IEP). A small percentage
of students with very significant disabilities, limited to 1.5
percent per grade level per school district, shall participatein
an alternate assessment, as required by their |EP.

Local Education Agencies (LEAs) have the option to
dlow or disallow out-of-level testing. The LEA shall
determine the percentage of students who can test out-of-
level, not to exceed a total of 4 percent of students at any
grade level per school district. This 4 percent includes those
students participating in aternate assessment. The parent
must agree with out-of-level assessment through written
parental approval, via the |IEP. There shall be an appeals
method in place to make decisions on exceptions when the
district’ s 4 percent cap has been exceeded.

A student participating in out-of-level testing must test
three or more grade levels below in either English/Language
Arts or Mathematics. If a student does not test three or more
grade levels below in at least one of these subject areas,
he/she will receive a "0" for that student’s growth in the
calculation of the school’ s SPS.

For students with disabilities who test out-of-level, lowa
(ITBS) standard scores from two consecutive years shall be
compared in the following manner to determine student
performancein calculating the SPS:

Lessthan 5 standard score points of progress 0 points
(Unsatisfactory)

5-9 standard score points of progress 50 points
(Approaching Basic)

10-14 standard score points of progress 100 points (Basic)

15-19 standard score points of progress 150 points (Proficient)

20 + standard score points of progress 200 points (Advanced)
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Appeals Process for Exceeding the Established Capsfor
Out-of Level Alternate Assessment of Students with Disabilities

I School districts that either
A) exceed atotal of 4% but less than 5% of the total
district population at any grade level participating in
out-of -level testing and alternate assessment,
and/or
B) exceed atotal of 1.5% but lessthan 2% of the total
district population at any grade level participating in
aternate assessment
must submit the following to the Department of Education
(DOE) for review and approval:
1) ajustification documenting the reasons for
exceeding the cap(s), and
2) acorrectiveaction planto
- increase participation in on-level assessment
of thetotal district population at the grade
level(s) where the cap was exceeded, and
when applicable;
decrease participation in dternate
assessment to a maximum of 1.5% of the
total district population at the grade level(s)
where the cap was exceeded.
. School districts that either
C) exceed atotal of 5% or more of thetotal district
population at any grade level participating in out-of -
level testing and alternate assessment,
and/or
exceed atotal of 2% of thetotal district population at
any grade level participating in aternate assessment
must submit the following to the Department of Education for
review and approval:
3) ajudtification documenting the reasons for
exceeding the cap(s), and
4) acorrective action planto
- increase participation in on-level assessment
of thetotal district population at the grade
level(s) where the cap was exceeded, and
when applicable;
decrease participation in dternate
assessment to a maximum of 1.5% of the
total district population at the grade level(s)
where the cap was exceeded.
The school district will receive an onsite investigation by a Department
of Education team; and following the investigation, the DOE team will
meet with the school district's superintendent and appropriate staff to
address the findings and revise, if necessary, the submitted corrective
actionplan.
I11. The DOE will report to the SBESE on each appesl.

D)

Weegie Peabody

Executive Director
0112#035



RULE

Board of Elementary and Secondary Education

Bulletin 741C Louisiana Handbook for School
AdministratorsCPolicy for Louisianas Public Education
Accountability System (LAC 28:1.901)

In accordance with R.S. 49:950 et seg., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education has amended Bulletin 741, referenced in LAC
28:1.901, promulgated by the Board of Elementary and
Secondary Education in LR 1:483 (November 1975). Act 478
of the 1997 Regular Legislative Session called for the
development of an accountability system for the purpose of
implementing fundamental changes in classroom teaching
by helping schools and communities focus on improved
student achievement. The state's accountability system is an
evolving system with different components. The changes
more clearly explain and refine existing policy as follows.
The proposed policy provides the conceptual framework of
Louisiana's District Accountability System, the proposed
indicators and performance labels for district accountability.

Title 28
EDUCATION
Part |. Board of Elementary and Secondary Education
Chapter 9. Bulletins, Regulations, and State Plans
Subchapter A. Bulletinsand Regulations
§901. School Approval Standards and Regulations
Bulletin 741
* % %

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:6(A) (10), (12), (15); RS. 17:7 (5), (7), (11); R.S. 17:10, 11;
R.S.17:22 (2), (6).

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education LR 1:483 (November 1975),
amended LR 26:635 (April 2000), LR 26:1260 (June 2000), LR
26:1260 (June 2000), LR 27:2095 (December 2001).

The Louisiana School and District Accountability System

District Accountability

1.007.00 Every school district shall participate in a
district accountability system based on the performance of
schools as approved by the Louisiana State Board of
Elementary and Secondary Education (SBESE).

Indicatorsfor District Accountability

1.007.01 There shall be two statistics reported for each
school district for District Accountability:

- aDistrict Performance Score (DPS); and
- aDistrict Responsibility Index (DRI).

District Performance Score (DPS)
A Digtrict Performance Score (DPS) shall be the average of School
Performance Scores (SPS) of all schoolsin a district.
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Digtrict Responsibility Index (DRI)
A Digtrict Responsibility Index (DRI) shal be the weighted average
of six indicators" with each indicator to be expressed as an index. A
score of 100 = good and a score of 150 = excellent.
The proposed indicators include;

The percentage of students who pass the summer retest of
LEAP 21 after failing the previous spring;

Theincreasein the Standard Scores (SS) on LEAP 21 from
spring to summer for students who scored Unsatisfactoryduring the
spring administration;

The change in the failure rate from one year to the next;

The change in School Performance Scores (SPS) for al schools;

The percentage of adistrict’s certified teachers that are assigned
to its low-performing schools (below the appropriate state average)
(See Standard 2.006.07.); and

Thetotal percentage of teachersin the district that are certified.
Note: The weights assigned to each indicator will be announced at a
|ater date.

! Indicators for school finance and graduation rate of high school
students may be phased into the cal culation of the District
Responsibility Index at alater date.

Performance Labels
1.007.02 A district shall not receive alabel for its District
Performance Score. A label shall be reported for its District
Responsibility Index.

Digtrict Responsibility L abel
I ndex

130.0 or more Excellent
110.0— 129.9 Very Good
90.0 — 1099 Good
70.0 — 89.9 Fair
50.0 — 69.9 Poor
0.0 — 499 Unsatisfactory

CorrectiveActions

1.007.03 The Louisiana Department of Education shall
report district scores and labels on every school district.
Conseguences imposed on a district shall be based on its
District Responsibility Index (DRI). Any district receiving a
performance label of unsatisfactory for its DRI shall become
subject to an operational audit. If a district scores
unsatisfactory again within two years, the SBESE shall have
the authority to act on the audit findings, including the
withholding of funds to which the district might otherwise
be entitled.

Weegie Peabody
Executive Director

0112#036
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RULE

Board of Elementary and Secondary Education

Bulletin 746C Louisiana Standards for State Certification of
School PersonnelCAdd-On Certfication (LAC 28:1.903)

In accordance with R.S. 49:950 et seg., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education has amended Bulletin 746, Louisiana Standards
for State Certification of School Personnel, referenced in
LAC 28:1.903.

A teacher who currently holds a standard teaching
certificate can add an endorsement for a certification area.

For add-on certification in academic areas that have been
identified as ateaching focusin grades 4-8 or in grades 7-12,
either of two routes can be used:

1. earning a passing score on the identified content
specialty areaexam of the PRAXIS, or

2. successfully completing the recommended 19 credit
hours in the specific academic area.

Add-on certification in academic areas through the
PRAXIS exams would be limited to those Grades 48 and
Grades 7-12 academic certification areas for which a content
specialty exam has been validated in Louisiana and for
which acutoff score has been established.

Title 28
EDUCATION
Part |. Board of Elementary and Secondary Education
Chapter 9. Bulletins, Regulations, and State Plans
Subchapter A. Bulletinsand Regulations
8903. Teacher Certification Standardsand Regulations
Bulletin 746
* % %

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:6 (A)(10), (11), (15), R.S. 17:7(6), R.S. 17:10; R.S. 17:22(6),
R.S. 17:391.1-391.10; R.S. 17:411.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education LR 1:183, 311, 399, 435, 541
(April, Jduly, September, October, December 1975), amended LR
26:459 (March 2000), LR 26:635 (April 2000), LR 26:638 (April
2000), LR 27:2096 (December 2001).

Add-on Certification Policy
Academic Teaching Focus Areas
Grades4-8and 7-12

A teacher must currently hold a standard teaching
certificate in order to add an endorsement for a certification
area.

Add-on certification in academic areas that have been
identified as a teaching focus in grades 4-8 or in grades 7-12
can be granted through either:

1. earning a passing score on the identified content
specialty area exam of the PRAXIS; or

2. successfully completing the recommended 19 credit
hoursin the specific academic area.

Immediate implementation of add-on certification in
academic areas through the PRAXIS exams would be
available only in those Grades 4-8 and Grades 7-12
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academic certification areas for which a content specialty
exam has been validated in Louisiana and for which a cutoff
score has been established.

Weegie Peabody
Executive Director

0112#037

RULE

Board of Elementary and Secondary Education

Bulletin 746C L ouisiana Standards for State
Certification of School PersonnelCProposed Types
of Teaching Authorizations and Certifications
(LAC 28:1.903)

In accordance with R.S. 49:950 et seq., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education has amended Bulletin 746, Louisiana Standards
for State Certification of School Personnel, referenced in
LAC 28:1.903.A.

The new licensure structure embodies most of the
licensing categories currently available in Louisiana, under
new license titles and renewa guidelines. Non-certified
personnel will now be limited to a total of three years in
Louisiana schools before full licensure is required, except in
the cases of what is currently the Emergency Permit and
Temporary Employment Permit. Both of these categories of

temporary licensure are subsumed under the title
"Temporary Employment Permit,” and conditions for
issuance remain the same.

The new Practitioner Teacher License is an addition to the
current temporary licenses available in Louisiana and applies
to individuals who pursue alternate certification through the
fast-track Practitioner Teacher Program. The Out-of-State
Provisional Certificate changes from a one-year to a three-
year license, extending the amount of time that out-of-state
certified teachers can teach in Louisiana while meeting all
requirements for full Louisiana licensure.

In the new licensure structure, the current standard
certificates labeled "Type C,* "Type B,” and "Type A"
change to "Level 1," "Level 2," and "Level 3" certificates, to
mirror licensure terminology in other states. The current
Type C initial certificate may be extended every three years,
whereas the proposed Level 1 certificate is non-renewable.
While the current Types B and A certificates are lifetime
certificates for continuous service, the new Levels 2 and 3
certificates must be renewed every five years. Required for
renewa are 150 clock hours of professional development.
Requirements for reinstatement of a lapsed Level 2 or 3
certificate remain the same as for a lapsed Type B or A
certificate. If one of these certificates |apses for disuse or for
failure to complete the required professional development
hours, theindividual isrequired to earn six semester hours of
credit in order to reinstate the certificate.



Title28

EDUCATION
Part |. Board of Elementary and Secondary Education

Chapter 9.

Bulletins, Regulations, and State Plans

Subchapter A. Bulletinsand Regulations

§903.

Teacher Certification Standards and Regulations

A. Bulletin 746

* % %

Types of Teaching Authorizationsand Certifications

Non-Standard Temporary Authorizationsto Teach

Temporary Authority to
Teach

(A teacher may hold aone-year
Temporary Authorization to
Teach for a maximum of three
years while pursuing a specific
certification area. He/she may
not be issued another
Temporary Certification at the
end of the three years for the
same certification unless the
Louisana  Department  of
Education  designates  the
certification area as one that
requires extensive hours for
completion.)

Districts may
recommend that
teachers be given one-
year temporary
authorizationsto teach
accordingtothe
stipulated conditions.
Districts must provide
asigned affidavit by
local superintendent
that the position could
not befilled by a
certified teacher.

Conditions

Requirements To Renew Temporary
Authorization to Teach and/or Moveto
Another Certification Leve

Individual who graduates from teacher
preparation program but does not pass
PRAXIS

Teacher must prepare for the PRAXIS and take the
necessary examinations at least twice ayear.

Individua who holds aminimum of a
baccalaureate degree from a
regionaly - accredited ingtitution and
who applies for admissionto a
Practitioner Teacher Program but does
not pass the PPST or the content
speciaty examination of the PRAXIS
required for admission to the program.

Teacher must take aminimum of six credit hours per
year in the subject area(s) that they are attempting to
pass on the PRAXIS; candidate must reapply for
admission to a Practitioner Teacher Program.

Individua who holds aminimum of a
baccalaureste degree from a
regionally - accredited ingtitution and
who is hired after the start of the
Practitioner Teacher Program

Teacher must apply for admission to a Practitioner
Teacher Program and pass the appropriate PRAXIS
examinations required for admission to the program.

Practitioner Teacher
License

The District and the
Practitioner Teacher
Program provider mug
identify the individual
as apractitioner
teacher.

One year license that
can beheld a
maximum of three
years, renewable

Teacher must be admitted to and
enrolled in a State-approved
Practitioner Teacher Program, which
necessitates meeting al Practitioner
Teacher Program requirements,
including baccalaureate degree,
stipulated GPA, and passing scores on
the PRAXIS PPST and content area
exam.

A practitioner teacher must remain enrolled in the
Practitioner Teacher Program and fulfill all
coursework, teaching assignments, and prescribed
activities as identified by the program provider.
Program requirements must be completed within the
three-year maximum that license can be held.

A practitioner teacher may complete | requirements
of the practitioner program in fewer than three years.
Once a practitioner teacher completes ALL
requirements of the Practitioner Teacher Program, he

annually. may apply for aLevel 1 Professional Certificate.
Out-of-Field Authorization to | District submits Individual holds a L ouisianateaching Teacher must obtain a prescription/outline of course

Teach

applicationto LDE;
renewable annually for
maximum of three
years.

Superintendent of
employing district
must provide asigned
statement that certifies
that "thereisno
regularly certified,
competent and suitable
person available for
that position” and that
the gpplicant isthe
best qualified person
available for the

certificate, but is teaching outside of
the certified area.

work required for add-on certification in the area of
teaching assignment. Teacher must take aminimum
of six credit hours per year of coursesthat lead toward
certification in the areain which he/she is teaching.
The other option for ateacher teaching out -of-field
would befor the teacher to take and passtherequired
PRAXIS content specialty examination for the
specific 7-12 academic certification area. District
must support teacher's effortsin this area.

position.
Temporary Employment Under condition (&) the Individual meets al certification Superintendent and President of the school board to
Permit district submits requirements, with the exception of which theindividua has applied for employment

application to LDE;
renewable annually.
Under condition (b)
theIndividual submits
application to LDE;
renewable annually.

passing all portionsof theNTE
examination, but scores within ten
percent of the composite score
required for passage of dl exams.
(Currently classified as EP)

must submit asigned affidavit to the LDE stipulating
that thereis no other applicant who has met al of the
certification requirements available for employment
for a specific teaching position. Such permit shall be
in effect for not more than one year, but may be
renewed. Such renewal of the permit shall be
accomplished in the samemanner asthe granting of
the original permit. The granting of such emergency
teaching permit shall not waive the requirement that
the person successfully complete the exam.

While employed on an emergency teaching permit,
employment period does not counttoward tenure.
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b.  Individua meetsall certification
requirements, with the exception of
passing one of the components of the
PRAXIS, but has an aggregate score
equal to or abovethetotal required on
all tests. (Currently classified as TEP)

Temporary Employment Permits areissued at the
request of individuals. All application materials
required for issuance of aregular certificate must be
submitted to L DE with the application for issuance of
aTEP. Anindividual can bereissued a permit three
timesonly if evidenceis presented that the required
test has been retaken within one year from the date
the permit was last issued. Beginning with the fifth
year, additional documentation must be submitted by
the employing district.

Standard Teaching Certifications

Out of State Provisional
Certificate

A teacher certified in another state
who meets al requirementsfor a
Louisiana certificate, except for the
PRAXIS examinations.

Individual submits a
applicationto LDE;
valid for three years,
non-renewable.

Teache must take and passthe appropriate PRAXIS
examinations

.(]’-
Teacher provides evidence of at least four years of
successful teaching experience in another state,
completes one year of employment asateacher in
Louisiana public school systems, secures
recommendation of the local superintendent of the
employing school system for continued employment.

Professional Level Certificates

(effectivefor al new certificates issued after July 1, 2002)

Level 1 Professional
Certificate

Teachers must graduate from a State-approved teacher preparation
program (traditional or alternative path), pass PRAXIS, and be
recommended by auniversity to receive alLevel 1 Professional
Certificate.

-a‘_

Teacher must complete a State-approved Practitioner Teacher
Program, pass PRA XIS, and be recommended by the Practitioner
Teacher Program provider toreceivea L evel 1 Professional
Certificate.

_a’-
Teacher must meet the requirements of an out-of - stete certified
teacher.

A teacher may hold aLevel 1 certificatefor atotal of
threeyearsin hisher career.

Level 2 Professional
Certificate

Teacherswith aLevel 1 Professona Certificate must pass the
L ouisiana Assistance and Assessment Program and teach for three
yearstoreceivealevel 2 Professional Certificate.

Teachersmust complete 150 clock hours of
professional development over afive-year time period
inorder to haveaLevel 2 Professional License

renewed.

Level 3 Professional
Certificate

TeacherswithalLevel 1 or Level 2 Certificate are eligiblefor aLevel 3
Certificateif they complete a Masters Degree, teach for five years, and
pass the Louisiana Assistance and Assessment Program.

Teachers must complete 150 clock hours of
professional development over afive-year time period
inorder to haveaLevel 3 Professional License
renewed.

Standard Teaching Certificates
(issued prior to July 1, 2002)

TypeC Certificate Type C certificates will not be issued after July 1, 2002.

TypeB Certificate Candidates currently holding Type A or Type B certificates will continue to hold these certificates, which are valid for life,

provided the holder does not allow any period of five or more consecutive years of disuse to accrue and/or the certificate is not

TypeA Certificate
revoked by the State Board of Elementary and Secondary Education, acting in accordance with law.

Processfor Renewing L apsed Professional Certificates

TypeC, B, and A Certificates

Type B and Type A certificates will lapse for disuseif the holder thereof allows a period of five consecutive calendar yearsto passin which heisnot aregularly
employed teacher for at least one semester (90 consecutive days). Reinstatement of alapsed certificate shall be made only on evidence that the holder has earned six
semester hours of resident, extension, or correspondencecredit in courses approved by the Division of Teacher Standards, Assessment, and Certification or adean
of aLouisianacollege of education. The six semester credit hours of extension must be earned during the fiveyyear period immediately preceding reingatement.

A lapsed Type C certificate may be renewed for an additional three years, subject to the approval of the Division of Teacher Standards, Assessment, and
Certification or upon the presentation of six semester hours of credit directly related to the area(s) of certification. Such credit hours shall be resident, extension, or
correspondence credit in courses approved by the Division of Teacher Standards, Assessment, and Certification or a dean of a Louisiana college of education.
However, if the holder of a Type C certificate has not been employed regularly as ateacher for at least one semester during a period of five years, his certificate can
be reinstated for three years only upon the presentation of the six semester hours of credit as described previoudly in the paragraph.

Level 2and 3 Certificates

Level 2 and Level 3 professional certificates will lapse (a) for disuse if the holder thereof allows a period of five consecutive calendar yearsto passin which heis
not aregularly employed teacher for at least one semester [90 consecutive days], or (b) if the holder failsto complete the required number of professiona
development hours during his employ. Reinstatement of alapsed certificate shall be made only on evidence that the holder has earned six semester hours of resident,
extension, or correspondence credit in courses approved by the Division of Teacher Standards, Assessment, and Certification or adean of a Louisiana college of
education. The six semester credit hours of extension must be earned during the five-year period immediately preceding reinstatement.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:6 (A)(10), (11), (15); R.S. 17:7(6); R.S. 17:10; R.S. 17:22(6);
R.S. 17:391.1-391.10; R.S. 17:411.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education, LR 1:183, 311, 399, 435,
541 (April, July, September, October, December 1975); amended
LR 26:459 (March 2000); LR 26:635-638 (April 2000); LR 26:638-
639 (April 2000), LR 27:2097 (December 2001).

Weegie Peabody

Executive Director
0112#038
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RULE

Board of Elementary and Secondary Education

Bulletin 746CLouisiana Standards for State Certification
of School Personnel CStandards for Educational Interpreters
and/or Transliterators (LAC 28:1.903)

In accordance with R.S. 49:950 et seq., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education has amended Bulletin 746, Louisiana Standards
for State Certification of School Personnel, referenced in
LAC 28:1.903.A. The proposed standards provide for two
new ancillary certificates: an Ancillary Provisional
Certificate for Educational Interpreter/Transliterator and an
Ancillary  Qualified  Certificate  for  Educational
Interpreter/Trandliterator.  The  Ancillary  Provisional
Certificate is for newly hired individuals. It is valid for one
year, renewable once, and will be issued to persons who met
a skilled based criteria. The Ancillary Qualified Certificate
will have endorsement areas of Elementary and/or
Secondary indicating competency in one of the following
modes of sign language systems: ASL, MCE, SEEII or Cued
Speech. These standards will impact any newly hired
individual who functions in the capacity of an educational
interpreter/transliterator for students who are deaf or hard-
of-hearing. The standards also provide a measure to be used
for hiring individuals. Continuing Education Units, included
in the standards, are required.

Title 28

EDUCATION
Part |. Board of Elementary and Secondary Education
Chapter 9. Bulletins, Regulations, and State Plans
Subchapter A. Bulletinsand Regulations
8903. Teacher Certification Standardsand Regulations
A. Bulletin 746
* k%

Standards  for  Educational Interpreters  and/or
Trandliterators. Educational interpreters/transliterators are
individuals who facilitate communication within an
instructional environment via an enhanced visual and/or
tactile mode between and among deaf/hard of hearing and
hearing individuals in situations in which those individuals
are unable to communicate with one another using a speech
and hearing mode. (Bulletin 1706, Regulations for
Implementations of the Children with Exceptionalities Act).
Each educational interpreter and/or transliterator qualifying
under this plan shall meet conditions as outlined in this
document and have at least a standard high school diploma
or a General Equivalency Diploma (GED).

Ancillary Provisional Certificate

This certificate is valid for one year, renewable once, and
will be issued to persons who meet the following criteria for
certification as an educational interpreter or transliterator:

1. completed an accredited interpreter preparation
program with at least a certificate of completion, or higher;
or

2. certified as a cued speech trangliterator certification
from a national or state recognized organization or certifying
body; or

2099

3. certified as a sign language interpreter/transliterator
by a national or state recognized organization or certifying
body; or

4. possess advanced level or higher as measured by
the Sign Language Proficiency Interview (SLPI) or Sign
Communication Proficiency Interview (SCPI); or possess
Mini-Proficient level as measured on the Basic Cued Speech
Proficiency Rating Test (BCSPR ¢1983, Beaupre); or

5. possess specified level or higher as measured on the

Pre-Hiring Assessment of the Educationa Interpreter
Performance A ssessment (EIPA).
Grandfather Permit
1 Al individuals who are providing

interpreting/trangdliterating services in an educational setting
at the time of implementation shall be granted a permit by
the Division of Special Populations upon recommendation of
the employing authority.

2. This permit shall be valid as long as the individual
maintains continuous employment at the time of
implementation of these standards.

Qualified Ancillary Certificate

This certificate is valid for five years, renewable, and will
be issued to persons who meet the criteria for certification as
an educationa interpreter or transliterator. The criteria for
certification are listed below:

1. candidate who satisfies conditions for ancillary
provisional certificate and meets the criteria for this
certificate; or

2. candidate who possesses a grandfather permit and

a. shows documentation of professional
development of at least 20 hours;

b. passes the standardized video tape version of the
Educational Interpreter Performance Assessment at alevel of
3.0; or

c. passes the Basic Cued Speech Proficiency Rating
Test at alevel of Proficient.

Renewal Guidelinesfor Ancillary Qualified Certificate

1. A qudified ancillary certificate may be renewed
every five years i the applicant satisfactorily completes 6
semester credits or the equivalent of continuing professional
education (90 contact hours) during the 5 years immediately
preceding his/her application.

2. The 6 semester credits or 90 equivalent clock hours
shall be directly and substantively related to one or more of
the permits or certificates held by the applicant or to the
applicant’s professional competency.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:6 (A)(10), (11), (15); R.S. 17:7(6); R.S. 17:10; R.S. 17:22(6);
R.S. 17:391.1-391.10; R.S. 17:411.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 1:183, 311, 399, 435,
541 (April, July, September, October, December 1975); amended
LR 26:459 (March 2000); LR 26:635-638 (April 2000); LR 26:638-
639 (April 2000), LR 27:2099 (December 2001).

Weegie Peabody

Executive Director
0112#039
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RULE

Board of Elementary and Secondary Education

Bulletin 1196C L ouisiana Food and Nutrition Programs,
Policies of Operation (LAC 28:XLIX.Chapters 1 - 35)

In accordance with R.S. 49:950 et seg., the Administrative
Procedure Act, the Board of Elementary and Secondary
Education approved revision of Bulletin 1196C Louisiana
Food and Nutrition Programs, Policies of Operation. This
bulletin is the policy manua designed to provide useful
guidance and information for the purpose of improving
regulatory compliance and to enhance the understanding and
operation of the Child Nutrition Programs in Louisiana. The
revision incorporates all federal and state policy changes
made since 1995 which have aready been implemented by
the School Food Authorities.

Title 28
EDUCATION
Part XL1X. Bulletin 1196C School Food Service
Standards and Regulations
Chapter 1. Administration
8101. Responsibility

A. The responsibility for the administration, operation,
and supervision of Child Nutrition Programs (CNP) is vested
in the educational authorities that are responsible for all
other phases of the school program. A CNP must be well
planned, organized, and administered on national, state, and
local levelsif it isto function as an integral part of the total
school program. It is important to operate an efficient, high
quality food service unit that meets the nutritional needs of
children and provides an educational activity center for the
school and community. The goals of the CNP will be met
when these principles are applied by those in authority. The
responsibilities of administrators are discussed below.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2100 (December
2001).

8103. National Level

A. Child Nutrition Programs are administered by the
Food and Nutrition Service (FNS) of the United States
Department of Agriculture (USDA). The USDA is
authorized to issue regulations for the operation of the
general cash-for-food assistance phase of the National
School Food Service Programs pursuant to the authority
contained in the National School Lunch Act and the Child
Nutrition Act of 1966, as amended. After a decision to
receive funds apportioned to the State by the FNS has been
made, the Louisiana State Department of Education (LDOE)
enters into a written agreement with the FNS for the
administration of the CNPs in the state in accordance with
provisions of the agreement. The FNS periodically issues
regulations, reviews the programs within the state to
determine compliance with the Agreement, provides
technical assistance through its personnel and publications,

and performs audits of the State Agency records.
AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
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HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2100 (December
2001).

8105. StatelLeve

A. Administration of the program is directed by the State
Board of Elementary and Secondary Education (SBESE)
which, under State law, may enter into agreements with the
USDA to receive Federal funds for program operations, to
prescribe regulations, and to establish policies for operation
of the programs in accordance with Federal and State laws.
Regulations and policies established by the SBESE are
administered by the State Superintendent of Education,
assisted by the Division of Nutrition Assistance (DNA) staff.
This staff, which exercises leadership in al school food
service matters, is responsible at the State level for
administration and program supervision, including
instructional and advisory services to schools and other
supervisory assistance, to assure adequacy of program
operations. Technical assistance visits or reviews shall be
made each fiscal year to determine whether programs are
being operated in compliance with Federal and State
regulations and to offer assistance where needed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2100 (December
2001).

§107. Local Level

A. Public, Independent Public and Nonpublic School

Sponsor

1. Child Nutrition Programs in public schools are
under the general supervision of the local school boards;
independent public (Charter Schools), nonpublic schools,
and Residential Child Care Institutions (RCCls) are under
the supervision of legal governing bodies or sponsors. Each
parish or city superintendent or the sponsor's designated
representative is administratively responsible for the
organization, administration, and leadership of CNPs under
his jurisdiction. He/she may delegate this authority to a
school food service staff.

B. School Food Service Director and/or Supervisor

1. This person is responsible to the superintendent or
the sponsor's representative. As a member of the
administrative staff, the director and/or supervisor has over-
all responsibility for the CNP. This individual shall act as
advisor for the other staff members, school principals and
faculties, food service managers, students and parents in
developing, administering and supervising the programs. It
is his/her responsibility to exercise guidance and leadership
while maintaining necessary controls over accounting and
reporting, personnel, facilities and equipment. Each
school/site shall be monitored by a director/supervisor in
accordance with Federal and State regulations. (Refer to
Forms and Guidance materials) The significance of
improved food habits and educational experiences makes it
imperative that a CNP be based upon professional concepts.
Each school system shall employ a certified supervisor or
director. (Refer to §8517. B.4.c.)

C. Principal



1. The CNPis an integral part of the total school. It is
the principal's responsibility to administer the affairs of all
school programs in compliance with local, State and Federal
Regulations and policies, and to promote educational
experiences. Direct involvement varies greatly from school
system to school system.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2100 (December
2001).

8109. Requirementsfor Participation

A. Any public, independent public, or nonpublic school
of high school grades or under recognized by the SBESE is
eligible to participate in the CNPs administered by LDOE,
provided that requirements set forth in the Agreement with
the local school board, independent public school sponsor, or
nonpublic school sponsor are met. In addition, some
organizations that do not clearly meet the definition of
"school" may be eligible to participate.

B. Child Nutrition Programs include the National School
Lunch Program (NSLP), School Breakfast Program (SBP),
Summer Food Service Program (SFSP), Child and Adult
Care Food Program (CACFP), and Special Milk Program.
After school snacks are included in the NSLP and the At-
Risk Component of the CACFP.

C. Recognized Schools/Institutions/RCCls

1. A recognized school isaschool that:

a has a State-approved graded or non-graded
course of instruction with certain standards required of
students;

b. gives credit for advancement toward class work
completed;

¢. hascompulsory attendance; and

d. maintainsrecords thereof.

2. Specia exceptions may be made for alternative
schools sponsored by the local school boards.

3. A recognized institution is any public or nonprofit
private Residential Child Care Institution (RCCI), or distinct
part of such institution, that operates principally for the care
of children, and if private, that is licensed to provide
residential child care services under the appropriate State
licensing codes.

4. Under the above criteria, the following types of
schools of high school grades or under and institutions
generally qualify.

a.  Boarding or Institutional Schools

i. Boarding or Institutional Schoolsare eligible to
participate if food costs for school children are satisfactorily
separated from the total food cost, including adults, and if
prior approval has been obtained from the State Agency.
Such eligible schools can claim reimbursement for only one
lunch, breakfast, and/or snack per school child served on
regular school days.

b. Bureau of Indian Affairs (BIA) Schools

i. Bureau of Indian Affairs schools are operated
by the BIA or under a BIA contract; they are allowed to
participate under the same terms as al other recognized
schools.

c. Charter Schools

i. Independent public schools that provide a
program of elementary or secondary education, or both,
organized as nonprofit corporations and governed by their

own board of directors within the framework agreed to in the
charter granted by the local school board or the SBESE are
allowed to participate under he same terms as all other
recognized schools. These schools must be public
(governmental) or private nonprofit 501(c)(3).
d. GED Programs or Regular High School
Completion Programs
i. GED Programs or Regular High School
Completion Programs that operate during regular school
hours in an eligible school may participate in the meal
service.
e. Kindergarten or Day Schools
i. Kindergarten or Day Schools, public or
nonpublic, are recognized as schools by State statutes. Such
schools may be operated as an integral part of schools with
higher grades, or as separate schools.
f.  Military Post Schools
i. Military Post schools are schools of high
school grade or under, operated by any branch of the Armed
Forces, on any military installation within the State. They
are alowed to participate under the same terms as all other
recognized schools.
g. Nonresidential Nonprofit Child Care Institutions
i. Nonresidential nonprofit Child and Adult Care
Institutions may participate in the Special Milk Program
provided that they do not participate in a meal service
program authorized by the National School Lunch Act or the
Child Nutrition Act of 1966. These institutions are not
eligible for lunch or breakfast programs, and they cannot
participate in the NSLP or SBP.
h. Public or Nonprofit Private Pre-Primary Classes
i. Public or nonprofit private pre-primary classes
are eligible if they are recognized as part of the educational
system in the state or if they are conducted in a school
having classes of primary or higher grades.
i. Public or Nonprofit Private RCCls
i. Public or nonprofit private RCCls that have
temporary clientele are eligible to participate as long as they
operate on a continuous basis. Private RCCls must be
licensed by the State and have taxexempt status. RCCls
include, but are not limited to, homes for the mentally,
emotionally or physically impaired; unmarried mothers and
their infants; group homes; halfway houses; orphanages;
temporary shelters for abused children and for runaway
children; long-term care facilities for chronically ill children;
and juvenile detention centers.
j.  Split-session Kindergarten Programs
i. Split-session Kindergarten programs in schools
that participate in a meal service program authorized by the
National School Lunch Act and Child Nitrition Act may
offer the Special Milk Program to children who attend split-
session kindergarten and who do not have access to the meal
service.
k. Special Schools
i. Special Schools include those conducted for
blind, deaf, mentally or physically impaired, or special
children. These schools are alowed to participate under the
sameterms as all other recognized schools.
I.  State Specia Training and Correctional Schools
i. State Specia Training and Correctional
Schools that are recognized or accredit-ed by the LDOE are
eligible to participate in the NSLP and SBP.
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m. Nonpublic School
i. A nonpublic school is interpreted to mean a
private school that is exempt from income tax under the
Internal Revenue Code, as amended. This term also applies
to parochial schools. These schools are alowed to
participate under the same terms as al other recognized
schools. These schools must have 501(c)(3) status from
Internal Revenue Service.
D. Eligible Participants
1. Child

a.  Child is defined as a student of high school grade
or under as determined by the LDOE, who is enrolled in an
educational unit of high school grade or under. Included in
this definition are students who are mentally or physically
disabled as defined by the State and who are participating in
a school program established for the mentally or physically
disabled. Child is also defined as a person who is under 21
chronological years of age who is enrolled in an institution
or center that is a public or nonprofit private RCCI or
distinct part of such ingitution that operates principally for
the care of children. If this institution is private, it must be
licensed to provide residential child care services under the
appropriate licensing code by the State. Residential summer
camps that participate in the SFSP for children, Job Corps
centers funded by the Department of Labor, and private
foster homes are not eligible to participate.

2. Student

a A student is defined as an individual for whom
instruction is provided in an elementary or secondary
educational program under the jurisdiction of a school,
school system, or other educational institution. If the school
board administers a Head Start Program, these children may
be eligible to participate as students. Contact the State
Agency for clarification.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2101 (December
2001).
§111. Permanent Agreement Between Sponsor and
Louisiana State Department of Education

A. Sponsorship of a CNP is limited to the board of a
public school system, the board of a charter school if public
(governmental) or private nonprofit 501(c)(3), or the
governing body legally responsible for the administration of
a nonpublic school if 501 (c)(3). As sponsors, the board or
governing body shall execute the required agreement with
the LDOE and accept responsibility for carrying out all
terms. The Sponsor must also update a Schedule A listing all
schools participating in the school lunch, breakfast, and/or
snack program annualy; submit an Application for
Participation; provide staffing information; and provide any
other required information regarding school food service in
the schools or other institutions under its jurisdiction.

B. Reimbursement payments may be made only to
schools operating under an agreement between the sponsor
and LDOE. The Agreement shall be signed by the Sponsor's
designated authorized representative. The Agreement will be
considered permanent unless the State Agency is notified of
a change in the School Food Authority (SFA) authorized
representative. The Agreement may be terminated by either
party or may be canceled at any time by the State Agency
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upon evidence that terms of the A agreement have not been
fully met.
C. Conditionsof the Agreement
1. Nonprofit Programs
a.  Child Nutrition Programs in schools named in the
Schedule A shall be operated on a nonprofit basis. Income
accruing from the operation of the CNP in participating
schools shall be used only for program purposes, which
include improving the quality of the lunches, breakfasts
and/or snacks; offering meal s to needy children; reducing the
price of the meal to paying children; and purchasing and
maintaining adequate movable equipment needed in storing,
preparing and serving adegquate mealsto children.
2. Proper Authority
a.  The sponsor will employ personnel and will
supervise the school food service operations to ensure
compliance with Federal and State regulations.
3. Competitive Foods/Extra Sales Items
a. Each school shall abide by the State policy
regarding the operation of competitive food services. The
competitive foods policy and penalties for policy violations
are discussed in §941. Selling of extra items shall be in
compliance with State policy. (Refer to §937.)
4. Nutritional Reguirements
a All meas/snacks served shall meet at least
minimum nutritional requirements for a reimbursable
lunch/breakfast and/or snack as set forth in program
regulations.
5. Offering Lunch /Breakfast and/or Snack
a  Meals/snacks shall be served without cost or at a
reduced cost to all students who are eligible in accordance
with free and reduced price meal regulations.
6. Unit Price of Meals
a.  Meals shall be priced as a unit, including milk;
and no reduction shall be made in the price of the lunch,
breakfast, or snack when students or adults do not take all
items offered. In non-pricing meal programs, there shall be
no specific charge as described in the Application for
Participation except for the adult/visitor charge.
7. Nondiscrimination
a. No discrimination against any child shall be
made by the sponsor because of his’her eligibility for free or
reduced price meals in accordance with the approved Free
and Reduced Policy Statement, nor shall the sponsor publish
or provide the names to be published of any children eligible
for free or reduced price meals.
8. Meal Charges
a  Meal chargesincluding student, adult, and at-cost
shall be posted in a prominent location in each school food
service dining room. All persons consuming meals who are
not eligible for free meals shall pay directly to the sponsor
the cost posted. No student shall be requested to pay more
than the actual cost of the lunch, breakfast, and/or snack, less
the amount of reimbursement paid to the sponsor from
Federal funds. The minimum charge to eligible adults shall
comply with Federal and State regulations. (Refer to 8527.)
9. Food Purchases
a.  All food purchased in the operation of CNPs
shall be purchased in accordance with all Federal and State
procurement regulations. All procurement transactions of a
sponsor, regardless of whether negotiated or advertised, and



without regard to dollar value, shall be conducted to provide
maximum open and free competition.
10. Local Responsibility

a It will becomethe responsibility of the sponsor to
secure additional funds needed if it is not possible to operate
the school food service program satisfactorily with State and
Federa Reimbursement. In operating CNPs, should a
sponsor find that it is unable to operate satisfactorily on the
rate of reimbursement, it will become the responsibility of
the sponsor to secure the additional funds needed.

11. Useof Funds

a  Income accruing to the CNP shall not be used to
purchase land, to acquire or to construct buildings, or to
make alterations to existing buildings. Revenues received by
the nonprofit school food service are to be used for the
operation or improvement of such food service. (Refer to
Chapter 3.Financial Management and Accounting.)

12. Equipment Purchases

a.  Purchases made for approved equipment from
school food service funds shall be for the replacement or
addition of equipment. All equipment needed to begin
operation of the CNP must be furnished by the sponsor or
school. (Refer to Chapter 13.Equipment.)

13. Adequate Facilities

a Adequate facilities shall be maintained for
storing, preparing, and serving food purchased for the CNP
and food donated by USDA. Facilities shal properly
safeguard foods against theft, spoilage, infestation, damage,
and other losses. Proper sanitation and health standards
conforming to all applicable State and local laws and
regulations will be maintained in all CNPs.

14. Deposit of Funds

a.  The Sponsor shall be responsible for separate
accounting of all school food service funds. A consolidated
school food service account is the suggested method of
accounting for these funds.

b. Using this method, a Sponsor would deposit or
cause to be deposited in the consolidated school food service
account, all school food service funds received, write all
checks against these funds, and maintain complete records
for the expenditure of these funds.

15. Records

a The Sponsor shall maintain a financial
management system as prescribed by the LDOE and the
USDA. Full and accurate records of all operations pursuant
to the agreement shall be retained by the sponsor for a period
of three years after submission of the final clam for
reimbursement for the fiscal year. If any audit findings have
not been resolved, the records shall be maintained as long as
required until the audit is closed. If any litigation, claim,
negotiation, audit or other action involving the records has
been started before the end of the three year period, the
records shall be maintained until all issues have been
resolved, or until the end of the regular three year period,
whichever is later. The sponsor will make available to the
LDOE and to the USDA for examination, audit and review,
at any reasonable time and place, al accounts and records of
the sponsor pertaining to the operation of the program.
(Refer to Chapter 3.Financial Management and A ccounting.)

16. Reportsand Claims

a. The sponsor will monthly submit to the LDOE a

report of program operations for each month and claims for
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reimbursement for meals/snacks served to eligible children
in each school during operating and non operating months.
The sponsor will assume full responsibility for the accuracy
of all claims for reimbursement and for reports submitted to
the LDOE pursuant to the agreement. The sponsor will claim
reimbursement for meals/snacks served to only eligible
children at the assigned rates. If there is any irregularity in
the operation of the CNP in any school, a disallowance shall
be made in the sponsor's claim.
17. Approved Classification and Brumfield VS. Dodd
a Each school shall have a State-approval
classification and shall be in compliance with Brumfield vs.
Dodd.
18. Annua School Report
a All schools shall submit an Annua School
Report to the LDOE, according to the established timeline.
19. Annual Financial Statistical Report
a. Each sponsor shall submit information required
for the completion of the Annual Financial and Statistical
Report.
20. Civil Rights Compliance
a.  No person shall, on the grounds of race, color,
national origin, sex, age or disability, be excluded from
participation in, be denied benefits of, or otherwise be
subjected to discrimination under any program or activity for
which the program applicant receives Federal financial
assistance from the USDA; and the sponsor shall give
assurance that it will immediately take measures necessary
to effectuate the agreement. The program applicant shall
compile data, maintain records, and submit reports, as
required, to permit effective enforcement of the
nondiscrimination laws. The sponsor shall permit authorized
USDA and LDOE personnel to review such records, books,
and accounts during normal working hours as needed to
ascertain compliance with the nondiscrimination laws. If
there are any violations of this assurance, the USDA shall
have the right to seek judicial enforcement of this assurance.
b. All program advertisements, public release, etc.
shall have the civil rights statement printed on them. (Refer
to Chapter 21: Handling-Handling Complaints.)
21. Program Materials
a. The sponsor shall agree to make educational
material s pertaining to the CNP available to the schoals.
22. Regulations
a The CNPs a al times shall be operated in
accordance with al policies and regulations as established
by the LDOE, and/or USDA. (Refer to Code of Federa
Regulations (CFR) 210 to 299 and (CFRs) 3015, 3016,
3017, 3018, and 3019 for additional information on Federal
Regulations.)
23. Net Cash Resources
a.  The LDOE shal review the information on net
cash resources and shall require the Sponsor with school
food service net cash resources of more than three months
average expenditures to explain the need for such resources.
If, after consideration of the plan, it is determined that
resources are excessive to operating needs, the LDOE will
reduce or deny reimbursement payments until the net cash
resources have been reduced to an amount consistent with
the operating needs.
24. Transfer of Funds
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a Charges against the CNP must be made each
month as the expenses occur or in the event that an
expense(s) occurs only at intervals. i.e., quarterly or semi-
annually. At the end of the school year, the transfer to the
sponsor of school food service funds for apportioned costs
accruing during the year will not be allowed except for
expenses incurred during the month of June or the last
month of operation: i.e. such transfer cannot be effected for
the entire year's operation. Expense(s) must be charged
against the CNP at that time and payment must be made
from the school food service program account to the sponsor
at the time the expense(s) occurs. Any deviation from this
policy shall necessitate repayment to the CNP account of the
full amount of the transfer.

25. Contract Meals

a.  The Sponsor agrees to submit annually, with the
free and reduced documents, a copy of the contract when
contract meals are provided. (Refer to §929.)

26. Donated Foods

a The CNP shall accept and use, in as large
guantities as may be efficiently utilized in its nonprofit
school food service, donated foods offered by the USDA.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2102 (December
2001).

Chapter 3. Financial Management and Accounting
8301 Financial Assistance
A. Federal Assistance
1. Funds are apportioned to the State to be used in
reimbursing schools for the cost of the school food service
program. Distribution is made on the basis of the number of
lunches, breakfasts, and snacks served to children.

B. StateAssistance

1. State funds for the support of food service
employee salaries are provided to the local level through the
education block grant. The Minimum Foundation Program
(MFP) formula is used to alocate these funds to local
educational programs. At a minimum, School Food
Authorities (SFASs) shall designate State funds to the school
food service program at a level sufficient to meet revenue
fund matching requirements, as specified in USDA, FNS, 7
CFR Part 210.17. If a any time the school food service
program operating balance is at a deficit, it will become the
responsibility of the SFA to secure the additional funds
needed to operate the school food service program
satisfactorily.

C. Local Assistance

1. Loca sales tax revenues, school general fund
monies, and other dedicated sources of revenues may be
available at the local level for use in the school food service
program.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2104 (December
2001).
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8303 Basic Requirementsfor School Food Service
Financial Accountability

A. The following requirements are mandated for
financial management of the National School Lunch
Program, the School Breakfast Program, and the Special
Milk Program in Louisiana. Federal and State regulations
require the adoption of these standards as a minimum level
of compliance toward financial accountability.

1. Nonprofit

a.  The SFA shall operate the program as a nonprofit
school food service operation.

2. Menus/Production Records

a.  Menu records shall be developed and maintained
to demonstrate positive action toward meeting the required
nutrient standards as defined in USDA, 7CFR, 210.10.
Production records shall be maintained daily to demonstrate
positive action toward providing one reimbursable lunch,
breakfast, and snack (as applicable) per eligible child per
day.

3. Participation Data

a. Documentation of participation data per school
shall be maintained daily to support the Claim for
Reimbursement.

4. Counting and Recording Meals

a.  The system used for counting and recording meal
totals, by category, claimed for reimbursement at both the
SFA and school levels shall yield correct claims.

5. Expenditures

a.  Expenditure of funds shall be limited to food,
labor, and other allowable costs as noted in this chapter.
School food service funds shall be expended solely for the
school food service programs.

6. Separate SFS Accounting/School Deposits

a.  The Sponsor shall be responsible for separate
accounting of all school food service funds. All money
earned or received, including interest on investments, must
accrue to the school food service account.

b. Schools shall deposit all receipts daily. Any
exceptions must have written approval from the State
Agency on file. Money collected must be stored in a secure
place at the schools. Any losses that occur through theft must
be verified by a complete police report of the incident. Any
losses that occur because of negligence that cannot be
verified by a police report must be recovered from other
funds.

7. Transfer of Funds

a.  School food service funds may be loaned to the
General Fund; however, the funds and market interest rate
shall be repaid within the same fiscal year.

8. Transaction Records

a  All income, expenditures, and meal counts shall
be supported by source documents such as itemized
invoices, attendance and payroll records, deposit dips,
inventory records, participation records, etc.

9. Inventory Requirements

a.  Perpetual inventories and separate monthly

physical inventories of purchased food and USDA



commodities are required. An annual inventory of equipment
valued at a unit acquisition cost of $1000 or more with a
useful life of one year or moreisrequired.
10. Property Management Standards
a The SFA shall follow property management
standards to safeguard school food service property as
described in, 8323: Property Management Requirements.
11. Retention of Source Documents
a.  All records, reports, inventories, invoices,
receipts, and other source documents shall be maintained for
a period of three years after submission of the final Claim
for Reimbursement for the fiscal year to which they pertain.
If any audit findings have not been resolved, the records
shall be maintained as long as required until the audit is
closed. Records for equipment with a unit acquisition cost of
$1000 or more with a useful life of one year or more
acquired in whole or in part with school food service funds
shall be retained for three years after its final disposition.
12. Records
a.  All records pertaining to the Nationa School
Lunch, School Breakfast, and Special Milk Programs are
subject to audit by both State and Federal authorities to
determine, at a minimum, the fiscal integrity of financial
transactions and reports and the compliance with laws,
regulations, and administrative requirements.
13. Accountability of Assets
a  Control over and accountability for al funds,
property, supplies, and other program assets shall must be
maintained to ensure that they are safeguarded and used
solely for authorized programpurposes.
14. Auditing of Federal Funds
a. A SFA expending a total of $300,000 or more a
year in Federal funds for all programs, shall have a single or
program specific audit conducted in accordance with the
provisions of Circular A-133. (Refer to 8333: Audit
Requirements, for additional information.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2104 (December
2001).

8305. Nonprofit Status/Net Cash Resour ces

A. Each SFA shal, with respect to participating schools
under its jurisdiction, maintain a nonprofit school food
service and observe the following limitations on the use of
nonprofit school food service revenues.

