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School Support Division 

Welcome to the 2025 
SFSP Conference 



To create a world-class 
educational system that gives 
students the knowledge and 
skills to be successful in 
college and the workforce, 
and to flourish as parents 
and citizens

VISION
To provide leadership 
through the development of 
policy and accountability 
systems so that all students 
are prepared to compete in 
the global community