1. Revenues
a.  Revenues received by the nonprofit school food
service shall be used only for the operation or improvement
of such food service. Expenditures of nonprofit school food
service revenues shall be in accordance with the policies
discussed in 8317: Allowable/Unalowable Program
Expenses.
2. Nonprofit Nutrition Program
a.  SFA may use facilities, equipment, and personnel
supported with nonprofit school food service revenues to
support a nonprofit nutrition program for the elderly,
including a program funded under the Older American Act
of 1965.
3. Net Cash Resources Limit
a  The SFA shall limit its net cash resources to an
amount that does not exceed three months average
expenditures for its nonprofit school food service. Section 3,
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"Net Cash Resources” of the June District Income and
Expense Report must be completed at the end of the State
fiscal year. Exception: RCCls do not report Net Cash
Resources. (Refer to "RCCls Nonprofit Status' in this
section.) This procedure allows the State Agency to monitor
the SFA's nonprofit status.
4. Calculation of Three Months Average Expenditures
a.  The following procedure is used in determining
three months average expenditures:
i. total all district expenses for the entire fiscal
year, July 1- June 30;
ii. divide total expenses by 9 and multiply by 3 to
calculate the three months average expenditures;
5. Determining Net Cash Resources
a.  The following procedure is used in determining
net cash resources:
i. record cash on hand in school cafeterias and/or
the central office that has not been deposited;

ii. add the latest reconciled operating-fund bank
balance;

iii. add the total value of investments, including
interest earned, certificates of deposit, money market funds,
etc,;

iv. addthetotal of any accounts receivable such as
outstanding reimbursement checks;

v. subtract the subtotal of any payables such as
salaries earned but not yet paid, etc.

B. ExcessNet Cash Resources

1. If the net cash resources exceed the SFA’s three
months average expenditures, the SFA must submit a written
corrective action plan to the State Agency with its June claim
for reimbursement. The corrective action plan must describe
actions for reducing net cash resources to no more than three
months average expenditures and the time frame for
effecting such reduction. If the plan is not approved by the
State Agency or is not implemented as approved, the
reimbursement may be reduced or denied.

C. RCCl's Nonprofit Status

1. The State Agency will monitor the nonprofit status
of RCCls by ensuring that the cost of providing meals to
eligible children egquals or exceeds funding received by the
program from Federal and/or State funds.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2105 (December
2001).

8307. Food Production

A. In order to receive reimbursement, the SFA shall
demonstrate that meals and snacks meet the minimum
requirements established for lunch, breakfast, and snacks.
Sufficient records must be maintained on file at each
school/central kitchen to document that reimbursable meals
and snacks were served.

1. Menus

a. Cycle menus are required; they shall be planned
in advance and implemented during the school year. Menu
records must be maintained to reflect meals as planned and
served.

2. Standardized Recipes

a  Standardized recipes shall be developed and used
to prepare menu items. They must be maintained and
available at each school/central kitchen.
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3. Daily Food Production Records

a  Production records shall include sufficient
information to evaluate each mea’s /serving line's
contribution to the meal patterns as specified in Federal
Regulations 7CFR 210.10.

b. Daily Food Production Records of the school
lunch/breakfast/snack programs shall be maintained up-to-
date for each participating facility by the manager. At a
minimum, these records must include the items listed below:

i. the number of servings planned according to
serving size;

ii. each menu
condiments;

iii. major/key ingredient(s) for each menu
component/food item if a Daily Issue/Withdrawal form is
used (If a Daily Issue/Withdrawal form is not used, all
ingredients must be listed.);

iv. the serving
component/food item;

v. the quantities of foods used;

vi. the number of servings/quantities of foods
leftover;

vii. the number of persons served according to
serving size and category, adult or student; and

viii.  the number of trays/plates used.

c. The State agency provides a prototype Daily
Food Production Record. The SFA may develop its own
form if the form contains the required information and the
State Agency gives prior approval.

B. Daily Issue/Withdrawal Forms

1. SFAs not costing on the Food Production Record
must complete a Daily Issue/Withdrawal form for all
ingredients used in preparing the breakfast, lunch, and snack
menus. The State Agency provides a prototype Daily
I ssue/Withdrawal Form. The SFA may develop its own form
with the required information.

2. Daly Issue/Withdrawal records shall include
sufficient information to evaluate the menus' contribution to
the meal patterns as specified in Federal Regulations 7CFR
210.10.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2105 (December
2001).

8309. Daily Participation Report

A. Each facility, including satellite schools, operating
under a separate site code, shall maintain daily participation
records. At aminimum, these records must include:

1 dataontheincome received,

2. number of meals served according to the
appropriate categories-free, reduced, and paid student
meal s/snacks;

3. contract meals;

4. at cost/visitor meals;

5. school food service employee meals;

6. school system employee meals; and

7. extraservings.

Schools participating in Specia Assistance Certification and
Reimbursement  Alternatives--Provisions 1,2, or 3--shdl
maintain participation records as specified in the Policy
Statement for Free and ReducedPrice Meals. Information
from the Daily Participation Report shall be submitted at the

item served/offered, including

size(s) of each menu
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end of the month on the school system's Clam for
Reimbursement.

B. The Daily Participation Report must be completed by
the manager or food service clerk and must be accessible to
the central office of the SFA following the month of
operation. A prototype Daily Participation Report is
provided by the State Agency. The SFA may develop its own
form if the required information is provided.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2106 (December
2001).

8311. ExtraSalesAccountability

A. The SFA must ensure that schools implementing extra
sales maintain a daily record of the number of servings of
each extra sale item prepared, the number sold, the number
leftover, the sale price, and the amount collected for each
item sold that day. Schools that consistently sell only a few
of the same extraitems each day may be able to maintain the
required information on a combination of the Food
Production Record and Daily Participation Report. Schools
that sell numerous extra sale items each month shall
maintain a separate extra sales accountability form. The
forms shall be submitted to te central office of the SFA
monthly. A prototype Extra Sales Form is provided by the
State Agency. The SFA may develop its own form if the
required information is provided.

B. For information on pricing extra sales, the SFA should
refer to 8337: Pricing for Extra Sales Items.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2106 (December
2001).

§313. Special Functions/Catering

A. The SFA may alow the school food service program
to provide services beyond the established school lunch,
breakfast, and after school snack programs. Special
functions and/or catering activities shall not interfere with
the preparation and service of student meal s/snacks.

1. Useand Sale of Commodities

a USDA commodities shall not be used in the
preparation of any food item used in catering/special
functions (for example, supplying refreshments for the
PTA/PTO); however, commodities may be used in the
preparation and sale of foods for any school related
functions where the primary beneficiaries of the food are the
students themselves. (Refer to Chapter 17: Commodities.)

2. Accountability

a.  All records shall be maintained separately from
the school lunch, breakfast, and snack records for a
minimum of three years. A detailed record of food; labor;
equipment and supplies such as paper, disposables, cleaning,
etc.; and delivery costs must be maintained. All catering and
special function records shall document the type of
activity/event, school food service employees who worked,
the number of hours they worked, and a completed Daily
Food Production Record. The Daily Food Production Record
shall include the number of meals planned and the foods and
supplies used/purchased with accompanying costs.

b. School food service must be paid for all services,
food, and supplies used in connection with/catering/special
functions. The charges for any product or service must be



sufficient to recover the full production cost (including
commodities when allowed) plus a profit. At a minimum,
these costs shall include food, labor (wages plus any
benefits), paper and nonfood supplies, transportation,
utilities, etc. It is recommended that the SFA add a minimum
of 10 percent to the total bill to ensure that all costs are
recouped. All monies earned or received shall accrue to the
school food service account. The collection and reporting of
State and local taxes shall comply with regulations
governing sales and use tax. To maintain a tax-exempt status
and to avoid competing with the private sector of the
community, each SFA should limit catering to schools,
school-sponsored events, and nonprofit organization events.
(For additional information, contact the nearest district office
of the Louisiana Department of Revenue and Taxation, Sales
Tax Division.)

c. Separate accounting records must be maintained
for catered events. These records shall document all
purchases and expenditures. All accounting practices must
follow guidelines outlined in Bulletin 1929: Louisiana
Accounting and Uniform Governmental Handbook, Bulletin
1929. (For more information and requirements, refer to
Chapter 7: Catering, Special Functions.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2106 (December
2001).

§315. Rental of School Food Service Equipment

A. School food service programs that have purchased
equipment not being fully utilized by school food service
may choose to share this equipment with other school
programs under a rental agreement. The fair market rental
must be charged. Examples of equipment that school food
service may rent to other programs include computer
space/time, copy machines, trucks, etc.

B. Renta agreements between school food service and
other school programs shall have prior written approval from
the State Agency. Equipment purchased with school food
service funds must be used solely for school food service
unless an approved rental agreement has been executed. The
rental of school food service equipment to other programs
must not interfere with the operation of the school food
service program.

C. The rental agreement should contain, but not
necessarily be limited to, the following:
1. a description of the equipment, including

manufacturer's serial number;

2. therental period;

3. the amount of time and hours the equipment is
available for use;

4. therental fee and payment procedures; and

5. a clause which alows for termination of the
agreement should school food service require full use of the
equipment.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2107 (December
2001).

§317. Allowable/Unallowable Program Expenses

A. The expenditure of program funds shall be limited to

food, labor, and other alowable costs incurred in the
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operation of the overal school food service program. The
expenditure of school food service funds for any items other
than those specified or for which prior approval has been
given by the State Agency will necessitate an audit
adjustment of the total amount of the expenditure.

B. The reimbursement from school food service funds to
the Sponsor's general fund for apportioned costs occurring
during the year will not be allowed at the end of the school
year. Charges against the school food service program must
be made each month as the expenses occur. In the event an
expense occurs only at intervals, e.g., quarterly or semi-
annually, the expenses must be charged against the school
food service program at the time; and payment must be
made from the school food service program account to the
Sponsor at the time the expense occurs. Any deviation from
this policy will necessitate repayment to the school food
service program account of the full amount of the
reimbursement.

1. Joint Expenses/Purchases

a Sometimesit isin the best interest of the SFA to
share the expenses or to purchase jointly items or services
that will not be utilized solely by the SFA. Examples of such
shared expenses are labor costs for time and effort devoted
specifically to the school food service program and costs of
shared equipment such as computers and copy machines.

b. Certain joint purchases made with program funds
are allowable with prior written authorization from the State
Agency. A plan for alocation of costs will be required to
support the distribution of any joint costs related to the
school food service program. All costs included in the plan
will be supported by formal accounting records, which will
substantiate the propriety of eventual charges. The allocation
plan should contain, but not necessarily be limited to, the
following:

i. the nature and extent of services provided and
their relevance to the school food service program;
ii. theitems of expenseto beincluded; and
iii. the methodsto be used in distributing costs.

c. After approval has been received, the plan for
alocation of cost shall be retained at the central office for
audit purposes. The cost allocation plan shall be retained for
three years after the end of fiscal year in which the sharing
ceases or the equipment is disposed.

2. Food

a.  The actua costs for food used for the operation
of the nonprofit school food service program is an allowable
expense. (Refer to 8323: Inventory of Food, and Cost of
Food Used.) The Cost of Food Used form is used to
calculate the monthly food cost. The costs for food used for
al schools within the SFA are totaled and reported on the
annual District Income and Expense Report.

b. If food is stolen, a police report must be
maintained on file for audit purposes. Expenses for food
stolen are considered allowable costs only when a police
report has been made. All losses of USDA commodities
must be reported to the Food Distribution Division on a
Claim Determination Form by the 25" of the month
following the month of theloss. If the lossis aresult of theft,
the local police must investigate and a copy of the police
report must accompany the Claim Determination Form.

3. Equipment
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a  The acquisition cost of authorized equipment
used directly in the food service operation, installation costs
within the building, and the costs of repairs to such
equipment are allowable program expenses. Purchases of
equipment listed in this table need no prior State approval.
(Refer to the Table of Authorized Large and Small
Equipment, located in Chapter 13: Equipment.)

b. The purchase of other equipment not addressed
in the table is sometimes necessary for the
efficiency/effectiveness of the school food service operation.
Such purchases, however, require prior approval from the
State Agency.

c. There are certain categories of equipment that are
unallowable school food service expenses. Unauthorized
equipment items are listed in Chapter 13: Equipment.

d. [Initial equipment is the equipment that a Sponsor
is required to have to begin a school food service program.
The replacement of worn-out initial equipment or the
purchase of additional equipment is an allowable expense.
(Refer to Chapter 15 for guidance on required initial
equipment.)

e. The costs of disposition of antiquated or
inoperable equipment are allowable expenses. (Refer to
Section §323: Disposition of Equipment for Guidance.)

4. Labor and Benefits

a.  Salaries and benefits for personnel who work full
time for the school food service program are allowabl e costs.
Salaries and wages of personnel who work part of the time
for the school food service program and part of the time for
other school programs must be allocated or prorated based
on the actual hours worked for each program. Appropriate
records of time spent on each program, as well as payroll
records and job descriptions, must support the portion of
costs reported as school food service expense. According to
the United States Department of Agriculture (USDA),
alowable costs include salaries, wages, and fringe benefits
such as the employer's share of the contribution for
retirement expenses and/or Social Security; employees’
accident, health, and life insurance plans; unemployment
insurance coverage; worker’s compensation coverage; and
health examinations for employees. Fringe benefits may also
include compensation for personal consumption or incentive
bonuses for schools that meet preset participation/revenue,
budget cormpliance, and maintenance of sanitation standards,
low employee absenteeism. The standard for alowable
expenditures of a nonprofit school food service is that they
represent allowable costs under applicable Federal cost
principles and program regulations. The principles are
established that items of employee compensation may be
alowed to the extent these costs: are necessary and
reasonable; are granted under established written
procedures; are allocated, or charged, to Federal awards (the
nonprofit school food service account in this case) in a
manner consistent with the pattern of benefits attributable to
the employees whose salaries and wares are being charged.
That is, salaries and fringe benefits may only be assigned to
the nonprofit school food service account to the extent that
account is benefiting from these employees, and are
consistent with policies, regulations, and procedures that
apply uniformly to both Federal awards and other activities
of the governmental unit. (Refer to USDA memo 2001-SP-
04)
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b. The State Agency recommends that labor
expenses represent no more than 40 percent of the total
school food service expenses. Labor costs should include all
expenses paid to school food service personnel, including
the central office, warehouse, and meintenance employees if
paid with school food service funds. The payment for
services of other school personnel, such as school
secretaries, school bookkeepers, and school board members,
is an unallowable expense. Extra monetary compensation to
school administrators, teachers, custodial and janitorial
personnel for servicesto the program is also unallowable.

c. [Each SFA shall have a certified Child Nutrition
Program (CNP) supervisor or director. Each individual
school food service unit shall have a certified manager
assigned to oversee the operation. A certified manager may
be assigned to one or more sites The use of program funds to
pay the saaries or wages of  uncertified
supervisors/directors, managers, assistant managers, or food
production managers is unallowable. The use of program
funds to pay the salaries or wages of provisionaly certified
supervisors/directors and temporarily certified managers is
alowable.

5. Utilities

a Thecost of utilitiesisan allowable expense when
substantiated by separate meters or by documented technical
estimates conducted by the utility company or an
engineering or energy consultant. The expense of hiring a
consultant to document the technical estimate is also an
allowable program expense. A copy of the technical estimate
shall be maintained on file for three years after the end of the
fiscal year in which the estimate ceases to be in effect. The
estimate should be updated as necessary.

6. Maintenance and Repair

a.  Routine preventive maintenance and repair of

school food service equipment are allowable expenses.
7. Materialsand Supplies

a.  Other materials and supplies purchased for direct
use in the school food service program are alowable
expenses. Some examples of these expenses are supplies
such as napkins, straws, aluminum foil, freezer paper, plastic
wrap, cleaning and washing supplies, first aid and safety
supplies, pest control, garbage pickup, uniforms, employee
safety belts, laundry expenses, meal tickets, 1.D. cards,
computer software, office supplies, postage, and printing.

8. Marketing

a.  Promotional materials relating specifically to the
education and marketing of the Child Nutrition Programs to
students, parents, teachers and the community are an
allowable expense. Documentation to support each purchase
must be maintained.

9. Mestings,
Activities

a. The cost of supplies for instructing students and
teachers within the school system in nutrition education is an
allowable expense. The expenses incurred to provide in-
service training for school food service employees are also
allowable expenses. Such expenses include purchase and/or
rental of audiovisual equipment, purchase of training
materials and supplies, and rental of meeting facilities. Other
costs incidental to attending meetings and receiving training
are also allowable. Costs for meetings are allowable when
the primary purpose of the meetings is the dissemination of
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technical information relating to the school food service
program. (Refer to Paragraph 12: Travel in this section for
further details.)

10. Rental of Building/Warehouse Space

a The rental cost of space in privately owned
buildings used specifically for the benefit of the school food
service program is allowable when the State Agency grants
prior written approval.

11. Transportation

a.  Expenses incurred for freight, cartage, express,
postage, and other transportation costs relating either to
goods purchased, delivered, or moved from one location to
another are allowable. These expenses include transporting
commodities, satelliting meas, and the delivery of
purchased items.

12. Travel

a Travel costs are alowable for expenses for
transportation, lodging, subsistence, registration fees, and
related items incurred by employees who are in travel status
on official business incident to the school food service
program. Such costs may be charged on an actual basis, on a
per diem or mileage basis in lieu of actual cost incurred, or
on a combination of the two. The method used shall be
applied to an entiretrip, and shall result in charges consi stent
with those normally allowed in like circumstances in non-
federally sponsored activities.

b. The difference in costs between first-class and
less-than-first-class air accommodations are unallowable
except when less-than-first-class air accommodations are not
reasonably available. Travel outside the state requires prior
written approval from the state agency.

13. Insurance and bonding

a. Costs incurred for insurance coverage and
premiums on bonds covering employees handling program
funds are allowable expenses. Insurance types and the extent
and cost of coverage will be in accordance with general state
or local government policy and sound business practice.
Contributions to a reserve for a self-insurance program
approved by the state agency and by USDA are allowable to
the extent that the type of coverage, extent of coverage, and
the rates and premiums would have been alowed had
insurance been purchased to cover therisks.

b. Actual losses that could have been covered by
permissible insurance, through an approved self-insurance
program or otherwise, are unallowable, However, costs
incurred because of losses not covered under nominal
deductible insurance coverage provided in keeping with
sound management practice, and minor losses not covered
by insurance, such as spoilage, breakage, and disappearance
of small equipment which occur in the ordinary course of
operations, are allowable.

14. Legal Expenses

a The costs of legal expenses required in the
administration of the school food service program are
allowable. Legal services furnished by the chief legal officer
of the State or local government of his staff solely for the
purpose of discharging his general responsibilities as legal
officer are unallowable. Legal expenses for the prosecution
of claims against the State or Federal government are
unallowable.

15. Membership Dues and Subscriptions
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a Payment of individua membership dues to
professional organizations is an unallowable expense. The
costs of books and subscription to professional and technical
periodicals is allowable when related to the school food
service program.

16. Printing and Reproduction

a.  The costs for printing and reproduction services
necessary for program administration including but not
limited to forms, reports, manuals, free and reduced price
meal applications, meal tickets, and |. D. cards are allowable
expenses.

17. Advertising/Publication

a.  Advertising and publication costs that are related
to the school food service program are allowable expenses.
Such advertising may include the following:

i. formal advertisement of

procurement of goods and services;

ii. recruitment of program personnel;

iii  disposal of scrap or surplus material;

iv. announcement of free and reduced price meal
applications; and

v. publication of school menus.

18. Taxes

a Taxes that the school food service program are
legally required to pay are allowable expenses. These
include State and/or local sales taxes.

19. Repayment of Loans

a. If it becomes necessary for a school food service
(SFS) program to borrow money from the general fund to
meet expenses, the repayment of this loan to the general
fund is allowable provided the SFS program has financial
resources to repay the loan within the same fiscal year. If the
SFS fund cannot repay the loan in the current year that it
was borrowed without ending the year in a deficit, then the
loan ceases to be a loan and the SFS program is no longer
obligated to repay the general fund.

b. Payment of interest by a SFS on loans fromthe
general fund is prohibited.

20. Audit Services

a.  The school food service program’s share of audit
expenses is alowable. (Refer to 8333: Audit Requirements,
for more information.)

21. Equipment Reserve Account

a.  Contributions to a reserve for a major equipment
replacement/purchase and/or lease program are allowable to
the extent that total accumulated assets do not exceed an
amount equal to the SFA’s three months average
expenditures. Since these funds are restricted, the equipment
reserve account is not considered part of the SFA’s operating
balance. Interest that accrues to this account can be
deposited to the school food service operating account or to
the equipment reserve account. Equipment reserve funds
must be itemized and reported with other net cash resources
on the June District Income and Expense Report. This
reserve for equipment replacement/purchase/lease shall
remain part of the SFA’'s school food service account and
shall be used solely for the replacement and/or
purchase/lease of equipment for the school food service
program. (Refer to 8305: Nonprofit Status/Net Cash
Resources.)

22. Bad Debts

bids for the
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a  Any losses arising from uncollectible accounts
and other claims and related costs are unallowable.
23. Contributions and donations
a.  Contributions, donations, payments of gifts, and
gratuities made with school food service funds are
unallowable.
24. Entertainment
a Costs of amusements, social activities, and
incidental costs relating thereto, such as meals, beverages,
lodgings, rentals, transportation and gratuities, are
unallowable.
25. Finesand Penalties
a  Costs resulting from violations of, or falure to
comply with Federal, State, and local laws and regulations
are unallowable.
26. Interest and Other Financial Costs
a. Interest on borrowing, however represented,
bond discounts, costs of financing and refinancing
operations and legal and professional fees paid in connection
therewith are unallowable.
27. Capital Expenditures
a The costs of capita improvements to food
service facilities are unallowable. Such expenses include the
purchase of land, acquisition or construction of buildings,
and alterations or additions to existing buildings. Those
improvements that materially increase the value or life of the
building itself are considered as capital expenditures.
28. Cafeteria Enhancement
a.  Costs incurred to improve the appearance and
overal environment in the school cafeteria are allowable to
the extent that such improvements do not constitute capital
expenditures. Allowable expenses include paint, wall
coverings, decorator items, window coverings, floor
coverings and screens.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2107 (December
2001).

§319. Accounting/Deposit of Funds

A. The Sponsor shall be responsible for separate
accounting of all school food service funds. This separate
accounting may be achieved by maintaining a separate
school food service bank account. If the funds are deposited
into a central account of the Sponsor, separate cost centers
for various program revenues and expenses must be
implemented. All money collected, earned or received,
including interest on investments, must accrue to the school
food service bank account or cost center. The authorized
SFA representative must make all disbursements from the
school food service bank account or cost center.

B. Schools shall deposit daily all school food service
income collected. These funds may be deposited into
individual school food service bank accounts and transferred
twice a month or at the end of each month into the central
school food service bank account. Schools may also deposit
directly into the central school food service account. The
amount collected each day must be recorded on the Daily
Participation Report. A bank validated copy of the deposit
slip must be retained on file.

C. Where there is no bank in close proximity to the
school, upon request the State Agency may approve less
frequent deposits. In such instances, a deposit slip shall be
Louisiana Register Vol. 27, No. 12 December 20, 2001
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completed for each day that money is collected. Deposits
must be made at least once a week prior to the weekend and
monies must be stored between deposits in a secure place at
the school. Any losses that occur through theft nust be
verified by acomplete police report of theincident.

D. All school food service funds must be deposited in
financial institutions with Federal depositors’ insurance
coverage such as FDIC or FSLIC. Any balance exceeding
the federally insured coverage must be collaterally secured.

E  Since the funding source of NSLP, SBP, and SMP is
predominately from public funds and depreciation is not
required, Sponsors are encouraged to account for the
program funds as a Special Revenue Fund. As a Special
Revenue Fund, public school systems and residentias
sponsored by public agencies shall comply with the
Louisiana Local Government Budget Act.

F.  Program cost accounting and reporting shall comply
with the classification and coding system set forth in the
latest revision of Bulletin 1929: Louisiana Accounting and
Uniform Governmental Handbook for Local School Boards.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2110 (December
2001).

8§321. SourceDocuments

A. The SFA shall maintain or cause to be maintained, for
a period of three years after submission of the final Claim
for Reimbursement for the fiscal year to which they pertain,
full and accurate records of adl operations pursuant to the
Agreement. If any audit findings have not been resolved, the
records shall be maintained as long as required until the
audit is closed.

B. The SFA shall submit monthly during operating and
non-operating months to LDOE a report of program
operations and Clams for Reimbursement System
Participation Data and School Participation Data) for
meal s/snacks served to children in each school. The District
Income and Expense Report shall be submitted annually at
the close of the fiscal year. The SFA shall assume full
responsibility for the accuracy of all claims and reports
submitted.

C. Source documents for program operations include but
are not limited to the following:

i. all canceled checks;

ii. agreements;

iii. applicationsfor free and reduced meals;

iv. attendance factors,

v. claim for Reimbursement;

vi. contracts or agreementsto provide meals;
vii. copies of deposit slips;
viii.  cost of Food Used Worksheets;

ix. daily Food Production Records;

X. daily Participation Reports;

xi. direct certification documentation;

xii. edit check documentation;
xiii. employee time and attendance records;
Xiv. inventories, (physical, perpetual);
xv. invoices for food, equipment, labor, and
supplies;
xvi. labor Budgets for RCCls and private schools;
xvii. letters from the State Agency granting

approvals or exemptions;



xviii. master lists of approved eligibles with dates of
approval and termination;

xiv. meal equivalent factors;
xx. policy Statement documents;
XXi. procurement documents;
XXii. property management records,
xXiii. severe need breakfast documentation;
xxiv. schedule A;
xxv. SFA monitoring documentation (breakfast,

lunch and snacks);
xxvi. mea count documentation such as tickets
and/or ticket stubs, checklists, etc.;

xxvii.  Product Formulation Statements;
xxviii.  verification documentation;
XXiX. menus/recipes;
xxX. Nutrient Analysis(if applicable);
xxxi. Child Nutrition Labels (Food Based Menu
Planning Option);
xxxii. lssue/Withdrawal Form (if costing is not

entered on the Food Production Record).

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2110 (December
2001).

8323. Property Management Requirements

A. Inventory of Food

1. The firstin, first-out (FIFO) method of inventory
usage is required. All food items shall be dated upon
delivery and utilized on afirst-in, first-out basis.

2. Physical inventories of food quantities stored in
each school shall be completed on the last day of each month
of operation. Purchased foods and USDA commodities must
beinventoried separately.

3. Perpetual inventories of both purchased and USDA
commodities shall be maintained daily in each school and
reconciled with the physical inventories at the end of the
month. The perpetual inventory may be maintained by a
manual or acomputerized system.

4. School systems that use a warehouse facility to
store food must also maintain a daily perpetual inventory. A
physical inventory of foods stored in the warehouse must be
completed at least once every quarter and reconciled with
the perpetual inventory.

5. Each SFA should develop its own physical and
perpetual inventory formats that reflect food items normally
purchased for its schools. Sample inventory forms for taking
a physical inventory and maintaining a perpetual inventory
are available from the State Agency upon request.

B. Noncosted Physical Inventory

1. A noncosted physical inventory is a physical count
of all unopened units of each item in stock that is recorded
on an inventory form. To take a noncosted physical
inventory,

a. prepare a form that lists all items in inventory
and the unit size of each; include all items carried in the
storeroom(s), refrigerators, freezrs, and in the kitchen;

b. require that two people take the inventory, one to
count and oneto record;

c. using a blank inventory form, record the number
of unopened single units in the storeroom(s), refrigerators,
freezers, and in the kitchen; any single unit of food that has
been opened during the month, but not completely used by
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the end of the month, should be counted as being used and
should not be inventoried. (A single unit is defined as the
smallest quantity of the food item; the smallest quantity is
usually the purchase unit listed in the USDA Food Buying
Guide, such as pounds or cans; the only exceptions to the
single unit rule are large bulk units of staples--such as flour,
rice, meal, etc.-- which may be inventoried by the pound or
by the purchase unit; margarine may be withdrawn from the
inventory by the case, and eggs may be withdrawn by the
case or by the dozen.);

d. after taking the physical inventory, compare it to
the perpetua inventory; if there are differences, recount
those items; if the discrepancy remains, review the food
production records, daily issue/withdrawal sheets (if kept
separate from the Food Production Record 6), and/or
invoices to determine whether amounts recorded in the
perpetual inventory are correct; if the discrepancies cannot
be resolved, notify the supervisor and adjust the perpetual
inventory to reflect the actual counts on hand.

C. Costed Physical Inventory
1. A costed physical inventory is a physical count of
al unopened units of each item in stock. The number and
value are then recorded on an inventory form. To take a
costed physical inventory, adhere to the following
procedures:

a Asitems are received, mark each case, box, can,
bag, etc. with the unit cost. Repeat the steps as listed in this
Section entitled "Noncosted Physical Inventory." In addition,
record the cost of each unopened unit of food item in stock.
If afood item has different costs on the units in stock, then
the number of single units and the price must be recorded for
each different cost.

c. After taking the physical inventory, compare it to
the perpetual inventory. If there are differences, recount
those items. If the discrepancy remains, review the food
production records, and/or the daily issue/withdrawal sheets
(if kept separate from the food production records), and/or
invoices to determine whether the amounts recorded in the
perpetual inventory are correct. If the discrepancies cannot
be resolved, notify the supervisor and adjust the perpetual
inventory to reflect the actual counts on hand.

d. After reconciling the physical inventory with the
perpetua inventory, multiply the number of units of each
item by the price per unit to obtain the total cost or value.

e. Total the costs of all items to obtain the total cost
of the entire inventory. If food items are not exempt from
State and/or local tax, the total cost of the inventory must be
multiplied by the applicable tax percentage to determine the
amount to be applied. Add the tax to the total cost of the
inventory. If items are exempt, do not add any tax to the
inventory cost.

D. Noncosted Perpetual Inventory

1. A noncosted perpetual inventory system records
and maintains a daily balance for each item in stock. ltems
received are added to the balance on hand; the items
withdrawn are subtracted. A manual or computerized system
may be used to maintain a noncosted perpetual inventory
system. To maintain amanual noncosted perpetual inventory,
adhere to the following procedures listed below:

a.  Complete an inventory page/card for each form
and pack of each food item in inventory. Record items
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received, items issued, and the balance on hand. One card
each would be used for the following:
i. green beans, canned, whole, #10;
ii. green beans, canned, cut, #10;
iii. green beans, frozen, cut, 2# box; and
green beans, frozen, cut, 20# box.

b.  When beginning a perpetual inventory, record the
date and number of single units on hand for each item on the
first line.

c. As items are received, mark the unit prices on
each container. Record on the inventory cards the date and
number of single units and add this amount to the balance on
hand to cal culate the current balance.

d. Asitemsareissued or withdrawn from inventory,
record the number and subtract this amount from the balance
on hand to calculate the current balance. A listing of al
items withdrawn from the inventory must be made each day
so that those items will be posted correctly to the perpetual
inventory. The manager may use either the food production
record or an issue/withdrawal form to record the items. The
State Agency provides a sample daily issue/withdrawal form.
It is not necessary to cost on the withdrawal forms. Systems
may elect to use the food production record as the
withdrawal record if al items withdrawn daily are listed.

e. At the end of the month, compare the perpetual
inventory of each item on hand with the counts obtained
from the physical inventory. (Refer to "Costed Physical
Inventory" in this Section for procedures to reconcile
inventories.)

B. To maintain a computerized noncosted perpetual
inventory, adhere to the procedures listed below.

1. Complete a computer inventory record for each
form and pack of each food item in inventory.

2. Asitems are received, enter the date and number of
single units received into the computer record.

3. Asitems are issued or withdrawn from inventory,
enter the date and number of single items issued or
withdrawn into the computer record.

4, At the end of the month, compare the perpetual
inventory balance of each food item to the counts obtained
from the physical inventory. (Refer to “Noncosted Physical
Inventory” in this Section for procedures to reconcile
inventories.)

E Costed Perpetual Inventory

1. A costed perpetual inventory system records and
maintains a daily balance and value for each item in stock. A
manual or computerized system may be used to maintain the
costed perpetual inventory. The items received and their
costs are added to the balance on hand; and as items are
withdrawn, the number and costs are subtracted.

2. To maintain a manual costed perpetual inventory,
adhere to the procedures listed bel ow.

a. Complete an inventory page/card for each form
and a pack of each food item in inventory. The State Agency
provides a sample perpetual inventory card. One card would
be used for each of the following:

i. green beans, canned, whole, #10;
ii. greencanned, cut, #10;
iii. green, frozen, whole, 2# box; and
iv. green, frozen, cut, 20# box.

b.  When beginning a perpetual inventory, record the
date and number of single units on hand for each item on the
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first line. Also record the unit cost and total value of the
item.

c. As items are received, record the date and
number of single units and price per unit. Add this number
of single units received to the balance on hand to calculate
the current balance. When the items received have a
different unit price, do not add to the balance on hand, but
record the total amounts at each price. Multiply the unit
price(s) by the balance(s) on hand to calculate the current
total value.

d. Asitems are issued or withdrawn from inventory,
record the number at each price and subtract these amounts
from the balance(s) on hand to calculate the current
balance(s) and the new total value.

e. At the end of the month, compare the perpetual
inventory balance of each item on hand with the counts
obtained from the physical inventory. (Refer to "Noncosted
Physical Inventory" in this section for procedures to
reconcile inventories.)

F. To mantain a computerized costed perpetual
inventory, adhere to the procedures listed below.

1. Complete a computer inventory record for each
form and pack of each food item in inventory.

2. Asitems are received, enter the date and number of
single units received and price per unit into the computer
record.

3. As items are issued or withdrawn from inventory,
enter the date and number of single items issued or
withdrawn into the computer record.

4. At the end of the month, compare the perpetua
inventory balance of each food item to the counts obtained
from the physical inventory. (Refer to "Noncosted Physical
Inventory" in this Section for procedures to reconcile
inventories.)

G Cost of Food Used

1. The cost of food used each month is calculated
from the value of costed inventories for all schools. The SFA
has the option of costing either the physical or the perpetual
inventories in order to determine the dollar value of the
ending inventories.

2. At the end of the month, the cost of food used at
each school for the month is calculated from the value of the
beginning inventory plus the value of foods received,
plussminus any inventory adjustments and/or transfers,
minus the ending inventory. The cost of food used is then
adjusted to reflect the value of the inventory error from the
previous month, if applicable. The State Agency provides a
copy of The Cost of Food Used Worksheet. At the end of
each fiscal year, the cost of food used for all schools is
consolidated and reported on the District Income and
Expense Report.

3. If the Cost of Food Used Worksheet is computer
generated, it should capture all of the information that is on
the Cost of Food Used Worksheet provided by the State
agency.

H. Property Management of Equipment

1. Adequate maintenance procedures shall
implemented to keep equipment in good condition.

2. Property records shall be maintained accurately.
Records for each item of equipment with a unit acquisition
cost of $1000 or more, with auseful life of one year or more,

be



and purchased in whole or in part with school food service
funds shall include the items listed below:

a a description of the equipment
manufacturer's serial number;

b. an identification number, such as a school food
service tag number or the manufacturer's serial number;

c. theacquisition date and unit acquisition cost;

d. thesource of funding;

e. thelocation, use, and condition of the equipment,
and the date the information was reported; and

f. al pertinent information on the ultimate transfer,
replacement or disposal, including disposal date and sale
price.

4. Every year a physical inventory of school food
service equipment with a unit acquisition cost of $1000 or
more with a useful life of one year or more shall be
conducted and the results reconciled with the property
records to verify the existence, utilization, and continued
need. Any discrepancies between quantities determined by
the physical inspection and those shown in the accounting
records shall be investigated to determine the causes of the
differences.

5. Adequate safeguards to prevent loss, damage, or
theft of equipment shall be used. Any loss, damage, or theft
of equipment shall be investigated and fully documented.
The State Agency may require areport of the circumstances.

I.  Disposition of Equipment

1. The SFA may trade in existing equipment when
acquiring replacement equipment.

2. Equipment that is antiquated or not useable shall be
disposed of in the following manner. (This procedure may
also be used when a SFA ceases to participate in the NSLP
or SBP.)

a The SFA shall actively seek to recover the
highest possible return on equipment that is in good
operating condition. Selling procedures shall be established
to provide for adequate competition and for the highest
possible return. To ensure maximum competition, the SFA
shall publicly advertise and sell them to the highest bidder.
All income shall be deposited in the school food service
account.

b. If the SFA is unable to sell used equipment,
efforts should be made to transfer the equipment to:

i. projects or programs supported by other
Federal grants or assistance agreements; or
ii. other programsthat provide mealsto children.

c. When unable to sell or transfer inoperable or
used equipment, the SFA should attempt to sell the
equipment to buyers of scrap materials following procedures
that will provide maximum competition and esult in the
highest possible return to the school food service program.

d. |If efforts to sell or transfer used equipment fail,
the SFA may use school food service funds to have the
equipment removed from school food service facilities and
transported to the nearest legal disposal site.

3. For the disposal of equipment during bankruptcy
proceedings, the SFA shall contact the Division of Nutrition
Assistance.

including
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AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2111 (December
2001).

8325. Donations

A. Donations of food, equipment, and money may be
accepted to supplement the school food service program.
These donations shall remain the sole property of the schoal
food service program; they must be received without
solicitation or promise of favorsto the donor. Donations may
not be made by potential vendors.

B. To be used as reimbursable food components/items,
donated food should 1) be a required food/menu item as
specified by the menu planning option chosen, 2) be listed in
the USDA Food Buying Guide or have a Child Nutrition
(CN) label or a certified product formulation statement, and
3) meet sanitation standards required by the Louisiana
Sanitary Code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2113 (December
2001).

§327. Retention of Records

A. AIll records, reports, inventories and source
documents must be retained for a period of three years after
submission of the final Claim for Reimbursement for the
fiscal year to which they pertain. If any audit findings have
not been resolved, the records shall be maintained as long as
required until the audit is closed. Records for equipment
with a unit acquisition cost of $1000 or more, with a useful
life of one year or more, and acquired in whole or in part
with school food service funds shall be retained for three
years after itsfinal disposition.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2113 (December
2001).

8329. Accessto Records

A. USDA and the Comptroller General of the United
States, the Louisiana Legislative Auditor, LDOE, or any of
their authorized representatives shall have the right of access
to any books, documents, papers, or other records of the SFA
which are pertinent in order to make audit examination,
excerpts, and transcripts.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2113 (December
2001).

8331. Internal Control

A. Effective control and accountability for all program
funds and for all real and personal property assets shall be
maintained. SFAs shall adequately safeguard all such assets
and shall ensure that they are used solely for authorized
program purposes.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2113 (December
2001).

Louisiana Register Vol. 27, No. 12 December 20, 2001



8333. Audit Requirements

A. SFAs that expend a total of $300,000 or more a year
in Federal funds for all programs shall have a single or
program-specific audit conducted in accordance with
provisions of Circular A-133 Revised 1997: Audit of States,
Loca Governments, and Non-Profit Organizations.
Louisiana Revised Statues 24:513 also require governmental
audits and examinations of quasi-public entities as specified
therein.

B. The SFA should make arrangements for an annual
audit in accordance with Louisiana Revised Statutes 24:513.
The audit shall be made by an independent auditor [the State
Legislative Auditor or a Certified Public Accountant who is
licensed to practice in Louisiana and who meets the
independence standards specified in Generally Accepted
Government Auditing Standards (GAGAS)]. The selection
of an independent auditor is the SFA’s responsibility,
although the Legislative Auditor or the State Agency can
provide advice to those SFAs that have little or no
experience in arranging for audit services.

C. In selecting an auditor, it is not necessary to
implement a formal bid process, although the services must
be obtained in an efficient and economical manner that
provides maximum open and free competition. The SFA
must provide an opportunity for small audit firms and audit
firms owned and controlled by socially and economically
disadvantaged individuals to submit proposals for the audits.
The engagements are subject to oversight and approval by
the Legislative Auditor.

D. The auditor must evaluate internal controls including
an evauation and written report on the SFA’'s internal
accounting and administrative control systems over its
Federal financial assistance programs. The auditor must also
determine whether the SFA has complied with laws and
regulations governing the Federally assisted program(s). The
Auditor shall determine whether the financial statements and
supplementary schedule of Federal awards of the SFA
present fairly its financial position, and whether the results
of its financial operations are in accordance with generally
accepted accounting principles. The audited financial
statements/schedules must provide details relating to the
financial position and results of operation of the Child
Nutrition Programs.

E. One copy of the audit reports shall be sent to the
Office of the Louisiana Legislative Auditor and two copies
shall be sent to the Bureau of Internal Auditing, LDOE.
Recipients of $300,000 or more in Federal funds shall also
submit a copy of the audit report and Form SF-SAC: Data
Collection Form within 30 days after its issuance to a central
audit report clearinghouse. The address of the clearinghouse
is:

Single Audit Clearinghouse
Bureau of the Census

Data Preparation Division
1201 E. 10th Street
Jeffersonville, Indiana 47132

F. A single audit report is due 9 months following the
end of the SFA'sfiscal year. The State Agency is responsible
for resolving findings resulting from te audit. Failure to
comply with the audit requirements can result in suspension
or termination of the Agreement between LDOE and the
SFA.
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G The SFA's prorata share of expenses of the single
audit is an allowable expense. In agency-wide audits, the
cost d the audit should be shared by the various funds
audited on a per-hour basis. If total federal funding is less
than $300,000, no part of the audit may be charged to the
non-profit school food service account.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2114 (December
2001).

8335. Computing Average Meal Cost

A. Each school system must use the average meal cost
from the prior school year to establish meal charges for the
current year of operation. If the school system sells extra
food items, the cost and income generated from the extra
sales must be taken into consideration when calculating the
average cost of producing a breakfast and alunch.

B. Computing Average Meal Cost For the Y ear

1. The following procedure is used to compute the
average cost of lunch, breakfast and snacks.

a. Determine the total lunches served during the
prior year.

b. Determine the total breakfasts served during the
prior year and divide by two. Add this number to the total
lunches served for the prior year.

c. Determine the total snacks served during the
prior year and divide by five. Add this number to the total
lunches and breakfast served for the prior year.

d. If the school system sold extra food items, divide
the extra sales income for the year by the meal equivalent
factor (which is the average cost of the meal). (Refer to
8539: Meal Equivalent Factor.)

e. Add the meal equivalents obtained in Step d to
the number of lunches, breakfasts and snacks served in Step
. The sum of these numbers will be the number recognized
as total meals served for the year.

f. Divide the total expenses for the prior school
year by the total number of meals served in Step e to obtain
the average lunch cost.

g. Divide the average lunch cost obtained in Step f
by two to obtain the average breakfast meal cost.

h. Divide the average lunch cost obtained in Step f
by five to obtain the average snack cost.

C. Calculating Average Meal Cost For A Month

1. Some SFAs may want the average meal cost data
on a more frequent basis. To calculate the average meal cost
for each month, the SFA shall follow the same procedures as
outlined in computing meal costs for the year, with the
exception of using individual month expenses and meal
counts. Extra sales income for the same time period or
month shall be used to calculate the monthly meal
equivalents.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2114 (December
2001).
8337. Establishing Meal/Snack Charges and Extra
SalesPrices

A. Mea and Snack Pricing Procedures

1. School systems shall use the following methods to
calculate meal and snack charges.



a  Student
i. Full-Price Student Meals

(a) Different meal charges may be established
for elementary and secondary grade levels and for variation
meals.

ii. Reduced Price Student Meals

(a) The price charged for a reduced price lunch
shall be less than the full price of the lunch and shall be 40¢
or lower. The price charged for a reduced price breakfast
shall be less than the full price of breakfast and shall be 30¢
or lower.

(b.) The price of a reduced price meal may vary
within the maximum limit of 40¢, provided there is no
discrimination in the establishment of the charge. For
example, it is permissible for the charge in high schools to
be higher than the charge in elementary schools.

b. Student Snacks
i.  Full Price Student Snacks

(@. A student not qualifying br the free rate

shall pay the snack price established by the SFA.
ii. Reduced Price Student Snacks

(@. The amount charged for a reduced price
snack shall be less than the full price of the snack and shall
be 15¢ or lower.

¢. Nonstudent Meals and Snacks
i. The average cost of the lunch, breakfast, and
snack from the prior school year is used to determine
meal/snack charges for non-student meals/snacks. (Refer to
§335: Computing Average Meal Cost for the Year.) Neither
Federal Reimbursement nor children's payments can be used
to subsidize nonstudent meals/snacks. Persons eligible to
purchase meals/snacks in the school food service department
are paid employees of the local school system; and visitors
working with the school program such as contractors,
volunteers, parents, guardians, grandparents, siblings, and
non-school age children. Federal Reimbursement received
by schools is based on the number of lunches, breakfasts,
and snacks served to students; no reimbursement or
commodities are provided for meals served to adults,
visitors, or other nonstudents.
d. School System Employee Meals and Snacks
i.  The minimum charge for employee meals shall
be the average cost of the meal in the school system plus the
value of USDA entitlements and bonus donated foods used
to prepare the mea. The minimum snack charge for
employees shall be the Federal free snack reimbursement
rate.
(@. The revenues listed below may be used to
defray paid employee meal costs.
(i). full or partial adult revenues,
(if). State or loca Minimum Foundation
Funds (MFP) contributions from the general fund which are
above the State revenue match reguirement; and
(iii). payroll funds and/or funding from
voluntary agencies.
e. Other Non-student Meals and Snacks
i. All visitors shall pay the average cost of the
meal in the school system, plus the per-meal value of USDA
commodities. For snacks, the minimum charge for a visitor
shall be the Federal free snack reimbursement rate. Visitors
that are required to pay this price include parents and ron-
school age children.
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f. Contract Meals
i. A school system that contracts to provide meals
to other institutions and/or non-school programs such as
Head Start, daycare and elderly feeding must charge, at a
minimum, the average meal cost plus the current per meal
value of USDA commodities, which is the at-cost price. An
additional charge for administrative expenses, such as
transportation, packaging, etc., and a profit margin may be
added at the discretion of the school system. A copy of each
year's written contract or agreement shall be maintained on
filein the central office for review or audit.
g. Meal Payment Policies
i. Inaccordance with Act 209 of the 1956 regular
session of the Louisiana Legislature, each school shall post
meal charges in a prominent place in the food service area
and all participants shall pay the appropriate cost. The
students' ability to pay is determined through the free and
reduced price meal application process. Those students not
eligible for free meals must pay for their neals at the prices
established for full price and reduced price students.
Regulations do not prohibit a school system from denying a
meal to paying students who have not paid for the meal. All
eligible adults except site-based food service employees and
certain volunteer personnel in the individua school
kitchens/cafeterias shall pay for their meals.
h. Collection Policies
i. Under-collections for the sale of meals and
snacks will necessitate an audit exception; furthermore, any
under-collection must be recovered from other sources and
deposited in the school food service account. Although non
sufficient funds (NSF) checks given to cover the cost of
student meals are considered a part of the total cost of
producing meals, each SFA must establish a policy regarding
the handling of NSF checks. The system should limit the
number of NSF checks a household may issue before
requiring payment by cash or money order. When the bank
returns an NSF check, the household should be required to
pay, in cash, the amount of the check and the bank handling
charge. When atuition fee in nonpublic schoolsincludes the
costs of school lunch, breakfast, snack or milk, these funds
shall be collected and deposited to the school food service
account as received.
i. Pricing for Extra Sales Items
i. One of the purposes of implementing extra
sales is to generate additional income, which can help to
finance the school food service program. The full cost of
producing the extra sales items, including food, labor,
supplies, etc., plus a profit shall be realized. No item may be
sold at a price that results in a loss to the food service
program. Proper accountability for extra sales shall be
maintained and al income received must accrue to the
school food service account.
ii. Severa factors should be considered and
identified when establishing the sale price of an extraitem:
(a). the raw food cost of the item including the
costs of purchased ingredients and the value of USDA
commodity ingredients;
(b). labor expenses for the preparation o extra
items;
(c). container costs, if using disposables;
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(d). other costs, such as administrative expenses,
cleaning supplies, energy costs, and wear and tear on
equipment used in the preparation of extraitems;

(e). the profit margin desired;

(f). the costs of similar items in local eating
establishments; and

(9). the students’ ability to pay.

iii. The SFA may find it easier to implement extra
sales if an average sale price for each category of menu
items is established: for example, one average price is
calculated for Entree Combos, Vegetable/Fruits, Desserts,
Beverages, etc.

iv. Averaging sale prices will result in more profit
on some items than others. The school system, after
determining which are its high-profit items, may want to
spend more time in merchandising or promoting these items.
The school will want to limit the number of times expensive
items are offered.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2114 (December
2001).

8339. Meal Equivalent Factor

A. SFAs may sell food items to individuals who have
received a complete meal. Each school system that sells
extra food items, including milk, juice, and bottled water,
must establish ameal equivalent factor.

B. The meal equivalent factor for each SFA is defined as
the average cost of the meal for the previous school year.

C. The meal equivalent factor is reported at the end of
each fiscal year on the District Income and Expense Report.
The mea equivalent factor will be used to convert the
revenue received from extra items sold into meal
equivalents. To calculate meal equivaents for the year, the
SFA should divide the total income from extra sales for the
year by the average meal cost (meal equivalent factor).

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2116 (December
2001).

8341. Claim for Reimbursement

A. Each SFA shal submit a monthly Claim for
Reimbursement in order to receive reimbursement for meals
served. The Claim for Reimbursement/System Participation
Data and Claim for Reimbursement/School Participation
Data are forms used to report the claims data. The District
Income and Expense Report shall be submitted by July 25
after the close of each fiscal year on June 30th. These forms
and instructions are provided by the State agency. SFAs that
wish to design their own claim forms shall obtain prior
written approval from the State Agency to ensure that the
order of reporting and the information being reported are
correct.

B. Reimbursement Procedures

1. Federal Reimbursement for meals served to eligible
students shall be paid at the current assigned rates and shall
be paid only for lunches breakfasts, and snacks meeting
requirements. Reimbursement shall be made for only one
lunch, breakfast, and snack served per child per day and
cannot be made for any meals served to adults.
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2. The State Agency must be contacted in advance
regarding reimbursement for meals served for any days or
extended summer sessions beyond the normal school year.

3. Participation data must be reported on the single
calendar month basis: for example, if the SFA serves meals
for fewer than ten daysin August, it must submit a Claim for
Reimbursement/System Participation Data and a Claim for
Reimbursement/School Participation Data by September 10.
Any corrections or revisions to the System Participation
Data must be submitted along with the School Participation
Data.

4. The Claim for Reimbursement system and school
participation data shall be postmarked or submitted to the
State Agency no later than 60 days following the last day of
the month covered by the claim. Claims not postmarked
and/or submitted within 60 days shall not be paid unless
authorized by the State Agency. A one-time exception for
late claim submission may be allowed by the State Agency
every 36 months with proper written justification.

5. After the 60 day period, upward adjustments for
underclaimed errors shall not be made unless authorized by
the State Agency following a review or audit. Downward
adjustments for overclaimed errors shall always be made
regardless of when the error is discovered.

6. A valid Claim for Reimbursement has not been
submitted until the District Participation Data and the Claim
for Reimbursement, School Participation Data have been
accurately completed and received by the Division of
Nutrition Assistance.

7. In submitting a claim, the authorized SFA
representative shall certify that the claim is true and correct,
that records are available to support the claim, and that
payment has not been received. Reporting of income and
expenditures shall be in accordance with the system of
accounting established by the State Agency.

C. Claim for Reimbursement, District Participation Data

1. The District Participation Data form shall be
submitted by the 10th of the month following the month of
operation. Monthly participation data from each school
covered by the claim, including satellite <hools, shall be
reported on thisform.

a.  The total number of free, reduced price and paid
student meal s/snacks served at each school shall be reported.

b. The current number of free and reduced price
eligibles as well as the number of days that meals/snacks
were served shall also be reported. This form shall also
report the total number of meals/snacks, by category, served
in al schools under the jurisdiction of the SFA during the
month of operation.

c. The District Participation Data form includes
general data such as the number of schools/sites
participating in the NSLP SBP, and snacks; the number of
days that meals/snacks were served; the average daily
student participation; the average daily student attendance;
and the number of approved free and reduced price
applications/direct certification determinations for the month
of operation.

d. The form shall be resubmitted only if an error in
the report submitted on the 10th has been discovered. In this
event, the District Participation Data form should be
resubmitted and the "Amended" box checked.

D. Edit Check



1. Prior to the submission of the monthly claim, an
edit check of the number of free, reduced price and paid
meals claimed must be performed to ensure the accuracy of
data reported on the claim for reimbursement. Instructions to
complete the edit check can be found on the instructions for
the Daily Participation Report.

E District Income and Expense Report

1. The District Income and Expense Report shall be
submitted by the 25th of the month following the close of
each fiscal year on June 30th. This form shall be used to
report the total annual income and expenses for the SFA. Net
cash resources shall also be reported on the District Income
and Expense Report.

F.  Income/Reimbursements

1. All income collected/received for the fiscal year
(July-June) by the SFA shall be reported. All income from
extra sales shall be separated from other payments so that
the total number of meal equivalents may be calculated. The
Federal Reimbursement earned and the State funds received
for the fiscal year shall be reported. Any funds received from
loans to the school food service program during the fiscal
year are reported as "Income.”

G Commodities Received

1. The value of USDA Commodities received during
the fiscal year, the Federal Reimbursement earned, and the
State funds received for the fiscal year shall be considered
income and reported annually on the District Income and
Expense Report. (Refer to the instructions on the District
Income and Expense Report for guidance in reporting.)

H. Expenses
1. Food Used

a.  The Cost of Food Used Worksheet is prepared
monthly to calculate the actual cost of food used in every
school that prepares food. At the close of each fiscal year,
the cost of purchased food used in al schools for the fiscal
year, the Federal Reimbursement earned, and the State funds
received for the fiscal year shall be tabulated and reported as
food used in the expense section of the District Income and
Expense Report. The Cost of Food Used form and
instructions are provided by the State Agency.

2. Labor and Benefits

a Total expenses for labor to the school food
service program for the fiscal year shall be reported in the
fiscal year the expenses are incurred. SFAs must report on
the June District Income and Expense Report, the July and
August labor expenses for employees who earn salaries
during the school year but who are paid over a 12 month
period. An accounts payable ledger should be established to
justify the payment of these wages during the nonoperational
summer months. Administrative salaries earned and paid on
a 12 month basis shall be reported in the month paid.

3. Equipment

a The costs of equipment shall be reported as
expenses in the fiscal year that the equipment is received and
invoiced. Any outstanding invoices on equipment received
will be reported as an expense in the fiscal year received,
and encumbered as an accounts payable. These expenses
include costs for both large and small equipment.

4. Loans

a In the event the food service account must
borrow operational funds from the General Fund to meet
expenses, the repayment of this loan is an alowable
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expense. If the SFS does not have the financial resources to
repay the loan within the same fiscal year, the SFS is no
longer obligated to repay the general fund. (Refer to 8301:
State Assistance, and 8317: Repayment of Loans.) Revisions
should be made to the SFS account and the general fund
accounting ledger to off-set the loan and to report it as an
expense.
5. Other Direct Costs

a.  The codgs of utilities, such as gas, electricity, and
telephone, are reported as expensesin the fiscal year they are
invoiced. All other direct costs, such as utensils, paper,
cleaning supplies, training expenses, etc., are reported in the
month the items are received or incurred. The State Agency
recommends that these costs not exceed 20 percent of the
total expenditures.

I.  Reporting Refunds/Rebates
1. Student Refunds

a. Any unused prepayment for student meals is the
property of the family/household making the payment.

b. The family must be notified of the unused meal
prepayment amount and given an opportunity to collect the
funds. The refunds for these student meals would be
subtracted from income. If the family does not collect the
refund, the mea prepayment may be carried forward to the
next school year.

2. Product Rebates

a. A refund/rebate for a product should not be
shown as income, but should be subtracted from the original
cost of the item or the total purchases.

3. Reporting Thefts

a.  The theft of money, USDA commodities, or
purchased food, etc. should be reported immediately to the
local law enforcement agency. The amount of money stolen
should be reported on the District Income and Expense
Report as "Other Direct Costs," and listed as "Theft." Any
money recovered in the fiscal year that it was stolen shall be
applied to the reduction of the loss. Any outstanding amount
recovered in a subsequent year shall be reported in the fiscal
year of recovery as "Other Income,” and listed as "Recovery
of Theft."

4. Net Cash Resources

a.  The net cash resources of the SFA shall be
reported on an annual basis each year on the Income and
Expense Report. Residential Child Care Institutions should
not complete this section of the Income and Expense Report.
The purpose of this reporting is to ensure that the SFA
maintains a nonprofit status. (Refer to 8305: Nonprofit
Status/Net Cash Resources, for further information.) To
calculate net cash resources, adhere to the procedures listed
below.

i. Report any cash on hand in school cafeterias
and/or the central office that has not been deposited.

ii. Add the latest reconciled operating-fund bank
balance.

iii. Add the total value of investments including
interest earned, in certificates of deposit, money market
funds, etc.

iv. Add the total of any reserve accounts for self-
insurance.

v. Add the total of any reserve accounts for
equipment.
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vi. Add the total of any accounts receivable such
as outstanding reimbursement checks.

vii. Deduct from the subtotal any payables.
Examples of payables are salaries earned during the nine
months of operation but remaining to be paid during the
summer and any unpaid bills for the current fiscal year.
Unpaid telephone and utility bills are not reported as
accounts payable because they are reported as expenses only
when invoiced. Any item reported on the June Income and
Expense Report as accounts payable shall also be reported in
the appropriate category of the Claim for Reimbursement,
System Data Report as an expense and shall not be reported
on future claims.

viii. Total the value from al commodity invoices
received during the fiscal year and report in the income
section of the System Data Report.

b. As of June 30, the District Income and Expense
Report may differ from the annua financial statements
included in the general purpose financial statements of the
school board. This difference is due to the fact that the
District Income and Expense Report is prepared using a
method similar to cash flow, while the annual financial
statement of the sdool board is prepared on a modified
accrual or accrual basis of accounting.

c. The State Agency will verify net cash resources
when audits are conducted. Adjustments will be made if
necessary to reconcile these figures.

5. School Participation Data, SFS-8C

a.  The School Participation Data Report shall be
submitted by the 10th of the month following the month of
operation. Monthly participation data from each school
covered by the claim, including satellite schools, shall be
reported on this form. The total numbers of free, reduced
price and paid student meals/snacks served/at each school
shall be reported. The number of currently approved free and
reduced price meal applications/direct certification
determinations and the number of days that meals/snacks
were served are also reported. If any information submitted
on the School Participation Data changes the Claim for
Reimbursement, System Participation Data and an amended
Claim for Reimbursement must be submitted along with the
School Participation Data.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2116 (December
2001).

8343. Severe-Need Breakfast

A. The USDA established severe-need funding for
breakfast for schools serving a large percentage of needy
students with the idea that the increased funding would
permit the serving of more nutritious breakfasts. Severe-
need funding is approved on a school-by-school basis; it is
restricted to the cost of producing and serving breakfast.
Within the SFA, some schools may be eligible to apply for
severe-need funding and others may not.

B. SFAs may apply to receive severe-need funding for
schools meeting the severe-need criteria. Additional
recordkeeping will be required because each school
approved must document breakfast expenses and must
demonstrate that expenses equal or exceed the severe-need
reimbursement received.

Louisiana Register Vol. 27, No. 12 December 20, 2001

2118

C. The State Agency shall pay the severe-need
reimbursement rate throughout the school year to shools
approved to participate. At the end of the school year, the
SFA must provide documentation of breakfast expenses for
each school approved. If expenses do not equal or exceed the
severe-need reimbursement received, the SFA shall be
required to return the excess reimbursement.

D. Each school claiming severe-need funding, at a
minimum, must have breakfast expenses for free and
reduced price meas for the year totaling the regular
breakfast reimbursement.

1. Criteriafor Application

a Each school must meet the criteria provided
below.

i. Forty percent or more of the lunches served to
students during the second preceding year shall have been
served free or at areduced price.

ii. The reimbursement rate per meal established
by the USDA is insufficient to cover the costs of the school's
breakfast program.

iii. The school is participating in or desiring to
initiate a breakfast program.
2. Application Form

a Application for severe-need rates for schools
aready on the breakfast program must be made by August
15 of each school year. Application shall be made by
completing the Application for Severe Need Breakfast
Reimbursement, and submitting it to the Division of
Nutrition Assistance. This form is available from the State
Agency.

b. Application for severe-need rates for schools now
eligible for severe-need breakfast programs may be made by
completing Sections 4 and 16 of the Application for
Participation. This application is available from the State
Agency.

3.  Documentation of Expenses

a.  Each school approved for severe-need funding
must document the actual yearly cost of producing and
serving free and reduced price breakfasts on the
documentation of Annual Breakfast Expenses for Severe
Need Funding. Thisformis provided by the State Agency.

4. Food Cost

a. Food cost for breakfast may be established by
one of the two methods listed below:

i. maintaining separate records for the cost of
food used for breakfast throughout the school year; or

il during October, maintaining separate records
for the cost of food used and calculating the percentage of
breakfast food cost to total food cost for October. This
percentage shall then be applied to the total food cost for that
school for the year. This information shall be reported on the
Severe Need Expense Allocation Worksheet.

5. Labor Cost

a.  Labor costs, including benefits, are calculated on
a per school basis; they are established by recording the
amount of labor hours for breakfast in October. Each
employee must document breakfast labor hours on the
Employee's Time Allocation Report for Severe Need
Breakfast, and, if applicable, the Employee's time Allocation
Report For Severe Need Breakfast Inventory Duties,. The
Employee's Time Allocation Report for Severe-Need



Breakfast is an optional form to use in calculating the time
spent on inventory for breakfast related duties.

b. Thetotal hours for breakfast is calculated on the
Severe-Need Expense Allocation Worksheet, to determine
the percent of the total labor cost for the year. This form
shall be provided by the State Agency.

6. Other Costs

a.  Other costs shall be allocated to the breakfast
program by applying the percent established for labor hours
to the total other costs for the year. (Refer to the Severe-
Need Expense Allocation Worksheet, and Documentation of
Annual Breakfast Expense for Severe-Need Funding.)

7. Reimbursement Payments

a  For any school year, severe need reimbursement
payments shall be the lesser of the following:

i. the cost of providing free and reduced price
breakfasts in eligible schools less the reduced price
payments received by such schools; or

ii. the number of free and reduced price
breakfasts, respectively, served to children in eligible
schools, multiplied by the applicable severe need
reimbursement rates.

b. Schools approved for severe-need funding shall
file claims monthly on the District Data Report Form and
will receive funding on a monthly basis. Documentation of
each school's breakfast expenses for the year must be
reported on the Annual Breakfast Expenses For Severe Need
Funding and submitted with the June District Income and
Expense Report. A separate Annual breakfast Expense for
Severe-Need Funding form must be completed for each
school.

c. Refund Payments for Excess Reimbursement

1. Refunds must be made to the State Agency for each
school that did not have expenses equal to or greater than the
severe-need funding received. Refunds shall be made on the
difference between the severe-need reimbursement received
and the greater of:

a. the actual cost of producing free and reduced
price breakfasts less the payment received for reduced price
breakfasts; or

b. the regular breakfast reimbursement. A refund
check payable to the LDOE in the appropriate amount must
accompany the June Income and Expense Report.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2118 (December
2001).

8345. Residential Child Care Institutions

A. Residentia Child Care Ingtitution (RCCls) have the
responsibility for the care and feeding of institutionalized
children seven days per week including three meals plus
snacks. RCCls that operate on a continuing basis may
receive reimbursement for eligible meals served any day that
the institution has been approved to operate its services.

B. Expense Allocation. Because of the complexity of
serving three meals per day plus snacks, certain
modifications to recordkeeping and financia reporting must
be made. Program expenses are allocated or prorated as
described in 8349: Recordkeeping For RCCIs and Boarding
Schools.

C. Severe-Need Breakfast
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1. RCCIs meeting the severe-need criteria may apply
for severe-need funding. RCCls are required to meet the
same eligibility criteria as public or nonpublic schools.
Application shall be made by completing the Application for
Severe-Need Breakfast Reimbursement and submitting it to
the State Agency by July 1 of each school year. Thisformis
available from the State Agency. (Refer to 8343: Severe-
Need Breakfast, for eligibility requirements.)

2. RCCls approved for severe-need funding shall
receive the severe-need breakfast reimbursement rate
throughout the school year. At the end of the school year, the
RCCls claiming severe-need must provide documentation of
expenses for the breakfast program. If expenses do not equal
or exceed the severe need reimbursement received, the RCCI
shall be required to pay back the excess reimbursement,
which is the difference between the severe-need
reimbursement and the greater of:

a. the cost of producing free and reduced price
breakfasts; or
b. theregular breakfast reimbursement.

3. RCClIs approved for severe-need funding shall be
permitted to allocate expenses to the breakfast program. This
approval is accomplished by the RCCls completing the
Documentation of Annual Breakfast Expenses For Severe-
Need Funding for RCCIs. This form shall be completed and
submitted to the State Agency with the June claim for
reimbursement. If excess reimbursement has been received,
a repayment check made payable to the LDOE must
accompany the June claim.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2119 (December
2001).

§347. Boarding Schools

A. Eligibility

1. Boarding Schools operating under public or
nonprofit private ownership in a single building or complex
of buildings are eligible to participate in the NSLP and SBP
if they are exempt from tax under the Internal Revenue code
as amended.

2. Boarding schools serving three meals per day,
seven days per week, can claim reimbursement for only one
lunch and/or breakfast per child served on regular school
days, five days per week. If the weekend is considered an
extension of the weekday educational activities, weekend
meal reimbursement may be received if prior approval has
been granted from the State Agency.

B. ExpenseAllocation

1.  The same regulations that apply to public schools
with regard to the operation of the NSLP and SBP also apply
to boarding schools. However, because of the complexity of
serving three meals per day plus snacks, certain
modifications to recordkeeping and financial reporting must
be made. Boarding schools shall follow the same procedures
as RCCls in recordkeeping. Program expenses are allocated
or prorated as described in 8349: Recordkeeping for RCCls
and Boarding Schools.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2119 (December
2001).
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8349. Recordkeeping for RCClsand Boarding Schools
A. RCCIs and boarding schools shall follow a modified
financial reporting and recordkeeping procedure in
submitting Claims for Reimbursement. Monthly program
expenses for reimbursable breakfasts, lunches, and snacks
served five days or, if eligible, seven days per week can be
allocated or prorated according to the monthly percentage of
reimbursable meals to nonreimbursable meals. A daily
participation report of all meals and snacks served shall be
maintained aswell as the number of reimbursable breakfasts,
lunches and snacks served. The Expense Allocation
Worksheet shall be used to allocate expenses to be reported
on the Claim for Reimbursement, District Income and
Expense Report. These forms are provided by the State
Agency.
B. RCCIs and boarding schools must abide by the
policeslisted below.
1. Allowable/Nonallowable Expenses
a The same policy on allowable/nonallowable
expenses for the breakfast and lunch programs that apply to
school programs shall apply to RCCls and boarding schools.
(Refer to, 8317: Allowable/Unallowable Program Expenses.)
2. Daily Food Production Form
a Separate Daily Food Production Forms, for
breakfast, lunch, and snacks shall be maintained.
3. Accountability of Meals/Snacks
a  There shall be a system to count and document
the number of reimbursable meals/snacks served each day.
In addition, the number of suppers, nonreimbursable snacks,
and nonreimbursable breakfasts and lunches served must be
recorded daily in order to allocate cods for the school food
service program properly. These participation records are
maintained on the RCCI Daily Participation Report.
4. Financia Accountability
a.  RCCls and boarding schools may keep a separate
bank account for food service revenue and expenses, Since
food and supplies must be purchased for suppers and
nonreimbursable snacks/meals, some RCCIs and boarding
schools may prefer to combine monies received and
expended for the subsidized meals with the institutions' or
schools' general funds. In such instances, separate cost
centers for food service revenue and expenses shall be
maintained. The records shall show that the expenditures for
production and service of the subsidized breakfasts, lunches
and snacks meet or exceed the reimbursement received for
such meals.
5. Cost of Food Used
a.  RCCls and boarding schools may use purchased
food invoices to obtain the cost of food used for the month
of operation. This amount shall then be transferred to the
Expense Allocation Worksheet, to allocate food st to the
school food service program.
6. Inventories
a. Any RCCI or bhoarding school that withdraws
from a central warehouse must maintain a perpetual
inventory of warehouse foods. (Refer to 8§323: Costed
Perpetual Inventory, for more information.)
7. Source Documents
a.  RCCIs and boarding schools must abide by the
same policies as school programs in relation to source
documents. (Refer to 8321: Source Documents, for more
information.)
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8. Property Management
a.  The same policies on property management of
equipment purchased with program funds that apply to
schools apply to RCClIs and boarding schools. (Refer to the
§323: Property Management Requirements for more
information.)
9. Retention of Records
a.  The same policies on retention of records that
apply to schools apply to RCCls and boarding schools.
(Refer to 8327: Retention of Records, for further
information.)
10. Accessto Records
a  The same policies relative to access of records
that apply to schools apply to RCCls and boarding schools.
(Refer to §329: Accessto Records, for more information.)
11. Internal Control
a. Effective control over and accountability for all
program funds, and for real and personal property assets
shall be maintained. RCCls and boarding schools shall
adequately safeguard all such assets and shall ensure that
they are used solely for authorized program purposes. (Refer
to 8531, Section 3.16, "Internal Control,” for more
information.)
12. Audit Requirements
a.  RCCls and boarding schools expending a total of
$300,000 or more a year in Federal funds for all programs
shall have a single or program specific audit conducted in
accordance with the provisions of Circular A-133. (Refer to
§333: Audit Requirements, for more information.) The cost
for any audits performed of RCCls or boarding schools in
which total federal funds expended in a year are less than
$300,000 may not be paid from Federal school food service
program funding.
13. Nonprofit Status
a Residential Child Care Institutions
i. The nonprofit status of a residential child care
ingtitution is ensured when the cost of providing meals to
eligible children equals or exceeds funding received by the
program from Federal and/or State sources. (Refer to §8305:
Nonprofit Status/Net Cash Resources, for further
information.)
14. Boarding Schools
a. Boarding schools shall maintain a nonprofit
school food service program; they must observe and follow
the same limitations on the use of nonprofit school food
service revenues as public and nonpublic schools. (Refer to
8305: Nonprofit Status/Net Cash Resources, for further
information.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2120 (December
2001).
8351. Resolution of Financial Obligations Established
by Program Reviews, Audits, or Other
Compliance Reviews

A. Fiscal Action. A School Food Authority that fails to
implement corrective action as required in the State
Agency’s written notification after any compliance review
shall be subject to the following.

1. All or a part of the SFA’'s school food service
program payments will be withheld until adequate



documentation of corrective action is received by the State
Agency; or

2. Written notification to the SFA of required fiscal
action, that will include:

a. the amount, and reason for any payment due to
the State Agency as aresult of the compliancereview;

b. the amount owed shall be extended back to the
beginning of the school year or that point in time in the
current school year when the infraction first occurred,

c. the amount owed may extend back to previous
school years, as applicable, based on the severity and
longevity of the problem;

d. the appeal procedures. (Refer to the Louisiana
Administrative Code, Title 28 EDUCATION, Part |I. Board
of Elementary and Secondary Education, Chapter 9,
Subchapter B. State Plans, §943. Louisiana Child Nutrition
Program Regulations, B.2. Louisiana Child Nutrition
Programs A ppeal s Procedures).

3. Fiscal action includes, but is not limited to, the
recovery of overpayment through direct assessment to the
SFA, withholding from future Claims for Reimbursement,
submission of a revised Claim for Reimbursement,
correction of SFA records to ensure that unfiled Claims for
Reimbursement are correct when filed, and disallowance of
fundsfor failure to take corrective action.

B. Collection Procedures. All unpaid financial
obligations that are assessed to a school food authority by
the State Agency will be referred to the Louisiana
Department of Justice (DOJ), Attorney Genera for
collection, unless a satisfactory repayment schedule has been
approved by the State Agency and payments are current.

1. All accounts referred to the DOJ Collections
Section shall be subject to collection fees of thirty-three and
one-third per cent (33 1/3 percent) in addition to the unpaid
obligation due at the time of payment.

2. Once referral of an unpaid obligation is made to the
DOJ, there will be no negotiation with the State Agency. All
future correspondence related to the unpaid obligation will
be with the DOJ Collections Section.

C. Resolution of SFA financial obligations will occur
upon full repayment to the State Agency and/or all collection
fees due the DOJ.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2120 (December
2001).

Chapter 5. Free and Reduced Price Meals
8501. Purpose

A. School Food Authorities (SFA) participating in the
National School Lunch and Breakfast Programs and utilizing
USDA commodities are required to serve free and reduced
price meals to students determined eligible by the current
Income Eligibility Guidelines.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2121 (December
2001).

8503. Policy Statement

A. Requirementsfor aPricing Program

1. A pricing program is one in which a separate
identifiable charge is made for meals served to participants.
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A permanent policy statement setting forth conditions for
serving free and reduced price meals is entered into between
the SFA and the State Agency. The documents listed below
are part of the permanent agreement; they must be
mai ntai ned, updated and submitted to the State Agency when
adjustments or amendments are made and when requested
by the State Agency.

a. apublic release/announcement to the community
of the SFAs meal prices for the upcoming school year and
the intent to offer free and reduced price meals to eligible
students;

b. income eligibility guidelines for the current
school year and other documents or provisions that contain
the eligibility criteriafor free and reduced price benefits;

c. the free/reduced price application form with
instructions (Single or Multi-child application);

d. the letter to households regarding application for
benefits;

e. thedirect certification notice, if applicable;

f. a copy of the notification letter to households
regarding application for benefits (Meal Benefits Notice);

g. the collection procedure and accountability
statement;

h. changesin approved collection procedures and/or
collection procedures for new schools, if applicable;

i. the notice of selection for verification and other
forms of supporting documentation to assst in verification
which include the following:

i. acceptable verification documents;
ii. social security numbers;
iii. a letter for food stamp/Family Independent
Temporary Assistance Program (FITAP) officeto complete;
iv. aletter for social security officeto complete;
v. aletter for employer to complete;
vi. letter for Social Security Office to complete;

j.  the Benefit Change/Termination Notice;

k. the SFA letter to FITAP Office;

. the SFA Guidance/Acceptable Income
Documentation to assist housdhold selected for verification
in gathering income information;

m. verification documentation results;

n. verification summary report;

0. the applicable School Meals Initiative Option(s)
for the current school year and applicable attachments
demonstrating lunch/breakfast/snack patterns and Nutrient
Standards;

p. theAuthorized Representatives of the SFA;

g. the Warning Statement of Criminal Provisions
and Penalties; and

r.  changes made necessary by law/regulations.

2. A copy of the approved Free and Reduced Price
Policy Statement shall be kept on file in the central office of
the SFA. All personnel responsible for the administration
and supervision of the program must be thoroughly familiar
with the policy statement to ensure compliance with
program regulations. In fulfilling its responsibilities, each
pricing SFA:

a agrees to serve meds free to children from
families whose income is at or below the free scale of the
Income Eligibility Guidelines;
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b. agrees to serve meals at a reduced price to
children fromhouseholds whose income is at or below the
reduced price scale of the Income Eligibility Guidelines;

c. agrees that there will be no physical segregation
of or any other discrimination against any child because of
inability to pay the full price of the meal; the names of the
children eligible to receive free or reduced price meals shall
not be published, posted, or announced in any manner; and
there shall be no overt identification of any such children by
use of special tokens, tickets or any other means. Further
assurance is given that children shall not be required to do
the following:

i. work for their meals;
ii. useaseparate dining room;
iii. gothrough aseparate serving line;
iv. enter the cafeteriathrough a separate entrance;
v. eat meals at a different time, or eat a different
meal;

d. agreesto maintain an up to date master list of all
children eligible for free and reduced price meds; this
master list must be retrievable by school; the following
information must be retrievable by student: approval date,
transfer, drop and change in status date;

e. agreesto set reduced price charges for lunch and
breakfast at or below the maximum reduced price allowed
by regulations and below the full price of the lunch or
breakfast;

f. agrees that the information provided by the
household is confidential and will be used only for purposes
of determining eligibility and verifying data;

g. agrees that in the operation of child feeding
programs, no child shall be discriminated against because of
race, sex, color, national origin, age, or disability and agrees
to have on file procedures for handling discrimination
complaints;

h. agrees to designate a school official to review
applications and make determinations of eligibility. Such
official will use the criteria outlined in the eligibility
guidelines (Refer to 8505: Application Process.);

i. agrees to establish and use a fair hearing
procedure under which a family can appeal a decision made
by the SFA with respect to the child's free and reduced price
meal application; the SFA can challenge the continued
eligibility of any child for free or reduced price meals.
During the appeal and hearing, the child, who was
determined to be eligible based on the face of the application
submitted, will continue to receive free or reduced price
meals; prior to initiating the hearing procedure, the school
official(s), the parent(s), or guardian(s), may request a
conference to discuss the situation, present information, and
obtain an explanation of data submitted on the application
and the decisions rendered; such a conference shall not in
any way prejudice or diminish the right to a fair hearing; the
designated hearing official must be someone who is not
involved in the original eligibility determination in any way,
such as advising or answering questions for the approving
official. It is suggested that this person hold a higher position
than the determining official; the hearing official for the free
and reduced application procedure and the hearing official
for verification must be the same person; the hearing
procedure shall provide the following for both the family
and the SFA:
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i. a publicly announced, simple method for
making an oral or written request for a hearing;

ii. an opportunity to be assisted or represented by
an attorney or other person;

iii. an opportunity to examine, prior to and during
the hearing, the documents and records presented to support
the decision under appeal;

iv. a hearing scheduled with reasonable
promptness and convenience, with adequate notice of ts
time and place;

v. an opportunity to present oral or documentary
evidence and arguments supporting a position without undue
interference;

vi. an opportunity to question or refute any
testimony or other evidence and to confront and cross
examine any adverse witness(es);

vii. a hearing that is conducted and a decision
made by an official who did not participate in the decision
under appeal or in any previous conference;

viii. adecision of the hearing official based on the
oral documentary evidence pesented at the hearing and
entered into the hearing record,;

iX. notifications in writing of the decision to the
parties concerned and any designated representative;

X. a written record for each hearing which
includes the decision under appeal, any documentary
evidence and a summary of any oral testimony presented at
the hearing, the decision of the hearing official and the
reasons therefore, and a copy of the notification to the
parties concerned of the hearing official's decision.

j. agreesto retain such written records for a period
of three years after submission of the final Claim for
Reimbursement for the fiscal year. If any audit findings have
not been resolved, the records shall be maintained as long as
required until the audit is closed. These records must be
made available for examination by the parties concerned or
their designees at any reasonable time and place during such
period,;

k. agreesto develop and distribute a letter/notice to
each child's parent(s) or guardian(s); an application with
instructions and a letter to households shall be distributed at
or about the beginning of each school year or whenever
there is a change in eligibility criteria; households that have
been directly certified will be notified of their eligibility; the
letter and the application that are sent to parents shall have
only the Income Eligibility Guidelines for reduced price
meals with an explanation that households with incomes at
or below the reduced price guidelines may be eligible for
either free or reduced price meals;

i. Applications may be submitted and filed at any
time during the year. Parent(s) or guardian(s) enrolling a
child in a school for the first time shall be supplied with
appropriate application materials regardless of the time of
year the child is registered. If a child transfers from one
school to another under the jurisdiction of the same SFA,
eligibility will be transferred to and honored by the receiving
school

ii. If no other income is listed, a muilti-child
application that lists a valid FITA P case number should be
approved free for all students listed on the application. If a
higher income is listed that would change the eligibility
status of the other children, then the SFA must investigate



before making an eligibility determination for those
children. Parent(s) or guardian(s) will be promptly notified
of the acceptance or denial of their application(s).

iii. Incertain cases, foster children arealso eligible
for free or reduced price meals regardless of the income of
the household with whom they reside. If a household has
foster children and wishes to apply for such meals, the
household should complete the application as indicated for a
foster child.

iv. When an application is rejected, parent(s) or
guardian(s) will be provided written notification that shall
include the following elements:

(a) the reason for the denial of benefits: e.g.,
income in excess of alowable limits or an incomplete
application;

(b.) notification of the right to appeal;

(c.) instructions on how to appeal; and

(d.) astatement reminding parents that they may
reapply for free and reduced price benefits at any time
during the school year.

v. The reasons for ineligibility shall be properly
documented and retained on file.

vi. Interested parent(s) or guardian(s) are
responsible for completing the application and returning it to
the school for review. Such applications and documentation
of determinations made will be maintained for a period of
three years after submission of the final Claim for
Reimbursement for the fiscal year. If any audit findings have
not been resolved, the records shall be maintained as long as
required until the audit is closed.

|. agrees to submit a public release containing
both the free and reduced price Income Eligibility
Guidelines and all other information outlined in the letter to
households to the local news media, local unemployment
offices and major employers contemplating or experiencing
large layoffs;

m. agrees to establish a procedure to collect
money from children who pay for their meals and to count
by category at the point of service the number of free,
reduced price and full-price meals. The procedure used must
avoid overt identification; overt identification means any act
that openly identifies children as eligible for free or reduced
price benefits in the Child Nutrition Programs.

n. agrees to submit to the LDOE any alterations of
documents or procedures before implementation; such
changes will be effective only upon approval;

0. agreesto:

i. verify eligibility for free and reduced price
meals regulations,

ii. complete the verification process by December
15 of each year,

iii. maintain a summary of the verification efforts
that indicates the total number of applications on file
October 31, the percentage or number of applications
verified, techniques used, documentation submitted by
Households, documentation of any changes in eligibility and
reasons for changes, and al relevant correspondence with
Households.

B. Requirementsfor a Nonpricing Program
1. A nonpricing program is one in which there is no
separate identifiable charge made for meas served to
participants. The documents listed below are part of the
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permanent agreement; they must be maintained, updated and
submitted to the State Agency as requested by the State
Agency and when adjustments or amendments are made:

a. acopy of the current license, if private;

b. Income Eligibility Guidelines for
Reduced Price meals;

c. the Collection Procedures and Accountability
Statement;

d. changes in approved collection procedures and/or
collection procedures for new schools, if applicable;

e. the applicable School Meals Initiative Option(s)
for the current school year and applicable attachments
demonstrating lunch/breakfast/snack patterns and Nutrient
Standards;

f. the Authorized Representatives of the SFA;

g. the Warning Statement of Criminal Provisions
and Penalties;

h. changes made necessary by law or regulations.

2. In fulfilling its responsibilities, each nonpricing
SFA shall:

a. agree to clam as free meals only those meals
served to children from families whose incomes are at or
below that listed for free meals in the Income Eligibility
Guidelines;, an institutionalized child who resides in a
residential type facility that the State has determined is not a
boarding school is considered to be a household of one; only
income a child earns from employment and/or personally
receives while in residence at the institution may be
considered asincome;

b. agreeto maintain documentation on file for three
years after submission of the final Claim for Reimbursement
for the fiscal year. If any audit findings have not been
resolved, the records shall be maintained as long as required
until the audit is closed.

c. agreethat therewill be no physical segregation of
or any other discrimination against any child; the names of
the children for whom free or reduced price meals may be
claimed shall not be published, posted, or announced in any
manner, and there shall be no overt identification of any such
children by any means; further assurance is given that
children shall not be required to do the following:

i. work for their meals;
ii. useaseparate dining room;
iii. gothrough aseparate serving line;
iv. enter the cafeteriathrough a separate entrance;
v. eat meals at a different time, or eat a different

Free and

meal;

d. agree that, in the operation of child nutrition
programs, no child shall be discriminated against because of
race, color, national origin, age, sex, or disability; the central
office will have on file a procedure for handling
discrimination complaints;

e. agree to designate a school official to make the
determination of eligibility; such official will use the criteria
outlined in the Eligibility Guidelines;

f. agree to establish a procedure to count by
category at the point of service the number of reimbursable
meals;

g. agreeto keep on file, where a school food service
program is in operation, a master list indicating the name,
date of birth, income, and eligibility category of al children;
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the date the child entered the school or institution and the
date the child withdrew from enrollment must be included.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2121 (December
2001).

8505. Application Process

A. Benefits Prior to Processing Application

1. Prior to the processing of applications for the
school year, free and reduced price meals may be served to
the following:

a children from households with approved
applications on file from the previous year;

b. new children in a SFA whose names are listed on
an application from the previous school year; they may be
extended the same approved benefits as their siblings, except
that direct certification cannot be extended to a sibling; and

c. previously approved children who transfer from
one school to another or from another SFA.

2. If the applications are not maintained in the central
office, the school from which the student transferred shall
retain a copy of the student's application on file and the
original application shall be transferred with the child. Local
officials may wish to develop a cooperative transfer system
between the private schools and the public school system
within the same parish or city to provide eligibility
information for students transferring between these schools.

3. A SFA may, if desired, use a properly approved free
and reduced price application obtained in the current school
year by another SFA in the event a family moves during the
school year or changes from one SFA to another for
whatever reason. The application may be used for the
remainder of the school year (Refer to USDA memo 96-SP-
39)

4. Applications from a prior year are valid for the first
30 operating days or less of the new school year as
determined by the local SFA.

5. Early childhood education, pre-kindergarten, and
kindergarten students are not included in the previous year's
enrollment; therefore, local school officials are encouraged
to distribute a free/reduced application during the early
"round-up" enrollment for processing prior to the first day of
school and for use during the first 30 operating days of the
new school year. New applications will need to be
distributed upon the first day of school.

B. Typesof Applications

1. Single Child Application

a The single child application is designed to
accommodate only one child in a household. Therefore, the
SFA must have a valid application on file for each student
that received a mea that is claimed for Federa
Reimbursement at the free or reduced price rate. However,
students who have been directly certified and those students
in nonpricing programs are not required to submit an
application.

2. Multi-Child Application

a The multi-child application, which was
developed to accommodate more than one child in the
household, must provide space for identifying each child
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separately as a member of afood stamp household or FITAP
assistance unit. (Contact the State agency for information
regarding FITAP or Food Stamp Numbers) This
identification is necessary because of the possibility of
mixed households in which some children may be part of a
food stamp household or FITAP and some may not.
However, a single Food Stamp or FITAP number is
sufficient to establish categorical eligibility for the
household. Schools using the multi-child application must
require the household to submit a separate application for
each foster child.

3. Foreign Language Application

a. Where a significant number or proportion of the
population eligible to be served in the SFA needs
information in a language other than English, SFAs must
make reasonable efforts, considering the size and
concentration of such population, to send appropriate non-
English language household letters/notices and application
forms © such households. (Contact the State Agency for
foreign language applications.)

4. Application Approval Deadline

a. The application process must be completed no
later than 30 operating days from the first day of school.
This process includes the distribution of applications and
letters to the parent, the return of the application, eligibility
determination, and notification to the parent. Within this
timeframe, applications should be reviewed and parents
notified of the eligibility determination as soon & possible,
but no later than 10 operating days after receipt of the
application.

D. Complete Application for Various Types of Students.

1. The household must provide al the required
information on the application for the application to be
considered conplete. Any other information requested on
the application but not provided by the household must not
delay processing of the application.

2. SFAs with computer approved free/reduced priced
meal applications are not required to have the signature of
the determining official on the application.

3. Thefollowing information must be provided by the
household before an eligibility determination can be made:

a.  Emancipated Student

i. An emancipated child who lives alone or as a
member of a household with no adult household members
must sign his or her own application. No socia security
number is required, since the emancipated child is not an
adult.

b. Student Living with in a Food Stamp
Househol d/FITAP Household Assistance Unit

i. In cases where no specific welfare agency or
court is legaly responsible for the child or where the child is
living with a household in which he/she is not a member of
the family, the child is considered to be a member of the
household with whom he/she resides. If the household
receives Food Stamps or if other children in the household
receive FITAP benefits, the single Food Stamp or FITAP
number provided on the application would qualify the
student living in the household for free meals. If neither
Food Stamp nor FITAP benefits are received by any single
person in the household, the application must include all the



information required as outlined in section 705(D)(Q)
Income Households. Food stamp benefits are not counted as
income.

c. Foster Child

i. Application is made for a foster child using the
same application that is used for other students. The
exception is that the foster child section of the application is
to be completed and the foster parent or other official must
sign. The foster child is a household of one; therefore, other
household members are not shown on the application.

d. Food Stamp Households/FITAP Households

i. Applications for children receiving food
stamps or FITAP benefits must contain the following
elements:

(a) thename of the child,

(b.) the child's food stamp or
number, and

(c.) thesignature of an adult household member.

e. Homeless Students

i. To accommodate homeless children whose
parent(s) or guardian(s) neglect to complete a free/reduced
price meal application, SFAs may use one of the following
procedures:

(&) The director of the homeless shelter may
complete an application for the child. The SFA may
complete an application for the child.

(b.) The SFA may complete an application for a
child and approve the child for free meals based solely on
their knowledge that the child’s address is a homeless shelter
or that the child has no known address and is indeed
homeless.

ii. When alist is used to document €eligibility, it
must be updated as changes occur. Documentation to
substantiate free mea eligibility must consist of the
following information:

(a) child'sname;

(b.) date added;

(c.) residence (shelter, etc.);

(d.) signature of determining official; and

(e) date of withdrawal from the school.

f. Disaster Victims

i. In cases in which a household from a
designated disaster area moves in with another household
that lives in that city, another city or another state, only the
household size and income from that household in crisis
would be included in the eligibility determination. The
household size and income from the host family need not be
included on the application or otherwise considered in the
eligibility determination.

ii. SFAs should review €ligibility determinations
made under these crisis procedures every 45 daysto evaluate
the household's circumstances.

g. Income Households

i. The following information is required to
determine eligibility on applications received from other
households:

(a) the names of all household members;

(b.) the amount of monthly income received by
each household member identified by source, such as wages,
welfare, and alimony;

(c.) the signature of an adult household member;

FITAP case

and
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(d.) the social security number of the household
member who signs the application or an indication that the
household member that signs the form does not have one.

E Incomplete Application

1 If any required information is missing,
information must be obtained before an eligibility

determination can be made.

2. The application may be returned to the household
or the household may be contacted by telephone or in
writing to get the information. The SFA must document the
details of the contact, enter the information received on the
application, date and initia the entry. However, if the
application is missing the signature of the adult household
member, the application must be returned to the household.
In signing the application, the household member is
certifying that the information is true and correct. Every
reasonable effort should be made to obtain the missing
information prior to denying the application.

F. Inconsistent Application

1. If there are inconsistencies or any questions
concerning the information provided, the household should
be contacted for clarification prior to the approval or denial
of the application. When the contact is made, the caller
should record his’her initials, date, and time the call was
placed, the name of the person with whom the caller spoke,
and any information conveyed in the conversation.

G Eligibility Determination
1. Categorical Eligibility
a.  Children who are currently receiving food stamps
or FITAP benefits are categoricaly eligible for free meal
benefits. The application must contain the child's name, a
valid food stamp or FITAP case number, and the signature of
an adult household member.

2. Income Eligibility

a.  Households that do not claim categorical
eligibility must provide household size and income
information. If the total reported income for the household is
within the eligibility limits, the child is eligible for either
free or reduced price meals.

3. Valid Food Stamp/FITAP Case Number and Income
Information

a.  Since children receiving food stamp/FITAP
benefits are categorically eligible to receive free meals,
income information, if provided, does not apply. The
eligibility determination must be based on the food stamp/
FITAP case number only.

H. Direct Certification

1. SFAs are able to implement direct certification of
children from food stamp/households under the Child
Nutrition Programs. Direct certification alows SFAs to
certify children as eligible for free meals or free milk based
on documentation obtained directly from the Food Stamp
Office.

2. Instructions regarding the procedure for direct
certification will be provided by the State Agency. SFAs
must follow State Agency instructions prior to implementing
eligibility determinations based on direct certification.
Documentation for those children certified as eligible by
direct certification must include the following elements:

a. the name of each child from households currently
certified to receive food stamps;

b. each child'sdate of birth;
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c. thesocial security number that matches the name
and date of birth of the child certified as receiving food
stamp or FITAP benefits, and

d. official correspondence that outlines procedures
to submit school datafor direct certification.

3. The Division of Planning, Analysis, and
Information Resources will provide SFAs with an electronic
file that identifies Louisiana Educational Authority (LEA)
enrolled students in their file who can be matched with the
school's file using the student's first name, social security
number and date of birth. Identified also are those students
who match on social security number in both their file and
the school's, but the name and the birth date are different. If
the SFA chooses to extend benefits to students not matching
on all three factors, documentation must be available to
indicate that children receiving food stamps are the same
children identified in the school system records. Failure to
have the required information could result in disallowance of
meals and recovery of reimbursement during a review or
audit. If documentation is not available, a free and reduced
price meal application must be issued to establish eligibility
for that student. Documentation, as described, must be
retrievable by the school.

4. Letters/notices and applications must be distributed
to households of al children at the beginning of the school
year to prevent overt identification and to ensure that no
child isinadvertently excluded from participation.

5. The notice to households must advise them that
their child/children ig/are eligible for free meals or free milk,
as appropriate, and that no further application is required;
that the households should notify the school if they do not
want their children to receive free benefits, and that the
households must notify the school when they are no longer
certified to receive food stamp benefits.

6. SFAs that implement direct certification are not
required to send the letter/notice and application to those
households eligible under direct certification if these
materials are distributed through the mail, individual student
packets, or other method that prevents the overt
identification of children eligible for direct certification.
Under this option, households eligible under direct
certification will receive a letter notifying them that their
children are eligible for free benefits. Other households will
receive a parent letter or notice with an application form.

I.  Computing Current Income

1. If current income is reported other than monthly,
the following formulas can be used to achieve the desired
income quantification:

a. monthly income;

i. weekly income x 4.33;
ii. bi-weekly income (every two weeks) x 2.15;
iii.  semi-monthly income (twice a month) x 2.
b. annual income;
i. weekly income x 52;
ii. bi-weekly income (every 2 weeks) x 26;
iii.  semi-monthly income (twice a month) x 24.
J. Zero Income, Temporary Reduction in Income

1. When there is a temporary reduction in income or
zero income, eligibility should be determined on the present
rate of income rather than on regular annua income.
Temporary approva should be granted for a 30 day period.
Parents must reapply for any extension of eligibility. If the
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income is still subject to change, a new temporary approval
should be issued. The temporary approval is no longer valid
after 30 days, unless updated.

2. Temporary approvals should be issued for eligible
children for the following types of economic situations:

a.  seasona unemp loyment;

b. temporary layoffs;

c. strikesor voluntary work stoppage;

d. temporary usage of public assistance, in casesin
which the application specifies receipt of public assistance
for alimited time; and/or

e. zero income, for whatever reason. However, zero
income on an application for a foster child or
institutionalized child is acceptable and may be approved for
the school year.

3. The SFA should accept and approve zero
applications at "face value'; however, the application can
then be placed into the verification process, where the SFA
should request documentation as deemed appropriate.
Verification guidance suggests that households that indicate
zero income should provide a brief note on how they provide
food, clothing, and housing, and when the household expects
income. If the information is not acceptable, school officials
may terminate the household. Like all adverse action
situations in the free and reduced price eligibility process,
the terminated family must be afforded the right to a fair
hearing. Verification of zero income applications would be
in addition to the number of applications required under
Random or Focused Verification methods. At the SFAs
discretion, an application with zero income may be verified.

K. Household Failureto Apply

1. Local school administrators may complete an
application for a student known to be needy if the household
fails to apply. When exercising this option, the school
official must complete an application on behalf of the
student based on the best household size and income
information available and then make an eligibility
determination. The source of the information must be noted.
Social security numbers and names of household members
need not be secured; these applications may be excluded
from verification. The household must be notified that the
student has been approved and is receiving free or reduced
price meal benefit. This option, which is intended for use in
individual  situations, does not alow eligibility
determinations for categories or groups of children;
however, this option does not apply to children in homeless
shelters.

L. Citizenship

1. U.S citizenship is not a factor in the determination
of eligibility. An eligibility determination is based on
household size/income or the receipt of food stamps/FHITAP
for the child as reported on a completed application.

M. Notification of Eligibility or Denial

1. All households must be notified of their eligibility
status. Households denied benefits must be given written
notification of the reason for denial and appeal rights and
procedures. The households must also be advised that they
may reapply at any time during the school year if their
circumstances change.

N. Reporting Changes in Household Circumstances

1. A household approved for benefits based on income

must report increases over $50 per month or $600 per year



and any decreases in household size. When a household
reports such changes, the SFA shall review the information,
make any appropriate change in eligibility, and notify the
household. A household that provided a food stamp or
FITAP case number to establish eligibility for free benefits
must report termination of benefits for the student under the
Food Stamp or FITAP Programs. A household reporting such
a change and wishing to continue benefits for te student
must complete a new application and provide household
size/income information.

O. Changes in Eligibility after the Initia Approval
Process

1. Changesin eligibility resulting in increased benefit
levels shall be made as soon as possible but no later than
three operating days from the date the SFA makes the final
decision on a child's eligibility status. All households for
whom benefits are to be reduced or terminated must be
given 10 calendar days written advance notice of the change.
The first day of the advance notice period is the day the
notice is sent. When a household appeals a reduction or
termination of benefits within the 10 calendar day advance
notice period, the SFA must continue to provide the benefits
for which the child was originally approved until a final
determination is made. When a household does not appea a
reduction or termination of benefits during the 10 calendar
day advance notice period, the actual reduction or
termination of benefit must take place within 10 operating
days after the 10 day advance notice period.

P.  Appeds

1. A household may appeal the denia of its
application or the level of benefits for which it has been
approved. The hearing procedures outlined in the SFA's Free
and Reduced Price Policy Statement must be followed.

Q. Recordkeeping

1. The determining official should indicate the date
the application is approved and sign the application. When
an application is denied, the reason for the denial must be
noted, dated, and kept on file. Records should also include
the date the denial notice is sent and the name of the
determining official. This information may be noted directly
on the application. When a student's eligibility changes or a
student transfers to another school, the date of change or
transfer shall be noted. Computer approved applications are
not required to have a signature of the determining official.

2. Applications may be maintained either at the school
or at a central location with a master list of eligible students
maintained at the school. If the SFA chooses to maintain
applications at a central location, applications must be
retrievable by the school. The SFA must ensure that changes
in eligibility status and transfers are accurately recorded and
dated on each school's master list.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2124 (December
2001).

8507. Determining Household Size

A. The following information provides guidance in
making household size determinations.

1. A household (family) is a group of related or
unrelated individuals who are not residents of an institution
or boarding house but who are living as one economic unit.
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2. An economic unit is a group of related or unrelated
people who share housing and/or all significant income and
expenses of its members. Generaly, individuals residing in
the same house are an economic unit. However, more than
one economic unit may reside together in the same house.
Separate economic units in the same house are characterized
by prorating expenses and economic independence from one
another.

3. A household of one (a one-person household) is an
emancipated child living alone or as a separate economic
unit, afoster child, and/or an institutionalized child.

B. Categorically Eligible

1. A child for whom food stamps/FITAP isreceived is
automatically eligible for free meals when the household
provides a current food stamp/FITAP case number on the
application.

C. Students Away at School

1. Students who are temporarily away at school, such
as students attending boarding schools or colleges, should be
counted as members of the household.

D. Military Families. Military personnel on shore duty
living with the household or away on Temporary Duty
(TDY) are considered household members. Military
personnel serving overseas or assigned to amilitary base and
not living with the household for an extended period of time
are not considered members of the household for purposes of
determining eligibility. Any money sent to the household by
the military isto be included as income.

E Foster Child

1. A foster child is a child who is living with a
household but who remains the legal responsibility of the
welfare agency or court. Such a child is considered a
household of one. Income received by the child for personal
use should be recorded in the income column. If income is
not received on aregular basis, the SFA should record "0" in
the income column. Foster children are not categorically
eligible unless FITAP or food stamp benefits are received for
them.

F.  Child Living with One Parent, Relatives, or Friends

1. In cases in which no specific welfare agency or
court is legally responsible for the child, or in which the
child is living with one parent, other relatives, or friends of
the family, the child is considered to be a member of the
household with whom he/she resides; and the size and total
income of that household is used to determine the child's
eligibility.

G Adopted Child

1. An adopted child for whom a household has
accepted legal responsihility is considered to be amember of
that household. Therefore, the household's size and total
income are considered in the eligibility determination.

H. Institutionalized Child

1. Aninstitutionalized child is a child that residesin a
residential-type facility that the State has determined is not a
boarding school. Such a child is considered a household of
one.

I.  Student Attending an Institution

1. A student who attends, but does not reside in, an
institution is considered a member of the household in which
he/sheresides.

J. Emancipated Student
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1. A student living alone or as a separate economic
unit is considered a household of one. Therefore, only the
student'sincome is considered for eligibility purposes.

K. Boarding School Student

1. A student in a boarding school is considered a
member of the household in which he/she normally resides.
Therefore, household size and total household income are
considered in the eligibility determination.

L. Foreign Exchange Student

1. A foreign exchange student is considered a member
of the household in which he/she resides. Therefore, the
household size and total household income are considered in
the eligibility determination.

M. Joint Custody Student

1. A joint custody student is one who is a member of
more than one household. If the households, have different
economic status, as determined by the Income Eligibility
Guidelines, the eligibility status changes when the student’s
residence changes. If the economic units are comparable, a
status change is hot necessary.

2. If the SFA determines that the changes in economic
units are too frequent and to the detriment of the student, the
SFA may use the income from the economic unit that is most
advantageous to the child. This procedure nay be used in
situations in which the student's residence changes
frequently such asweekly or biweekly.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE Promulgated by the Board of
Elementary and Secondary Education in LR 27:2127
(December 2001).

8509. Determining Income

A. Reportable Income

1. Income to be reported on the non-categorically
eligible household's application is any money received on a
recurring basis, including gross earned income. Specifically,
gross income means all money earned before deductions
such as income taxes, employee's social security taxes,
insurance premiums, and bonds. The following types of
income are classified as reportable income:

a.  payment of money for services, including wages,
salary, commissions or fees;

b. socia security benefits;

c. supplemental security income (SSl);

d. public assistance/welfare payments (FITAP);

e. alimony or child support payments;

f.  unemployment compensation;

g. government civilian employee or
retirement or pension;

h. veterans payments;

i. private pensions or annuities;

j.  regular contributions from persons not living in
the household;

k. net income for sdf-employed farmers and
business persons, rental income and royalties;

|.  dividendsor interest on savings or bonds;

income from estates or trusts;

m. other cash income, including cash amounts
received or withdrawn from investments, and/or trust
accounts; and

n. other resources that would be available to pay the
price of achild'smeal.

military
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B. Income Exclusions

1. The following types of income, which are not
classified as reportable income, are considered income
exclusions.

a. Income not to be reported or counted includes
any cash income or value of benefits a household receives
from any Federal program that excludes such income by
legislative prohibition, such as the value of food stamps, and
child care grant programs,

b. Student financial assistance, such as grants and
scholarships, awarded to meet educational expenses is not
considered as income. Examples of this assistance include
Pell Grants and Supplemental Educational Opportunity
Grants.

c. Loans, such as bank loans, are not considered as
income, since these funds are only temporarily available and
must be repaid.

d. The vaue of in-kind compensation allowances,
such as military base housing or other subsidized housing,
medical and dental services, are not counted asincome.

e. Occasional earnings received on an irregular
basis or not recurring, such as for occasional baby sitting or
mowing lawns, are not considered as income.

C. Current Income

1. Current income means income received by the
household during the month prior to application and
multiplied by 12 to reflect annual income, except for the
following income as described in D. through M.

D. Projected Incomefor Seasonal Workers and Others

1. Current income is usualy the income received
during the month prior to application, multiplied by twelve.
If such income does not accurately reflect the household's
annual income, income should be based on the household's
projected annual income. For example, income reported by a
seasonal worker employed during the month prior to
application may not accurately reflect the household's annual
income; therefore, seasonal workers may report their
projected annual income as their current income. If the prior
year's income provides an accurate reflection of the
household's current annual income, the prior year may be
used as a base for the projected annual income.

E Sdf-Employment Income

1. Sdf-employed persons may use last year's income
as a base to project current year's net income, unless their
current monthly income provides a more accurate measure.

2. Sdf-employed persons report net income rather
than gross income. Net income for self-employment is
figured by subtracting deductible business expenses from
gross receipts.

a  Gross receipts include the total value of goods
sold or services rendered by the business.

b. Deductible business expenses include the cost of
goods purchased, rent, heat, utilities, depreciation charges,
wages and salaries paid, and business taxes but not personal
Federal, State or local income taxes.

3. Thevalue of saleable merchandise consumed by the
proprietors of retail stores is not included as part of net
income.

F.  Farm Income

1. Net income for self-employed farmers is figured by
subtracting the farmer's operating expenses from the gross
receipts.



2. Gross receipts include the value of all products
sold; money received from the rental of farm land, buildings
or eguipment to others; and incidental receipts from the sale
of items such aswood, sand, and gravel.

3. A farmer's operating expenses include cost of feed,
fertilizer, seed and other farming supplies; cash wages paid
to farmhands; depreciation charges; cash rent; interest on
farm mortgages; farm building repairs; and farm taxes but
not State and Federal income taxes.

G Income Losses From Self-Employment

1. In a household in which there is income from
wages and self-employment, income from wages may not be
reduced by business losses. If income from self-employment
isnegative, it should be listed as zero income.

H. Income Losses From Bankruptcy

1. If afamily has declared bankruptcy and a portion of
the family's current income is being garnished, the amount
being garnished is not deductible. The family's total gross
income must be used in determining eligibility.

I. Military Income/Benefits

1. Military benefits received in cash, such as housing
allowances for military households living off base and food
allowances, must be considered as income. However, the
value of in-kind benefits other than cash, such as on-base
housing, is not considered as income.

J. Income for Foster Children

1. Only the following funds should be considered in
determining income for the foster child:

a.  Fundsprovided by the welfare agency, which are
specifically identified by category for persona use of the
child, such as for clothing, school fees and allowances, are
considered income. Welfare funds identified by category for
shelter and care, and those identified as specia needs funds
such as those for medical and therapeutic needs are not
considered as income. If welfare funds cannot be identified
by category, no portion of the provided funds is considered
asincome.

b. Other funds received by the child, including, but
not limited to, monies provided by the child's family for
personal use and earnings from employment other than
occasional part-time jobs are considered income.

K. Income for Institutionalized Children

1. Payments from any source directly received by the
institution in a child's behalf are not considered as income to
the child. Only income a child earns from full time or
regular part-time employment and/or personally receives
while in residence at the institution may be considered as
income.

L. Student Income

1. The earnings of a student employed full-time or
part-time must be listed on the application. However,
occasional earnings, such as babysitting, should not be listed
on the application.

M. Alimony and Child Support

1. Any monies received by a household in the form of
alimony or child support are counted as income. However,
any monies paid for alimony or child support may not be
deducted from a household's reported gross income.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
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HISTORICAL NOTE Promulgated by the Board of
Elementary and Secondary Education in LR 27:2128
(December 2001).

§511. Program Operations

A. Nondiscrimination

1. There must not be any discrimination of children
receiving free and reduced price benefits.

2. The names of the children must not be published,
posted or announced in any manner.

3. The children must not be required to work for their
meals.

4. The children must not be required to use a separate
dining room, separate serving line, or separate time, etc.

5. There must not be any overt identification of any of
the children by use of special tokens or tickets. The SFA
must use the collection procedure approved as part of its
Free and Reduced Price Policy Statement.

6. There must not be any discrimination on the basis
of race, color, national origin, age, sex, or disability in the
application approval process or in the selection of
applicationsfor verification.

B. Prohibition Against Denying Meals to Children as a
Disciplinary Action

1. Regulations prohibit the denial of free, reduced
price, or paid meals as disciplinary action to any child in
attendance at school. This prohibition does not extend to the
denia of meals for failure to pay. Denying meals to students
for disciplinary reasons associated with disruptive behavior
in the cafeteria, selling free meal tickets, etc., is prohibited
under Federal Regulations. Disciplinary action used for
other unacceptable behavior could be applied in these
situations.

C. Denying Mealsto Studentsfor Failureto Pay

1. The SFA is not obligated to continue providing
meals without receiving payment. The students' ability to
pay is determined through the free and reduced price meal
application process. Those students not eligible for free
meals must pay for their meals at the prices established for
full price and reduced price students. Regulations do not
prohibit a school system from denying a meal to paying
students who have not paid for the meal.

D. Handling Lost, Stolen, and Misused Meal Tickets

1. SFAs may establish procedures to limit the number
of times replacement tickets or special meal arrangements
must be provided to needy students who report lost or stolen
meal tickets. The term ticket refers to any and all forms of
exchange used, including paper tickets, cards, coins, or
tokens. It should be noted that, when handling instances of
missing tickets, schools need not actually issue a
replacement ticket if appropriate meal arrangements are
made, such as accompanying the student through the
cafeterialine.

2. Any procedures established to limit the number of
tickets reissued to needy students must conform to all of the
following standards.

a. Parents and students must be advised in writing
of the school's policy regarding missing tickets and of the
students' corresponding responsibility for their tickets. Such
notice shall be provided at the time applications are
distributed to households or upon approval for free or
reduced price benefits,
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b. A minimum of three ticket replacements, or
special meal arrangements resulting from three lost or stolen
tickets, must be allowed each student within each school
year.

c. The school must maintain a list of students who
have reported missing original ticket(s) in the current school
year and the number of occurrencesfor each student. Prior to
denying a meal to any student without a ticket, the list
should always be reviewed to determine whether the student
has already had at least three ticket replacements or special
meal arrangements for lost or stolen tickets within the school
year.

d. At least one advance written warning must be
given to the student(s) and the parent(s) prior to refusal to
allow additional meals or ticket replacements. The written
warning must include an explanation that the student has
repeatedly requested replacement tickets and that each
subsequent time the student fails to have a ticket, he/she will
be expected to pay for the meal.

e. Meas must aways be provided to preprimary
and young primary students or for any disabled student who
may be unable to take full responsibility for a meal ticket.

3. It is recommended that the meal or ticket
replacement policy for missing free and reduced price tickets
be extended to the loss of full-priced tickets. If such a
uniform policy is not implemented, schools should exercise
caution to prevent overt identification of needy students,
when reissuing tickets or providing meals to students whose
tickets are missing.

E  Privacy Act Statement

1. The mea application must contain a privacy act
statement. The statement must address the following
information.

a.  The disclosure of a social security number is
voluntary; however, the social security number of the adult
signer of an income application is required for approval of
the application. If the adult signer has no social security
number, there must be a statement indicating that the adult
signer has no social security number.

b. The social security number is required under
provisions of the National School Lunch Act.

c. The statement must disclose what uses will be
made of the social security number.

Sample Privacy Act Statement

*PRIVACY ACT STATEMENT: Unless you list the child’'s food stamp or FITAP
case number or are applying for a foster child, Section 9 of the National School

Lunch Act requires that you include the social security number of the household
member signing the form or indicate that the household member signing the form
does not have a social security number. You do not have to list a social security
number; but if a social security number is not listed or an indication is not made that
the adult household member signing the form does not have asocial security number,
we cannot approve the form. The social security number may be used to identify the
household member in verifying the correctness of the information stated on the form.
This may include program reviews, audits, and investigations and may include

contacting employers to determine income, contacting a food stamp or FITAP office
to determine current certification for food stamps or FITAP benefits, contacting the
State employment security office to determine the amount of benefits received, and
checking the documentation produced by the household member to prove the amount
of income received. These efforts may result in a loss or reduction of benefits,

administrative claims, or legal actions if incorrect information is reported. The social
security number may also be disclosed to programs as authorized under the National
School Lunch Act and the Child Nutrition Act, the Comptroller General of the

United States; ad law enforcement officials for the purpose of investigating

violations of certain Federal, State, and local education, health and nutrition

programs.
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F. Confidentiality and Disclosure of

Information

1. The names of students and their meal eligibility
status for meal benefits shall be kept confidential; however,
it is acceptable for authorized individuals to disclose
information under the following guidelines.

a.  TheHealthy Meals for Healthy Americans Act of
1994, PL. 103448, amended Section 9 (b)(C) of the
National School Lunch Act (42 U.S.C. 1751 (b)(2)(C)
allows, without consent, limited disclosure of information
about free and reduced price meal eligibility. Disclosure
limitations apply to al the Child Nutrition Programs. The
Statute specifies a fine of not more than $1000 or
imprisonment of not more than 1 year, or both, for
unauthorized disclosure of free and reduced price meal
eligibility information.

b. The USDA has authorized determining agencies
(the State Agency, school food authority, schools including
private schools, charter schools, child care institutions or
Summer Food Service Program sponsors) to disclose free
and reduced mea eligibility information to the extent
authorized in the statute. Disclosure of eligibility
information about participants beyond that authorized by the
statute is permitted only with consent. The entity receiving
the information from the determining agency, termed the
receiving entity, may use the information for only the
purpose authorized and may not share the information
further. Providing aggregate information that does not
identify individuals continues to be permitted without
consent.

c. Determining agencies may disclose, without
consent, participants' names and eligibility status (whether
they ae eligible for free meals or reduced price meals) to
persons directly connected with the administration or
enforcement of the following programs:

i. federal education programs, such as Title | and
the National Assessment of Educational Progress;

ii. state health or state education programs,
provided the programs are administered by a state agency or
a local education agency; Representatives of state or local
agencies evaluating the results and compliance with student
assessment programs would be covered only to the extent
that the assessment program was established at the state, not
local level;

iii. federal, state, or local means-tested nutrition
programs with eligibility standards comparable to the
National School Lunch Program (i.e, food assistance
programs to households with income at or below 185 percent
of the federal poverty level, such as the Food Stamp
Program or a state or local nutrition program); and

iv. atthediscretion of thelocal SFA, the eligibility
status of prospective students enrolled in a Charter School
approved by the SBESE may be disclosed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE Promulgated by the Board of
Elementary and Secondary Education in LR 27:2129
(December 2001).

8513. Verification Processfor School Meals

A. Verification is confirmation of eligibility for free and
reduced price benefits under the NSLP or SBP. Verification
must include confirmation of income eligibility or

Eligibility



confirmation that the child isincluded in a currently certified

food stamp household or FITAP. At State or local discretion,

verification may aso include confirmation of any other

information on the application that was required as a

condition of eligibility. (Refer to 8505: Application Process.)
B. Direct Certification

1. Food Stamp/FITAP households are excluded from
the verification process when the households are approved
through direct certification. SFAs should determine the
minimum number of applications required to be verified
based on the number of approved applications on file as of
October 31 that are not directly certified.

C. Implementation

1. Verification must take place after the application
has been approved. The SFA must complete verification of
the minimum required sample size by December 15. Any
additional applications may be verified anytime during the
school year after applications have been approved. Any
verification that is done for cause isin addition to the sample
required for either random or focused sampling.

D. Sample Size Requirement

1. Each SFA must verify a sample of the total number
of applications approved for benefits by selecting a sample
through either random or focused sampling. These two
verification methods are further described below.

a Focused Sampling. The focused sampling
method requires the verification of the lesser of 1 percent or
1,000 of the total approved applications (both income and
categorical), selected from the approved applications with
income information, plus the lesser of .5 percent or 500 of
approved categorically eligible applications with food
stamp/FITAP case numbers reported.

b. Random Sampling. The random sampling
method requires the verification of the lesser of 3 percent or
3,000 of the approved applications, selected randomly.

2. SFAs may verify more than the required minimum
sample, up to 100 percent of all approved applications, as
long as the selection does not involve discrimination against
anyone on the basis of race, color, national origin, age, sex,
or disability. For the purpose of meeting the Federal
minimum verification requirement, the total number of
approved applications on file in the SFA is determined on
October 31. Verification may begin prior to this date. SFAs
may, based on experience, project the number of approved
applications that will be on file on October 31.

E Rounding Fractions

1. When caculating sample sizes, the SFA should
aways round fractions upward. With focused sampling, a
minimum of one categorically eligible application and one
income application must be verified if there are any such
applicationsonfile.

F.  Focused Sample Selection Process

1. SFAs should focus their sampling targets for
verification on applications with a high likelihood of
containing errors: that is, households providing income
information on the application and reporting income just
below the minimum eligibility level.

2. SFAsshould count al approved applications on file
to determine the total. They should separate the applications
into two groups:
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a the non-categorically eligible  applicants,
applicants who were approved on the basis of income
information; and

b. the categorically eligible applicants, applicants
who provided a FITAP or food stamp case number.

G Income Eligible Sample

1. SFAs should use the following procedures to
determine sample sizes for income eligible applicants.

a.  For applications that provide income information,
the sample sizeis 1 percent of total approved applications on
file or 1,000 applications, whichever is less. eg., tota
applications x .01.

b. From the group that reported income
information, SFAs should select those applications with
monthly incomes within $100, or annua income within
$1,200, of the income eligibility limits. Zero income
applications should be included.

i. If there are more applications with monthly
income reported within $100 ($1,200 yearly) of the
eligibility levels than needed to meet the minimum sample
size, SFAs should select the income application sample
using any method that is equitable and that ensures that the
same households will not be selected year after year.

ii. If there are not enough applications with
monthly income reported within $100/$1,200 (yearly) of the
eligibility levels to meet the required minimum sample size,
SFAs should select from those applications with monthly
incomes closest to the eligibility levels.

iii. If there are not enough applications containing
income information to meet the required minimum sample
size, SFAs should verify all the applications approved on the
basis of income information.

iv. Zero income applications may be verified for
focused sampling in addition to the required number to be
verified.

H. Categorically Eligible Sample

1. SFAs should use the following procedures to
determine sample sizes for categorically eligible applicants.

a  They should determine the number required to
fill the sample size by multiplying the total humber of the
categorically eligible applications by .005. The sample size
is the lesser of 500 or .5 percent of al applications approved
on the basis of food stamp or FITAPcase numbers.

b. From the categoricaly eligible group, SFAs
should select the sample using the method that is equitable
and should ensure that the same household is not selected
each year.

I.  Random Sample Selection Process

1. The random sample size is 3 percent of all
approved applications on file on October 31 or 3,000
applications, whichever is less. To calculate the minimum
required sample size, multiply the total number of approved
applications, including both income and categorical
applications, by .03. At least one application must be
verified.

2. SFAs should randomly select the required number
of applications. Using the random sample method, SFAs
should ensure that each application must have an equal
chance of being selected, including al categorical and
income applications.

J. Household Notification
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1. When ahousehold is selected for verification and is
reguired to submit documents or other forms of evidence to
verify eligibility, the household must be sent a notice/letter
informing it of its selection and the types of information
acceptable. The letter/notice to the household should include

a. thenotice of selection for verification;

b. notification of the types of acceptable
information that can be provided to confirm income include
such documents as pay stubs, award letters from welfare
Food Stamp and FITAP departments and social security
offices, and support payment decrees from courts;

c. areguest for proof that the child is a member of a
currently certified food stamp household or FITAP
assistance unit may be provided instead of income
information;

d. a request for socia security numbers must be
provided for all adult household members of families whose
eligibility is based on the submission of income information;

e. notification that information must be provided,
and failure to do so will result in termination of benefits;

f. the name and telephone number of a school
official who can answer questions and provide assistance,
and

g. notification that the household is required to
submit the requested information by a specified date, as
determined by the SFA.

2. When the SFA uses agency records to verify
eligibility, the letter/notice of selection is not required, since
the household will not have to provide documents and
household cooperation will not be necessary.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE Promulgated by the Board of
Elementary and Secondary Education in LR 27:2130
(December 2001).

8§515. Verification Methods

A. School officials must often use their own discretion in
the process of verifying the eligibility of individua
households. The following guidelines attempt to address
most circumstances.

1. Written Evidence

a.  Written evidence is the primary source of
eligibility confirmation for incone households, and the only
acceptable source of eligibility confirmation for food
stamp/FITAP households. Written evidence is most often in
the form of pay stubs and letters from Food Stamp/FITAP or
other government agencies submitted by the household to
the verifying official as confirmation of eligibility.

2. Collateral Contacts

a A collateral contact is an oral confirmation of the
household's income by a person outside of the household
who is knowledgeable about the household circumstances.
Collateral mntacts could include employers, social service
agencies, migrant agencies, and religious or civic
organizations. The verifying official should request a
collateral contact only in cases in which the household has
not been able to provide adequate written evidence.

b. The verifying officid may select a collatera
contact if the household fails to designate one or designates
one that is unacceptable to the verifying official. In either
case, no contact may be made without first notifying the
household and obtaining its permission.
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3. Agency Records

a A household's eligibility may be confirmed
through the use of information maintained by other
government agencies to which the State Agency, SFA or
school has legal access. Although USDA regulations do not
require that households be notified of selection when
verifying through agency records, such agencies may have
their own notification requirements.

b. Food Stamp/FITAP Offices are permitted by law
to release eligibility information from their files to other
Federal assistance programs and Federally assisted State
programs. A form that can be sent to the LEA’s Office of
Eligibility Determinations to request confirmation of receipt
of FITAP benefits may be obtained from the State Agency.

c. The LDOE will disseminate the October
computer listings of food stamp participants to LEA and
diocesan SFAs. Private schools may contact the LEA’s
parish school food service program director to check their
food stamp applications. Since regulations require the
verification of current or previous month's income, this
listing must be utilized before the end of November.

d. Households that dispute the validity of income
information acquired through agency records must be given
the opportunity to provide more recent income information
during the 10-day advance notice of adverse action.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE Promulgated by the Board of
Elementary and Secondary Education in LR 27:2132
(December 2001).

8§517. Confirmation of Eligibility Based on Income
Information
A. Notification

1. The notification of selection for verification should
include a request for the household to submit written
evidence of current income and provide social security
numbers for all adult household members.

2. The household must submit the social security
numbers of all adult household members and written
evidence of current income. (Refer to 8523: Appendix A.)
Review the income document(s) for the name, date and
amounts stated to determine whether the information
provided is sufficient to determine total current income.

3. If the written evidence is current and confirms the
eligibility determination previously made, the verification
requirement has been satisfied. If the written evidence
confirms a higher or lower income and changes the
eligibility determination previously made, the verification
requirement has been satisfied.

B. Follow-up

1. If the household submits insufficient or obsolete
written evidence, school officials may contact the household
to request the missing written evidence of current income
and advise the household that failure to comply or designate
a collateral contact will result in termination of benefits. If
the household subsequently submits sufficient written
evidence, the verification requirement has been satisfied.

C. AdverseNotice

1. If the household still does not submit sufficient
written evidence or if the household failed to respond to the
verification request, the SFA must send the 10-day advance
notice of adverse action.



8519. Confirmation of Categorical Eligibility
A. Food Stamp/FITAP Office

1. When verification of eligibility involves use of
computer listings of the names and case numbers of food
stamp participants for October, the lists must be used before
the end of November. Source information used must be
current. In addition, the verification of eligibility must be
accomplished so that there is sufficient time to acquire other
verification from applicants identified as not currently
receiving food stamp benefits.

B. Household Documentation

1. A school can place the responsibility for verifying
receipt of food stamp/FITAP benefits on the household by
requesting that the household provide a document from the
Food Stamp/FITAP Office.

2. EBEvery time a household is approved for food
stamps, it is furnished with a written letter of determination
or notice of eligibility. The verifying official should examine
this notice of certification to ensure that the child for whom
application was made is part of a household currently
participating in the Food Stamp Program. The notice of
eligibility or the notice of certification is preferred for
verification purposes.

3. FITAP recipients may provide their notice of
eligibility for FITAP benefits that serves as documentation
of their eigibility status as well as positive confirmation of
their FITAP number.

4. A food stamp/FITAP document that does not
specify the certification period is not adequate for
documentation: for example, the food stamp identification
card is not acceptable because it usually does not have an
expiration date and is often kept by the household after the
certification period has ended. The Electronic Transfer
Benefits (ETB) card (Louisiana Purchase Food Stamp Card)
is not proof of current certification of benefits.

5. A household that does not have satisfactory food
stamp/FITAP documentation may request a signed, dated
letter from the Food Stamp/FITAP Office certifying that the
child is part of ahousehold currently receiving benefits.

C. Advance Notice

1. When it is determined that the child is not part of a
household currently receiving food stamps/FITAP, the
household must be given 10 calendar days advance
notification of termination and be informed that they must
submit an application. The application must include
household members and income information, a social
security number for each adult household member, and
written evidence that confirms household income to
establish continued eligibility for school meal benefits.

D. Acceptable Verification Confirmation

1. Verification is complete when the local Food
Stamp/FITAP Office certifies that the child is in a currently
certified food stamp household or is receiving FITAP funds,
or that adequate documentation of current participation in
either program has been submitted.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2132 (December
2001).
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§521. Completion of Verification
A. Completion Date

1. Veification activities must be completed by
December 15 of each year. Completion means that the
required number of applications has been selected, notices
have been sent to parents, social security numbers have been
obtained for all adult household members for households
providing income information, eligibility for the approved
level of benefits for each applicant selected for verification
has been confirmed or not confirmed, parents have been
notified of changes or termination, and al
changes/terminations have been implemented on or before
December 15.

B. Confirmation of Eligibility, Changes/Termination

1. Verification of a household's income eligibility for
free or reduced price meals must result in one of the
following options.

a. No change in benefit level. The household's
current income or food stamp or FITAP dligibility supports
the level of benefits for which the household has been
approved.

b. Reduction in benefit level. The household's
current income is too high for the benefits for which the
household has been approved; therefore, the household's
eligibility must be changed from free to reduced price, free
to paid, or reduced price to paid immediately following the
10 calendar days from the date of the advance notice of
adverse action, but no later than 10 operating days from the
date of thefinal determination.

c. Increase in benefit level. The household's current
income or food stamp or FITAP €ligibility qualifies the
household for free meals rather than reduced price meals.
Therefore, the household's eligibility must be changed from
reduced price to free meals as soon as possible, but no later
than three operating days from the date of the final
determination, or.

d. Termination of benefits. Households that do not
cooperate with verification efforts or whose current income
does not support eligibility for either free or reduced price
meals must be changed as outlined in §721.C: Notification
of AdverseAction, below.

2. If the verification of a household reporting income
information or a food stamp identification number results in
a change in benefit level or in termination, the change must
be extended to all children in the household. However, this
extension does not apply to foster children.

C. Notification of AdverseAction

1. All households that are to receive a reduction or
termination of benefits as a result of verification must be
given 10 calendar days advance notice of the change.
Benefits must be changed within 10 operating days after the
end of the 10 calendar day period unless the household
appeals.

2. The 10 day advance notice must advise the
household of the following elements:

a. thechangein benefits;

the reasons for the change;

b. the requirement an appeal must be filed within
the 10 calendar day advance notice period to ensure
continued benefits while awaiting a hearing and decision;
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c. theinstructions on how to appeal; and
d. the opportunity and providing for the household
to reapply for benefits at anytime during the school year.
D. Continuation of Benefits During Appeals

1. If ahousehold appeals areduction or termination of
benefits within the 10 calendar day advance notice period,
the SFA must continue to provide meal benefits to students
during the appeal's process.

E Hearing Procedure

1. The hearing procedure in the SFA's Free and
Reduced Price Policy must be followed.

2. The hearing official must be an individual not
connected with the approval or verification process.

3. The household may request a school conference
prior to aformal hearing. This conference must not prejudice
alater appeal.

F.  Households that Reapply For Program Benefits

1. Households affected by a reduction or termination
of benefits may reapply at any time during the school year.
However, if benefits to a household have been terminated
and the household reapplies in the same school year, it
should be required to submit income documentation or proof
of participation in the Food Stamp or FITAP Program at the
time of the reapplication. The SFA may verify the
households' eligibility prior to approval. This application is
not considered a new application, since verification was not
completed.

2. It is strongly suggested that the SFA establish
procedures to identify households terminated as a result of
verification to facilitate selection of those households for
verification if they reapply for benefits during the same or
subsequent school years. However, households verified and
confirmed as eligible should not be reselected in the
following school year if it can be avoided by the SFA.

G Recordkeeping

1. SFAs must maintain a written description of their
verification efforts. The description must include the
following elements:

a asummary of the verification efforts, such as the
selection process, and the source of information used;

b. enough information for the process to be
duplicated;

c. the total number of applications on file on
October 31; and

d. the percentage or
verified.

2. Either directly on the application or elsewhere,
SFAs should keep afull record of:

a  dates noticeswere sent;
b. noteson any contacts made;
c. copies of income documentation;

number of applications

Suggested Sour ces of Acceptable
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d. results of verification to include any changes in
eligibility asaresult of the verification process;

e. reasonsfor any denial or change of eligibility and
the date; and

f. thesignature and title of the verifying official.

3. This documentation is useful in demonstrating

proper verification when SFAs are reviewed by the State
Agency and would be needed in case of an applicant's

appeal.
AUTHORITY NOTE: Promulgated in accordance with R.S.

17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2133 (December
2001).
8523. Appendices

Focused Sampling Wor ksheet

SFA Guidance/Acceptable Income Documentation

Appendix A. Focused Sampling Worksheet

Income Sample

(1) Sample Size: Tota number of approved
applications including income, food stamps households, and
students receiving FITAP assistance x .01 = or
1,000, whichever is less. Round all fractions upward to a
whole number.

(2) Divide applications into two groups. categorically
eligible applicants and those eligible based on stated income.

(3) Select applications with reported income within
$100 a month or $1,200 a year of the free eligibility level
and the reduced price eligibility level until you reach the re-
quired sample. Verify applications from both the free and
reduced price categories.

(4) Sample selection techniques, which are equitable
and ensure that the same Household is not selected each
year, are determined at the local level. A statistically valid
selection method may be used if desired.

Categorically Eligible Food Stamp/FITAP Sample

(1) Sample Size: Total number of categorically eligible
applications X .005 = or 500, whichever is
less. Round all fractions upward to whole number.

Sample selection techniques, which are equitable and
ensure that the same Household is not selected each year, are
determined at the local level. A statistically valid selection
method may be used if desired.

Appendix B. SFA Guidance/ Acceptable
Documentation

L ouisiana Department Of Education
Division Of Nutrition Assistance
School Food Service Section

The following listing contains examples of sources of
acceptable income documentation. This list is not exclusive,
and additional sources may be requested.

Income



Written Types of Income

Evidence

1. Earnings (wages and sdary) are the total or gross earnings before the withholding
for FICA, and taxes, or other deductions, such as insurance. If the applicant isa
self-employed business person or farmer, net income should be used. Net income
equals gross income minus deductible business expenses. NOTE: Many of
the assets of self-employed business persons are on paper and their cash or net
worth is often very low, although they may hold considerable property and
equipment (assets). They should report only their actual cash income, not assets.

A current paycheck stub

Pay envel ope showing total gross pay
Letter from employer stating gross wages
Self-Employed:

Business or farming

documents, such as ledger books

Last quarterly tax estimate

Last year'stax return

2. Cash Income: Some persons who work in situations where the employer does not
want to be responsible for withholdings - such as domestic workers, casual laborers, or
persons working for an individual or small business on an irregular basis - may receive
wages in the form of cash.

A letter from the employer stating wages paid and frequency

3. The FITAP, or Family Independence Temporary Assistance Program, is a welfare
payment intended to assist eligible persons to meet the costs of daily living. Most often
these payments are made to families with needy children under the age of 18 (21if in
school) in which a parent is absent from the home. Many states al so provide benefitsto
familiesin which the male head of the household has been unemployed for along time.

Benefit letter from the welfare agency

4. Genera Assgtance or welfare is often a cash payment made by loca
welfare/human service agencies based upon need. Often these payments are confused
with or even combined with FITAP payments.

Benefit letter from the welfare agency

5. Unemployment Compensation is paid to individuals who have lost their jobs.

Unemployment compensation award letter
Notice of eligibility from State Employment Security Office
Agency records

6. Child Support or Alimony is a payment by a separated or divorced spouse for the
support of children or the spouse. Although the court has ordered (decreed) a monthly
amount or an amount was agreed upon, payments may be infrequent or irregular. Only
actual payments and not the amount that is supposed to be received should be reported.

Copies of checks or other proof of payments received, court
decree or agreement

7. Social Security Retirement is more correctly named Old Age and Survivors
Disability Insurance. It actually includesthe traditional retirement benefit, paymentsto
survivors (spouses and children), and disability payments. The disability payments are
similar to SSI. Please note that younger persons (pre-retirement) and their dependents
can also receive disability payments, unless they are retired (over 60).

Socia Security retirement benefit letter
Official statement of benefits received
Monthly check (green in color)

8. SSI or Supplemental Security Income is not a retirement pension: it is a specia

funding program to assist households with aged, blind, or disabled members. Often, if a
child has a learning disability, the household will receive a monthly SSI asistance
payment. Please note that some applicants will refer to these payments as "disability"

and may not understand that it isaform of Social Security payment (welfare).

SSl digibility letter
SSI check (gold in color)
Officia statement of benefits received

9. Retirement/Pension refers to non-Social Security retirement. It includes private
pensions, State pensions, veterans and/or military retirement and the like.

Officia statement of benefits received
Pension award notice

10. RR Benefit or Railroad Retirement is a specia government retirement fund for
former employees of the railroads. Payments can be made to survivors (spouses and
children).

Officia statement of benefits received
Railroad retirement award letter

11. Veteran's Paymentsis money paid periodically by the Veterans Administration to
disabled members of the Armed Forces or the survivors of deceased veterans.

Officia statement of benefits received
V eterans Administration award notice

12. Renta Income is room and board payments by nor-household membersliving in
thehome.

Rental agreement or letter from non-household
members stating amount paid

13. Military Housing Allowances may be recelved if an adult member of the
household isamember of the military and if the household is located off base.

Leave and Earnings Statement. L etter from the base
commander stating amount and frequency of allowance

14. Zero Income. On occasion, a household may report no income on the application.
Zero income might be reported if a parent is a live-in housekeeper and receives only
room and board as compensation for work done, or if a household is being supported by
non-monetary means provided by religious or civic organizations because of illness or
disability. A household can be asked to provide a written statement describing the
household's circumstances: i.e., how the household pays for food, housing, etc., when
no incomeis reported. In lieu of requesting such awritten statement, you may want to
use a collateral contact approach to verify the application. A foster child or
ingtitutionalized household may also report zero income on the application.

Written statement from household describing how
it subsists Collateral contact

Chapter 7. Meal Planning and Service

Healthy Children’s nutrition goals. The nutritional goal of

§701. Genera

A. The USDA School Meals Initiative for Healthy
Children underscores our national health responsibility to
provide healthy school meals that are consistent with the
recommended Dietary Allowances (RDA), age appropriate
caloric goals and the Dietary Guidelines for Americans.
Every School Food Authority (SFA) should strive to serve
meals that are nutritionally adequate, attractive, and
moderately priced.

B. SFAs shall ensure that schools provide to children
meals that meet the USDA School Meds Initiative for
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school lunches, when averaged over one week, is to provide
one-third of the RDA for protein, calcium, iron, vitamin A,
and vitamin C in the applicable age or grade groups swell as
the energy allowances based on the appropriate age or grade
groups and meal patternslisted in Appendices A, B, and C of
this chapter. Breakfast should provide one-fourth of students’
RDA for protein, calcium, iron, vitamin A, and vitamin C in
the applicable age or grad groups as well as the energy
allowances based on the appropriate age or grade groups and
meal patterns listed in Appendices A, B, and C of this

chapter. Lastly, school lunches shal follow the
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recommendations of the 1990 Dietary Guidelines for
Americans with emphasis on limiting total fat to 30 percent
based on the actual number of calories offered, limiting
saturated fat to 10 percent based on the actual number of
calories offered, reducing the levels of sodium and
cholesterol and increasing the level of dietary fiber.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2134 (December
2001).

§703. Nutrient Standard

A. A Nutrient Standard is the required level of calories
and nutrients needed to meet the nutritional needs of a
specific grade/ age group. Planning menus that meet the
Nutrient Standards should be the goal of all menu planners.
These standards were set using the RDA as a guide to ensure
that meals planned would meet the nutritional needs of
children based on age.

B. Lunch and breakfast menus should meet the Nutrient
Standards when averaged over one week. A week is defined
as aminimum of three and a maximum of seven consecutive
days. Standards are set for:
calories;
percentage of calories from total fat;
percentage of caloriesfrom saturated fat;
protein;
calcium;
iron;
vitaminA;

. vitamin C.

C. The USDA has created minimum required age/grad
groups for the different menu planning systems. Required
and Optional Nutrient Standards are included in §955:
Appendices. Requirements for specific age/grade groupings
vary depending on the menu planning option chosen. (Refer
to §711: Meal Planning Options to determine which Nutrient
Standardsto use.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2135 (December
2001).

§705. Computerized Nutrient Analysis

A. A computerized nutrient analysis is used to determine
whether the Nutrient Standards are being met for a specific
grade/age group. Use of an approved USDA software is
required to conduct the analysis. Nutrient analyses of lunch
and breakfast menus may be conducted by the SFA or State
Agency using protocol developed by the USDA.

B. Nutrients required to be analyzed are calories, total
fat, saturated fat, protein, calcium, iron, Vitamin A, and
Vitamin C. Additional nutrients and dietary components that
will be analyzed are cholesterol, sodium, and fiber. While
there are no quantities set for these additional nutrients, they
must beincluded in the analysis.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2136 (December
2001).

§707. Breakfast and Lunch Production Requirements

A. SFAsshal ensure that sufficient quantities of food are
planned and produced so that meals contain all the required
Louisiana Register Vol. 27, No. 12 December 20, 2001
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food/menu items as specified by the menu planning option
chosen. Meals shall be planned and produced on the basis of
production trends, with the objective of providing one
reimbursable lunch and/or breakfast per child per day.
Production and participation records shall be maintained to
demonstrate positive action toward providing one
reimbursable breakfast and/or lunch per child per day.

B. Breakfast must be offered in all public schools if at
least 25 percent of the students enrolled are eligible for free
or reduced priced meals. If at least 50 percent of the eligible
students refuse to participate during any year as
demonstrated by sufficient proof to the Louisiana
Department of Education (LDOE), the State Board of
Elementary and Secondary Education (SBESE) may grant a
waiver from the requirement.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2136 (December
2001).

§709. Required Documentsfor Meal Planning Options

A. The following documents shall be maintained to
demonstrate that the required menu components and/or food
items in sufficient quantities are offered each day.

1. Standardized Recipes
a.  Standardized recipes are required to be used in
food preparation for al menu planning options. A
standardized recipe should include at a minimum:
i. recipe name;
ii. portionsize;
iii. vyield;
iv. all ingredients with descriptions such as fresh,
frozen, dried, chopped, drained;
v. ingredient amountsin volume or weight;
vi. instructionsfor preparation.
2. Manufacturer's Nutrient Analyses and Nutrition
Facts Label
a. SFAsarerequired to collect and have on file the
nutrient analyses or Nutrition Facts labels for all processed
food products and foods that do not appear in the USDA
Food Buying Guide. Nutrient analyses can be secured from
the product’s manufacturer or broker or from the USDA's
Child Nutrition DataBase. The Nutrition Facts label appears
on the product’ s container or packaging.
b. The nutrient analysis or Nutrition Facts label
must provide, at a minimum, the following information:
i. serving size by volume and weight;
ii. number of servings per container;

iii. calories;

iv. protein;

v. total fat;

vi. saturated fat;
vii. cholesterol;
viii.  sodium;

iX. total carbohydrate;

X. dietary fiber,
Xi. vitaminA;
Xii. vitamin C;
xiii. calcium;
Xiv. iron;

c. Additional nutrients or components may be given
and can be included in the nutrient analysis. A sample of a



nutrient analysis and a Nutrition Facts label are shown in
§755.E and F.

d. Theinformation provided by the nutrient analysis
and the Nutrition Facts label can be used to:

i. conduct nutrient analyses of menus;

ii. provide SFAswith atool to use to compare the
nutritional content of like or similar products; and
iii. serve as an incentive for food companies to
improve the nutritional content of the products they produce.
3. Nutrition (CN) Labeling Program/CN L abel

a The CN labeling program is a voluntary,
technical assistance program administered by the Food and
Nutrition Services (USDA) in conjunction with the Food
Safety and Inspection Service (USDA), the National Marine
Fisheries Service, and the United States Department of
Commerce. This program involves the review of a
manufacturer’s recipe or product formulation to determine
the contribution a serving of a commercialy prepared
product makes toward food-based meal pattern requirements
and a review of the CN label statement to ensure its
accuracy. The CN label states component requirements but
does not guarantee that the product is acceptable, that it is
good for children, or that it meets the Dietary Guidelines or
the Nutrient Standards. Products eligible for the CN label are
asfollows:

i. commercially prepared products that contribute
significantly to the meat/meat alternate component served as
the main dish; and

ii. juice drinks and juice drink products that
contain a minimum of 50 percent full-strength juice by
volume.

b. Products manufactured in accordance with
USDA requirements carry an approved CN label. A CN label
statement must be an integral part of the product label and
must include all of the following:

i. theCN logo;

ii. asixdigit product identification number;
iii. a statement of the product’s contribution
toward meeting the meal pattern requirements,
iv. authorization by USDA/FNS; and
the month and year the label was approved.

c. The CN label should not be confused with
Nutrition Facts labels, nutrient analyses, or product
formulation statements. A sample of a CN label can be found
in 8755.G

d. The USDA requires that SFAs be able to
document the contribution that processed products make to
the meal pattern requirements. Therefore, the SFA must
maintain on file a copy of the label for all CN labeled
products. CN labels are not required for SFAs using any of
the nutrient standard menu planning options. A product
formulation or product analysis sheet may be substituted for
the CN label where applicable.

e. It is the SFA’s responsibility to assure that
products received meet specifications and have the correct
CN number. The food service manager must be provided
with the appropriate information, including serving sizes and
crediting information. Depending on the menu planning
option chosen, the CN number may be required when
completing the Daily Production Record at each school/site.

4. Product Formulation Statement

a  The product formulation statement is a statement
prepared and certified by the manufacturer of a prepared
(processed) product declaring appropriate ingredient and
crediting information. The product formulation statement
must:

i. beonthecompany’sletterhead;

ii. provide the product name, product code
number, portion size/weight, pack, case weight;

iii. contain acrediting statement;

iv. contain a certification statement; provide
sufficient information for the purchaser to determine
whether the crediting statement appears reasonable; and

vi. besigned by alegally authorized representative
of the company.

b. Proper documentation must be maintained on
each processed item that is used to meet meal requirements.
The food service manager must be provided with the
appropriate information including serving sizes and crediting
information.

c. A product formulation statement may be used in
lieu of a CN label but, unlike the CN label, it does not carry
a USDA warranty against losing reimbursement should there
be an error. Therefore, SFAs must carefully review the
statement to determine the accuracy of the information given
prior to purchasing the product. Should a Federa or State
review find that the product did not meet meal requirements,
an audit exception may be taken. (Refer to the guidance for
Reviewing Product Formulation Statement in 8955. H., and
the sample form in §955. 1.)

5. Summary of Required Documents for Mea
Planning Options
Marll\luljﬁt?teru]rte' S | cNLabesor
Meal Pl_anning Standardized Anaysisorn Product
Ol RePS | Nutrition Facts | FOrmulation
Labels
Traditional v y y
Food based
Enhanced v y y
Food based
Nutrient v y
Standard
Assisted
Nutrient v v
Standard
Any Reasonable v y .
Approach
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*Will depend on the option approved. Contact the State Agency for
additional information.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2136 (December
2001).

§711. Menu Planning Options

A. The USDA has created five menu planning options
that allow SFAs to plan meals that meet the nutritional needs
of school children. SFAs may choose one or more med
planning options to accommodate the schools/sites in their
system; however, only one menu planning option may be
used at an individual school/site. All menu planning options
require breakfast and lunch menus to meet the Nutrient
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Standards discussed in 8703: Nutrient Standards. The
options are listed below.

1. traditional food based menu planning;

2. enhanced food based menu planning;

3. nutrient standard menu planning;

4. assisted nutrient standard menu planning;

5. any reasonable approach.

B. The Traditional and Enhanced Food Based Menu
Planning options are similar in that they require the menu
planner to plan menus from specific food groups and require
minimum quantities of these foods to be offered daily and/or
weekly. Required minimum quantities and age groupings are
different within these two menu planning options.

C. Nutrient Standard Menu Planning (NSMP) and
Assisted Nutrient Standard Menu Planning (ANSMP)
require SFAs to plan menus to meet the appropriate nutrient
standards, and to analyze their menus for nutrient content
using USDA approved nutrient analysis software. The
regulations for these options are identical with the exception
that SFAs using the ANSMP may have their menu cycles
analyzed by an outside entity: e.g., other SFAs, consultants,
the State Agency. Unlike the Food Based menu planning
options, NSMP and ANSMP do not require specific foods or
specific quantities with the exception of fluid milk.

D. Any Reasonable Approach allows SFAs to develop
their own menu planning system provided it meets the
specific requirements listed in the regulations. SFAs
choosing this option must submit a detailed plan to the State
Agency for approval prior to implementation.

E Refer to §711.A.1-5 for detailed information on each
menu planning option.

1. Traditional Food Based Menu Planning

a The Traditional Food Based Menu Planning
option requires the use of foods from four specific food
groups that are called food components. These foods must be
included in the menu each day. A minimum number of
servings per day and/or per week are specified for each food
component each day.

b. Lunch menus must be planned to meet
daily/weekly food component and mea pattern
requirements. A lunch must contain a specified quantity of
each of four required food components. A minimum of five
food items, as shown below, must be offered.

i. Lunch Required Components/Food Items

Lunch Food

Components Lunch Food Items Sample Lunch
Meat/Meat Alternate 1.Meat/Meat Alternate  Oven Baked Chicken
Vegetable/Fruit 2.Vegetable/Fruit Green Beans
Grains/Breads 3.Vegetable/Fruit Chilled Peaches
Milk 4.Grains/Breads Whole Wheat Roll

5.Milk Milk

c. Breakfast menus must be planned to meet daily
meal pattern requirements. Students must be offered four
food items at breakfast. The food items must be offered in
one of the three combinations listed below.
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i. Breakfast Combinations Containing Required
Components

Combination 1 Or Combination 2 Or Combination 3
1 Serving Milk 1 Serving Milk 1 Serving Milk
1 Juice/Fruit/Vegetable 1 Juice/Fruit/Vegetable 1 Juice/Fruit/Vegetable

2 Graing/Bread 2Mesat/Meat Alternates 1 Graing/Breads

Sample Breakfast Sample Breakfast Sample Breakfast

Combination 1 Combination 2 Combination 3

Chocolate Milk Lowfat Unflavored Milk  Whole Milk

Hash Brown Potatoes ~ Orange Juice Fresh Strawberries

Large Biscuit (2 0z.) Scrambled Egg Cheese Toast
Sausage Link

d. Fluid milk and a food item selected from the
Juice/Fruit/Vegetable component must aways be offered.
The fluid milk may be served as a beverage or on cereal or
both; choices of whole milk, reduced fat milk, and lowfat
milk should be offered whenever possible.

e.  Menu Components

i. To meet the requirements of the National
School Lunch/School Breakfast Programs, school meals
must contain a specified quantity of each of the food
components as described below. The quantities or serving
sizes for these components vary according to the age/grade
group of the students being served. (Refer to the Traditional
School Lunch/Breakfast Pattern charts, 8955. J. and K. Note
that the charts specify required minimum quantities for
different age/grade groups.) Schools are encouraged, but not
required, to vary portion sizes by age/grade groups;
however, if a school chooses not to vary portion sizes, each
group must receive at least the minimum quantities required
for that group. In other words, for a given group of students,
a school may serve more than the minimum quantity, but not
less. In addition to the required food components, larger
servings and other foods may need to be served to increase
the nutritional quality and acceptability of the meal.

(8). Meat/Meat Alternate

(i.) Any food item used to meet the
meat/meat alternate requirement must be listed in the USDA
Food Buying Guide or have a Child Nutrition (CN) label or
a certified product formulation statement. Foods that may be
counted as a meat/meat alternate include lean meat, poultry,
or fish; cheese; eggs; cooked dry beans or peas; peanut
butter or other nut or seed butters; yogurt; peanuts, soynuts,
tree nuts, or seeds. Alternate protein products, as outlined in
this section, may also be used as meat alternates. If schools
do not offer choices of meat/meat alternates each day, it is
recommended that no one meat aternate or form of meat
(e.g., ground, diced, pieces) be served more than three times
inasingle week.

(ii.) The quantity of meat or meat alternate
shall be the quantity of the edible portion as served. To be
counted as meeting this requirement, the meat or meat
alternate shall be served in amain dish or in amain dish and
only one other menu item: that is, two menu items are the
maximum number that may be used to meet the meat/meat
alternate requirement. When two menu items are used, the
combination must total the minimum quantity required and
the items should be merchandised together and served as a



single item: for example, a soup and sandwich combo may
be offered as a menu combination. (Refer to the Traditional
School Lunch/Breakfast Pattern charts, 8955. J. and K, for
quantity requirements by age/grade groups.)

(iii.) Small amounts (less than ¥4 oz.) of
meat/meat alternates used as garnishes, seasoning, or in
breading do not count toward meeting the quantity
requirement of the meal. Examples are grated parmesan
cheese used as a garnish over spaghetti or egg used in
breading. Although use of such garnishes is encouraged, the
amounts are not sufficient to make a rea nutritional
contribution to the meal.

(iv.) Cooked dry beans/peas may be used as
a meat/meat alternate or as a vegetable/fruit but cannot meet
the requirement for both components in the same meal. The
serving size of cooked dry beans/peas is measured by
volume, not weight.

(v.) Yogurt may be used to meet all or part
of the meat/meat alternate requirement. Yogurt is credited at
a ratio of four ounces (weight) or one-half cup (volume) of
yogurt for one ounce of meat; the smallest portion that may
be credited is two ounces (weight) or one-fourth cup
(volume). To be counted, a product must meet the standard
of identity for yogurt established by the Federal Drug
Administration; noncommercial and/or nonstandardized
products—such as frozen yogurt, homemade yogurt,
drinkable yogurt products, yogurt-flavored products, yogurt
bars, yogurt-covered fruit and/or nuts or similar items—
cannot be used. Yogurt may be either plain or flavored,
unsweetened or sweetened, fruited or nonfruited; however,
the fruit in commercial fruited yogurt products cannot be
credited toward the vegetable/fruit component.

(vi.) Nuts and seeds, such as peanuts,
soynuts, almonds, pecans, and walnhuts, may be used to meet
only one-half of the total meat requirement for lunch and
must be combined in the same meal with other meat or meat
alternates to provide at least the minimum quantity needed
for the various age/grade groups. Only one ounce can be
served at breakfast. Acorns, chestnuts, and coconuts cannot
be counted as a meat alternate.

(vii.) Lowfat and reduced fat cheeses may be
credited toward meeting meal pattern requirements on an
ounce-per-ounce basis, the same as regular fat cheeses.
These products may be served alone or in combination with
regular cheese. Cheese food substitutes and cheese spread
substitutes have a specific standard of identity and receive
the same credit as cheese foods and cheese spreads (two
ounces provide one ounce of equivalent meat alternate).
Cheese substitutes (natural or processed) include reduced
fat, lite, or nonfat products. Any product that is labeled as
“imitation” or that has only the name “cheese product”
cannot be counted toward the meat requirement.

(viii.) Two dternate foods are authorized to
meet part of the meat/meat alternate requirement: enriched

macaroni with fortified protein and alternate protein
products (APP).

[1.] Enriched Macaroni With Fortified
Protein

[a] Dry enriched macaroni with fortified
protein may be used to meet no more than 50 percent of the
meat requirement and must be combined with meat, poultry,
fish, or cheese. An enriched macaroni product with fortified
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protein may credit toward the meat/meat alternate or the
grains/breads requirement, but not as both componentsin the
same meal. Only those products that appear on the USDA
listing of acceptable enriched macaroni with fortified protein
and that have the following statement on the label may be
used: "One ounce dry weight of this product meets one-half
of the meat or meat alternate requirements of lunch or
supper of the USDA Child Nutrition Programs when served
in combination with one or more ounces of cooked meat,
poultry, fish, or cheese" (Contact the State Agency
concerning the current list of Approved Enriched Macaroni
With Fortified Protein.)

[2] Alternate Protein Products

[a] A SFA may use dternate protein
products to fulfill all or part of the meat/meat alternate
component in the Traditional Food Based Menu Pattern. The
alternate protein product may be used alone or in
combination with other food ingredients. They may be used
in the dry form (nonhydrated), partialy hydrated or fully
hydrated form. The moisture content of the fully hydrated
product (if prepared from a dry concentrated form) must be
such that the mixture will have a minimum of 18 percent
protein by weight or equivalent amount for the dry or
partially hydrated form (based on the level that would be
provided if the product were fully hydrated).

[b] A school may use commercialy
prepared meat or meat aternate products combined with
alternate protein products or may use a commercially
prepared product that contains only alternate protein
products.

[c] An alternate protein product whether
used alone or in combination with meat or other meat
alternates must meet the criterialisted below.

[i.]The product must be processed so that
some portion of the nonprotein constituents of the food is
removed and must be a safe and suitable edible product
produced from plant or animal sources.

[ii.]The biological quality of the protein
must be at least 80 percent that of casein, determined by
performing a Protein Digestibility Corrected Amino Acid
Score (PDCAAS).

[iii.] The product must contain at least 18
percent protein by weight when fully hydrated or
formulated. Hydrated or formulated refers to a dry alternate
protein product and the amount of water, fat, oil, colors,
flavors or any other substances that have been added.

[d] Manufacturers supplying an aternate
protein product must provide documentation that the product
meets all of the above criteria. In addition, manufacturers
should provide information on the percent protein contained
in the dry alternate protein product and on an as prepared
basis.

[e] Manufacturers should provide the
following information for an alternate protein product mix:

[i.]the amount by weight of dry alternate
protein product in the package;

[ii.]hydration instructions; and

[iii.]instructions on how to combine the
mix with meat or other meat alternates.

(b.) Vegetable/Fruit

(i) Two or more servings of different

vegetables and/or fruits must be offered to meet the
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vegetable/fruit requirement at lunch. Menu items such as
fruit cocktail or mixed vegetables are considered as only one
serving. However, large combination vegetable/fruit salads
served as an entree that contains at least the minimum daily
requirement of vegetables/fruits in combination with a
meat/meat alternate, such as a chef's salad or a fruit plate
with cottage cheese, are considered as two (or more)
servings of vegetable/fruit and will meet the full
requirement.

(ii.) Full-strength vegetable or fruit juice
may not be used to meet more than one-half of the total
vegetable/fruit requirement at lunch. Any product, liquid or
frozen, labeled as “juice "full-strength juice "single-
strength juice,” or "reconstituted juice” is considered full
strength. Liquid or frozen "juice drinks' may contain only a
small amount of full-strength juice. If used to meet a part of
the vegetable/fruit requirement for lunch, the product must
contain a minimum of 50 percent full-strength juice. Only
the full-strength juice portion may be counted toward
meeting the vegetable/fruit component requirement. At
breakfast, only full-strength juice may be served to meet the
vegetable/fruit requirement.

(ili.) Cooked dry beans or peas may be used
as a meat alternate or as a vegetable, but not as both food
components in the same meal. Potato chips, corn chips, and
other similar chips may not be counted as a vegetable/fruit.
Small amounts (less than 1/8 cup) of vegetables/fruits used
for flavoring or as a garnish, may not be counted toward the
vegetable/fruit requirement.

(iv.) Generally, most vegetables and fruits
that are to be used are listed in the USDA Food Buying
Guide. In some situations, the main dish may have a CN
label that documents the Fruit/VVegetable contribution. In
situations where When neither is not the case, a certified
product formation statement on the product from the
manufacturer yield information on the product must be
maintained on file in the SFA to indicate the contribution
toward the meal reguirements.

(c) Grains/Breads

(i.) Unlike other components, the
graing/breads requirement is based on minimum daily
servings and total servings per week. The daily minimum
requirement of grains/breads for children agesthree and over
is one serving per day and eight servings over a five day
week; a 10 servings per week option meets the requirement
for grades 7-12. For each day less than afive day week, the
school may decrease the number of servings per week by
approximately 20 percent (one-fifth). For Residentia Child
Care Institutions (RCCls), the number of servings should be
increased by approximately 20 percent (one-fifth) for each
day beyond the five day week. Use the chart below to
determine the number of grains/breads servings needed.

(ii.) Number of Required Grains/Breads

Servings
. Optional
Daysin | presony | Grades | Grades | T TR
7-12

7 11 Ya 11 Y, 11 Y4 14

6 9%, 9%, 9%, 12

5 8 8 8 10

4 6 % 6 % 6 %2 8

3 5 5 5 6

2 3V 3V 3Ya 4

1 1% 1% 1% 2
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(ili.) At least one full-sized serving of
graing/breads must be offered with lunch each day. When a
school offers a choice of two or more menus, the largest
number of graing/breads servings offered is counted toward
the per week requirement. One-fourth of a serving is the
smallest amount that can be credited toward the
grains/breads requirement. Grains/breads servings offered at
breakfast cannot be counted as contributing to the
requirements for lunch.

(iv.) Snack type items such as hard pretzels
and chips made from enriched or whole-grain meal or flour
as well as bran and/or germ may be credited. (Refer to the
Grains/Breads for Food Based Menu Planning chart in §
955. L. for specific food item and serving size
requirements.)

(v.) Enriched macaroni products with
fortified protein may be used to meet the graingbreads
requirement or to meet a part of the meat/meat alternate
requirement but not both in the same meal. (Refer to §
911.Al.e (i)(a): Meat/Meat Alternate, Enriched Macaroni
With Fortified Protein.)

(vi.) The criteria listed below are used as
the bases for crediting items to meet the graing/breads
requirement. (For specific food item and serving size
requirements, refer to 8§ 955. L: GraingBreads for Food
Based Menu Planning chart.)

[1] AIll graingbreads items must be
enriched or whole grain or made from enriched or whole
grain meal or flour; or if that item is a cereal, the product
must be whole grain, enriched or fortified. Bran and germ
are credited the same as enriched or whole grain meal or
flour. Crediting of foods is determined by the total amount of
enriched flour and/or whole-grain in the recipe and by the
number of servings the recipe yields. When enriched or
whole-grain meal and/or flour are used as an ingredient in a
product or in arecipe, 14.75 grams of the meal and/or flour
must be present in order for the serving to be counted as one
full serving.

[2] The label must indicate that the
product is enriched or whole grain; is made from enriched or
whole grain meal or flour, as well as bran and/or germ; or is
fortified. If the product is enriched, the item must meet the
Food and Drug Administration’s Standards of Identity for
enriched bread, macaroni and noodle products, rice, or
cornmeal or corn grits.

[3] The item must be provided in
quantities specified in the regulations and in minimum
serving sizes as specified in the Grains/Breads for Food
Based Menu Planning chart in 8755.L.

(d.) Milk

(i.) Schools are required to offer fluid milk
at breakfast and lunch . All milk served shall be pasteurized
fluid types of milk that meet State and local standards.
Whole and unflavored lowfat milk should be offered. Lowfat
milk is defined by the Food and Drug Administration (FDA)
as milk that contains no more that 3 grams of fat per 8 fluid
ounceserving.

(ii.) Schools are required to offer a variety
of fluid milk consistent with student preferences in the prior
year; however, if a specific type of milk represents less than
1 percent of the total amount of milk consumed in the
previous year, the school may elect not to offer that



particular type of milk. Each student must be alowed to
select hissher choice from the milk varieties available. If a
milkshake is offered as part d the reimbursable lunch, it
must contain, at a minimum, eight ounces of fluid milk.

(iii.) No other beverage may ever be offered
as a choice against milk. A school may offer another
beverage in addition to milk as long as students can take
both a no extra charge. A student who accepts milk shall not
be charged an additional amount for juice or bottled water if
these items are given away at no charge to those students
who refuse milk. The student's decision to accept or decline
milk cannot be used to determine whether the school will
charge that student for another beverage.

(e) Other Foods

(i)  Other foodsrefersto food itemsthat do
not meet the requirements for any component in the meal
patterns. They are frequently used as condiments and
seasonings, to improve meal acceptability, and to satisfy the
students' appetites. Other foods supply calories that help to
meet the energy needs of growing children and contribute
varying amounts of protein, vitamins, and minerals essential
to good nutrition. Since meny of these foods are high in salt,
sugar, or fat, the amount and frequency of use should be
limited. Other foods must be included as part of the nutrient
analysis conducted.

f.  Offer Versus Serve
i. Offer versus Serve is a serving method
designed to reduce food waste and program costs without
jeopardizing the nutritional integrity of the meals offered and
served to students. SFAs are required to implement Offer
versus Serve at the senior high grade levels at lunch; this
option may be extended to students below the senior high
level. Offer versus Serve is optiona at al grade levels at
breakfast.
ii. In schools not implementing Offer versus
Serve, a student must take all food items offered. In schools
implementing Offer versus Serve, students are alowed to
refuse a specified number of food items as described below.
The refused food item may be any of the food items offered.
Offer versus Serve does not affect the unit price of the medl;
the price remains the same regardless of whether students
select three, four, or al five-food items/components offered.
(&) Lunch
(i.) Students must be offered al five
required food items at lunch . The serving size of each of the
five food items must equal the minimum quantities as
specified in the Traditional School Lunch Pattern chart in
8955.). Two separate vegetable/fruit food items must be
offered. The combined serving size of these items must total
the required minimum quantity by age/grade group for the
vegetable/fruit component.

(ii.) Senior high school students shall be
permitted to decline a maximum of two of the five required
food items. For a lunch to be reimbursable, a senior high
school student must take the full portions of three of the five
required food items offered. Students are not required to take
specific food items as long as at least three of the five items
offered are chosen.

(iii.) Offer versus Serve is optional for
elementary, middle, and junior high school students. When
Offer versus serve is implemented at the elementary, middle,
and junior high levels, the SFA may decide whether a
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student is allowed to decline two food items or only one
food item. If the SFA elects the four-food item minimum, a
three-item lunch is incomplete and cannot be claimed for
reimbursement.

(iv.) When astudent has turned down afull
portion of one or two items, the student may be offered a
smaller portion of those items. However, the smaller
portion(s) cannot count toward meeting the requirements for
a reimbursable meal. Double servings of any food item will
not count as two of the required items. The required three or
four servings must be from different food items.

(v) A combination of two different
meat/meat alternates may be served in the main dish and one
other menu item; however, Both items must be taken in
order to count the meat/meat aternate food item toward
meeting the requirements of a reimbursable meal. The
smallest serving size that can be counted as a vegetable/fruit
component is 1/8 cup only if 1/8 cup was the planned
serving size. For two servings of different fruit/vegetable
items to count as two of the required food items, the serving
sizes must meet the component quantity requirements for
that grade group. For example, if using the two meal
patterns, the two different fruit/vegetable items together
must equal ¥z cup for K3 students and % cup for 412
students.

(vi.) The USDA Hedlthy School Meals
Training Manual, Meal Pattern Requirements and Offer
versus Serve Manual (FNS-265) and the USDA video,
Recognizing Reimbursable Meals in the National School
Lunch and School Breakfast Programs provide additional
guidance concerning the Offer versus Serve provision at
lunch.

(b.) Breakfast

(i.) Students must be offered all four-food
items as listed in the Traditional School Breakfast Pattern
chart in 8955K. SFAs are allowed, but not required, to
implement Offer versus Serve at breakfast. Under this
provision, students may decline one food item. The decision
asto which food item to decline rests solely with the student.
In schools not implementing Offer versus Serve, a student
must take full portions of all food items offered.

(ii.) Three food items from at least two
different food components are required for a reimbursable
breakfast. To count as a component, the student must take a
full serving of that component. The full serving may be one
food item or may be split among two or more food items of
the same component (i.e. graing/breads or meat/meat
aternate), as long as the combined total quantity served is
equal to a full serving of that component: for example, one
full serving equals ¥ slice toast and %2 oz. whole grain or
enriched cereal or ¥2 0z. |lean meat and ¥2 0z. cheese.

(iii.) However, if the student selected only a
half-serving of graing/breads and a half-serving of meat/meat
alternate such as a half slice of cheese toast (2 0z. cheese +
% dlice bread), no credit would be given for either the
meat/meat alternate or the graing/breads.

(iv.) A double serving of grains/breads or
meat/meat alternate will count as two food items toward the
breakfast requirements. e.g., one large biscuit (2 0z.) or egg
and cheese omelet (%2 large egg and 1 oz. cheese). A second
serving of vegetable/fruit or a second serving of milk will
not count toward the breakfast requirements.
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(v.) Combination food items, such as
breakfast pizzas, burritos or fruit turnovers, can be counted
as only two items, regardless of the size, weight, or number
of food items the product contains.

(vi.) The USDA Heathy School Meas
Training Manual, Meal Pattern Requirements and Offer
versus Serve Manua (FNS-265) and the USDA video,
Recognizing Reimbursable Meals in the National School
Lunch and School Breakfast Programs provide additional
information concerning the Offer versus Serve provision at
breakfast.

g. Nutrient Standards and Analysis Requirements

i. SFAs shall ensure that participating schools
provide nutritious and well-balanced meals that meet the
Nutrient Standards as required by program regulations. The
State Agency shall conduct a nutrient analysis of menus for
one school week to determine whether the Nutrient
Standards have been met. (Refer to 8§755.A: Required
Nutrient Standards for Traditional Food Based Menu
Planning.) If the SFA chooses to conduct its own analysis,
the State Agency will review the SFA's nutrient analysis.
SFAs must follow Nutrient Standard Menu Planning
protocols to use the SFA’'s analysis.(Refer to 8705:
Computerized Nutrient Analysisfor additional information.)

h. Substitutions

i. The school meal patterns specify fluid milk as
a component; the only substitutions allowed are for
documented medical reasons on a case by case basis. (Refer
to 8727: Meal Substitutions for Medical or Dietary
Reasons.) Ethnic or religious reasons may also permit
substitutions if approved by the Food and Nutrition Services
of USDA. (Contact the State Agency for specific
information.)

2. Enhanced Food Based Menu Planning

a  The Enhanced Food Based Menu Planning option
requires the use of foods from four specific food groups that
are called food components. These foods must be included in
the menu each day. A minimum number of servings per day
and/or per week are specified for each food component.

b. Lunch menus must be planned to meet
daily/weekly food component and mea pattern
requirements. A lunch must contain a specified quantity of
each of four required food components. A minimum of five
food items, as shown below, must be offered each day.

I. Lunch Required Components/Food Items

Lunch Food

Components Lunch Food Items Sample Lunch
Meat/Meat Alternate 1. Meat/Meat Alternate  Oven Baked Chicken
Vegetable/Fruit 2. Vegetable/Fruit Green Beans
Grains/Breads 3. Vegetable/Fruit Chilled Peaches
Milk 4. Grains/Breads Whole Wheat Roll

5. Milk Milk

c. Breakfast menus must be planned to meet daily
meal pattern requirements. Students must be offered four
food items at breakfast. The food items must be offered in
one of the three combinations listed below.
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i. Breakfast Combinations Containing Required
Components

Combination 1 Or Combination 2 Or Combination 3

1 Serving Milk 1 Serving Milk 1 Serving Milk

1 Juice/Fruit/Vegetable 1 Juice/Fruit/Vegetable 1 Juice/Fruit/Vegetable

2 Graing/Breads 2Mesat/Meat Alternates 1 Graing/Breads
1Meat/Meat Alternate

Sample Breakfast Sample Breakfast Sample Breakfast

Combination 1 Combination 2 Combination 3

Chocolate Milk Lowfat Unflavored Milk  Whole Milk

Hash Brown Potatoes ~ Orange Juice Fresh Strawberries

Large Biscuit (2 0z.) Scrambled Egg Cheese Toast

Sausage Link

d. Fluid milk and a food item selected from the
Juice/Fruit/Vegetable component must always be offered.
The fluid milk may be served as a beverage or on cereal or
both; choices of whole milk, reduced fat milk, and lowfat
milk should be offered whenever possible.

e.  Menu Components

i. To meet the requirements of the National
School Lunch/School Breakfast Programs, school meals
must contain a specified quantity of each of the food
components as described below. The quantities or serving
sizes for these components vary according to the age/grade
group of the students being served. (Refer to the Enhanced
School Lunch/Breakfast Pattern charts found in §755.M and
N. Note that the charts specify required minimum quantities
for different age/grade groups.) Schools are encouraged, but
not required, to vary portion sizes by grade groups; however,
if a school chooses not to vary portion sizes, each group
must receive at least the minimum quantities required for
that group. In other words, for a given group of students, the
school may serve more than the minimum quantity, but not
less. In addition to the required food components, larger
servings and other foods may need to be served to increase
the nutritional quality and acceptability of the meal.
(a) Meat/Meat Alternate
(i.) The Any food item used to meet the
meat/meat alternate requirement must be listed in the USDA
Food Buying Guide or must have a Child Nutrition (CN)
label or a certified product formulation statement. Foods that
may be counted as a meat/meat aternate include lean meat,
poultry or fish; cheese; egg; cooked dry beans or peas,
peanut butter or other nut or seed butters; yogurt; peanuts,
soynuts, tree nuts, or seeds. Alternate protein products, as
outlined in this section, may also be used as meat alternates.
If schools do not offer choices of meat/meat alternates each
day, it is recommended that no one meat alternate or form of
meat (e.g., ground, diced, pieces) be served more than three
timesin asingle week.

(ii.) The quantity of meat or meat alternate
shall be the quantity of the edible portion as served. To be
counted as meeting this requirement, the meat or meat
alternate shall be served either in a main dish or in a main
dish and only one other menu item: that is, two menu items
are the maximum number that may be used to meet the
meat/meat alternate requirement. When two menu items are
used, the combination must total the minimum quantity



required, and the items should be merchandised together and
served as a single item. For example, a soup and sandwich
combo may be offered as a menu combination. (For quantity
requirements by age/grade groups, refer to §755.M and N:
Enhanced School Lunch/Breakfast Pattern Charts.)

(iii.) Small amounts (less than Y4 oz.) of
meat/meat alternates used as garnishes, seasoning, or in
breading do not count toward meeting the quantity
requirement of the meal. Examples are grated parmesan
cheese used as a garnish over spaghetti or egg used in
breading. Although use of such garnishes is encouraged, the
amounts are not sufficient to make a rea nutritional
contribution to the meal.

(iv.) Cooked dry beans/peas may be used as
a meat/meat alternate or as a vegetable/fruit but cannot meet
the requirement for both components in the same meal. The
serving size of cooked dry beans/peas is measured by
volume, not weight.

(v.) Yogurt may be used to meet al or part
of the meat/meat alternate requirement. Yogurt is credited at
a ratio of four ounces (weight) or one-half cup (volume) of
yogurt for one ounce of meat; the smallest portion that may
be credited is two ounces (weight) or one-fourth cup
(volume). To be counted, a product must meet the standard
of identity for yogurt established by the Federal Drug
Administration; noncommercial and/or nonstandardized
products such as frozen yogurt, homemade yogurt, drinkable
yogurt products, yogurt-flavored products, yogurt bars,
yogurt-covered fruit and/or nuts or similar items cannot be
used. Y ogurt may be either plain or flavored, unsweetened or
sweetened, fruited or nonfruited; however, the fruit in
commercial fruited yogurt products cannot be credited
toward the vegetabl e/fruit component.

(vi.) Nuts and seeds, such as peanuts,
soynuts, almonds, pecans, and walnuts, may be used to meet
only one-half of the total meat requirement for lunch and
must be combined in the same meal with other meat or meat
alternates to provide at least the minimum quantity needed
for the various age/grade groups. Only one ounce can be
served at breakfast. Acorns, chestnuts, and coconuts cannot
be counted as a meat alternate.

(vii.) Lowfat and reduced fat cheeses may be
credited toward meeting meal pattern requirements on an
ounce-per-ounce basis, the same as regular fat cheeses.
These products may be served alone or in combination with
regular cheese. Cheese food substitutes and cheese spread
substitutes have a specific standard of identity and receive
the same credit as cheese foods and cheese spreads (two
ounces provide one ounce of equivalent meat alternate).
Cheese substitutes (natural or processed) include reduced
fat, lite, or nonfat products. Any product that is labeled as
"imitation" or that has only the name "cheese product”
cannot be counted toward the meat requirement.

(viii.) Two aternate foods are authorized to
meet part of the meat/meat alternate requirement: enriched

macaroni with fortified protein and alternate protein
products (APP).

[1.] Enriched Macaroni With Fortified
Protein

[a]Dry enriched macaroni with fortified
protein may be used to meet no more than 50 percent of the
meat requirement and must be combined with meat, poultry,
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fish, or cheese. An enriched macaroni product with fortified
protein may credit toward the meat/meat alternate or the
grains/breads requirement, but not as both componentsin the
same meal. Only those products that appear on the USDA
listing of acceptable enriched macaroni with fortified protein
and that have the following statement on the label may be
used: "One ounce dry weight of this product meets one-half
of the meat or meat alternate requirements of lunch or
supper of the USDA Child Nutrition Programs when served
in combination with one or more ounces of cooked meat,
poultry, fish, or cheese.” (Contact the State Agency
concerning the current list of Approved Enriched Macaroni
With Fortified Protein.)
[2.] Alternate Protein Products

[2a]A SFA may use aternate protein
products to fulfill all or part of the meat/meat aternate
component in the Enhanced Food Based Menu Pattern.
Alternate protein products may be used aone or in
combination with other food ingredients. They may be used
in the dry form (nonhydrated), partialy hydrated form, or
fully hydrated form. The moisture content of the fully
hydrated product (if prepared from a dry concentrated form)
must be such that the mixture will have a minimum of 18
percent protein by weight or equivalent amount for the dry
or partialy hydrated form (based on the level that would be
provided if the product were fully hydrated).

[b]Schools may use commercially
prepared meat or meat alternate products combined with
alternate protein products or may use a commercially
prepared product that contains only alternate protein
products.

[c]ANn dternate protein product whether
used alone or in combination with meat or other meat
alternates must meet the criterialisted below.

[i.]  The product must be processed so
that some portion of the nonprotein constituents of the food
is removed and must be a safe and suitable edible product
produced from plant or animal sources.

[ii.]  The biological quality of the
protein must be at least 80 percent that of casein, determined
by performing a Protein Digestibility Corrected Amino Acid
Score (PDCAAS).

[iii.] The product must contain at |east
18 percent protein by weight when fully hydrated or
formulated. Hydrated or formulated refers to a dry alternate
protein product and the amount of water, fat, oil, colors,
flavors or any other substances that have been added.

[d]Manufacturers supplying an alternate
protein product must provide documentation that the product
meets all of the above criteria. In addition, manufacturers
should provide information on the percent protein contained
in the dry alternate protein product and on an "as prepared"”
basis.

[e]Manufacturers should provide the
following information for an alternate protein product mix:

[i.] the amount by weight of dry
aternate protein product in the package;

[ii.] hydration instructions; and

[iii.] instructions on how to combine
the mix with meat or other meat alternates.

(b). Vegetable/Fruit
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(i) Two or more servings of different
vegetables and/or fruits must be offered to meet the
vegetable/fruit requirement at lunch. Menu items such as
fruit cocktail or mixed vegetables are considered as only one
serving. However, large combination vegetable/fruit salads
served as an entree that contains at least the minimum daily
quantity of vegetables/fruits in combination with a
meat/meat alternate-such as a chef's salad or a fruit plate
with cottage cheese-are considered as two (or more)
servings of vegetable/fruit and will meet the full
reguirement.

(ii.) For children in kindergarten through
grade six, the lunch requirement for the vegetable/fruit
component is based on minimum daily servings plus an
additional ¥z cup in any combination over a five-day period.
(Refer to the Enhanced School Lunch/Breakfast Pattern
chartsin §755.M and N for specific serving sizes or quantity
requirements by age/grade groups.)

(iii.) Full-strength vegetable or fruit juice
may not be used to meet more than one-half of the total
vegetable/fruit requirement at lunch. Any product, liquid or
frozen, labeled as "juice," "full-strength juice "single-
strength juice," or "reconstituted juice" is considered full
strength. Liquid or frozen “juice drinks’ may contain only a
small amount of full-strength juice. If used to meet a part of
the vegetable/fruit requirement for lunch, the product must
contain a minimum of 50 percent full-strength juice.; Only
the full-strength juice portion may be counted toward
meeting the vegetable/fruit component requirement. At
breakfast, only full-strength juice may be counted toward
meeting the vegetabl e/fruit requirement.

(iv.) Cooked dry beans or peas may be used
as a meat alternate or as a vegetable, but not as both food
components in the same meal. Potato chips, corn chips, and
other similar chips may not be counted as a vegetable/fruit.
Small amounts (less than 1/8 cup) of vegetables/fruits used
for flavoring or as a garnish, may not be counted toward the
vegetable/fruit requirement.

(v.) Generally, most vegetables and fruits
that are to be used are listed in the USDA Food Buying
Guide. In some situations, the main dish may have a CN
label that documents the Fruit/VVegetable contribution. In
situations where When neither is not the case, a certified
product formation statement on the product from the
manufacturer yield information on the product must be
maintained on file in the SFA to indicate the contribution
toward the meal reguirements.

(c.) Grains/Breads

(i.) Unlike other components, the
grains/breads requirement is based on minimum daily
servings and total servings per week. The daily minimum
requirement of grains/breads for children ages three and over
is one serving per day and eight servings over a five day
week; 12 servings per week for grades K-6; 15 servings per
week for grades 7-12; and a 10 servings per week option for
grades K-3. For each day less than a five day week, the
school may decrease the number of servings per week by
approximately 20 percent (one-fifth). For Residentia Child
Care Institutions (RCCls), the number of servings should be
increased by approximately 20 percent (one-fifth) for each
day beyond the five day week. (Use the chart below to help
determine the number of grains/breads servings needed.)
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(ii.) Number of Required Graing/Breads

Servings
s Optional
Daysin Grades | Grades
Week Preschool K-6 712 Glr<a}d3$
7 11% 17 21 14
6 9 Y 14 % 18 12
5 8 12 15 10
4 6 Y5 9% 12 8
3 5 7Y 9 6
2 3V 5 6 4
1 1Y% 2% 3 2

(iii.) At least one full-sized serving of
grains/breads must be offered with lunch each day. When a
school offers a choice of two menus or more menus, the
largest number of grains/breads servings offered is counted
toward the per week requirement. One-fourth of a serving is
the smallest amount that can be credited toward the
grains/breads requirement. Grains/breads servings offered at
breakfast cannot be counted as contributing to the
requirements for lunch.

(iv.) Up to one grains/bread serving per day
may be a dessert for grades K-12; dessert type items may not
be counted as a grains/breads serving for preschool students.
Snack type items such as hard pretzels and chips made from
enriched or whole-grain meal or flour as well as bran and/or
germ may be credited. (Refer to the Grains/Breads for Food
Based Menu Planning chart in 8755.L for specific food item
and serving size requirements.)

(v.) Enriched macaroni products with
fortified protein may be used to meet the graing/breads
requirement or to meet a part of the meat/meat aternate
requirement but not both in the same meal. (Refer to
8§711.A.2.e.i.(a)(viii.):Meat/Meat Alternate, Enriched
Macaroni with Fortified Protein.)

(vi.) The criteria listed below are used as
the bases for crediting items to meet the graing/breads
requirement. (For specific food item and serving size
requirements, refer to the Grains/Breads for Food Based
Menu Planning chart, 8755.L.)

[1.] All graingbreads items must be
enriched or whole grain or be made from enriched or whole
grain mea or flour; or if the item is a cereal, the product
must be whole grain, enriched or fortified. Bran and germ
are credited the same as enriched or whole grain meal or
flour. Crediting of foodsis determined by the total amount of
enriched flour and/or whole-grain in the recipe and by the
number of servings the recipe yields. When enriched or
whole-grain meal and/or flour are used as an ingredient in a
product or in arecipe, 14.75 grams of the meal and/or flour
must be present in order for the serving to be counted as one
full serving.

[2] The label must indicate that the
product is enriched or whole grain; is made from enriched or
whole grain meal or four, as well as bran and/or germ; or
fortified. If the product is enriched, the item must meet the
Food and Drug Administration’s Standards of Identity for
enriched bread, macaroni and noodle products, rice, or
cornmeal .

[3] The item must be provided in
quantities specified in the regulations and in minimum



serving sizes as specified in the Grains/Breads for Food
Based Menu Planning chart in 8755.L.
(c.) Milk

(i.) Schools are required to offer milk as a
beverage. All milk served shall be pasteurized fluid types of
milk that meet State and local standards. Whole and
unflavored lowfat milk should be offered. Lowfat milk is
defined by the Food and Drug Administration (FDA) as milk
that contains one percent or less milk fat.

(ii.) Schools are required to offer a variety
of fluid milk consistent with student preferences in the prior
year; however, if a specific type of milk represents less than
1 percent of the total amount of milk consumed in the
previous year, the school may elect not to offer that
particular type of milk. Each student must be allowed to
select his’/her choice from the milk varieties available. If a
milkshake is offered as part of the reimbursable lunch, it
must contain, at a minimum, eight ounces of fluid milk.

(iii.) Milk can never be offered as a choice
against another beverage. A school may offer another
beverage in addition to milk as long as students can take
both at no extra charge. A student who accepts milk shall not
be charged an additional amount for juice or bottled water if
these items are given away at no charge to those students
who refuse milk. The student’s decision to accept or decline
milk cannot be used to determine whether the school will
charge that student for another beverage.

(iv.) The school meal patterns specify fluid
milk as a component; the only substitutions allowed are for
documented medical reasons on a case by case basis. (Refer
to §727: Meal Substitutions for Medical or Dietary Reasons.
Ethnic or religious reasons may also permit substitutions.
(Contact the State Agency for specific information.)

(d.) Other Foods

(i.) Other foodsrefersto food itemsthat do
not meet the requirements for any component in the meal
patterns. They are frequently used as condiments and
seasonings, to improve meal acceptability, and to satisfy the
students' appetites. Other foods supply calories that help to
meet the energy needs of growing children and contribute
varying amounts of protein, vitamins, and minerals essential
to good nutrition. Since many of these foods are high in sdt,
sugar, or fat, the amount and frequency of use should be
limited. Other foods must be included as part of the nutrient
analysis conducted.

f. Offer Versus Serve

i. Offer versus Serve is a serving method
designed to reduce food waste and program costs without
jeopardizing the nutritional integrity of the meals offered and
served to students. SFAs are required to implement Offer
versus Serve at the senior high grade levels at lunch; this
option may be extended to students below the senior high
level. Offer versus Serve is optional at al grade levels at
breakfast.

ii. In schools not implementing Offer versus
Serve, a student must take all food items offered. In schools
implementing Offer versus Serve, students are allowed to
refuse a specified number of food items as described below.
The refused food item may be any of the food items offered.
Offer versus Serve does not affect the unit price of the meal;
the price remains the same regardless of whether students
select three, four, or all five food items offered.
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(a) Lunch

(i.) Students must be offered all five
required food items at lunch. The serving size of each of the
five food items must equal the minimum quantities as
specified in the Enhanced School Lunch Pattern chart in
§755.M. Two separate vegetable/fruit food items must be
offered. The combined serving size of these items must total
the required minimum quantity by age/grade group for the
vegetable/fruit component.

(ii.) Senior high school students shall be
permitted to decline a maximum of two of the five required
food items. For a lunch to be reimbursable, a senior high
school student must take the full portions of three of the five
required food items offered. Students are not required to take
specific food items as long as at least three of the five items
offered are chosen.

(iii.) Offer versus Serve is optional for
elementary, middle, and junior high school students. When
Offer versus serve is implemented at the elementary middle
or junior high levels, the SFA may decide whether a student
is alowed to decline two food items or only one food item.
If the SFA elects the four-food item minimum, a three-item
lunch is incomplete and cannot be claimed for
reimbursement.

(iv.) When a student has turned down a full
portion of one or two items, the student may be offered a
smaller portion of those items. However, the smaller
portion(s) cannot count toward meeting the requirements for
a reimbursable meal. Double servings of any food item will
not count as two of the required items. The required three or
four servings must be from different food items.

(v) A combination of two different
meat/meat alternates may be served in the main dish and one
other menu item; however, Both items must be taken in
order to count the meat/meat alternate food item toward
meeting the reguirements of a reimbursable meal. The
smallest serving size that can be counted as a vegetabl e/fruit
component is 1/8 cup only if 1/8 cup was the planned
serving size. For two servings of different fruit/vegetable
items to count as two of the required food items, the serving
sizes must meet the component quantity requirements for
that grade group. For example, if using the two meal
patterns, the two different fruit/vegetable items together
must equal 1/2 cup for K-3 students and 3/4 cup for 412
students.

(vi.) The USDA Heathy School Meds
Training Manual, Mea Pattern Requirements and Offer
versus Serve Manual (FNS-265) and the USDA video,
Recognizing Reimbursable Meals in the National School
Lunch and School Breakfast Programs provide additional
guidance concerning the Offer versus Serve provision at
lunch.

(b.) Breakfast

(i.) Students must be offered all four-food
items as listed in the Enhanced School Breakfast Pattern
chart in 8755.N. SFAs are allowed, but not required to
implement Offer versus Serve at breakfast. Under this
provision, S students may decline one food item. The
decision as to which food item to decline rests solely with
the student. In schools not implementing Offer versus Serve,
a student must take full portionsof all food items offered.
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(ii.) Three food items from at least two
different food components are required for a reimbursable
breakfast. For the component to count as a component, the
student must take a full serving of that component. The full
serving may be one food item or may be split among two or
more food items of the same component (i.e. grains/breads
or meat/meat alternate), as long as the combined total
quantity served is equal to afull serving of that component:
for example, one full serving equals ¥z slice toast and ¥z oz.
whole grain or enriched cereal or %2 0z. lean meat and %2 oz.
cheese.

(ili.) However, if the student selected only a
half-serving of grains/breads and a half-serving of meat/meat
alternate such as a half slice of cheese toast (¥ 0z. cheese +
1, dlice bread), no credit would be given for either the
meat/meat alternate or the grains/breads.

(iv.) A double serving of grains/breads or
meat/meat alternate will count as two food items toward the
breakfast requirements: e.g., one large biscuit (2 0z.) or egg
and cheese omelet (%2 large egg and 1 oz. cheese). A second
serving of vegetable/fruit or a second serving of milk will
not count toward the breakfast requirements.

(v.) Combination food items, such as
breakfast pizzas, burritos or fruit turnovers, can be counted
as only two items, regardless of the size, weight, or number
of food items the product contains.

(vi.) The USDA Hedthy School Meals
Training Manual, Mea Pattern Requirements and Offer
versus Serve Manual (FNS-265) and the USDA video,
Recognizing Reimbursable Meals in the National School
Lunch and School Breakfast Programs provide additional
guidance concerning the Offer versus Serve provision at
breakfast.

g. Nutrient Standards and Analysis Requirements

i. SFAs shall ensure that participating schools
provide nutritious and well-balanced meals that meet the
Nutrient Standards as required by program regulations. The
State Agency shall conduct a nutrient analysis of menus for
one school week to determine whether the Nutrient
Standards have been met. (Refer to § 955. B.: Required
Nutrient Standards for Enhanced Food Based Menu
Planning.) If the SFA chooses to conduct its own analysis,
the State Agency will review the SFA's nutrient analysis.
SFAs must follow Nutrient Standard Menu Planning
protocols to use the SFA’s anaysis. (Refer to 8§705:
Computerized Nutrient Analysisfor Additional Information.)

h. Substitutions

i. The school meal patterns specify fluid milk as
a component; the only substitutions allowed are for
documented medical reasons on a case by case basis. (Refer
to 8§727: Mea Substitutions for Medical or Dietary
Reasons.) Ethnic or religious reasons may also permit
substitutions if approved by the Food and Nutrition Services
of USDA. (Contact the State Agency for specific
information.)

3. Nutrient Standard Menu Planning (NSMP)

a Nutrient Standard Menu Planning (NSMP)
requires that meals are planned to meet the appropriate
Nutrient Standards and requires computerized nutrient
analysis of school meals using a USDA approved software
program. NSMP allows menu planners to break away from
the food-based method of planning menus and use a variety
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of foods to meet the Nutrient Standards without requiring
specific food components, with the exception of fluid milk,
or and no required amounts, except that Food of Minimal
Nutritional Vaue (FMNV) do not count when served alone.

b. There arethree required categories of menu items
for lunch. Students must be offered, at a minimum, one
serving from each of these categories:

i. entrée
ii. sidedish(es);
iii.  fluid milk.

c. Breakfast consists of a minimum of three menu

items from two categories:
i. fluid milk (1 item);
ii. other menuitems (2 items).

d. Although only three menu items are required to
be offered at lunch and breakfast, SFAs may need to offer
more than three to meet the Nutrient Standards. There are no
minimum quantities for any menu item.

e. Choices may be offered within each menu
category for lunch and breakfast. However, the number of
choices offered does rot affect the number of menu items
that will constitute a reimbursable breakfast or lunch. The
menu planner must assure that the correct number of itemsis
offered and that each week's menu meets the Nutrient
Standards.

f.  Menultems

i. In NSMP, the menu planner uses menu items
instead of food components and food items. A menu item
may be a single food or a combination of foods. Whether a
food can be counted as one or two menu items is determined
by the way the food is served. If two or more foods are
grouped together, the food items may be counted as one
menu item. If the food items are served separately, they are
counted as two menu items: for example, a hamburger patty
served on a bun is counted as one menu item, but a
hamburger patty served with a bun on the side is counted as
two menu items.

(a) Entree

(i.) An entree is a menu item that is a
combination of foods or a single food that is served as the
main dish. The entree may be any food (i.e., meat, grain,
bread, fruit, vegetable, etc.) except fluid milk, condiments,
or a food of minimal nutritional value. There is no entree
requirement at breakfast. (Refer to 8755.0, for a listing of
foods of minimal nutritional value.)

(b.) Side Dish(es)

(i.) Any menu item offered other than the
entree and milk is considered a side dish. The side dish may
be any food except condiments or those foods of minimal
nutritional value or have foods of minimal nutritional value
as the main ingredient.

(c) Milk

(i.) Schools are required to offer fluid milk
as a beverage at lunch or as a beverage or on cerea at
breakfast. All milk served shall be pasteurized fluid types of
milk that meet State and local standards. Whole and
unflavored lowfat milk should be offered. Lowfat milk is
defined by the Food and Drug Administration (FDA) as milk
that contains no more that three grams of fat per eight fluid
ounceserving.

(ii.) Schools are required to offer a variety
of fluid milk consistent with student preferences in the prior



year; however, if a specific type of milk represents lessthan
1 percent of the total amount of milk consumed in the
previous year, the school may elect not to offer that
particular type of milk. Each student must be allowed to
select his/her choice from the milk varieties available.

(iii.) No other beverage may ever be offered
as a choice against milk. A school may offer another
beverage in addition to milk as long as students can take
both at no extra charge. A student who accepts milk shall not
be charged an additional amount for juice or bottled water if
these items are given away at no charge to those students
who refuse milk. The student’s decision to accept or decline
milk cannot be used to determine whether the school will
charge that student for another beverage.

(d.) Other Menu Items
(i.) The category, other menu items, refers
to any food other than the entree, fluid milk and foods of
minimal nutritional value. (Refer to §755.0. for a listing of
Foods of Minimal Nutritional Value.) The menu planner may
consider the "other menu items" category to be side dishes.
Condiments such as relishes, catsup, mustard, mayonnaise,
jelly, syrup, gravy, etc. may not be counted as other menu
items.
g. Theme Bars
i. Theme bars, such as salad bars, pasta bars,
potato bars, may be offered and counted as a reimbursable
lunch if they consist of an entree, at least one side dish, and
fluid milk.
h. Bag Lunches/Special Meals
i. Meas for field trips or specia occasions
should be included in the menu analysis. These meals,
whether breakfast or lunch, are required to have the
minimum number of menu items.
i. Offer Versus Serve
i. Offer versus Serve is a serving method
designed to reduce food waste and food costs in the school
food service program without jeopardizing the nutritional
integrity of the meals offered and served to students. SFAs
are required to implement Offer versus Serve at the senior
high grade levels at lunch and may implement at elementary,
middle and junior high levels. It is optional at al grade
levels at breakfast. In schools not implementing Offer versus
Serve, a student must take all menu items offered.

ii. Offer versus Serve does not affect the unit
price of the meal. The price remains the same regardless of
the number of menu items selected.

iii. When implementing Offer versus Serve, the
menu planner must first establish how many menu items will
congtitute a reimbursable lunch or breakfast. SFAs may
choose to offer more than the three required items at
breakfast and lunch, but it is recommended that the
maximum number of items a student may select for a
reimbursable meal does not vary from day to day. Students
cannot select two servings of the same menu item at
breakfast or lunch (i.e., two entrees or two servings of the
same side dish) and have them count toward meeting a
reimbursable meal.

(&) Lunch
(i.) Students must be offered, a a
minimum, three menu items for lunch: an entree, a side dish,
and fluid milk. The student must always select the entree in
order to have a reimbursable lunch. When only three menu
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items are offered, the student may decline only one item;
two items must be selected: the entree and either the side
dish or the milk. When more than three menu items are
offered, the student may decline no more than two items.
With the exception of the entrée, the decision as to which
other itemsto decline rests solely with the student.

Number of Maximum Number
Menu | tems Offered That Can BeDeclined
3 1
4 2
5 2
6 2

(b.) Breakfast

(i.) Students must be offered a minimum
of three menu items for breakfast: fluid milk and two menu
items. Regardless of the number of items offered for
breakfast, the student may decline a maximum of only one
item. Therefore, if three items are offered, the student must
select two items; and if four items are offered, the student
must select three. The decision as to which item to decline
rests solely with the student.

Number of Maximum Number
Menu |tems Offered That Can BeDeclined
3 1
4 1
5 1
6 1

j. Menu Substitutions

i. Menu substitutions change the nutrient content
of a meal; therefore, menus may need to be reanalyzed to
ensure that the Nutrient Standards are still being met.
Substitutions should be made with a similar food that

(8). plays the same role in the meal, such as, an
entree, side dish, or other food; and

(b). isthe same type of food: such as meat, fruit,
vegetable, bread.

ii. The menu must be reanalyzed if the need for a
substitution is known two weeks (14 calendar days) or more
prior to the day the origina menu item was to be served.
When the need to substitute is known for fewer than two
weeks (13 calendar days or less), reanalysis is not required;
but efforts should be made to substitute a similar food with
comparable nutritive value.

iii. The USDA requires a tracking system that
documents when the school/site was aware that the
substitution was needed and what item(s) were substituted.
In addition, substitutions shall be recorded on the Daily
Food Production Record.

k. Nutrient Standards and Analysis Requirements

i. SFAsarerequired to conduct and maintainon a
continuous basis nutrient analyses of lunch and breakfast
menus prior to meal service. Only USDA approved software
may be used to conduct the analyses.

ii. SFAsare alowed the flexibility to use §755.C:
The Nutrient Standards from the Required Grade Groupings,
8§755.D: The Optional Age Groupings, or customized
groupings that correspond to the age groups within a specific
school/site. (Refer to USDA’s Healthy School Meals Manual
for additional information on customizing.)
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I.  Substitutions
i. The school meal patterns specify fluid milk as
a component; the only substitutions allowed are for
documented medical reasons on a case by case basis. (Refer
to 8727: Meal Substitutions for Medical or Dietary
Reasons.) Ethnic or religious reasons may also permit
substitutions if goproved by the Food and Nutrition Services
of USDA. (Contact the State Agency for specific
information.)
4. Assisted Nutrient Standard Menu Planning

a Assisted Nutrient Standard Menu Planning
(ANSMP) is designed for SFAs that lack the technical
resources to implement Nutrient Standard Menu Planning
but would like to take advantage of its features. This option
allows SFAs to use the expertise of outside entities, such as
other SFAs, the State Agency, or a consultant, to develop a
cycle menu, recipes, procurement specifications and
production schedules that will allow school meals to meet
the Nutrient Standards. These menus, recipes, etc. must be
followed precisely. The SFA must have State Agency
approval of initial menu cycle along with nutrient analysis,
recipes, product specifications, and any other documentation
requested by the State Agency. (For specific requirements,
refer to 8711.A.3: Nutrient Standard Menu Planning.)

5. Any Reasonable Approach

a On May 29, 1996, President Clinton signed
Public Law 104-149, the Healthy Meals for Children Act,
which provides that schools may use any reasonable
approach to menu planning that will achieve compliance
with the nutrition standards as long as the approach
conforms to guidelines issued by the Department of
Agriculture. SFAs must obtain State Agency approval prior
to implementation. (Contact your State Agency for
guidelines.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2137 (December 2001).

§713. Infant Meal Patterns

A. Infantsunder one year of age shall be served an infant
breakfast and/or lunch as specified in 8755.P. Foods within
the infant meal patterns shall be of the texture and
consistency appropriate for the particular age group being
served and shall be served to the infant during a span of time
consistent with the infant's eating habits.

B. Forinfantsfour through seven months, solid foods are
optional; solid foods should be introduced only when the
infant is developmentally ready. Breast milk or iron-fortified
infant formula shall be served to all infants that are less than
oneyear of age.

1. Minimum Quantity Requirements for Breast Milk

a. Since some breastfed infants regularly consume
less than the minimum required amount of breast milk,
regulations allow a SFA to serve these infants less than the
minimum required amount. In these situations, additional
breast milk must be offered if the infant is still hungry. It is
stressed that this provisionis allowed for only breast milk. A
SFA must offer required minimum servings for iron-fortified
infant formula and other components of the infant meal
pattern.
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2. Careand Handling of Breast Milk

a  The SFA must ensure that breast milk is stored
and handled properly to prevent any contamination. All
breast milk served to infants must be labeled with the
infant’s name and date provided. SFAs must ensure that each
child is served only the breast milk supplied by its mother.

3. Reimbursement For Infant Meals

a A SFA may claim reimbursement for meals that
are served to infants younger than four months of age and
that contain only breast milk and no other items or four to
eight months when breast milk or breast milk and one other
item is provided. This regulation applies only to meals for
which milk is the only required item and for which breast
milk is served. If iron-fortified infant formula is served and
is provided by the parent or an agency other than the SFA,
reimbursement may not be claimed.

b. Meals served to infants eight months of age or
older that require breast milk and at least one additional item
cannot be claimed for reimbursement unless the SFA
provides at least one item. Also, if the parent supplies the
formula, the meal cannot be claimed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2148 (December 2001).
§715. Parent and Student I nvolvement

A. The SFA shall promote activities to involve students
and parents in the Child Nutrition Program(s). Such
activities may include menu planning, enhancement of the
eating environment, program promotion, and related student-
community support activities. SFAs are encouraged to use
the school food service program to teach students about
good nutrition practices and to involve the school faculty
and the general community in activities to enhance the
program. (For additional guidance on parent and student
involvement, contact the Division of Nutrition Assistance.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2148 (December 2001).
§717. Unit Price

A. All meals shall be priced as a unit. A la carte food
service is not permitted. The prices of a reimbursable lunch
or breakfast shall not be affected if a student declines any of
the food items under the Offer versus Serve provision.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2148 (December 2001).
§719. Meal Times/Split Meals

A. Breakfast must be served at the beginning of a school
day and should be served a minimum of three hours before
lunch. Lunch shall be served at or about midday during a
period designated by the school administrator. Lunch shall
occur between 10:00 am. and 2:00 p.m. On school days
with an early dismissal, there may not be adequate time for
both breakfast and lunch service. The SFA may find it
advisable to serve one meal and claim only lunch
reimbursement for a brunch-style meal. The required lunch
components and quantities must be offered between 10:00
am. and 2:00 p.m.



B. With written State approval, schools that serve lunch
to children one to five years of age may divide the service of
the specified quantities and food items into two distinct
service periods.

C. The benefits derived from school meals depend to a
large extent on the environment in which they are served.
Schools are encouraged to provide adequate time for all
students to consume their meals fully in an environment that
is conducive to eating those meals. The SBESE recommends
that all schools provide a minimum of 30 minutes per lunch
period.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2148 (December 2001).

§721. Counter Service

A. Counter service for al ages with each student
handling his or her own plate/tray is required. Menu items
shall be served as the student passes down the serving line;
plates/trays shall not be preplated. The only exceptions to
this serving method are bag lunches, preplated box lunches,
cold plates, etc. Variations from counter service and
preplating may be alowed for preschool and disabled
children. For disable students, the meal must be served in a
manner most suited to the needs of the student. All adults
shall be served in front of the regular serving counter.

B. Appropriate flatware and tableware shall be provided
at every meal. Spoons should be provided when soup, cold
cereal, etc. are served; forks should be provided daily. Plates,
trays, and/or food containers shall be used for lunch and
breakfast. These meals are not snacks: they must not be
served on napkins. Paper napkins and wrapped or dispensed
straws shall be provided to all students and adults.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2149 (December 2001).

§723. Self Service

A. Sef service with students serving themselves is

permitted under the conditions listed below.

1. Sneeze guards must be used to protect food.

2. Sufficient long-handled utensils must be available
for service.

3. Adequate monitoring must ensure that sanitary food
handling practices are followed.

4. Adeguate monitoring must
reimbursable meal is received.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2149 (December 2001).

§725. Plate/Tray Count

A. Daily plate/tray counts of breakfast and lunch are
mandatory in all schools using a manual system for counting
meals. Plate counts are optional for systems using a
computerized point of service count.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2149 (December 2001).
§727. Meal Substitutionsfor Medical or Dietary
Reasons
A. To quaify for reimbursement, schools must provide
meals that contain al required food/menu items, as

ensure that a
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identified by the menu planning method selected by the SFA.
School meals must also comply with the nutrition standards
and the nutrient and calorie levels as specified by Federal
Regulations. However, meal substitutions or modifications
served to students with documented medical or special
dietary needs are considered reimbursable and are allowed
under the conditions summarized in thissection.

B. Any changesto the regular school meal for medical or
special dietary reasons must be appropriately documented.
Changes to existing diet orders must also be documented.
This documentation is required to justify that the modified
meal is reimbursable and to ensure that any meda
modifications meet nutrition standards that are medically
appropriate for the specific child. When special meals or
modifications are reguested, a form that includes required
information should be given to the parent or guardian so that
the student's physician may correctly assess the condition
and identify meal changes. (Refer to §955. Q. for a prototype
form that may be used to obtain needed information.)
Although the form itself is not required, either a physician’s
statement or a diet prescription that includes the same
information is required and must be kept on file in the
school.

C. The SFA may need alicensed or registered dietitian to
provide information on foods to meet a specific diet order or
to provide training to food service employees. Use of school
food service fundsfor this purposeis allowed.

1. Studentswith Disabilities

a.  Schools are required to make substitutions or
changes in foods for the student that is unable to eat school
meals because of his’her dsability. The SFA shall provide
these meals at no extra charge to the students whose
disability restricts their diet. The students must provide
medical certification that details the alternative diet and that
certifies that these meals are needed because of the
disability.

b. A child with a disability is one who has a
physical or mental impairment that substantially limits one
or more major life activities. Mgjor life activities are defined
to include functions such as "caring for one's self,
performing manual tasks, walking, seeing, hearing,
speaking, breathing, learning, and working." Schools are
required to make substitutions or modifications for those
children with disabilities who are unable to consume the
food/menu items specified by the menu planning method
used by the SFA.

c. Food service personnel are not to make the
determination of whether a child has a disability as defined
above. Food service shall accept the certification of a
physician that an individual student has a disability that
restricts his’her diet.

d. On acaseby-case basis, a child with a disability
that restricts his’her diet shall be provided substitutions or
modifications in foods only when supported by a statement
signed by a physician licensed by the State. The physician’s
medical statement of the child’s disability must be based on
the regulatory criteria for “children with disabilities” and
must contain a finding that the disability restricts the diet.
The supporting statement shall identify:

i. the child's disability, as defined under 7 CFR
15b.3 of the USDA’s nondiscrimination regulations, and an
explanation of how the disability restricts the child's diet;
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ii. themagjor life activity affected by the disability;
iii. the food or foods to be omitted from the child's

diet; and

iv. the food or choice of foods that must be
substituted.

e. Generally, children with food allergies or

intolerance do not have a disability as defined by Federal
Regulations. However, it is possible that such food allergies
or intolerance will limit a mgjor life activity. When faced
with a request for special meals for such children, the food
service personnel must abide by the determination of the
physician

f. Food services shall be provided in the most
integrated setting appropriate to the needs of children with
disabilities. These students must be served in the same
dining area as other students unless the Individualized
Education Program (IEP) mandates a different location. In
situations for which additional food outside the regular meal
service is required, school food service is not responsible for
this service unless the food service is required under the
child's IEP. The school is responsible for any assistance the
child needs during meal service. (For additional information,
refer to USDA’s “Accommodating Children with Special
Dietary Needs in the School Nutrition Programs,” Guidance
for School Food Service Staff, and the IEP Handbook for
Students With Disabilities.

2. Students Without Disabilities But With Special Dietary
Needs

a Schools may, at their discretion, make
substitutions for individual children who do not have a
disability as defined under 7 CFR 15b.3, but who are
medically certified as having a special medical or dietary
need. Such determinations must be supported by a diet
prescription that specifies the need for substitution and that
is signed by a recognized medical authority. The State
Agency currently accepts the following professionals as
recognized medical authorities: physicians, physician
assistants, nurse practitioners, and licensed or registered
dietitians. A diet prescription submitted by a registered nurse
is acceptable only when co-signed by a physician. The diet
prescription must include the information provided below:

i. anidentification of the medical or other specia
dietary need that restrictsthe child's diet; and

ii. thefood or foods to be omitted from the child's
diet and the food or choice of foods to be substituted.

b. Schools are not required to make substitutions for
students whose conditions do not meet the definition of
"children with disabilities." The specia dietary needs of
students that do not have a disability may frequently be
managed within the regular meal service when a well-
planned variety of nutritious foods is available and when
Offer versus Serveisimplemented.

c. If the authorized substitute foods are not
normally kept in inventory or are not generally available in
local markets, the parent or guardian should provide the
substitute food item prescribed by the recognized medical
authority.

3. Ethnic And Religious Variations

a The Food and Nutrition Services of the USDA
may approve variations in the food/menu items required for
lunch and breakfast in any school where there is evidence
that such variations are nutritionally sound and are necessary
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to meet ethnic or religious needs. (Contact the State Agency
for additional information.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2149 (December 2001).
§729. Nonstudent Meals

A. The purpose of the school lunch and breakfast
programs is to provide nutritious and healthy meals to
children. However, certain nonstudents are also allowed to
eat. Neither Federal Reimbursement nor children’'s payments
may be used to subsidize nonstudent meals.

1. School System Employees and Visitors

a.  Adults working with the school program, school
board employees, parents, and other guests of the school are
eligible to purchase meals from the school food service
department. All persons except school food service
employees, roving or area managers assigned to multiple
sites, and certain volunteer personnel shall pay for their
meals.

b. Adults shall be served the same meals as
students, in portions not to exceed that of senior high school
students. All foods and beverages available to adults shall be
apart of the regular meals served to the students. Adults may
have coffee and tea at meal service at their own expense.
Serving of meals to persons having no official relationship
or connection with the school is not permissible.

2. School Food Service Employee and Volunteer
Meals

a. Only school food service employees are eligible
to receive one free breakfast and lunch daily. Volunteers
and/or custodians who provide food service assistance may
receive afree meal in return for their services. The following
chart isaguide to follow when allowing volunteer meals.

Recommended

Average Daily Participation Number of Volunteer Meals

1-300 1
301-500 2
501 and above 3

3. Contract Meals
a. SFAs may contract meal service to nonschool

programs such as Head Start, day care programs, and elderly
feeding programs. There must be an annual contract between
the two agencies stipulating the necessary terms. Contracts
should protect both parties and be reviewed by an attorney.
(Refer to the sample contract in §755.R.) Copies of new and
renewed contracts must be submitted to the State Agency.
Contracts will become part of the SFA’s Permanent
Agreement with the State Agency. (Refer to 8327.A.1.f:
Costing of Contract Meals, for additional information.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2150 (December 2001).
§731. Special Functions

A. Special functions, whether or not the proceeds accrue
to school food service, shall not interfere with the
preparation and service of school lunch, breakfast, and/or
snacks. School food service funds may be used to pay
expenses for school functions at which technical information
relating to the CN Program is disseminated: for example, the



SFA may provide informational materials and refreshments
in conjunction with the school's annual open house that
would include a cafeteria visit. A school food service
employee must be present and information about the CN
Program must be provided. A menu worksheet must be
completed to document the foods used, the type of activity,
the school food service employees present, the informational
materials provided, the topics discussed, and the number of
persons attending.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2150 (December 2001).

§733. Catering

A. Before beginning any catering program, it is essential
to have the support of the local school board. It is the
responsibility of the SFA to ensure that all costs of the event
are recouped, as school food service funds cannot be used
for nonstudent meals. At a minimum, these costs shall
include food, labor (wages plus benefits), paper and nonfood
supplies, transportation and utilities.

B. Separate records must be maintained for catered
events for a minimum of three years. All accounting
practices shall follow guidelines outlined in Bulletin 1929:
Louisiana Accounting and Uniform Governmental
Handbook.

C. Listed below are additional guidelines that must be
followed:

1. Catered functions shall not interfere with the
preparation and service of lunch, breakfast and/or snacks.

2. Charges for any product or service must be
sufficient to recover all production costs plus a profit. The
amount of the profit is at the discretion of the SFA.

3. All monies earned or received shall accrue to the
school food service account.

4. The United States Department of Agriculture's
donated foods (commodities) cannot be used for catered
functions a which the primary recipients are not
participating in the SBP, NSLP, or the CACFP.

5. Documentation of the type of event, date and time,
foods and supplies used shall be maintained.

6. Documentation of the employees time shall be
mai ntained.

7. In order to maintain a taxexempt status, SFAs may
wish to limit catering services to schools, school-sponsored
events, and nonprofit organizations. Catering events to the
private sector may require the SFA to become ataxing entity
with requirements to charge and report sales tax. The local
district office of the Louisiana Department of Revenue and
Taxation, Sales Tax Division, must be contacted for more
specific information.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2151 (December 2001).

8§735. Second Servings

A. Participation and food production records must
demonstrate that sufficient quantities of foods/menu items
are planned and prepared to provide one reimbursable meal
(lunch/breakfast) per student per day. Intentional over-
preparation is not allowed. Second servings, when available
and allowed by the SFA, may be offered at the close of the
serving period to students who have consumed a complete
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meal. Leftovers that can be used in another meal should not
be given as second servings.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2151 (December 2001).

8737. ExtraSales

A. Extra items may be sold only to those who have
received a complete meal. The purchase of extras must occur
at the time the meal is received unless the SFA has a
procedure in place to determine that a student has received a
complete meal. A-la-carte meal service is prohibited. Extra
sale items must meet component requirements as defined by
Enhanced Food-Based Menu regulations for the Child
Nutrition Programs or must be an item offered on the menu
that day. The only exceptions are that milkshakes, yogurt,
frozen yogurt, ice cream, and ice milk (as defined by the
Louisiana Sanitary Code) may be sold as extras. Full-
strength juice, and milk, and bottled water (unflavored with
no additives) may be sold at any time during the day to
students and adults whether or not they have purchased a
mesl.

B. Schools must maintain proper accountability for extra
sale items and must recover the full cost of producing the
extra items plus a profit. At a minimum, these costs shall
include food, labor (wages plus benefits), paper and nonfood
supplies, transportation and utilities. (Refer to 8327.A.1.i:
Pricing for Extra Sales Items, for specific information
concerning pricing procedures.) All monies earned or
received must accrue to the school food service account.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2151 (December 2001).

§739. Extended School Sessions

A. Some school systems operate a lunch, breakfast
and/or snack program during the summer months for
students enrolled in an educational program. The total
number of operating days for the school year, which includes
both regular and extended school sessions, must be shown
on the Schedule A. State approval of this document
authorizes the receipt of Federal Reimbursement for the
extended school sessions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2151 (December 2001).

§741. Competitive Foods
A. GradesK-6

1. Reimbursement for lunch, specia milk, and/or
breakfast may be withheld from schools if concessions,
canteens, snack bars, or vending machines are operated on a
profit basis before the end of the last lunch period. Such
services are operated for profit if the income is not deposited
to the nonprofit school food service program account and
expended only for Child Nutrition Program purposes.

B. Grades7-12

1. Reimbursement for lunch, breakfast, and/or special
milk may be withheld from schools if concessions, canteens,
snack bars, vending machines or other food sales are
operated on a profit basis before the last 10 minutes of each
lunch period. The official school schedule shall indicate the
time for each lunch period and should allow sufficient time
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for each student to receive and consume a meal. Such
services are operated for profit if the income is not deposited
to the nonprofit school food service program account, and
expended only for the purpose of the Child Nutrition
Program(s).

2. However, grades #12 (not allowed in K6) with
multiple lunch periods may operate concessions, canteens,
snack bars, vending machines, or other food sales between
lunch periodsif the following guidelines are implemented:

a No food item shall be sold before the last 10
minutes in each lunch period.

b. Lunch periods shall be divided by a period of
time so that students from one period do not come into
contact with students from another period.

c. A system shall bein place to ensure that students
do not have access to competitive foods before the last 10
minutes of each lunch period.

3. The SFA shall be required to reimbursethe school
food service account for any funds withheld for violation(s)
of the Competitive Foods Policy. Under no circumstances
can foods in competition be sold to children in food service
areas during the lunch period(s).

4. School systems must establish local rules or
regulations as are necessary to control the sale of foods in
competition with meals served under the National School
Lunch and Breakfast Programs. The State’s competitive
foods policy will be managed and monitored by both local
and State personnel asfollows:

5. Local school food service supervisors will provide
principals and superintendents with information concerning
the Competitive Foods Policy and regulations in regard to
enforcement by the Louisiana DOE. The SFA will maintain
documents that indicate each school’s official schedule that
includes designated times for lunch and concessions, if
offered.

6. The SBESE recommends that all schools provide a
minimum of 30 minutes per lunch period.

7. All complaints received by State DNA personnel
regarding competitive foods violations, regardless of the
source, will be forwarded to the local school food service
supervisor for initial investigation.

8. Monitoring of competitive foods/concessions shall
be conducted in the following manner:

a.  Loca school food service supervisors will have
the responsibility to report to their superintendent/immediate
supervisor and the principal in writing any competitive foods
violations noted in the school. A written corrective action
plan will be required from the principal to the superintendent
with a copy to the school food service supervisor to ensure
compliance.

b. The State or local SFA will make unannounced
visits when notifications of violations are received. The
school, organization, or individual(s) violating the
competitive foods policy shall reimburse the school food
service account for any funds withheld from the school food
service program.

9. State DNA personnel will monitor competitive
foods operations at local school systems on all State reviews
or visits and shall have the responsibility and authority to
assess fiscal sanctions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
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HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2151 (December 2001).
§743. Takeout Meal Service
A. Takeout meal service may be offered when there is an
established takeout meal service program. Accurate meal
counts, nutrition requirements, and sanitation guidelines
must be followed. Student meals may not be removed from
the school premises with the exception of planned trips.
Breakfasts, lunches and/or snacks purchased by school
system employees must be consumed on school board
property. Proper disposable flatware and containers must be
provided. The removal of permanent service ware from the
food service area shall not be alowed. (For additional
information, refer to 82307: Food Taken From Schools, and
§2125: Sanitation, General Rules.)
AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2152 (December 2001).
§745. Handling of Food Waste
A. The Louisiana Sanitary Code prohibits the use of food
garbage, either cooked or raw, as feed for swine. If a SFA or
school alows any individual/agency to dispose of food
waste, a statement that attests to its use must be on file at the
school site(s). This statement must be signed by the
individual/agency and must indicate that the food waste will
not be fed to swine.
AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2152 (December 2001).
8747. Donations of Leftover Food/Food Recovery
Activities
A. SFAs and school programs may receive inquiries
from nonprofit agencies (and the general public) concerning
the donation of extra foods prepared by the National School
Lunch and Breakfast Programs. Schools may claim
reimbursement for only one lunch and/or breakfast served
per child per day, and schools are expected to plan and
prepare sufficient amounts of food to achieve this goal.
However, when the food actually prepared exceeds the
amount needed for the reimbursable meal service, leftover
foods may be donated to appropriate nonprofit institutions
such as soup kitchens or homeless shelters, provided this
practiceis not prohibited by local laws or regulations and the
following conditions are met:
1. participation and menu records demonstrate that
overproduction is not intentional;
2. leftover foods cannot be used in the food service
program and would otherwise be thrown away;
3. State and local health codes/standards are followed;
and
4. on fileis awritten agreement between the SFA and
the nonprofit organization which includes, at a minimum, the
following provisions:
a. termsof the agreement;
b. dutiesof the school system;
c. duties of the contractor;
d. nondiscrimination statement;
e. statement that the contractor is not an officer,
employee, or agent of the school system;
f.  liability;



g. hold harmless and indemnification clause; and
h. certification of liability insurance.

B. 8755.S provides for a sample agreement that can be
adapted by a SFA desiring to provide leftover food to a
charitable  nonprofit  organization. (For  additional
information, contact the State Agency.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2152 (December 2001).

§749. Use of the Facility

A. When the school food service department is used by
the school or community groups for food service, one or
more of the school food service employees shall bein charge
to ensure control over school food service foods and to
ensure proper use and care of equipment and facilities. If the
dining facility is used for food preparation activities other
than school food service, wages shall be paid by the
organization in accordance with current wage and hour
regulations. The school food service department may assess
achargefor use of the facility.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2153 (December 2001).

§751. Removal/Transfer of Equipment, Food and
Supplies

A. Only authorized personnel may transfer equipment,
food and supplies between schools. No foods, including
leftovers, shall be removed from the school food service
department by any employee of the school system. Legal
action could result. Local policies that outline disciplinary
action for unauthorized removal of equipment, food or
supplies must be in place. (Refer to §2307: Food Taken from
Schools, and §323.H: Disposition of Equipment for more
information.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2153 (December 2001).
§753. Foods/Beverages Allowed in Cafeteria During

Meal Service

A. School Food Authorities are encouraged to develop a
policy that prohibits adults and students from taking
carbonated beverages into the cafeteria during meal service.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2153 (December 2001).
§755. Appendces

A. Required Nutrient Standards for Traditiona Food-
Based School Lunches and Breakfasts

B. Required Nutrient Standards for Enhanced Food-
Based School Lunches and Breakfasts

C. Required Nutrient Standards for Nutrient Standard
and Assisted Nutrient Standard Lunches and Breakfasts

D. Optional Nutrient Standards for Nutrient Standard and
Assisted Nutrient Menu Planning

E Sample Child Nutrition (CN) Label

F. Instructions for Reviewing Product Formulation
Statements

G Sample Certified Product Formulation Statement For
Meat/Meat Alternate Products

Traditional School Lunch Meal Pattern

Traditional School Breakfast Meal Pattern

Graing/Breads for Food Based Menu Planning Chart

Enhanced Food-based Menu Plan for Lunch

Enhanced Food-based Menu Plan for Breakfast
. Infant Breakfast and Lunch Meal Pattern

Prototype Agreement for Donation of Leftover Food
Items Sample Certified Product Formulation Statement For

Prepared Grains/Breads

AUTHORITY NOTE: Promulgated in accordance with R.S.
17: 191-199.

HISTORICAL NOTE: Promulgated by Board of Elementary
and Secondary Education in LR 27:2153 (December 2001).

ZIr X"« T

Appendix A. Required Nutrient Standardsfor Traditional Food-Based School L unches and Breakfasts

Minimum Requirements For Nutrient Levels For School L unches Traditional Food-Based Alter native (School Week Aver ages)
Nutrients And Energy Allowances Minimum Requirements Optional
Preschool Grades K-3 GRADES4-12 GRADES7-12

Energy allowances (calories) 517 633 785 825
Totd fat (as apercentage of actual total food 1 1 1 1
energy)

Total saturated fat (as a percentage of actua 2 2 2 2
total food energy)

Protein (g) 7 9 15 16
Calcium (mg) 267 267 370 400
Iron (mg) 33 33 42 45
Vitamin A (RE) 150 200 285 300
Vitamin C (mg) 14 15 17 18

1 Not to exceed 30 percent over a school week
2|essthan 10 percent over a school week
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Minimum Requirements For Nutrient L evels For School Appendix C. Required Grade Nutrient Standards for
Breakfasts Traditional Food-Based Alternative Nutrient Standard and Assisted Nutrient Standard Menu
(School Week Averages) .
Nutrient And Energy Preschool Grades K-12 Planning
Allowances
Energy allowances (calories) 388 554 Breakfast
Total fat (as percentage of actua ! ! Caloriesand Nutrient Levelsfor School Breakfast
total food energy) (School Week Averages)
Total saturated fat (asa 2 2 Option
percentage of actual total food B Grades e
energy) N 7-12
Protein (g) 5 10 Energy Allowances (calories) 388 554 618
Calcium (mg) 200 257 Total fat (as a percentage of T T T
Iron (mg) 25 30 actual total food energy)
Vitamin A (RE) 113 197 Totd saturated fat (as a
Vitamin C (mg) 11 13 percentage of actual total
food energy)
1
Not To Exceed 30 Percent Over A School Week Proten (@) 5 0 7
2] ess Than 10 Percent Over A School Week Calcium (mg) 200 257 300
Iron (mg) 25 3.0 34
Appendix B.Required Grade Nutrient Standards for Vitamin A (RE) 113 197 225
Enhanced Food Based Menu Planning Vitamin C (mg) 11 13 14
Total fat not to exceed 30 percent over aschool week.
Breakfast 2Saturated fat to beless than 10 percent over aschool week.
Caloriesand Nutrient Levelsfor School Breakfast
(School Week Averages) Lunch
Option = -
Preschool Grades Grades Caloriesand Nutrient Levelsfor School Lunch
K-12 (School Week Averages)
12 Grades | Grades | GradesK-3
Energy Allowances (calories) 388 554 618 Preschool K-6 712 Option
Total fat (as a percentage of * * * Energy E17 664 85 633
actual total food energy) Allowances
Total saturated fat (asa (Calories)
percentage of actual total Totd Fat (asa T T T T
food energy) percentage of
Protein (g) 5 10 12 actud food
Calcium (mg) 200 257 300 energy)
Iron (mg) 25 30 34 Total Saturated
Vitamin A (RE) 113 197 225 Fat (asa
Vitamin C (mg) 11 13 14 percentage of
1 actua food
Total fat not to exceed 30 percent over a school week energy)
*Saturated fat to be less than 10 percent over aschool week Protein (g) 7 10 16 9
Calcium (mg) 267 286 400 267
Lunch Irgn (mg) 33 35 45 33
Caloriesand Nutrient Levelsfor School Lunch x!:am.mé (RE) 112(3 21254 310§ 21050
(School Week Averages) itamin C (mg)
Grades Total fat not to exceed 30 percent over aschool week.
Grades | Grades 2
Preschool K-3 Saturated fat to be lessthan 10 percent over aschool week.
K-6 7-12 .
Option
%ggg{eg"owam% 517 664 825 633 Appendix D. Optional Age Nutrient Standards
o . . . for Nutrient Standard and Assisted Nutrient
0 asa -
percentage of actual Standard Menu Planning
total food energy)
Totd Saturated Fat (as Breakfast
apercentage of actual Minimum Calorieand Nutrient L evelsfor School Breakfast
total food energy) (School Week Averagesfor Age Groups)
Protein (g) 7 10 16 9 Nutrientsand Energy Ages Ages Ages Agesi14
Calcium (mg) 267 286 200 267 Allpuazss A e I
Iron (mg) 33 35 45 33 Energy Allowances 719 | 500 588 %5
Vitamin A (RE) 150 224 300 200 (calories)
Vitamin C (mg) 14 15 18 15 Total Fat (as apercentage 1 T 1
. of actual total food
Total fat not to exceed 30 percent over a school week energy)
2Saturated fat to be less than 10 percent over aschool week Seiurdted Fat (as a
percentage of actud total
food energy)
RDA for Protein (g) 5.50 7.00 11.25 12.50

Louisiana Register Vol. 27, No. 12 December 20, 2001

2154




RDA for Cacium (mg) 200 200 300 300
RDA for Iron (mg) 25 25 34 34
RDA for Vitamin A (RE) 119 175 225 225
RDA for Vitamin C (mg) 11.00 1125 1250 14.40

Total fat not to exceed 30 percent over aschool week
2Saturated fat to be less than 10 percent over aschool week

Lunch

Minimum Calorieand Nutrient Levelsfor School Lunch
(School Week Averagesfor Age Groups)

Ages
Nutrientsand Energy Ages Ages Ages 14
Allowances 3-6 7-10 11-13 and
older
Energy Allowances 558 667 783 846
(cdories)
Total Fat (asapercentage B . B :
of total food energy)
Saturated Fat (assa
percentage of total food
energy)
RDA for Protein (g) 7.3 9.3 15.0 16.7
RDA for Calcium (mg) 267 267 400 400
RDA for Iron (mg) 33 33 45 45
RDA for Vitamin A (RE) 158 233 300 300
RDA for Vitamin C (mg) 14.6 15.0 16.7 19.2

Total fat not to exceed 30 percent over aschool week
2Saturated fat to be less than 10 percent over aschool week

Appendix E. Sample Child Nutrition (CN) Label

CN
This3.92 oz. fully cooked breaded turkey 037481
pattie fritter provides 2 oz. equivaent
meat/meat dternate and 1-1/4 servings of
bread alternate for child nutrition meal
CN  pattern requirements. (Use of thisLogo CN
and statement has been authorized by the
Food and Nutrition Service, USDA 05-
96.)

CN

Appendix F. Guidance for Reviewing
Product Formulation Statement
A. Reviewing product formulation statement for
prepared products containing only meat:

Raw meat per serving x FBG yield info = ounces equivalent
mest per serving.
Example:

A beef burrito that contains 2.88 ounces raw ground beef

(no morethat 30% fat):
2.88x .70 (FBG yield) = 2.016 ounces equivaent meat per serving.

B. For product formulation statement for prepared
products containing Alternate Protein Products (formally
Vegetable Protein Products) in addition to meat:

1. The contribution alternate protein products (APP)
make toward the meat/meat alternate requirement specified
in Parts 210, 225, or 226 shall be determined on the basis of
the preparation yield of the meat, poultry or seafood with
which it is combined. When computing the preparation yield
of a product containing meat, poultry or seafood APP , the
SFA shall evaluate the APP as having the same yield ounce
for ounce with the understanding that the APP must contain
at least 18 percent protein by weight when fully hydrated or
formulated. ("When hydrated or formulated” refers to a dry
aternate protein product and the amount of water, fat, oil,
colors, flavors or any other substances which have been
added.) The weight of the APP plus the yield of the meat,
poultry, or seafood based on the Food Buying Guide equals
the credit of the product towards meeting the meat/meat
alternate. The crediting of the combination of the APP and
the yield of the meat, poultry, or seafood cannot exceed the
weight of the product. [7 CFR Part 210, Appendix A,
APP(1)(e)]

C. Stepsin reviewing product formulation statement for
prepared products containing APP:

1. Determine whether an appropriate amount of liquid
is specified for full hydration:

a.  Percent protein in APP as purchased = total parts
hydrated product.

18% protein
Example: *.50 (flour used) = 2.7
18
*Note: Use theinformation supplied by the company
on the percent protein in the APP as purchased.

b. Total parts hydrated product minus 1 (one) part
APP will equal partsliquid allowed for full hydration.

Example: 2.7

-1.0 (for amount of APP)
1.7 partsliquid for full hydration

2. Findthetotal weight of liquid for full hydration:
a.  Multiply the total weight of dry APP in the
product times the parts of liquid allowed for full hydration.

Example: .0816 ouncesx 1.7 =.1387 ounces of liquid alowed
for full hydration
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Appendix G. Certified Product Formulation Statement For Meat/Meat Alternate (M/Ma) Products

(Place information on company |etterhead with signature of alegally authorized representative of the company.)

Product Name:

Code No.:

Manufacturer:

Case/Pack/Count/Portion Size:

List Variety(ies) and Cuts of Meat Used in Product:

Totd Weight (per portion) of Uncooked Product:

Weight of Raw Meat per portion (List each variety separately.):

Percent of Fat in Raw Meat (List fat in each variety separ;
Weight/measure (as

approximate) of

ately.):

Meat

Alternate(s)

Source  (eg., soy, peanut), Type (eg.,

isolate,

concentrate),

If MA is an APP, specify the source (eg.,

Soy,

whey), type (eg., flour,

and

Weight of Dry APPin One Portion of Product:

Weight of Water (Liquid) to

Fully

Hydrate

Dry

Percent protein contained in the fully hydrated or formulated APP:

Tota Weight Per Portion of Product As Purchased:

| certify that the above information is true and correct and that a
ounces of cooked lean meat/meat alternate when prepared according to directions.
| further certify that any APP used in this product conformsto Food and Nutrition Service regulations (7CFR Parts 210, 220, 225 or 226, Appendix A).

(Specify

percent  of

APP in

MA

protein  in

One

used.):

APP

Portion

as  purchased:

isolate, concentrate), and percent in APP as purchased:

of Product:

ounce serving of the above product (ready for serving) cortains

SIGNATURE TITLE
PRINTED NAME DATE
This information is needed if a creditable Alternate Protein Product (APP) is wused in the product and counted toward
meeting the meat/mest alternate requirement.
Appendix H. Traditional School Lunch Meal Patterns
Traditional Food-Based Menu Planning Approach -Meal Pattern For Lunches
Minimum Quantities Recommended
Quantities
Food Components And Food Items Group | Group li Group lii Group v Group V
Ages1-2 Ages3-4 Ages5-8 Ages9And Ages12 And
Preschool Preschool Grades K-3 Older Older
Grades4-12 Grades7-12
Milk (as abeverage) 6 fluid ounces 6 fluid ounces 8 fluid ounces 8 fluid ounces 8 fluid ounces
Meat or Meat Alternate
(quantity of the edible portion as served):
Lean meat, poultry, or fish 1ounce 1% 0ounces 1% ounces 2ounces 3ounces
Alternate Protein Products®* 1ounce 1% 0unces 1% 0ounces 2ounces 3ounces
Cheese 1ounce 1% ounces 1% ounces 2ounces 3ounces
Largeegg Ye Ya Ya 1 1%
Cooked dry beans or peas Yacup 3/8 cup 3/8 cup Y cup Yacup
Peanut butter or other nut or seed butters 2 tablespoons 3tablespoons 3 tablespoons 4t ablespoons 6 tablespoons
Yogurt, plain or flavored, unsweetened or sweetened 4 ouncesor¥2cup | 6ouncesor ¥acup | 6ouncesor ¥cup | 8ouncesor lcup | 12ouncesor
The following may be used to meet no more than 50 % of 1%cups
the requirement and must be used in combination with any
of the above:
Peanuts, soynuts, tree nuts, or seeds, aslisted in program
guidance, or an equivalent quantity of any combination of ¥s ounce
the above meat/meat alternate (1 ounce of nutsy/seeds =1 Y. ounce Y ounce = 50% 1 ounce 1% 0ounce
ounce of cooked |ean meat, poultry, or fish) = 50% = 50% = 50% = 50%
Vegetable or Fruit: 2 or more servings of vegetables, fruits | % cup Y2 cup Y2cup Yacup Yacup
or both
Graing/Breads: (servings per week): Must be enriched or 5 servings per 8 servings per 8 servings per 8 servings per 10 servings per
whole grain. A serving isadlice of bread or an equivalent | week *— week 2— week 2— week 2— week 2—
serving of biscuits, ralls, etc., or %2 cup of cooked rice, minimum of %2 minimum of 1 minimum of 1 minimum of 1 minimum of 1
macaroni, noodles, other pasta products or cereal grains serving per day serving per day serving per day serving per day serving per day

! Must meet the requirements in appendix A of CFR 210.
2 For the purposes of this table, aweek equalsfive days.
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Appendix .

Traditional School Breakfast M eal Pattern

Traditional Food-Based Menu Planning Approach -Meal Pattern For Breakfasts

Food Components Ages1-2 Ages3,4,and5 Grades K-12
and Food |tems
Milk (fluid) (as a beverage, on cered or both) 4 fluid ounces 6 fluid ounces 8 fluid ounces
JUICE/FRUIT/VEGETABLE: Fruit and/or vegetable; or | Y cup Y% cup Y5 cup
full-strength fruit juice or vegetable juice
Select One Serving From Each Of The Following
Components, Two From One Component, Or An
Equivalent Combination:
GRAINSBREADS:
Whole-grain or enriched bread ¥ dice Y. dice 1dlice
Whole-grain or enriched biscuit, roll, muffin, etc. Y5 serving Y% serving 1 serving
Whole-grain, enriched or fortified cereal Yacup or 1/3 ounce 1/3 cup or ¥z ounce Y cup or 1 ounce
MEAT OR MEAT ALTERNATES:
Meat/poultry or fish Y2 ounce Y2 ounce 1ounce
Alternate protein products * %% ounce % ounce 1ounce
Cheese Y2 ounce Y2 ounce 1ounce
Large egg Yo Yo Yo
Cooked dry beans or peas 2 tablespoons 2 tablespoons 4 tablespoons
Peanut butter or other nut or seed butters 1 tablespoon 1 tablespoon 2 tablespoons
Nuts and/or seeds (as listed in program guidance ) 2 % ounce 4 ounce lounce
Y ogurt, plain or flavored, unsweetened or sveetened 2 ounces or ¥acup 2 ounces or ¥acup 4 ouncesor ¥z cup

! Must meet the requirementsin appendix A of CFR 220.
2 No more than 1 ounce of nuts and/or seeds may be served in any one breskfast.

Appendix J. Grains/Breads for Food Based Menu Planning in the Child Nutrition Programs®

Graing/Breads*

Wt./1 Serving

Wt./ % Serving

Wt./ %2 Serving

Group A

20Gm Or 0.7 0z

15GmOr 0.50z

10GmOr 040z

Bread type coating

Bread sticks (hard)

Chow mein noodles

Crackers (saltines and snack)
Croutons

Pretzels (hard)

Stuffing (dry)[Note: Weights apply to
breads in stuffing.]

GROUP B

25gmor 0.9 oz

19gmor 0.7 0z

13gmor 050z

6gmor0.20z

Batter type coating

Bagels

Biscuits

Breads (white, whesat, whole whest,
French, Italian)

Buns (hamburger, hotdog)
Crackers(graham—all shapes, animal)
Egg roll skins

English muffins

Pita bread (white, wheat, whole wheat)
Pizza crust

Pretzels (soft)

Rolls (white, whest, whole wheat, potato)
Taco shells

Tortillas (wheat, corn)

Tortillachips (wheat, corn)

GROUPC

3lgmorlloz

23gmor 0.8 0z

16gmor 0.6 0z

8gmor 0.3 0z

Cookies (plain)

Cornmuffins

Cornbread

Croissants

Pancakes

Piecrust (dessert pies?, fruit turnovers®
and meat/meat alter nate pies)

Waffles

GROUPD

50gmor 1.8 0z

38gmor 130z

25gmor 0.9 0z

13gmor 050z

Doughnuts’ (cake and yeast raised,
unfrosted)

Granola bars (plain)

Muffins (all, except corn)

Sweet rolls’ (unfrosted)

Toaster pastry® (unfrosted)
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Graing/Breads

Wt./1Serving

Wt./ % Serving

Wt./ %2 Serving

Wt./ ¥ Serving

Group E

63Gm Or 2.20z

47GmOr 1.70z

31GmOr 1.10z

16 Gm Or 0.6 Oz

Cookies™ (with nuts, raisins, chocolate
pieces, and/or fruit purees)

Doughnuts (ceke and yeast raised, frosted
or glazed)

French toast

Grain fruit bar$

Granolabars 3 (with nuts, raisins, chocolate
pieces, and/or fruit)

Sweet rol|(frosted)

Toaster pastry * (frosted)

GROUPF

75gmor 2.7 0z

56 gmor 2.0 0z

38gmor 130z

19 gmor 0.7 0z

Cake (plain, unfrosted)
Coffeecake®

GROUP G

115gmor 40z

86gmor 30z

58gmor 20z

29gmor 1oz

Brownies (plain)
Caké (dl varieties, frosted)

GROUPH

%4 cup cooked or 25 gm (0.9 oz) dry

Barley

Bulgur or cracked whest
Breakfast cereals* * (cooked)
Macaroni (al shapes)

Noodles, (al varieties)

Pasta (all shapes)

Ravioli (noodle only)

Rice (enriched white or brown)

GROUPI

3/4 cup or 1 oz, whichever isless

Cereal (cold, dry)*

* Serving size for lunch only.

1 Some of the following foods or their accompaniments may contain more sugar, salt, and/or fat than others. The extent of each should be a consideration when

deciding how often to serve them.

2 These items are alowed only for desserts under the enhanced foodbased menu planning alternative specified in §210.10 and supplements (snacks) served

under the NSLP, SFSP, and CACFP.

3 These items are adlowed for desserts under the enhanced food-based menu planning aternative specified in §210.10 and supplements (snacks) served under the
NSLP, SFSP, and for breskfasts served under the SBP, SFSP and CACFP.
“ Refer to program regulations for the appropriate serving size for supplements served to children ages 1 through 5 in the NSLP, for breakfasts served under the
SBP, and for meals served to children ages 1 through 5 and adult participantsin the CACFP. Breakfast cereds are traditionally served as a breakfast menu item but

may be served in meals other than breakfast.

Appendix K. Enhanced Food-based Menu Plan for Lunch

Enhanced Food-Based Menu Planning Approach-Meal Pattern For Lunches

Minimum Requirements Option For
Food Components And Food |tems Ages1-2 Preschool Grades K-6 Grades7-12 Grades K-3
Milk (as abeverage) 6 fluid ounces 6 fluid ounces 8 fluid ounces 8 fluid ounces 8 fluid ounces
Meat or Mest Alternate
(quantity of the edible portion as served):
Lean meat, poultry, or fish 1ounce 1% 0ounces 2 ounces 2 ounces 1% 0ounces
Alternate Protein Products® 1lounce 1% ounces 2 ounces 2 ounces 1% ounces
Cheese 1ounce 1%z ounces 2ounces 2ounces 1% 0unces
Largeegg Yo Ya 1 1 Ya
Cooked dry beans or peas Yacup 3/8 cup Yacup Yacup 3/8 cup
Peanut butter or other nut or seed butters 2 tablespoons 3tablespoons 4 tablespoons 4 tablespoons 3tablespoons
Yogurt, plain or flavored, unsweetened or sweetened 4 ounces or ¥z cup 6 ounces or ¥acup 8 ouncesor 1 cup 8ouncesor 1cup | 6 ouncesor
The following may be used to meet no more than 50 % Yacup
of the requirement and must be used in combination with
any of the above:
Peanuts, soynuts, tree nuts, or seeds, aslisted in program
guidance, or an equivalent quantity of any combination
of the above meat/meat aternate (1 ounce of nuts/seeds | %2 ounce Y2 0ounce 1 ounce 1 ounce Y2 0ounce
=1 ounce of cooked lean meat, poultry, or fish) = 50% = 50% = 50% = 50% = 50%
Vegetable or Fruit: 2 or more servings of vegetables, ¥ cup Y cup Yacup plusan lcup Yacup
fruits or both extra¥z cup over a
week 2

Louisiana Register Vol. 27, No. 12 December 20, 2001

2158




Grains/Breads: (servings per week): Must be enriched or | 5 servings per week | 8 servings per week | 12 servings per 15 servings per 10 servings
whole grain. A serving isadlice of bread or an 2 _minimumof%% | 2—minimumof 1 week Z—minimum | week >— per week % —
equivalent serving of biscuits, rolls, etc., or %2 cup of serving per day serving per day of 1 serving per minimum of 1 minimum of 1
cooked rice, macaroni, noodles, other pasta products or day® serving per serving per
cereal grains day ® day ®
! Must meet the requirementsin appendix A of CFR 210.
2 For the purposes of this table, aweek equals five days.
% Up to one grains/breads serving per day may be a dessert.
Appendix L.Enhanced Food-based Menu Plan for Breakfast
Enhanced Food-Based Menu Planning Approach-Meal Pattern For Break fasts
Food Components And Food Items Required For Option For
Ages1-2 Preschool Grades K-12 Grades7-12
Milk (fluid) (as a beverage, on cereal or both) 4 fluid ounces 6 fluid ounces 8 fluid ounces 8 fluid ounces
Juice/Fruit/V egetable: Fruit and/or vegetable; or full- Yacup Y2 cup Y2 cup Y2 cup
strength fruit juice or vegetable juice
Select one serving from each of thefollowing
components, two from one component or an equivalent
combination:
GRAINSBREADS: Y dice Y dlice 1dlice 1dlice
Whole-grain or enriched bread Y% serving Y5 serving 1 serving 1 serving
Whole-grain or enriched biscuit, roll, muffin, etc. Yacup or 1/3 ounce 1/3 cup or %2 ounce % cup or 1 ounce ¥ cup or 1 ounce plus an
Whole-grain, enriched or fortified cereal % ounce Y, ounce 1lounce additional serving of one
MEAT OR MEAT ALTERNATES: % ounce 1% ounce 1ounce of the Graing/Breads
Meat/poultry or fish % ounce % ounce 1lounce above.
Alternate protein products * Ye Y2 Y2 1ounce
Cheese 2 tablespoons 2 tablespoons 4 tablespoons 1lounce
Large egg 1 tablespoon 1tablespoon 2 tablespoons 1ounce
Cooked dry beans or peas %% ounce 4 ounce 1lounce L)
Peanut butter or other nut or seed butters 2 ounces or Yacup 2 ouncesor Yacup 4 ounces or ¥z cup 4 tablespoons
Nuts and/or seeds (as listed in program guidance) 2 2 tablespoons
Yogurt, plain or flavored, unsweetened or sweetened 1ounce
4 ounces or ¥2 cup
! Must meet the requirements in appendix A of CFR 220.
2 No more than 1 ounce of nuts and/or seeds may be served in any one breakfagt
Appendix M. Infant Breakfast Pattern
0 - 3 Months 4 -7 Months 8 - 11 Months
Iron Fortified FormulatOr 4 - 6 Fluid Ounces 4 - 8 Fluid Ounces 6 - 8 Fluid Ounces
Breast Milk23 And
Iron Fortified Dry Infant 0 - 3 Tablespoons 2 - 4 Tablespoons
Ceredl? (Optional) And
Fruit And/Or Vegetable 1 - 4 Tablespoons
Infant Lunch Pattern
0 - 3 Months 4 -7 Months 8 - 11 Months
Iron Fortified FormulatOr 4 - 6 Fluid Ounces 4 - 8 Fluid Ounces 6 - 8 Huid Ounces
Breast Milk23 And
Iron Fortified Dry Infant 0 - 3 Tablespoons 2 -4 Tablespoons
Cerealt (Optional) And/Or
1 - 4 Tablespoons
Meat/Alternate*
And
Fruit And/Or Vegetable 0 - 3 Tablespoons 1 - 4 Tablespoons
(Optional)

Ynfant formula and dry infant cereal shall be iron-fortified.
2|t isrecommended that breast milk be served in place of formulafor infants from birth through 11 months.
3For some breastfed infants who regularly consume less than the minimum amount of breast milk per feeding, a serving of less than the minimum amount of
breast milk per feeding, a serving of less than the minimum amount of breast milk may be offered, with additional breast milk offered if the infant is il

hungry.

*One to four tablespoons meat, fish, poultry, egg yolk, cooked dry beans, or peas or 122 - 2 ounces cheese or 1 - 4 tablespoons cottage cheese, cheese food, or

cheese spread
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Appendix N. Prototype Agreement for Donation of
Leftover Food Items-Sample Product Formulation
Statement for Prepared Grains/Breads

(Place information on company letterhead with signature of alegally
authorized representative of the company.)

Product name: Code
No.:

Case weight and pack/count:

Volume and weight of one serving of product:

Weight of total product per batch:

Before Baking: After Baking:

List the enriched and/or whole grain meal(s), flour(s), bran and/or germ
in the product:

Total weight of enriched an/or whole grain meal(s), flour(s), bran and/or
germ per batch:
Number of

portions/servings per bat ch:

Weight (grams) of enriched and/or whole grain meal(s) and /or flour(s),
bran and Jor germ in one saving of the product:

| certify that the above information is true and correct and that one
serving (specify serving volume/weight) of the above product
(ready to eat) contains servings of Grains/Breads* for the Child

Nutrition Programs.
SIGNATURE TITLE
PRINTED NAME DATE

(*Child Nutrition Programs require 14.75 grams of whole grain or enriched
flour or meal, bran or germ, or an equivalent amount of cereal as provided
in FNS Instruction 783-1, Rev. 2, to equal 1 serving Graing/Breads.
Graing/Breads may be credited in ¥ serving increments.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2153 (December
2001).

Chapter 9. Afteschool Care Program
§901. General

A. Sections 107 and 108 of Public Law 105336, the
Child Reauthorization Act of 1998, enhance nutrition
benefits for al children, with a special emphasis on older
children, by authorizing reimbursement for snacks served to
children through age 18, (and to individuals, regardless of
age, who are determined by the State Agency to be mentally
or physicaly disabled), who participate in programs
organized to provide afterschool care. The intent of these
provisions is to assist schools and public and private
nonprofit organizations to operate organized programs of
care, which include educational or enrichment activities
known to help reduce or prevent children’s involvement in
juvenile crime or other high-risk behavior.

B. The Afterschool Care Program must be administered
by a school food authority (SFA) participating in the
National School Lunch Program (NSLP) or by a public or
private nonprofit organization participating through the
Louisiana Register Vol. 27, No. 12 December 20, 2001
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Child and Adult Care Food Program (CACFP). Eligible
organizations must enter into an agreement with the State
Agency, thereby, assuming full responsibility for meeting all
program requirements mandated by Federal and State laws

C. The SFA may make arrangements with another
organization to perform the day-to-day operations of the
program, but administrative and financial management shall
be the sole responsibility of the SFA: for example, the PTA
could operate the program under an arrangement with the
SFA, but administrative and fiscal responsibilities rest with
the SFA.

D. Schools wishing to participate under this provision
must provide sufficient information to enable the State
Agency to determine whether or not the program is eligible
and, if so, whether or not it qualifies for free reimbursement
for all meals based on area eligibility. Upon approval, the
State Agency must amend its agreement with the SFA to
provide for the requirements of an afterschool snack service.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2160 (December
2001).

8903. Eligible Programs

A. Afterschool Care Programs must meet the following
criteria

1. The program must be administered by a SFA
participating in the NSLP. If the school is not part of an SFA
participating in the NSLP, the school may be eligible to
participate through the CACFP.

2. The program must provide care in afterschool
settings.

3. The program must include education or enrichment
activities in organized, structured and supervised
environments.

4. The program must be open to all and not limit
membership for reasons other than space or security
consideration, or, where applicable, licensing requirements.
Extracurricular activities, such as the school choir, debate
team, drama society, etc., can qualify to participate under
this provision only if their basic purpose is to provide
afterschool care as defined above. No organized athletic
programs engaged in interscholastic sports can be approved
as afterschool care programs under this provision.

B. An exception to the "open to al" criterion may apply
to afterschool care programs that are designed to
accommodate special needs or that have other limiting
factors. They may include, but are not limited to, programs
targeted to children who have learning disabilities or
programs for children who are academically gifted.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2160 (December
2001).

8905. Eligible Sites

A. Traditional school settings and nontraditional school
settings, such as a church or community center, may be used
for the Afterschool Care Program, provided the program is
operated by an SFA which is participating in the NSLP. If the
school is not part of an SFA participating in the NSLP, the
school may be eligible to participate through CACFP.



B. Federal law does not require eligible afterschool
programs to be licensed in order to participate in the
Afterschool Care Program unless there is a State or local
requirement for licensing. If there is no local or State
requirement for licensing, then the site must meet State or
local health and safety standards.

C. Residential child care institutions (RCCIls) that
participate in the NSLP may be eligible to participate,
provided the RCCI operates an afterschool care program
with enrichment or educational activities as described in
Eligible Programs.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2160 (December
2001).

8907. Reimbursement

A. Schools may claim reimbursement for one snack, per
child, per day. Children are €ligible to participate through
age 18. In cases in which a student’s nineteenth birthday
occurs during the school year, reimbursement may be
claimed for snacks served to that student through the
remainder of the school year. Reimbursement may also be
claimed for individuals, regardiess of age, who are
determined by the State Agency to be mentally or physicaly
disabled.

B. Schools are not eligible to receive reimbursement
under this provision for snacks served on weekends or
holidays, including vacation periods. RCCls may claim
snacks served on weekends and holidays only if conducted
after an educational activity which is an integral part of the
curriculum or an actual extension of the local education
system.

1. AreaEligible Sites

a. Siteslocated in areas served by a school in which
at least 50 percent of the enrolled children are certified
eligible for free or reduced price meals are eligible to receive
snack reimbursement at the free rate for all children eligible
for snacks, regardless of each individual child's eligibility
status for free or reduced price lunches and breakfasts. Area
eligibility for the site will follow the Summer Food Service
Program’s (SFSP) policies for area eligibility using school
data. Schools determined to be area €ligible for the SFSP
would also be area eligible as afterschool care facilities.

b. School sites where at least 50 percent of the
students enrolled are certified eligible for free or reduced
price meals are considered area eligible.

2. Non-AreaEligible

a  Sites not in areas served by a school in which at
least 50 percent of the enrolled children are certified eligible
for free or reduced price meals must claim reimbursement by
category (free, reduced price and paid). Eligibility for snacks
served free or at areduced price must be documented.

b. School sites where fewer than 50 percent of the
students enrolled are certified eligible for free or reduced
price meals are considered non-area eligible.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2161 (December
2001).
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8909. Times of Operation

A. The Afterschool Care Program may operate on only
those days when school is in session. This schedule may
include snacks served in afterschool care programs operated
for children attending summer school; but does not include
weekends, holidays, or sdool vacations. Under no
circumstances may snacks be reimbursed in programs
operated before or during the child's school day. A child's
eligibility is based on when his’her individual scheduled
school day ends, not on whether the school continues in
session for other children.

B. RCCls may clam weekend and holidays only if
conducted after an education activity that is determined to be
an integral part of the curriculum or an actual extension of
thelocal education system.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2161 (December
2001).

§911. Content of Meals

A. Snacks served must meet the mea pattern
reguirements set forth in 7 CFR Sections 210.10(h) and (j).
Portions for children ages 13 through 18 shall be no less than
the portions stipulated for children ages 6 through 12. It is
recommended that schools offer larger portions for older
children (ages 13-18) based on their greater food energy
requirements. (See Appendix A entitted "Meal Pattern
Requirements for Afterschool Care Programs.”)

B. Participants must be given two of the four
components specified in the snack meal pattern in order to
claim a mea for reimbursement. Unlike NSLP and SBP,
there is no Offer versus Serve option in the Afterschool Care
Program.

C. The State requires that at least a five-day menu cycle
for snacks be developed to meet the snack pattern
requirements. USDA recommends that cookies, granola bars,
and similar foods be served in a snack no more than twice a
week. Juice may not be served as a component when milk is
the only other component being offered. All grains/bread
products must be made of whole grain or enriched flour or
meal and must meet the weight reguirements specified in
Chapter 7: Meal Planning and Service.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2161 (December
2001).

8913. Snack Pricing Procedures

A. The State Agency highly recommends that the SFA
establish and implement a payment policy for the snack
program. Undercollections for the sale of snacks will
necessitate an audit exception; undercollections must be
recovered from other sources and deposited in the school
food service account.

1. Students
a A student not qualifying for the free rate shall
pay the snack price established by the SFA. The price
charged for a reduced price snack shall be less than the price
charged to full price students and shall be 15 cents or lower.
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b. Different snack charges may be established for
elementary and secondary grade levels; however, the charges
for reduced priced snacks may not exceed 15 cents.

2. SFA Employees

a. The minimum charge shall be the Federal free

shack reimbursement rate.
3. Adultg/Visitors

a.  The minimum charge shall be the Federal free
snack reimbursement rate.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2161 (December
2001).

8915. Record Keeping

A. At a minimum, SFAs participating under this
provision must maintain the following records for the time
periods required in 7 CFR section 210.23(c).

1. anapproved collection procedure;

2. aroster or sign-in sheet showing daily attendance;

3. accuratedaily counts by category of snacks served,

4. if all snacks are claimed free, documentation that at
least 50 percent of the students enrolled at the school site are
certified eligible for free or reduced price or documentation
that the site is located in an area served by a school in which
50 percent of the enrolled students are certified eligible for
free or reduced price meals;

5. for al other eligible sites, documentation of free
and reduced price eligibility for all children for whom free
and reduced priced snacks are claimed;

6. documentation of compliance with snack pattern
requirements recorded on the Food Production Record,;

7. documentation of the educational or enrichment
activity maintained on file in the SFS central office;

8. if qualifying for the program through attendance
areas, attendance areas maintained on file in the SFS central
office;

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2162 (December
2001).

8917. Required Monitoring by the School Food
Authority

A. The SFA must monitor the snack program at least
twice during the school year with the first review occurring
within the first four weeks of its operation. A sample
monitoring form is provided in Appendix B.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2162 (December
2001).

§919. Appendice

A. Mea Pattern Requirements for Afterschool Care

Programs

Appendix A. Meal Pattern Requirementsfor Afterschool Care Programs

Components

(Serve Two Food Items Sdlected From Any Two Of These Four Components.) AEESIAme 2 = Pzl
Milk Y5 cup Y cup laup
Milk, fluid
Vegetables and Fruits Y cup Y cup Yacup
Vegetable(s) and/or fruit(s) or
Full-strength fruit or vegetablejuice
or
An equivaent quantity of any combination of the above
(Juice may not be served when milk isthe only other component.)
Bread and Bread Alternates
Bread or Y2 dlice Y2 dlice 1dlice
Cornbread, biscuits, rolls, muffins, etc. or Y5 serving 5 serving 1 serving
Cold dry ceredl or Yacup or /3 0z 1/3cupor*o0z | ¥cuporloz
Cooked cereal or Yacup Yacup Y% cup
Cooked pasta or noodle products or Yacup Yacup Y cup
Cooked cereal grainsor Yacup Yacup Y2 cup
An equivaent quantity of any combination of the above bread and bread dternates
Meat and Meat Alternates
L ean meat or poultry or fish or Y20z Y20z loz.
Alternate protein products or Y0z Y0z loz.
Cheese or Y% 0z %oz loz.
Eggs or V2eq9 V2 eq0 V2eqg
Cooked dry beans or peas or 1/8 cup 1/8 cup Yacup
Peanut butter or soynut butter or other nut or seed butters or 1tbsp. 1tbsp. 2tbsp.
Peanuts or soynuts or tree nuts or seeds Y20z Y20z loz.
or
Y ogurt, plain or sweetened and flavored or
An equivalent quantity of any combination of the above meat and meat alternates 2 0z. or Yacup 20z.orY4cup | 4oz or 2cup

* Bread and bread aternates must be whole grain or enriched except cereal, which must be whole grain, enriched or fortified.

** Cold dry cereal is measured either by volume (cup) or weight (ounces), whichever isless.
CAUTION: Children under five years of age are atthe highest risk of choking. USDA recommends that any nuts and/or seeds be served to them in a prepared

food and be ground or finely chopped.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.
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HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2162 (December
2001).

Chapter 11.  Personnel
§1101 Child Nutrition Program Director/Super visor

A. A Child Nutrition Program (CNP) Director or
Supervisor is that member of the administrative staff of the
school system who, under the general direction of the
superintendent of schools or school business administrator,
works with others in the developing, administering, and
supervising of the school food service programs within the
school system. The significance of good nutritional habits
and food in relation to health and total educational
performance makes it imperative that CNPs are based upon
professional concepts. Therefore, the full-time services of a
full-time certified director or supervisor are required for al
school systems. Single private schools/charter schools and
residential child care institutions are exempt from this
reguirement.

B. It is recommended that systems with more than 15
school programs employ an assistant director and/or
additional supervisors to ensure the efficiency and
effectiveness of CNP programs.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2163 (December
2001).

§1103. Certification Requirementsfor Child Nutrition

Program Directors/ Supervisors

A. Requirements for certification for CNP Director and
Supervisor are set forth in Bulletin 746: Louisiana Standards
for State Certification of School Personnel.

B. The applicant must have a master's degree in Home
Economics (Family and Consumer Science), Institutional
Management, Nutrition, Dietetics, Business Administration,
Food Technology, or Public Health Nutrition from a
regionally accredited institution of higher education.

C. There are two areas of specialty for certification as a
CNP director/supervisor:

1. Food Service
a A minimum of three years of successful
experience in Home Economics (Family and Consumer
Science), or quantity food service management
b. A minimum of 21 semester hours, of which six
semester hours must be in human nutrition and three
semester hours in quantity food preparation. The remaining
12 semester hours must be presented in course credit in at
least four of the following subject matter areas. Quantity
Food Purchasing, Organization and Management, Quantity
Food Service Equipment and Layout, Accounting, Statistics,
Microbiology, Food Science or Technology.
2. Nutrition
a A minimum of three years of successful
experience in teaching, nutrition education, public health
nutrition, clinical or administrative dietetics, cooperative
extension, or food service management
b. Graduate and undergraduate semester hours, in
the following courses:

i. Nutrition: 18 semester hours (at least six hours
in human nutrition). The remaining 12 semester hours may
include nutrition, physiology, biochemistry, microbiology or
bacteriology
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ii. Foods: nine semester hours

iii. Statistics, Research M ethodology
EvaluativeTechniques: Three semester hours

iv. Other: 12 semester hours (minimum) in course
credit in at least two of the following subject matter areas:
Quantity Food Preparation or Quantity Cookery, Child or
Adolescent Psychology Communication and Speech,
Educational Materials and/or Methods, Personnel or
Institutional Management

D. Newly employed CNP directors and supervisors are
required to audit Phase Il of the prescribed training course
for School Food Service Manager Certification during the
first year of employment. (Refer to "Description of LA
School Food Service Training Program™ in this Chapter.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2163 (December
2001).

81105. Provisional Child Nutrition Program
Director/Supervisor

A. A speciad provisional certificate, which went into
effect January 1, 1977, may be issued to an individual
employed as acting CNP director or supervisor. This
certificate will be valid for one year and renewabl e each year
thereafter upon presentation of six semester hours of
applicable credit toward completion of al requirements for
permanent certification as a CNP director/supervisor.

B. Special provisional certificates shall be issued only to
persons with a baccalaureate or master's degree in Family
and Consumer Science (Home Economics), Institutional
Management, Nutrition, Dietetics, Business Administration,
Food Technology, Public Health Nutrition, or other health
related fields from a regionally accredited institution of
higher education. This certificate does not authorize the
holder to perform any services in the school system of
L ouisiana other than to act as a CNP director/supervisor.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2163 (December
2001).

81107. Dutiesand Responsibilities of
Director s/Supervisors

A. Theresponsibilities of the director/ supervisor include
the following duties:

1. implement goals,
regulations of the CNP;

2. develop, initiate, and interpret a nutrition education
program and coordinate nutrition and educational
opportunities for school food service employees, students,
teaching staff, parents, and community;

3. utilize the school food service program as an
application of sound nutrition and as a means for improving
the health and nutrition of the students;

4. establish and implement uniform personnel policies
for school food service employees, basic job descriptions,
standards for performance, evaluation tools, salary schedule,
and employee benefits;

5. assist in developing or administering accurate
accounting procedures and records for adequate control and
management of income, labor, food, supplies, and other
costs;
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6. plan in-service training programs,
conferences and regular staff meetings,

7. establish high standards for food preparation and
service;

8. work with school administrators to plan meal
schedules that meet the requirements and facilities of each
school;

9. direct and/or supervise the planning of menus to
comply with meal requirements and student acceptance;

10. make available standardized recipes and require
portion control to be used in preparation and serving of food;

11. track current food service trends to improve and
upgrade CNP,

12. cooperate in planning food service facilities
including layouts;

13. assist in establishing and maintaining records
necessary for adequate control and maintenance of
equipment and supplies,

14. develop a plan for the appropriate care and
maintenance of equipment and supplies as well as the proper
cleaning of the food service area;

15. train personnel in proper use and care of equipment
and supplies;

16. be knowledgeable of all local and State health laws
and regulations;

17. enforce State and local laws relative to labor,
sanitation, safety and fire prevention;

18. interpret goals and objectives of the CNPs through
committee work, speeches, newspaper, radio, and television;

19. establish good rapport with students, school food
service employees, teaching staff, school administrators,
civic groups, parents, and general public;

20. develop or assist in the development of printed
materials and audio-visual aids including general material
for public information as well as manuals and instructional
toolsfor school food service personnel;

21. use specifications for purchase of food, supplies
and equipment;

22. purchase food products on the basis of standards,
grades, quality and cost; and

23. purchase equipment on the basis of design,
material, construction and cost.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2163 (December
2001).

81109. Classifications of School Food Service Per sonnel

A. Three general classifications of school food service
personnel are asfollows:

1. adults, who may be employed full-time or part-
time;

2. students, who are part-time workers

3. adult volunteers.

B. In order to have a uniform classification throughout
the state for all full-time and part-time school food service
employees, according to the type of work performed, the
following specific classifications shall be used.

1. Manager. The manager shal work under the
direction of the director and with the site administrator.
There shall be employed a paid, certified manager
responsible for each school food service program site(s)
listed on the appropriate State forms.
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2. Food Production Manager/Assistant Manager. The
Food Production/Assistant Manager shall work under the
direction of the manager in sites/situations that the CNP
director designates at his/her discretion.

3. Clerk. The Clerk shall work under the direction of
the manager, shall assist in compiling and maintaining daily
participation records, and shall serve as cashier.

4. Technician. The Technician shall work under the
direction of the manager; performs food preparation tasks.

5. Student Workers. If necessary, student workers may
be used during peak periods of operation on a controlled and
trained basis with strict supervision of the manager. They
shall be calculated as a part of the total labor hours and
recorded on the labor budget if they receive any wages from
school food service funds. All policies and regulations set
forth in labor laws relating to women and children must be
observed when employing students. Students receiving free
or reduced price meals shall not be required to work, but
may volunteer. Student workers shall not be alowed to
collect monies/tickets because of the confidentiality of
individual eligibility status.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2164 (December
2001).

81111. Guidelinesfor Site-Based School Food Service
Personnel

A. Efficient operation on a limited school food service
budget demands the assignment of each job to the most
qualified personnel available. Guidelines for job
classifications, qualifications, and responsibilities of site-
based school food service personnel are outlined below.

B. Manager

1. Professional Growth

a. encourage active membership in National, State
and local School Food Service Association;

b. stay abreast of new trends occurring in the SFS
through reading professional publications, attending
workshops and conventions.

2. Duties

a  implement
regulations of the CNPs;

b. select, requisition, and maintain inventory of
USDA commodities and purchased foods and supplies;

c. direct the adjustment of standardized recipes to
determine amounts of food to be prepared,;

d. direct and train personnel including student help
and volunteer workers;

e. prepare work schedules, written instructions, and
procedures for food preparation, cleaning and operation of
equipment;

f. plan and/or assist
devel oping standardized recipes;

g. supervisefood preparation and service;

h. maintain equipment and facilities;

i. maintain adequate records and prepare reports on
all phases of school food service programs;

j.  maintain high standards of health, sanitation and
safety;

k. cooperate with school officials and parents in
working with nutrition programs in schools;

the philosophy, policies and

in planning menus and



I.  supervise receiving and storage of al food and
supplies;
m. direct monthly in-service training meetings for
employees.
3. Education
a. A minimum of a high school diploma or General
Equivalency Diploma (GED) certificate
b. Successful completion of the State's Manager
Certification Requirements
4. Experience
a.  aminimum of one year of successful school food
service
5. Desirable Characteristics
a able to plan, organize, direct,
evaluate all phases of the SFS programs
b. cooperative, tactful, patient, impartial, punctual,
motivated, knowledgeable, pleasant; the ability to
communicate effectively and work well with others, accept
constructive criticism
c. neat and well groomed appearance
d. knowledgeable of basic food preparation
principles
e. skilled in quantity food preparation and service
techniques, operation of various food service equipment
f.  skilled in the use of basic arithmetic functions
C. Food Production/Assistant Manager
1. Professional growth
a.  same asthe manager
2. Duties
a. assume, in absence of manager, responsibilities
and duties of the manager
b. other duties to be delegated by manager as the
program dictates
3. Education
a.  same asthe manager
4. Experience
a  same asthe manager
5. Desirable Characteristics
a  same asthe manager
D. Clerk
1. Professional Growth
a.  same as the manager
2. Duties
a.  implement SFA meal collection procedures
b. prepare daily records of meals and income
c. prepare daily deposits and submit to designated
authority
d. perform duties as required by manager and
supervisor/director
3. Education
a. High School diplomaor GED certificate
4. Desrable Characteristics
a  Able to work harmoniously with pupils, staff,
parents, and the public
b. Legible writing
c.  Neat and well groomed appearance
d. Skilled in handling routine and repetitious tasks
and in the use of basic arithmetic functions
E Food Service Technician
1. Professional growth
a  Same asthe manager
2. Duties

control and
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Understand and use standardized recipes
Complete food preparation, service and cleaning

oo

duties

Use proper portion control techniques

Maintain equipment and facilities

M aintain adequate records

Maintain high standards of health, sanitation and

o0

saf ety
g. Cooperate with school officials and parents
h. Other duties to be delegated by manager as the
program dictates
3. Education
a.  High School
(preferred)
b. Sufficient ability to follow written instructions,
interpret recipes and necessary printed matter
4. Experience
a. A minimum of at least one year in food service
5. Desirable Characteristics
a.  Neat and well groomed appearance
b. Pleasant and cooperative attitude
c. Theability to be punctual, to follow directions, to
work well with others, and to accept constructive criticism.
F.  StudentWorker
1. Duties

Scrape and stack dishes or trays

Replenish milk

Cleanup during meal period

Assist in storeroom duties

Servefood only if supervised

Perform other duties in training programs

conducted under the supervision of a classroom teacher and

in conjunction with the school food service manager

2. Desirable Characteristics

a  Sameasfood servicetechnician
G Adult Volunteer

1. Duties
a.  Asdesignated by manager

2. Desirable Characteristics
a.  Sameasfood service technician

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2164 (December
2001).

81113. Other Qualificationsfor School Food Service
Manager and Food Production
Manager/Assistant M anager

A. Effective June 1, 1974, and thereafter, but not
retroactive, school food service managers and food
production managers/assistant managers must have
certification numbers issued by Louisiana State Department
of Education (LDOE), Division of Nutrition Assistance upon
successful completion of the prescribed training courses.
Each individual school food service unit shall have a
certified manager assigned to oversee the food service
operation. A certified manager may be assigned to more than
one site. In cases in which a certified manager cannot be
secured, atemporary certification may be issued for one year
and renewed for two additional years. The necessary training
for certification shall be successfully completed during this
period. School food service funds shall not be used to pay

diploma or GED certificate

~po0oTo
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salaries of uncertified managers and food production
managers/assi stant managers.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2165 (December
2001).

§1115. Description of Louisiana School Food Service
Training Program

A. The school food service training program consists of
three levels or phases. It is the responsibility of the SFA to
provide training for employees for Phases| and I1.

B. Phase | is designed for al food service
technicians/employees. Phase | consists of 49 audiovisual
units, which present basic information in the areas of safety,
sanitation, equipment, food production, food handling,
working with others, and nutrition. While Phase | is not
mandated, anyone whom the SFA wants to become a
manager must pass the Phase | Manager exam. The only
prospective school food service managers exempt from this
requirement are those persons with an associate's, bachelor's,
or master's degree from a regionally accredited institution
with 18 semester hours of Food and Nutrition and/or
Institutional Management.

C. Phases Il and Ill are designed for food service
manager applicants. Phase |l consists of 22 written self-
instructional units covering the areas of personnel, public
relations, safety, sanitation, nutrition, food production, and
property management.

D. SFAs are required to verify that employees enrolled
for the Phase Il examination have successfully completed
Phase Il training. The school food service director/
supervisor shall sign a statement to that effect on the Phase
Il exam enrollment form. Successful completion of the
Phase |l training program by an employee is defined as
meeting all of the following requirements:

1. reading each of the 22 units and completing all
review exercises,

2. successfully completing all learning activities at the
end of each unit; and

3. completing the activity checklist for each unit
which includes the preceptor's signature.

E Phase Ill is a one-week training course taught by
State Agency staff. The topics include, but are not limited to,
policies and history of Child Nutrition Programs, forms,
food distribution, and meal service dietary concerns, as well
asfirst aid and cardiac pulmonary resuscitation (CPR). To be
registered for Phase I11, the applicant shall have passed the
Phase |1 examination.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2166 (December
2001).

§1117. Exam Administration Procedures

A. The Phase | and Il examinations will be administered
twice ayear at various locations. The Phase |11 examination
will be administered at the conclusion of Phase |1l training.

B. A person who fails the Phase |1l examination may
retake the examination within six months without repeating
the Phase |11 training.
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C. Upon successful completion of Phase IlI, the
applicant will be assigned a certification number and issued
acertification card.

D. Applicants not currently employed as acting managers
shall complete the Manager Certification Program within
five years from the date they first take the Phase |
examination. These individuals may take the Phase I, I1, and
Il examinations as many times as necessary to complete the
Manager Certification Program, as long as all three phases
are completed within five years from the date the first exam
is taken. If al three phases are not passed within five years,
the applicant must begin a new five-year cycle and
completely start over with Phase |, unless exempt from
Phasel.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2166 (December
2001).

§1119. Requirements/Proceduresfor Manager
Certification for Non-Degreed Persons

A. The applicant must possess a high school diploma or
GED and must be an employee of a SFA in Louisiana.

B. The applicant must have successfully completed
Phase |, Phase |1 and Phase |11 examinations, respectively.

C. The SFA shall submit to the State Agency a copy of
each applicant's high school diploma or GED, or transcript
verifying graduation, to enroll the applicant for the Phase |
examination.

D. An applicant not currently employed as an acting
manager shall complete the Manager Certification Program
within five years from the date he/she first takes the Phase |
examination.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2166 (December
2001).

81121. Requirements/Proceduresfor Manager
Certification for Degreed Persons

A. Applicants holding an associate's, bachelor's, or
master's degree from a regionally accredited institution with
18 semester hours of Food and Nutrition and/or Institutional
Management may be exempt from taking the Phase | exam.

B. A degreed person must complete Phase Il and Phase
[11 training and pass the Phase Il and Phase |11 examination.

C. The SFA shall submit to the State Agency a copy of
the applicant's official college transcript to register applicant
for the Phase Il exam. The transcript will be reviewed to
determine whether the individual has successfully completed
the required 18 hours of Food and Nutrition and/or
Institutional Management.

D. Degreed persons shall have three years from the date
they first take the Phase || examination to be certified.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2166 (December
2001).

§1123. Requirements/Proceduresfor Temporary
Certification

A. Temporary certification for an applicant may be

requested only when no qualified certified manager desiring



the manager or food production manager/assistant manager
position is available within the system.

B. An applicant must possess a high school diploma or a
GED to receive atemporary certificate.

C. Therequest for atemporary certificate must be made
at the time of the applicant’s effective appointment date as
manager. The local CNP director/supervisor shall submit, to
the State Agency for approval, the prospective manager’'s
name, starting date as manager, and a copy of the applicants
high school diploma or GED. Upon State Agency approval,
a copy of the request will be returned to the School Food
Authority for the applicant to assume said position.

D. Temporary certification (T2, T3) is granted for one
year, August 1 through July 31. If all requirements for full
certification are not completed within this year, temporary
certification may be renewed; but the renewa may be issued
only twice. A T2 shall be used to designate the second year.
A T3 shall be used to designate the third and final year to
complete the requirements. Renewa of temporary
certification must be requested on the State form submitted
to the State Agency prior to July 31 of each year for persons
serving as acting managers.

E Temporary certificates issued after January 1 will be
valid through the following school year.

F.  Acting managers  and food production
manager/assistant managers serving on  temporary
certificates must become certified within three years of the
time the temporary certification was i ssued.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2166 (December
2001).

§1125. Employment Policies

A. Policies regarding the time of reporting and leaving,
permits to leave, number of days, hours per day to work, and
salaries are all the responsibility of the SFA. Documentation
is mandatory.

B. A saary schedule is desirable and wage/hour laws
must be followed. Starting managers' salaries shall be higher
than salaries of other site-based school food service
employees. Food service employees may be retained by
providing an adequate and equitable salary schedule.
Salaries should be based on a classified salary schedule
recognizing and compensating positions of equal level at the
same rate, establishing differentials for positions that
demand greater responsibility or ability. A specific wage
shall be established for substitutes in accordance with
wage/hour laws

C. Fringe benefits are alowable. Fringe benefits may
aso include compensation for personal consumption or
bonuses for schools/employees that meet preset goals. Meals
served to school food service employees are considered a
fringe benefit. (Refer to Financial Management and
Accounting Chapter.)

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2167 (December
2001).

81127. Personnel Policies

A. The success of school food service programs depends

to alarge extent on the management and effectiveness of its
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personnel. Personnel policies should be established in
writing. Policies to be addressed with all school food service
employees should include the following:

1. application for employment;
disciplinary procedures;
employee meals;
employee job responsihilities;
evaluations;
health requirements;
grievance procedures,
. insurance and fringe benefits such as social security
and retirement;

9. local agency's philosophy on CNPs;

10. organizational chart;

11. overtime pay;

12. payroll and wage verification;

13. professional organizations;

14. rest periods and breaks;

15. sick leave and vacation;

16. staffing assignments, steps, grades;

17. standards for employee appearance, grooming,
work habits and food handling;

18. time and attendance records;

19. training;

20. uniforms;

21. work schedules.

B. Responsibilities and duties of all personnel shall be
established. School systems must implement personnel
policies in compliance with State regulations. The
management of personnel must be consistent with all-
applicable Federal and State labor laws.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2167 (December
2001).

81129. Personal Appearance

A. Uniforms of the same color, effective hair restraints,
hose or socks, and low-heeled, enclosed shoes with non-
skid/dlip-resistant soles that provide adequate protection are
standard for school food service employees and volunteer
workers. Aprons should be worn over uniforms during food
preparation and clean-up periods. Student workers must also
wear effective hair restraints, jackets, smocks, or aprons. All
employees and volunteer workers should be clean and neat
a al times. Artificial nails are prohibited. Jewelry must be
restricted to wedding bands and/or stud earrings. A
laboratory coat may be worn over a uniform. A washable
sweater may be worn when necessary.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2167 (December
2001).

81131. Staffing for Individual Programs

A. A staffing formula using “meals per labor hour”
(MPLH) is an excellent tool to assist in determining the
number of labor hours needed at an individual site or to
determine the productivity rate of each site. The productivity
rate or meals per labor hour (MPLH) is the number of meal
equivalents (all lunches, Y2 of all breakfasts, 1/5 of all
snacks, extra sales meal equivalents) produced and served
per hour of labor used. (Refer to Chapter 5: 8531 for
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additional information on converting breakfast, lunch,
snacks, and extra sales into meal equivalents.) The MPLH
may vary depending on the following factors:

1. type of food production system (on-site, central
kitchen, bulk satellite, pre-plated satellite, etc.);

2. level of service (self-serve, plated on serving line)
vending, etc.);

3. menu choices (scratch cooking versus convenience
items);

4. kitchen layout and design;

5. facility size;

6. skill level of employees, etc.

B. The following steps may be used to develop atarget
MPLH:

1. determine afeasible target MPLH for each site; yhe
determination can be based on industry standards or on data
provided from the previous year's staffing decisions with
necessary adjustments.

Number of Meal Equivalents (Output) + = Productivity Rate or Meals per
Number of Labor Hours (Input) Labor Hour (MPLH)

2. caculate the MPLH for each site; an example is
given below.

Site: School 444 No. Labor Hours Assigned: 36  Target MPLH: 15
Meals Served Meal Equivalents

ADP Lunch 335 335

ADP Breskfast 190 9%

ADP Snack 76 15

Extra Sdes Equivdents* ----- 8

Total Meal Equivalents 453

MPLH = 453 medl equivalents + 36 hours assigned labor = 14
Hours Over/Under: +1

Meal Equivalents:

1lunch =1 meal equivaent

2 breakfast s= 1 meal equivalent

5 snacks =1 meal equivalent

Extra salesincome totaling the average cost of ameal from the previous
school year = 1 meal equivalent

* Extra salesincome from previous year + meal equivalent factor/number
of serving days =
$3,06650 + 2.26 + 180 =8

3. make adjustments as deemed necessary to meet the
target MPLH; in the example, the site may be considered
overstaffed because it is producing 14 meals per labor hour,
which is less than the targeted goal of 15 MPLH; the SFS
Director must make a decision to accept this level of
productivity, lower the number of labor hours at this site, or
increase the number of meal equivalents (if possible) at this
site.

C. Labor costs include all expenses paid to school food
service personnel including the central office staff, and
warehouse and maintenance employees (if paid with school
food service funds). Fringe benefits such as Social Security
taxes, medical taxes, life insurance, health insurance,
worker’s compensation, unemployment taxes, vacation days,
sick leave, employee meas, and uniforms should be
included in labor cost.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2167 (December
2001).
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Chapter 13.  Equipment
§1301. Planning

A. Efficient planning is essential to equip school food
service departments and enable them to attain the objectives
of the National School Food Service Programs. The
complexity of building construction and the technical details
of specifications and contractual procedures require the
combined efforts of architects, consulting engineers,
equipment specialists, sanitarians, and State and local school
food service supervisory staff in all stages of planning and
construction.

B. For information in planning and equipping school
food service facilities, refer to the following:

1. "A Guide for Purchasing Food Service Equipment,”

USDA, FNS, NFSMI order number NFFSMI-R-35-98,

NFSMI Telephone 1-800-321-3054 or Web Address
<http://www.olemiss.edu/depts/nfsmi>
2. "The New Design Handbook" NFSMI, The

University of Mississippi; P.O. Drawer 188; University, MS
38677-0188, Telephone 1-800-321-3054 Web Address
<http://www.olemiss.edu/depts/nfsmi >

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2168 (December
2001).

81303. Initial Equipment

A. The School Food Authority (SFA), with funds other
than school food service funds, shall furnish initial food
service equipment for each school. Initial equipment is the
equipment that a Sponsor is required to have to begin a
School Food Service Program. This equipment is necessary
for the basic preparation, storage and service of meals to
children. It is not permissible for school food service funds
to be used to repay the SFA for initial equipment. After the
SFA has been granted approval for participation in NSLP
and SBP, school food service funds may be used to replace
worn out initial equipment or to purchase additional
equipment.

B. Refer to the Table of Authorized Large and Small
Equipment in the Appendix for details when planning school
food service facilities. Asterisks identify minimum large
equipment acceptable. Program purchases from this table
need no prior State Agency approval. Small equipment
designed to prepare, store and serve food is considered
initial.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2168 (December
2001).

§1305. Purchase of Equipment

A. Theacquisition cost of equipment used directly in the
food service operation, installation costs, and the costs of
repairs to such equipment are allowable program expenses.
Purchase of eguipment should be made in accordance with
State and Federal regulations. (Refer t081501: Purchasing
Guidelines). All accounting practices must follow guidelines
outlined in Bulletin 1929: Louisiana Accounting and
Uniform Governmental Handbook, Bulletin 1929. When
purchasing equipment, the food service director/supervisor
should specify that equipment must comply with generally
accepted sanitation and safety standards. The National



Sanitation Foundation (NSF) and Underwriters Laboratories
(UL) seals on a product are widely recognized as evidence
that the equipment meets sanitation and safety standards.
Specifications should indicate the seals of approval such as
NSF, UL and others when applicable. Upon request, the
State agency school food service staff is available as
consultants on school food service equipment. In accordance
with State and Federal regulations, the expenditure of school
food service funds for any items other than those specified
will necessitate an audit adjustment of the total amount of
the expenditure. All equipment for schools must be
purchased by the SFA on a school system basis. For
information on the purchase of equipment, refer to Chapter
15: Procurement.

B. The purchase of other equipment not listed in the
tables of authorized equipment is sometimes necessary for
the efficiency/effectiveness of the food service operation.
Such purchases, however, require prior approval from the
State Agency. Vehicles used for the sole purpose of School
Food Service (distribution of commodities or meals in
satellite programs and maintenance) may be purchased with
prior written State Agency approval.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2168 (December
2001).

§1307. Factorsto Consider before Approving Purchases

A. Consideration of the following conditions must be
made before approving such purchase requests:

1. operating balance over the alowable amount
permitted;

2. adequate supply of labor-saving equipment and
small pieces of equipment to meet production needs;

3. documentation of contributions that will be made
by the requested piece of equipment toward increasing
participation and/or upgrading the total program,;

4. the school's grade level, location,
construction;

5. the method of distributing commodities;

size and

6. knowledge of facility or an on-site visit by the State
agency program manager prior to approval.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2169 (December
2001).

§1309. Equipment Inventory

A. An annual inventory of equipment valued at a unit
acquisition cost of $1000 or more with a useful life of one
year or more is required. The SFA shall follow property
management standards to safeguard school food service
property as described in Chapter 3: Financial Management
and Accounting.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2169 (December
2001).

81311. Unauthorized Equipment

A. ltems such as the following are not authorized for
purchase from school food service funds. home-type
equipment such as chest freezers, small hand mixers,
popcorn machines and initial equipment.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2169 (December
2001).

81313. Disposal of Equipment

A. Refer to 8323: Disposition of Equipment for
guidelines for disposing of equipment.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17.191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2169 (December
2001).

§1315. Appendix
A. Table of Authorized Large Equipment
B. Tableof Authorized Small Equipment

Appendix A. Table of Authorized Large Equipment Number of Lunches Served per Day

2575

76-150

501-750

751-1000

1001-1250

Chairs-

*

*

151-150
*

251-500
*

*

*

Tables--

*

*

*

*

*

DISHWASHERS, SINKS AND
RELATED EQUIPMENT

Dishwashers:
Under the counter or free-standing
(commercial)

1

1

Single-tank door (automeatic)

*1

Single-tank conveyor with integral
prewash

*1

Double-tank conveyor with or
without integral prewash

*1

*1

*1

OR

Flight dishwasher (with integral
prewash) with or without automatic
tray stacker

*1

*1

Soiled dish table—minimum length of 100
inchesincludes areafor receiving soiled
table service, disposal, racking, etc.

*Where more than one number is shown in the same block, the larger number is recommended. The number with an asterisk ind
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cates minimal initial equipment.
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Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served Per Day

25-75

76-150

151-150

251-500

501-750

1001-1250

Clean dish table-minimal length of 60 inches for door
type dishwashers and 100 inches for conveyor -type. For
conveyor-type dishwashers, a minimum of 100 inches
of clean dish tablein straight line is recommended
before making a conventional 900 turn. However, if the
turn isfabricated in accordance with the manufacturers
specifications for "curved rack guide," this design can
makeit possible for the turn to begin immedately
following the discharge end of the dishwasher.

*

*

751-1000
*

*

Disposers-3/4-1 1/4 HP units having no floor supports:
Vegetable preparation or pot and pan sink

Dishwashing area

1-2

Pulper-Extractors

Sinks:
2-compartment (vegetable sink) with integral
drainboards

3-compartment with integral drainboards

*1

*1

*1

*1

*1

*1

Hand-the exact number of hand sinks and
compartment sinkswill depend upon loca health
codes and whether there are partitioned areas
specifically designated for baking, vegetable
preparation, pre-preparation, cooking, etc., plus
the overall dimensions of the various food
preparation aress.

*1

*1

*1

*1

*1

*1

Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575

76-150

151-150

251-500

501-750

751-
1000

1001-1250

Water Systems For Dishwashers:
Booster Heater—Minimum Size To Maintain 150° F
Wash And 180° F Rinse

Need Determined By Location Of Water Heater And Type Of Dish Machine

Softner As Needed
Water Heater—Minimum Size To Maintain 150° F * * * * * * *
Wash And 180° F Rinse
FOOD PREPARATION EQUIPMENT *1 *1 *1 *1 *2 *3
Convection Ovens: 2 2 3 4
Single Stack
Combination Oven/Steamer 1 1 1 1 12
Where Space Is At A Premium, Double-Stack Convection
Ovens Could Be Used In Lieu Of Two Separate Single- Stack
Convection Ovens.
Ranges—Utility: 1 1 1 1 1 1 1
12" To 18" Top Cooking Only (2-BurnersOr 1
Rectangular Hot Plate)
Commercial Microwave Ovens As Needed
Hood, Ducts, Air Movement, And Fire Protection Equipment * * * * * * *
As Required By State Law
Deep Fat Fryer 1 1 1 1-2 2 3 3
Mobile Filter As Needed
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Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575

76-150

151-150

251-500

501-750

751-
1000

1001-1250

Steamers:
Low pressure or pressureless; universal pan dides (two
compartments)

*1

*1

*1

*1

*2

Trunnion Kettle (5- 10 gdlon)
Steam+jacketed kettles and tilting-braising pans:
20 gallon kettle
30 gallon kettle
40 gallon kettle (tilting recommended)
60 gallon kettle, tilting
OR
20-25 gallon tilting braising pan
30-35 gdlon tilting braising pan

40 gallon tilting braising pan

2

*2

*2

*1

*2

*1

*1

*2

*2

*1

*2

Pot and kettle filler-—-swinging faucet for steam kettle and
Steamer

Table of Authorized Large Equipment (Cont’'d.)

Number of Lunches Served per Day

2575

76-150

151-150

251-500

501-750

751-

1001-1250

FOOD MACHINES (MIXERS, VCM,
CUTTERS, SLICERS)
Mixers—better, beater, dough-hook, and wire whip:
12 qt. With attachment #2
20 gt. With attachments#1, #2 and #3

30 gt. With attachments#1, #2 and #3

60 qt. With attachments#1, #2, and #3
Attachments:
1. High speed drive
2. Vegetabledicer and 5/16" shredding plates and
grater.
3. Bowl truck
OR
Food processor with attachments (2 1/2 quart)
Vertical cutter mixer--continuous feed:
2 1/2 quarts
6 quarts

40 quarts

*1

*1

*1

*1

*1

*1

*1

*1

2171

Louisiana Register Vol. 27, No. 12 December 20, 2001




Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 | 251-500 | 501-750 ([751-1000 | 1001-1250
Food cutters: 1 1 1
A food cutter is not required if aschool has avertical
cutter mixer or amixer with necessary attachments.
Tablemodel
Food dicers: 1 1 1 1 1
Electric (manually -operated)
Electric (automatic) 1 1 1 1 1 *1
When preparing large quantities of diced foods,
schools should consider purchasing an automatic food
slicer.
Tables--food preparation: stainless steel, movable, shelves 1 1 *1 *1
and drawers optional. Refer to referenceslisted in the 6' 6-8' 6-8' 8'
Planning section of the Equipment chapter for number and
size needed.
Baker's
Cook's *1 *1 *1 *1 *1 *1 *1
6' 6' 6' 8' 8' 8' 8
Work 1 1 *1 *1 *1
6' 6-8' 6-8' 6-8' 6-8'
Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 | 251-500 [ 501-750 [751-1000 | 1001-1250
REFRIGERATION EQUIPMENT *1 *1 *2 *2 *1 *1 *1
Refrigerators: 3 3 2 2 2
Reach-in (number of sections)
Pass-through should have one section per serving *1 *1 *1 *2 *2 *3
Counter
Freezers: *1 *1 *2 *2 1 1 1
Reach-in (number of sections)
Wwak-in: 1 * * *
Refrigerator
Freezer--8' x 10" minimum size recommended: Refer to 1 * * *
references listed in the Planning section of the
Equipment chapter for size recommended.
Vinyl strip curtains for walk-in freezers, refrigerators and As needed
milk coolers
Ice machine Size needed may be determined by size of salad or specialty bar(s).

SERVING LINE EQUIPMENT
Checker or cashier's section and accessory equipment
such as chair/stool, cash box, shelving, etc.

Need and number determined by method of collection and number of serving lines

Cold food section—Refer to referenceslisted in the
Planning section of the Equipment chapter for size and
number of wells needed.

Hot food section—Refer to referenceslisted in the
Planning section of the Equipment chapter for sizeand
number of wells needed

Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575

76-150

151-150

251-500

501-750

751-
1000

1001-1250

SERVING LINE EQUIPMENT (Cont'd.)

Milk cooler—capacity to meet program needs.
Approximately | cubicfoot per 50 haf pints.

Salad bar

Number needed determined by number of serving periods and participation

Pass-through holding cabinet

Number needed determined by number of serving counters

Self-leveling carts, tableware, plate or tray

Number needed determined by number of serving lines
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Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 | 251-500 | 501-750 ([751-1000 | 1001-1250
OFFICE EQUIPMENT 1 1 1 1 2 2 2
Individual School (Manager's office)
Desk
Chair 1 1 1 1 2 2 2
Cabinet—Ilocking: *1 *1 *1 *1 *1 *1 *1
File
Storage 1 1 1 1 1 1 1
Calculator/adding machine 1 1 1 1-2 2 2 2
Computer
Facs Prl' nt,\ellr chi The type and number of computers and & printers purchased should be determined by the
acsamile Ine type of meal service for the school and the student participation.
1 1 1 1 1 1 1
Telephone 1 1 1 1 1 1 1
Central Office: Computer The size and amount of equipment purchased should be determined by the number of
Printer employees, student participation and usage. Only one copier and facsmile machine may be
Scanner

Computer hardware

Computer software
Audio-visual equipment
Calculator/adding machine
Chairs
Conference table and chairs
Copier
Desk
Desk lamp
Facsimile machine
Telephone

purchased with school food service funds. The type and number of computers and printers
purchased should be determined by the size and complexity of the SFA.

Table of Authorized Large Equipment (Cont’d.)
Number of Lunches Served per Day

2575 | 76-150 | 151-150 | 251-500 | 501-750 [ 751-1000 | 1001-1250
MISCELLANEOUS EQUIPMENT As Needed

Cabinet, holding hot and cold, should be equipped with

Universal pan dlides.

Reach+in As Needed

Mobile
Burglar Alarm As Needed
Heat lamps (counter unit or wall mounted) As Needed
Washer and/or dryer-clothes 1 1 1 1 1 1 1
Wet-dry vacuum cleaner, commercial size 1 1 1 1 1 1 1
Floor polisher or cleaner 1 1 1 1 1 1 1
Fan, pedestal, ceiling or window Number determined by size of facility
Fan, exhaust type, for exhausting fumes from kitchen  and * * * * * * *

ventilating storeroom.
Handwashing facilities, for students Number determined by number of serving lines and/or cafeteria entrances
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Appendix B . Tableof Authorized Small Equipment

Number of Lunches Served per Day

2575 76-150 151-150 | 251-500 | 501-750 | 751-1000 | 1001-1250
CLEANING EQUIPMENT 1 2 2 3 3 3 4
Brooms:
Heavy sweeping type
Floor-bristle 15" or 16" 1 1 2 2 2 2 2
Floor --soft push 16" or 18" 2 2 2
Brushes: 1 1 2 2 3 3 4
Gong--5" x 6", short handle, nylon bristle
Gong--5" x 6", long handle, nylon bristle 1 1 2 2 3 3 4
Kettle drain--nylon bristles As Needed
Kettle--nylon bristles As Needed
Scrub--nylon or fiber bristles 1 1 2 2 2 2 2
Wiretype--app. 2" x 8" fine steel bristles 1 1 1 1 1 1 1
Mop: 2 2 2 4 4 4 6
W e--heavy duty, string or sponge, detachable wood
handle
Mop bucket 1 1 2 2 2 2-3 3
Table of
Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 | 251-500 | 501-750 | 751-1000 | 1001-1250
Pails:
1 1 2 2 2 2 2
Water--12 quart plastic or galvanized metal with abale
handle
Pans:
1 1 1 2 2 2 2
Dust--12" or 16" with long handle, heavy duty
DINING EQUIPMENT
Dispensers/Stands: As Needed
Napkin --corrosion resistant material
Straw--corrosion resistant material As Needed
Condiment--corrosion resistant material or plastic As Needed
Flatware--stainless steel, medium weight or disposable:
Forks As Needed*
Knives As Needed
Spoons
As Needed
Tableware:
Bowls cereal, fruit and soup As Needed
Cups
Disposable Cups and/or bowls As Needed
Compartment plates or trays:
Disposable or nondisposable plates and/or trays As Needed

Four-compartment plates
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 | 251-500 | 501-750 | 751-1000| 1001-1250
OR As needed*
Six-compartment tray
Flat serving tray As needed*
Tumblers: Hesat treated As needed
DISHWASHING EQUIPMENT
Baskets or racks: As needed*
Sterilizing tableware
Silver As needed*
Carts:
Flatware and tray with shelf at top to accommodate As needed
plastic cylinders for flatware. Recommended when
using service trays and plates.
OR
As needed
Flatware. Recommended when using compartment
trays.
Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 | 501-750 [ 751-1000 | 1001-1250
AND
As needed
Plate/Tray -sdf -leveling unit should be adjustable.
Flatware cylinders As needed
Garbage containers:
Heavy duty with lid and fit under drop-off chutein As needed
dishroom
Garbage can dallies (if cans are used)--steel frame As needed
Racks:
Lightweight plastic—various typesto accommodate As needed

table service used in operation: i.e., compart-mentalized
tray, servicetray, plates and flatware
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 [ 501-750 [ 751-1000 | 1001-
1250
Dish dolly--to hold standard dish racks As needed
Pot As needed
Soak tanks for flatware: As needed
Designed to hold one combination dish rack; should
have closing drain and locking wheels
PREPARATION AND SERVING EQUIPMENT 1 1 2 2 2 2 3
Beaters:
Wirewhip--14" to 20"; corrosion resistant
1 2
Board: As needed
Cutting-18" x 24" x 3/4"; plastic or composition
rubber
Boilers: As needed
Double--flat bottom insert with fitted cover; duminum
or stainless steel; hotel weight:
12 quart
20 quart (if kettle not available) As needed
Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 [ 501-750 | 751-1000 |1001-1250
Bowls:
Mixing--aduminum, plastic, or stainless steel:
4 quart ' '
8 quart 1 1 1
16 quart 1 1 1 1 1 1
24 quart 1 1 1
30 quart 1 1 1
Bowl stand:
1 1 1 1 1
For hand-mixing bowls, stainless steel or aluminum,
with or without pan rack below
Brushes:
Pastry--nylon bristles and handle 1 2 3 3 3 3 4
Vegetable-nylon bristles and handle 1 2 2 3 3 3 3
Can opener:
IdnsttitutionaJ table mounted, manual, or electric heavy 1 1 1 2 2 2 2
uty
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 | 501-750 | 751-1000 | 1001-1250
Chopper:
All-purpose, approximately 3 Ib. capacity, manual, non-
corrosive metal 1 1
Colanders:
Heavy duty aluminum or stanless stedl:
1 1 1 1 1 1
11 quart
16 quart 1 1 1 1
21 quart 1 1 2 2 2
Cooling racks:
Aluminum or stainless steel, universal pan slides As needed
Cutlery:
Knives—blades of high carbon content or stainless steel,
full long construction; NSF-approved with plastic handles
Boning--6" flexible narrow blade
1 1 1 2 2 3 4
Boning--6" tiff wide blade
1 1 1 2 2 3 4
Bread
1 1 1 2 2 3 4
Butcher (optional)
As needed
French cook's-10" blade 1 1 1 2 2 2 3
Table of Authorized Small Equipment (Cont’'d.)
Number of Lunches Served per Day
25-75 76-150 151-150 251-500 | 501-750 [ 751-1000 | 1001-1250
Fruit--6"
1 1 1 1 1 1 1
Paring—carbon, spear, or clip point app. 2 1/2-3" blade
2 2 2 2 2 2 3
Slicing--12", serrated edge
1 1 1 2 2 2 3
Knife sharpeners:
Carborundum
1 1 1 1 1 1 1
Steel 12" magnetized
1 1 1 1 1 1 1
Knife holder 1 1 1 2 2 2 2
Peeler:
Fruit and vegetable, swivel, hand-operated
1 1 1 2 2 2 3
Server: offset blade2 1/4" x 2 1/4" 1 1 2 2 4 4 4
Sectioner: 1 1 1 2 2 2 2
6-8 parts, knives of high grade carbon steel
Spatulas:
Wide blade, short handle for serving 1 1 1 2 2-4 2-4 4
8-10", long, narrow or wide 1 1 2 2 4 4 4
Spreader: sandwich, flexible 4" blade 1 2 2 2 2 2 3
Turner: 1 1 1 2 2 2 2
Utility--heavy duty long handle, 3" x 8" blade
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 [ 501-750 [ 751-1000 |1001-1250
Wedger and Corer (for fruit)--stainless steel blade 1 1 1 2 2 2 2
Cutters:
Biscuit—hand 1 1 2
Biscuit--rolling pin type 1 1 2 2
Multi-cutter--3" diameter, 5-whedl 1 1 1 1
Dredges (shakers): 1 1 1 2 2 3 3
Salt, pepper, and spices; aluminum, seamless
Forks:
Cook's pot—Ilong handle, 21" 1 1
Cook's—-12"-18", 2 tines, forged hardwood handle 1 1 1 4 4 4 4
Sanitary plunger type--per counter 1 1 1 1 1 1 1
Funnels—aluminum or plastic:
1pint 1 1 1 1 1 1 1
1 quart 1 1 1 1 1 1 1
Table of Authorized Srrall Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 [ 501-750 [ 751-1000 | 1001-1250
Grater:
Hotel--hand, heavy duty, aluminum or stainless stedl, fine 1 1 1 1 1 1 1
or coarse
Ladles--gainless steel portioning:
20z.,10"-12" 1 1 1 2 2 24 4
40z.,12"-14" 1 1 1 2 2 2-4 4
8o0z. 1 1 1 2 2 2-4 4
Transferring—1-4 quart, stainless steel 1 1 2 2
Long handled server (2 0z., 4 0z. and 8 0z.) 1 1 1 2 2 24 4
M easures—aluminum or stainless steel:
Spoon et 2 2 3 4 4 4 4
Cup set—graduated with pouring lip 2 2 4 4 4 4 4
Quart —graduated 1 2 2 2 2 2 4
Gallon—graduated 1 1 2 4 4 4
Mixer bowl dolly--use with 30-quart mixersor larger As needed
Mixer stand-for 20-quart or smaller mixers, stainless steel, As needed
with locking wheels, with rack for attachments
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 | 76-150 | 151-150 | 251-500 | 501-750 | 751-1000 [1001-1250
Paddle—kettle, perforated duminum or stainless stedl,
sizedtofit kettle One per kettle
Pans-auminum or stainless steel, heavy duty:
Bun or sheet--17 3/4" x 12 7/8" x 1"
1 1 1 2 2 2 2
Bun or sheet--18" x 26" x 1" 6 12 24 32 32 40
Muffin--12 or 24 cups per frame, aluminum 2or4d 60r12 8or16 100r20 | 120r24 | 240r48 27 or 54
Sauce--2 quart, long handle 1 1 1 1 1 1 1
Sauce--4 quart, long hande 1 1 2 2 2 2 2
Serving—20" x 12" x 2 1/2" 4 6 8 20 32 40 48
Serving—20" x 12" x 4" 2 2 3 5 10 12 14
Serving—half size, 10" x 12" x 2 ¥%" 1 1 1 2 2 3 6
Serving—half size, 10" x 12" x 4" 1 1 1 2 2 3 6
Pitchers:
1 1 1 1 2
Batter--2 quart, stainless steel or aluminum
Portion filler--for preparation of flowablefood into Optiona
single service containers
Water—aluminum or stainless steel Optional
Pots-stock, aluminum, hotel weight:
1 1
3 gallon with cover
Table of Authorized Small Equipment (Cont’'d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 | 501-750 | 751-1000 1001-
1250
6 gdlon with cover 1 2
Rolling pin—heavy duty, 4" x 14", revolving handles 1 1 1 2 2 2 2
Scaes:
*1 *1 *1 *2
Counter or baker's 25-30 |b. with 1/4-1/2 oz. graduations, 1 1 *1 2 2 2 3
balanced type
Portion--1/4 oz. graduation 1 1 1 1 1 1 1
Scoops:
Flour--die-cast aluminum, seamless 32 oz. or 48 oz. 1 1 2 2 2 4 4
Portioning—stainless stedl, plastic handle:
1 each 2 each 2 each 4 each 4 each 4 each 6 each
Size numbers 8, 10, 12, 16, 20, 24
Size numbers 6, 30, 40 1 each 1 each 1 each 2 each 2 each 2 each 2 each
Scrapers:
Plate—rubber 1 2 4 4 6 6 6
Bowl—rubber 4" to 6" wide flexible nonmetallic blade 1 1 2 4 6 6 6
Dough—stainless stedl blade, 6"; wood handle 1 1 2 2 2
Shears-kitchen, 7" to 8" steel 1 1 2 2 2 2 2
Sieve--flour, duminum 16" to 20" diameter 1 1 1 1 1 1 1
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 [ 501-750 [ 751-1000 1001-
1250
Skimmer—stainless steel or duminum 4" to 6" diameter 1 1 1 1 1 1 1
with app. 12" handle

Slicer--egg, double piano wire, cast duminum 1 1 1 1 1 1 1
Spoons:

Stirring--14" to 18" long, solid stainless steel 1 2 3 4 4 4 4

Serving-solid, slotted and perforated, stainless steel 4 6 7 10 10 10 12
Strainer--10" to 12" diameter 1 2 2 2 2 2 2
Thermometers:

Bimetal--range (° to 220°F in 2 scale division As needed

Mest--range 140°to 200°F in 5’ scale divisions As needed

Ovenrange200° - 600°F in 10° scaedivisions As needed

Refrigerator/freezer-range-40° to 120°F in 3° scale division As needed
Tongs:

Serving 2 2 2 4 4 4 6

Spaghetti 1 1 1 2 2 2 4
Trays:

Serving-12" x 16" or 14" x 18" Determined by type of service

Table Of Authorized Small Equipment (Cont’d.)
Number Of Lunches Served Per Day
2575 76-150 151-150 | 251-500 | 501-750 | 751-1000 | 1001-1250
STORAGE EQUIPMENT

Baskets As needed
Cansor containers:

20-30 gallon, tight fitting lids, galvanized metal or heavy 3 4 4 4 6 6 6

duty plastic; for storage, equipped with dolly

OR

Stainless steel or heavy duty plastic (portable to fit under 3 4 4 4 6 6 6

baker's table) bins used for storage
Carts:

Utility--2 or 3 stainless steel or fiberglass shelves, As needed

stainless steel or aluminum tube frame
Containers:
Food storage with lids 1 2 2 2 3 4 4
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 [ 501-750 [ 751-1000 | 1001-1250
Doally:
With removable handle (case cart) 19" x 25" platform to As needed
accommodate two cases of #10 cans per tier
Racks:
Bun pan As needed
Can As needed
Dunnage As needed
Refrigerator storage, dotted shelves for air movement. As needed
Scales: 250 |b. Capacity
Dial type—mobile
Or 1 1 1 1 1
Beam — counter or mobile, floor model
Or
Digital
Shelving:
Dry storage—noncorrosive material As needed
Skids:
Semi-live, 800-pound capecity, 24" x 36" platform size; As needed
should have small turning radius
Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 [ 501-750 | 751-1000 |1001-1250
Thermometers:
Refrigerator and freezer, range—40° to +70°F in 1° scde At least one per refrigerator unit
divisions
Dry storage in pantry, range-20° to +120°F in 2 scale As needed
divisons
Trucks:
Hand—2-whee!; 500 Ib. Capacity, tubular or channe! steel As needed
Frame
Hand-4-whesl, 800-pound capacity, steel frame, wood or
steel body, counter sink bolts, 24" x 42" As needed
MISCELLANEOUS
Clock: Electric 1 1 1 1 1 1 1
Cutters: Wire 1 1 1 1 1 1 1
First Aid Kit 1 1 1 1 1 1 1
Sanitizer test kits As needed
Garnishing kit 1 1 1 1 2 2 3
Fire blanket: to meet State standards 1 1 1 1 1 1 1
Fire extinguisher: to meet Stae standards 1 1 1 1 1 1 2
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Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day

2575 76-150 151-150 251-500 | 501-750 | 751-1000 | 1001-1250
Hammer: with nall puller 1 1 1 1 1 1 1
Icepick 1 1 1 1 1 1 1
L adder—auminum
Hose—heavy duty As needed
Mats:
Floor—interlocking synthetic, rubber or vinyl, slip As needed
resistant, grease and alkali resistant
Pastry bag with cake decorating tubes
Blenders-heavy duty As needed to prepare specia diets
Pliers 1 1 1 1 1 1 1
Screwdriver 1 1 1 1 1 1 1
Stool s—step-type 1 1 1 1 1 1 1
OPTIONAL ITEMS
Fry pm_]_4" 1 1 1 1 1 1 1
Gloves:
Heavy-duty elbow length 1 1 5 5 4 4 6
Rack: As needed
Broom and mop--stationary type
Table of Authorized Small Equipment (Cont’d.)
Number of Lunches Served per Day
2575 76-150 151-150 251-500 | 501-750 | 751-1000 | 1001-1250
Disposeble bag L 1 L L 1
Towel—portable or folding type
1 1 1 2 2 2 2
Roast pans—heavy-duty aluminum:
56" deep 1 1 1 1 1 1 2
Square, 2 gdlon 1 1 2 2 2 2 2
Salt and pepper shakers Determined by method used
Equipment cart:
With stainless steel side trays, with or without pan rack As needed
below, locking wheels, aluminum or stainless steel frame
Timer: 1 1 1 1 1 1 1
Range of 60 minutes, marked in one-minute scale
divisions
Dispensers:
Foil
As needed
Paper towels
As needed
Soap As needed
Wax paper As needed
Waste containers:
Restroom, foot operated
Kitchen area As needed
Safety belts As needed
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Chapter 15.  Procurement
§1501. Purchasing Guidelines

A. The goa of school food service (SFS) is to serve
nutritious, attractive, and moderately priced meas. Meals
that meet these standards are the result of effective planning
and management including planning, purchasing,
preparation and service. The meals served can be no better
than the quality of food purchased. Wise purchasing
practices help upgrade the quality of food served, increase
participation, reduce waste and control costs.

B. An organized and efficient procurement procedure,
which is an important aspect of food service, is essential for
good management of the food service program. The SFS
supervisor or manager should be responsible for determining
the quality, quantity, performance, and usage of each product
purchased. SFAs must have a written procurement plan that
contains the code of conduct and describes procurement
procedures. (Refer to 81735 for a sample procurement plan.)

C. Procurement procedures must ensure that all Federal
and State laws and regulations governing procurement are
followed when purchasing materials and supplies utilized in
the SFS program. These procedures include equipment,
vehicles, and other movable property, food items and other
supplies used in food service. It is not allowable to use
school food service funds to purchase initial equipment for a
school food service program. (Refer to Equipment Chapter.)

1. Federal procurement standards
a United States Department of Agriculture, Code of
Federa Regulations (CFR) Chapter 7 CFR Parts 210.21,
3015 “Uniform Federal Assistance Regulations, 3016 and
3019 “Uniform Administrative Requirements for Grants and
Cooperative Agreements to State and Local Governments’
(3016) and “Institutions of Higher Education, Hospitals, and
Other Non-Profit Organizations’ (3019); 7 CFR Part 3017
“Government-wide Debarment and Suspension” and 7 CFR
Part 3018 “New Restrictions on Lobbying” (Revised January
1, 2001). Website addresses:
http://www.access.gpo.gov/naralcfriwaisidx_01/7cfr3016_01.html;
http://www.access.gpo.gov/naralcfriwaisidx_01/7cfr3017_01.html;

http://www.access.gpo.gov/naralcfriwaisidx_01/7cfr3018 01.html; and
http://ww.access.gpo.gov/naralcfr/waisidx_01/7cfr3019_01.html.

b. The State procurement standards are found in
81581 of the Louisiana Procurement Code (La. R.S.39:1581)
(Refer to the Louisiana Department of Education web site,
www.doe.state.la.us, publications-Bulletin 1929: Louisiana
Accounting and Uniform Governmental Handbook.)

D. All procurement transactions shall be conducted in a
manner so as to provide maximum open and free
competition:

1. without regard to dollar value;

2. regardless of whether by sealed bids or by
negotiation;

3. without
competition.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2169 (December
2001).

81503. Procurement Systems
A. Competitive Sealed Bids (Formal)

practices that restrict or eliminate

2183

1. All purchases of materials and supplies exceeding
the aggregate sum of $10,000 must be formally bid.
Aggregate is defined as the dollar value of items purchased
from a single source for a bid period: for example,
guotations are obtained on a food item for a two-month
period, but the foods are ordered weekly during that period.
No weekly invoices total $10,000, but the total invoices
during the two-month period are over $10,000. In this
exanple, the aggregate amount is the value of al items
purchased during the two-month period, so the item must be
formally bid.

2. Bresking up purchases with the intent of
circumventing formal advertising procedures is contrary to
Federal procurement regulations. Any change in the SFAs
normal purchasing practices resulting in the aggregate
amount purchased becoming less than $10,000 must be
documented for review and audit purposes.

3. SFAs may divide schools into districts, but
assigning each district to a local vendor is prohibited. This
practice would not allow open and free competition. Schools
may be divided into districts to organize deliveries
efficiently, but an adequate number of vendors must be
allowed to submit price quotations for any or al of the
districts.

4. Act No. 349, 1794 of State law reguires every SFA
to follow formal bid procedures for the purchase of milk and
milk products for use in its schools regardless of dollar
value.

5. Formal bid procedure requires formal advertising
with adequate purchasing descriptions, sealed bids and
public bid openings. The SFA desiring to let a contract for
the purchase of materials or supplies shall in its resolution
providing for the contract or purchase and for the
advertisement of bids designate the time and place that the
bidswill be received and shall at that time and place publicly
open the bids and read them aloud.

a  TheAdvertisement

i. The advertisement for any contract for
materials and supplies shall be published two times in the
local newspaper that serves as the official journal for the
SFA, the first advertisement to appear at least 15 days before
the opening of the bids. The first publication of the
advertisement shall not occur on a Saturday, Sunday, or legal
holiday.

ii. The advertisement for competitive sealed bids
must contain the following information:

(a) name of the School Food Authority;

(b.) general category or description of what is to
be bid;

(c.) date, time, and location of opening bids;

(d.) address and telephone number for location
where invitation to bid and general detailed instructions and
specifications may be obtained;

(e) noticethat the“publicisinvited.”

b. Statement of Percentage and Dollar Amount of
Federal Funding (7 U.S.C.A. S 2209d)

i. When issuing statements, press releases,
requests for proposals, bid solicitations, and other documents
describing projects funded in whole or in part with Federal
money, al grantees receiving Federal funds, including but
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not limited to State and local governments, shall clearly state
the following information:

(a) the percentage of the total cost of the project
or program to be funded with the Federal money, and

(b.) the dollar amount of Federal funds for the
project or program.

ii. In order to comply with this requirement, SFAs
may complete the following statement and include it in
issued statements, press releases, requests for proposals, bid
solicitations, and other documents:

(@) “The (Name of SFA) __ School Food
Service Program is funded __ (number) percent with
Federal funds for a total of approximately $ _(Dollar/Units)
per year.”

iii. Plans and specifications shall be available to
bidders on the day of the first advertisement and shall
continue to be available until 24 hours before the bid
opening date.

iv. When a SFA mandates attendance by bidders at
pre-bid conferences as a prerequisite to bid, the date, place,
and time of the pre-bid conference shall be stated in the first
advertisement notice.

c. Receiving Sealed Bids

i. Each bid shall be either hand delivered by the
bidder or his agent in which instance the deliverer shall be
handed a written receipt, or shall be sent by registered or
certified mail with a return receipt requested. The
requirement that all bids be sent by registered or certified
mail does not apply to public and parochial governing
authorities..

ii. No SFA shall accept or take any bids, including
receiving any hand delivered bids, on days which are
recognized as holidays by the United States Postal Service
(Louisiana Public Bid Law 2212(ii)).

iii. Federal regulations require sealed bids to be
date stamped and maintained in a secure place until the time
of bid opening. A locked file cabinet, alocked metal box or a
place where there could be no question of tampering is a
secure location.

d. Public Bid Opening

i. At least two employees of the SFA should be
present at the public bid opening. These employees should
be involved directly with the procurement process. It is
desirable to have representatives from the SFS program
and/or the Purchasing Department. One person should open
the bids and read the prices and the other person should
record the prices. School board members are not required to
be present unless mandated by local policy. Since Federal
regulations mandate that the bids be opened publicly,
vendors and other interested parties may also attend.

ii. The opening of bids shall be conducted at the
time and place indicated in the advertisement. Bids that do
not arrive at the designated place by the appointed time shall
not be considered and shall not be opened. They should be
marked with the time received and returned to the bidder
unopened. No SFA shall open any bids on days recognized
as holidays by the United States Postal Service [Louisiana
Public Bid Law 2212(ii)].

e. Awarding the Bid
i. No comment should be made at bid opening
about the low bid or about the bid award. The bid should be
awarded only after careful review of the apparent low

Louisiana Register Vol. 27, No. 12 December 20, 2001

2184

bidder’s responsibility and responsiveness. Responsibility
refers to the character or quality of the bidder, whether it is
an entity with which you are safe doing business (Louisiana
Public Bid Law). Responsiveness refers to whether or not
the bidder has offered in its bid what has been requested in
the specifications (Louisiana Public Bid Law).

ii. The provisions and requirements of the
Louisiana public bid law, those stated in the advertisement
for bids, and those required on the bid form shall not be
considered asinformalities and shall not be waived.

iii. When a SFA enters into an estimated use a
delivery contract for a perishable food item, the SFA shall be
prohibited from awarding another estimated use contract for
the same perishable food item without first having taken
delivery of at least seventy-five percent of the perishable
food item under the existing contract. Perishable food items
are consumable food items that have a shelf life of fewer
than six months.

f.  Awarding Other than Low Bid

i. Causes for selecting a bid higher than the
lowest bid might be the following:

(a) The item or service bid is not responsive to
the specifications, to the invitation to bid, or to the general
instructions.

(b.) The bidder is not responsible. Vendor
integrity has been documented by the vendor’ s record of past
performance.

(c) The bid is awarded because of the Louisiana
Preference Law.

(d.) The financial and technical resources of the
bidder are not adequate.

(e) There is evidence of noncompliance with
public policy (EEO, EPA, etc.).

ii. A SFA should document on the bid evaluation
sheet the reason the lowest bid was not accepted. If the bid is
not responsive, the SFA should document what requirement
it did not meet. If the SFA knows that a vendor is not
responsible, every effort should be made to disqualify the
vendor prior to the issuing of invitations to bid. This action
would prevent the possibility of having to decline alow bid.

g. Special Prices

i. Once a bid has been accepted and a vendor
offers an item at a lower price than the bid price, the SFA is
not free to obtain bids or quotations from anyone other than
the vendor who has received the contract unless

(a) anamount has been specified in the bid,;

(b.) that amount will still be purchased from the
bidder; and

(c) the SFA wants to purchase an amount in
addition to what was bid.

ii. Small purchase procedures or competitive
sealed bids must be used in obtaining prices on additional
merchandise. The SFA would also be required to make a
written explanation of why it needs to purchase the
additional merchandise and file the explanation with the bid
or quotation information.

iii. When a vendor offers an item not presently
used at a special price below market value, all purchases
must be based on specifications that that clearly describe the
item to be purchased. If the SFA has tried a new product and
would like to purchase it, a clear description of the item
must be written; and depending on the amount to purchase,



small purchase procedures or competitive sealed bids must
be used.

iv. When a vendor offers incentives such as
stamps, equipment, or other prizes, the prices paid for all
purchases should be based solely on the bid or quotation
offered by responsible seller giving the lowest price meeting
specifications. When “incentives’ such as prizes, stamps,
equipment, etc., are offered and accepted, the “incentive”
must become the property of the school food service
program and under no condition the property of an
individual. Special offers often mean higher prices, or lower
quality, or both. Freguently, special prices are offered on old
merchandise that the vendor wants to move. Promotional
items or cash rebates received from vendors must be used
for school food service purposes.

h. Rejecting Bids

i. The SFA may reject any and all bids for just
cause pursuant to State law. All reasons for rejecting bids
must be documented in the procurement file and retained for
aperiod of three years.

i. Disqualifying aBidder

i. To disqualify a vendor who fails to deliver
certain items or delivers items that do not meet
specifications, the SFA should document the problem, noting
the date and writing an accurate description of the problem.
The vendor must be notified by telephone of the problem
and of how the problem should be corrected. With even the
best vendors, problems occasionally arise; frequently a
single telephone call is all that is needed to correct a
problem. A record should be kept of the dates of al
telephone calls and the information discussed shall be
maintained in the event that talking with the vendor does not
resolve the problem. If the problem continues, the SFA
should give the vendor written notification of the problem,
indicating that immediate correction is expected and that
failure to do so will be considered a breach of contract and
could result in the cancellation of the contract. If the vendor
seems to be making little effort to resolve the problem, the
SFA should discuss the problem with the school board
attorney and explore other options. If cancellation of the
contract becomes necessary, steps should be taken to
disqualify the vendor from future bidding. If the contract is
not canceled, the SFA may want to consider taking action to
disqualify the vendor from future bidding.

ii. A bidder disqualified for lack of responsibility
must be notified and given an opportunity for a hearing.
Rejecting a bid because of unresponsiveness requires only
that the bidder be informed of why the bid was rejected.

j- Withdrawing aBid
i. Bids containing obvious mechanical, clerical,
or mathematical errors may be withdrawn by the bidder if
clear and convincing sworn, written evidence of such errors
is furnished to the SFA within 48 hours of the bid opening
excluding Saturdays, Sundays, and legal holidays. If the SFA
determines that the error is an obvious mechanical, clerical,
or mathematical error, it shall accept the withdrawal and
return the bid security to the contractor. Otherwise,
withdrawal of a bid shall result in the forfeiture of any bid
bond that has been submitted.

ii. A bidder that attempts to withdraw a bid under
the provisions of this section shall not be alowed to
resubmit a bid on the contract. If the bid withdrawn is the
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lowest bid, the next lowest bid may be accepted. If al bids
are rejected, any bidder that had withdrawn a bid prior to
rejection of all bids shall not be eligible to bid on the
contract unless the readvertisement and opening of bidsis at
least 180 days after the date the bid was withdrawn.

k. Inspecting Bids

i. Bids are public records that may be inspected
and copied, but precautions should be taken to prevent
tampering.

I.  ltems Omitted From Bid

i. Before abid is sent out, every effort must be
made to determine that all items needed during the bid
period are listed. If an item, or several items, is accidentally
omitted, the SFA must purchase the item(s) using small
procurement procedures or competitive sealed bids,
depending on the dollar value of the purchase. The reason
that the items were not included in the original bid should be
documented.

m. Documentation

i. For each forma bid, the following
documentation should be maintained on file for at least three
years after final payments have been made for the Federal
fiscal year to which they pertain:

(&) a copy of the Invitation to Bid,
including instructions to vendors and specifications;

(b.) acopy of public advertisement(s);

(c) a dated mailing list of vendors who
were mailed a copy of the bid;

(d.) bids submitted by vendors with bid
envelope and a copy of the receipt if hand delivered
attached;

(e) a bid evauation sheet, including
documentation whenever the lowest priceis not accepted;

(f.) copies of bid award letters and letters
to unsuccessful bidders; and

(g.) copiesof contracts;

(h) the origina signed Certificate of
Independent Price Determination form, for all bids received
even though bidder was not awarded a contract,

(i.) any origina signed Certification
Regarding Debarment, Suspension, Ineligibility and
Voluntary Exclusion - Lower Tier Covered Transactions,
Certification Regarding Lobbying, and Disclosure of
Lobbying Activities forms, for all bids received even though
the bidder was not awarded a contract.

6. To ensure compliance with Federal and state
procurement regulations, SFAs shall include the following
certifications by bidders, as applicable, in the formal
solicitation document (Refer to 81735 for the blank forms
and instructions.):

a. Certificate of Independent Price Determination
(All bidders);

b. Certification Regarding Debarment, Suspension,
Ineligibility and Voluntary Exclusion — Lower Tier Covered
Transactions (All contracts> $100,000-See §1717);

c. Certification Regarding Lobbying (All contracts
> $100,000- See §1717);

d. Disclosure of Lobbying Activities (as applicable).

B. Small Purchase Procedures (price quotes)

1. Small purchase procedures may be used when

a the aggregate amount does not exceed
$10,000.00; and/or
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b. thepurchasesarefor highly perishable materials.

2. Purchases of materials and supplies for which the
aggregate amount does not exceed $10,000 shall be made by
obtaining an adequate number of price quotations. The
adequate number of price quotations for any items purchased
under small purchase procedures that must be obtained is
determined by local market conditions. Regardless of dollar
value, the SFA must have open and free competition. If in a
smal rural parish there are only two produce vendors that
provide service to the area, two quotes may be sufficient.
However, in a larger metropolitan area where there are six
produce vendors, all six should be given an opportunity to
submit price quotations.

3. Price quotes can be oral or written. At least three
telephone, handwritten or facsimile quotations must be
obtained for materials and supplies costing less than
$10,000. A written confirmation of the accepted offer shall
be obtained and made part of the purchase file. If quotations
lower than the accepted quotations are received, the reasons
for their rejection shall be recorded in the purchase file. All
written documentation must be maintained on file for three
years after final payments have been made for the Federal
fiscal year to which they pertain.

a.  Written Invitations for Quotations
i.  Written invitations for price quotations shall
contain complete specifications and the quantity required,
and any other information, including the delivery point,
necessary for a supplier to make an acceptable quote.
b. Documentation for Price Quotations
i. The following information must be maintained
onfile:

(a) for telephone quotations, a record of all
prices quoted on a bid evaluation sheet and items awarded;

(b.) arecord of price quotes dated and signed by
the person receiving the quotes;

(c) a copy of written invitations for price
guotations including instructions to vendors and
specifications;

(d.) the dated mailing list of vendors who were
mailed a copy of theinvitation for price quotes; and

(e) a listing of price quotes submitted by
vendors.

7. Record Retention. All written documentation shall
be maintained for three years after submission of the final
Claim for Reimbursement for the fiscal year to which they
pertain. If any audit findings have not been resolved, the
records shall be maintained as long as required until the
audit is closed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2183 (December
2001).

81505. Geographic Preference

A. Geographic preference in procurements under USDA
entitlement programs is prohibited (7CFR , parts 3015, 3016
and 3019).

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2186 (December
2001).
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81507. Non-Resident Firms

A. Non-resident (out-of-state) firms must provide written
documentation that all taxes assessed by the State and its
political subdivisions have been paid. These include
franchise taxes, privilege taxes, sales taxes and all other
taxes for which the non-resident firm isliable.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2186 (December
2001).

§1509. Other Procurement Methods

A. Competitive Negotiation

1. Competitive negotiation will be used when
competitive sealed bids are determined to be inappropriate
or unfeasible. Competitive negotiation is often used for the
purchase of produce and the acquisition of professional
services. Produce is commonly purchased by obtaining
written price quotes based on written specifications.
Competitive negotiation is especialy appropriate when the
selection of a contractor cannot be made principally on the
basis of price because adequate specifications cannot be
developed to advertise the requirement formally. In the
negotiated process, technical considerations are usualy
primary, although both technical and cost factors are
considered. Consideration is also given to other factors,
including the offerors proposed methodology, the offerors
related experience, and the qualifications of the staff
proposed.

2. The solicitation document used in negotiated
procurement is referred to as a Request for Proposals (RFP).
Bidders respond to an RFP by submitting both a technical
and cost proposal. These proposals are evaluated in
accordance with evaluation factors that are cited in the RFP.
The award is made to the bidder whose combined technical
and cost proposal is the most advantageous to the School
Food Authority (SFA).

a To ensure compliance with Federal and state
procurement regulations, SFAs shall include the following
certifications by bidders, as applicable, in the RFP.

i. Certificate of Independent Price Determination
(All bidders),

ii. Certification Regarding Debarment,
Suspension, Ineligibility and Voluntary Exclusion — Lower
Tier Covered Transactions (All contracts > $100,000-See
§1517).

iii. Certification Regarding Lobbying (All
contracts > $100,000-See §1517),

iv. Disclosure of Lobbying Activities (as
applicable).

3. If competitive negotiation is used for procurement,
the following conditions must be met:

a  Proposals will be solicited from an adequate
number of qualified sources to permit reasonable
competition.

b. The RFPs shall be publicized, and reasonable
requests by other sources to compete must be honored to the
maximum extent possible.

c. The RFPs shal identify al significant evaluation
factors including price or cost required and their relative
importance.

d. The SFA will provide a mechanism for technical
evaluation of the proposals received, to determine which



responsible bidders will be contacted for te purpose of
further written and oral discussions, and selection for
contract award.

e. The contract will be awarded to the responsible
bidder whose proposal is most advantageous to the SFA
when price and other factors are considered.

f.  Unsuccessful offerors shall be notified promptly.

B. Noncompetitive Negotiation

1. Noncompetitive negotiation, a method of
procurement used when no price quotations can be obtained,
may be used when the following are true:

a  There exists a public emergency that will not
permit a delay incident to competitive solicitation. If
purchases are made in retail stores in emergency situations,
itemized receipts that indicate item, cost per unit, quantity,
total cost, date, and vendor must be obtained. Cash register
tapes for purchases are insufficient purchase records.

b. Competition is determined to be inadequate after
solicitation from a number of sources.

C. Purchasing fromState Bid Contract

1. The Office of State Contracts establishes contracts
for items sufficiently used by Sate agencies. All items on
the State bid contract have been awarded under the
Louisiana Public Bid Law. Public School Boards and other
programs that are 100% government funded qualify to
purchase from the State Bid Contract without going through
the formal bid process. Non-profit entities can apply to State
purchasing for authorization to use State contracts. Items
may be purchased through a local vendor selling the exact
same product at the award price. If a vendor from a State
contract will not deliver to a SFA, according to R.S.
39:1710, political subdivisions can buy items on State
contract from local vendors and even pay slightly more than
the State contract price. However, the item must be precisely
the same product (brand, model, etc.) that is on the State
contract.

2. A copy of the State bid contracts may be obtained
by sending a written request to the Director of Purchasing at
the following address:

Director of Purchasing
P.O. Box 94095
Baton Rouge, Louisiana 70804-9095
http:/www.state.la.us/osp/Stel ndex
D. Cooperative (Piggyback) Purchasing

1. Purchasing may be conducted jointly with other
political subdivisions or purchases may be made under a
viable contract entered by another Louisiana public entity if
the vendor consents. Federal regulations encourage
cooperative purchasing. It is advisable for SFAs
contemplating cooperative purchasing to enter into a
contract defining the responsibilities of each party. There are
several points that should be considered and included in the
written plan such as specifications, billing, storage costs,
delivery costs, and the dates of delivery prior to a SFA’s
participating in cooperative purchasing. (Requests for legal
information regarding purchasing should be directed to the
Attorney General's Office-Public  Contracts  Section,
Telephone (225)342-7013.)

a The certification requirements for debarment,
suspension, ineligibility, voluntary exclusion and lobbying
apply to procurement contracts totaling $100,000 or more
that are awarded through a cooperative Request for Proposal.
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E Purchasing from a Sole Source/Single Source

1. Severa methods can be used when purchasing from
a sole or single source. A SFA can use small purchase
procedures by soliciting quotes when the aggregate amount
is under $10,000. Documentation of contacts must be
maintained. Competitive sealed bids (formal advertising)
must be used when the aggregate amount is over $10,000. If
the aggregate amount of a purchase exceeds $10,000, a SFA
must go through the regular bidding process even if only one
source is known. If only one bid was received,
documentation would be available from the single source. If
no bids were received, the SFA must re-bid or consider
cooperative (piggyback) purchasing, or State Bid Contract.
Non-competitive negotiation may also be used if the other
methods have failed. The decision to use non-competitive
negotiation must be adequately justified in writing and
available for audit and review.

2. Record Retention. All documentation shall be
maintained for three years after submission of the fina
Claim for Reimbursement for the fiscal year to which they
pertain. If any audit findings have not been resolved, the
records shall be maintained as long as required until the
audit is closed.

F. Cost Plus aPercentage of Cost

1. The cost plus a percentage of cost method of
contracting is prohibited.

G Cost PlusaFixed Fee

1. The cost plus afixed fee method of procurement is
allowed. Under this system, the vendor quotes both the cost
plus freight of the product and the fee that covers his
warehousing, financing, delivering, and sales cost, plus
profit. When using this method of procurement, the vendor
is subject to audit.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2186 (December
2001).

81511. Diversion of Commoditiesfor Processing

A. Federa and State procurement regulations must be
followed when contracting for the processing of
commodities. All contracts exceeding the sum of $0,000
shall be advertised and awarded to the lowest responsible
bidder. Purchases less than $10,000 shall be made by
obtaining no fewer than three telephone, facsimile or hand
written quotations. Bids shall be accepted only from
approved USDA commodity processors.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2187 (December
2001).

§1513. Leasing

A. If a SFA leases space such as warehouse space,
competitive negotiation with a request for proposals should
be used. Prior written approval from the State agency must
be obtained for multiple year leases. Contracts for multiple
year leases should include a clause that prohibits the lessee
from making any repairs that would result in capital
improvements to the property in accordance with program
regulations. The contract should also stipulate that amultiple
year leaseis contingent on continued funding of the National
School Lunch and Breakfast Programs.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2187 (December
2001).

§1515. Written Contract and Bond

A. A written contract is required by procurement
regulations. In addition, Circular A-110 and USDA 7 CFR
Part 3016 and 3019 require the inclusion of specific contract
provisions or conditionsin procurement contracts.

B. To have a valid contract, one party must make an
offer and the other party must accept the offer on the terms
contained in the offer. Another requirement is that the offer
must be definite on all essential terms. The contracts must
identify the parties to the contract and must specify the
subject matter, the time for performance, and the price.
When a SFA sends out Invitations to Bid, it is asking
vendors to bid certain estimated quantities of goods at a
specific price. The SFA must then accept the offer for there
to be a contract.

C. Contracts may be awarded in one of the following
manners:

1. Some SFAs insert a contract clause in the Invitation
to Bid. The Invitation to Bid also contains the contract
provisions required by Federa regulations. To award the
contract, the SFA designates the item(s) to be awarded, signs
the contract clause, and mails a copy to the address listed by
the vendor on the Invitation to Bid.

2. Other SFAs accept an offer by sending a bid award
letter that lists the item(s) that have been awarded to the
vendor. The Invitation to Bid must specify that the bid award
letter, when mailed to the vendor at the address listed on the
Invitation, will constitute acceptance of the offer. In
addition, the Invitation to Bid must contain the contract
provisions required by Federal regulations.

D. When any bid is accepted for the purchase of
materials or supplies, the public entity purchasing the
materials or supplies may require that a written contract be
entered into between the successful bidder and the public
entity; further the public entity may require that the
successful bidder shall furnish good and solvent bond in an
amount not less than one-half of the amount of the contract,
for the faithful performance of his duties. Any such
requirements shall be incorporated in the specifications and
advertisement.

E Contract Administration System. Each SFA shall
maintain a contract administration system ensuring that
contractors perform in accordance with the terms,
conditions, and specifications of their contracts or purchase
orders.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2188 (December
2001).

§1517. Contract Provisions

A. Certificate of Independent Price Determination

1. To ensure the School Food Authority’s compliance
with Federal and state procurement regulations regarding
competition, the original signed Certificate of Independent
Price Determination from the vendor whose offer was
accepted shall be an integral part of the final procurement
contract.
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B. Certification Regarding Debarment, Suspension,
Ineligiblity and Voluntary Exclusion — Lower Tier Covered
Transactions

1. A sponsor (SFA) is prohibited from contracting
with a company or individual that has been disbarred,
suspended, proposed for debarment, declared ineligible, or
voluntarily excluded from participation by any Federal
department or agency. This prohibition does not extend to
contracts in existence a the time of the
debarment/suspension or to most contracts under $100,000.
The prohibition applies to any contract for audit services
regardless of the amount. Furthermore, the prohibition does
not apply to proposed debarments.

a Any reference to "lower tier covered
transactions” means the initial procurement contract with a
vendor/contractor and the first tier subcontract under that
procurement contract.

b. A vendor/contractor receiving the final award
resulting from a cooperative purchase Request for Proposal
that equals or exceeds the $100,000 threshold shall meet all
requirements regarding debarment, suspension, ineligibility
and voluntary exclusion.

c. Suspension, debarment, proposed for debarment,
and voluntary exclusion are Government-wide; therefore, an
exclusionary action under one Federal program applies
under all Federal programs.

2. To ensure that the SFA does not enter into a
contract with a debarred or suspended company or
individual, each SFA must require that each responsive
bidder include a certification statement with any
procurement contract bid totaling $100,000 or more, or for
audit services regardless of the amount. By signing the
certification statement, the bidder certifies that neither it nor
any of its principals (e.g. key employees) or any first tier
procurement subcontractor of the bidder, have been
proposed for debarment, debarred, suspended or voluntarily
excluded by a Federal agency or program. It is the
responsibility of each SFA to require the certification as part
of aresponsive bid.

C. Lobbying Restrictions.

1. An SFA is prohibited from using Federal funds to
pay for lobbying activities to influence the award of any
Federal contract, grant, loan or cooperative agreement or any
renewal, extension, amendment or modification thereof.

2. Certification and disclosure statements regarding
lobbying activities are required of all SFA's and any
subcontractors at al tiers, that receive more than $100,000 in
Federal funds. The SFA must sign and submit the
certification statement to the State agency as a part of its
permanent participation agreement. The Disclosure of
Lobbying Activities form is required to be submitted to the
State agency whenever the SFA or a subcontractor has used
non-federal funds to pay persons external to their
organization for activities which would have been prohibited
if Federal funds had been used.

D. Breach of Contract Terms/Remedies/Sanctions

1. All contracts other than small purchases shall
contain provisions that allow for administrative, contractual,
or legal remedies in instances in which contractors violate or
breach contract terms and that provide for such sanctions
and penalties as may be appropriate.

E Equa Low Bids



1. Contracts shall be awarded in the following order
of priority when two or more low bids are equal in all
respects:

a smal business concerns that are also labor
surplus area concerns;

b. other small business concerns;

c. other business concerns that are aso labor
surplus area concerns; and

d. other business concerns

2. To determine whether an area is a labor surplus
area, a SFA should contact the Department of Employment
and Training (Department of Labor) Research & Statistics at
(225) 342-3200. This information is found in Area Trends in
Employment and Unemployment, a monthly publication
provided by the United States Department of Labor-
Employment and Training Administration.

3. If two or nore bidders still remain equally eligible
after application of the paragraph above, the award shall be
made by a drawing by lot limited to those bidders. If time
permits, the bidders involved shall be given an opportunity
to attend the drawing. The drawing shall be witnessed by at
least three persons, and the contract file shall contain the
names and addresses of the witnesses and the person
supervising the drawing.

4.  When an award isto be made by using the priorities
under this provision, the contracting officer shall include a
written agreement in the contract that the contractor will
perform, or cause to be performed, the contract in
accordance with the circumstances justifying the priority
used to break thetie or select bidsfor adrawing by lot.

D. Multi-Year Contract

1. The multi-year method of contracting is used when
a specia production of definite quantities of supplies for
more than one fiscal period is necessary to meet needs most
effectively, but funds are available only for the initial fiscal
period. A multi-year contract is also appropriate when it isin
the best interest of the SFA to obtain uninterrupted services
extending over more than one fiscal period, when the
performance of such services involves high start-up costs, or
when a changeover of service contractors involves high
phase in/phase out costs during a transition period.

2. When a multi-year contract is used by the SFA, the
contract shall include a clause stating that the multi-year
contract will be cancelled if funds are not appropriated or
otherwise made available to support the continuation of
performance in any fiscal period following the first year.

E Extending a Contract

1. Extension of a contract into the next bid period can
be granted only under specia circumstances. Since
extending a bid period is a modification of the contract, the
SFA must perform some form of cost or price anaysis.
Because circumstances that would justify a bid extension are
unlikely, it is required that the SFA contact the State agency
for permission should a need for a contract extension arise.

F. Energy Conservation Provision

1. Contracts will recognize mandatory standards and
policies relating to energy efficiency contained in the State
energy conservation plan issued in compliance with the
Energy Policy and Conservation Act P.L. 94-163.

G Termination Provisions for Contracts Over $10,000

1. All contracts over $10,000 must contain suitable

provisions for termination by the grantee including the
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manner that the termination will be effected and the basisfor
settlement. In addition, such contracts shall describe the
conditions under which the contract may be terminated for
default because of circumstances beyond the control of the
contractor.

H. Equal Opportunity Provision for Contracts Over
$10,000

1. All contracts over $10,000 must contain a provision

requiring compliance with Executive Order 11246, entitled
"Equal Employment Opportunity,” as amended by Executive
Order 11375, and as supplemented in Department of Labor
regulations 40 CFR Part 60.

I. Clean Air and Water Provisions for Contracts Over

$100,000
1. All contracts over $100,000 shall contain a
provision that requires compliance with all applicable

standards, orders, or requirements issued under 8306 of the
Clean Air Act 42 USC 1857(h), 8508 of the Clean Water Act
33 USC 1368, Executive Order 11738, and Environmental
Protection Agency regulations 40 CFR Part 15 that prohibit
the use under nonexempt Federal contracts, grants, or loans
of facilities included on the EPA list of Violating Facilities.
The provision shall require reporting of violations to USDA
and to the USEPA Assistant Administrator for Enforcement.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2188 (December
2001).

81519. Audit Provision

A. All negotiated contracts, except those awarded by
small purchase procedures, shall include a provision to the
effect that the SFA, the State agency, the USDA, the
Comptroller General of the United States, or any duly
authorized representatives shall have access to any books,
documents, papers, and records of the contractor which are
directly pertinent to that specific contract, for the purpose of
making audit, examination, excerpts, and transactions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2189 (December
2001).

81521. Buy American Provision

A. Public Law 100-237 directs the Secretary of
Agriculture to require that whenever possible the recipient
agencies purchase food products that are produced in the
United States. Public Law 100-237 defines American food
products as products being grown in America or, in the case
of processing or packaging in America, products that contain
a least 51 percent of domestic product. Exceptions to the
"Buy American" requirement are alowed in the following
circumstances listed below:

1. The recipients have unusual or ethnic food
preferences that can be met only through purchases of
products not produced in the United States.

2. The products are not produced or manufactured in
the United States in sufficient and reasonably available
quantities of a satisfactory quality.

3. The cost of the domestic produced food productsis
significantly higher than the cost of the similar foreign
products.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2189 (December
2001).

§1523. Certified Economically Disadvantages
Businesses (L A Economic Disadvantaged
BusinessAct R. S. 51:1751)

A. Affirmative steps must be taken to utilize small
busi nesses and minority-owned businesses by

1. including smal and minority businesses on
solicitation lists;

2. assuring that small and minority businesses are
solicited whenever they are potential sources,

3. dividing total requirements into smaller tasks or
guantities when economically feasible so as to permit
maximum small and minority business participation; and

4. establishing delivery schedules that will encourage
participation by small and minority businesses when
requirement permits.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2190 (December
2001).

81525. Records

A. The SFA shal maintain procurement records
sufficient to detail the significant history of a procurement
such as, but not limited to the following:

1. rationalefor the method of procurement;

2. selection of contract type;

3. contractor selection or rejection;

4, basisfor the cost of or price in negotiated contracts;
and

5. @l procurement records shall be maintained for
three years after submission of the fina Claim for
Reimbursement for the fiscal year to which they pertain. If
any audit findings have not been resolved, the records shall
be maintained as long as required until the audit is closed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Board of
Elementary and Secondary Education in LR 27:2190 (December
2001).

§1527. Code of Conduct

A. Each SFA must have a written code of conduct
relative to procurement to comply with the Louisiana Code
of Governmental Ethics (R.S. 42:1101-1169) and other State
and Federal regulations.

1. Federal regulations require that each SFA have a
written Procurement Plan that contains the Code of Conduct
and describes how purchases will be handled in a school
system. The Procurement Plan can be basic or it can be a
very detailed sample procurement plan can be found in
§1735.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICAL NOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2190 (December
2001).

§1529. School Employees Purchasing Itemsat Bid Price

A. The practice of school system employees buying
items from vendors at the bid price is prohibited. Federal
regulations require a code of conduct that states that “the
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recipient’s officers, employees, or agents shall neither solicit
nor accept gratuities, favors, or anything of monetary value
from contractors.” When a person purchases at the school
bid price or at another discounted price, that person is
actually accepting from the vendor the cash difference
between the bid price and what one would have to pay for
the item in the retail market. Even if the vendor were to
chargetheretail price, the person would still be receiving the
convenience of a personal delivery and therefore would be
accepting afavor from the vendor.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2190 (December
2001).

§1531. Receiving Gifts

A. The practice of school system employees receiving
gifts from vendors is not alowed. It is in conflict with State
and Federal procurement regulations dealing with a code of
conduct or code of ethics. No SFA employee may accept
gratuities, favors or anything of monetary value from
companies with which they currently, or could potentially,
do business.

AUTHORITY NOTE: Promulgated in accordance with R.S.
17:191-199.

HISTORICALNOTE: Promulgated by the Boad of
Elementary and Secondary Education in LR 27:2190 (December
2001).

81533. Instructionsto Vendor

A. Drop Deliveries

1. If alow bid is received from a vendor who can
make a drop delivery, but the instructions to vendors do not
mention the acceptability of drop delivery, the bid from the
vendor who can make a drop shipment or delivery at a lower
price is actually a nonresponsive bid that must be rejected.
Regulations specify that the invitation for bids, including
specifications and pertinent attachments, shall clearly define
the items or services needed in order for the bidders to
respond properly to the invitation. It is possible that one of
the other bidders may have bid an even lower price on a
drop shipment had the vendor been offered the opportunity.
If the SFA will accept a drop shipment, that specification it
must be dearly stated in the invitation to bid. If deliveries
are to be made to schools, a list of the schools and their
addresses should be included so that the bidder may
calculate transportation costs.

B. Specifications

1. A specification is a statement that contains a
detailed description or enumerates particulars of a product.
The characteristics of a specification include the name of the
product, Federal grade, size information f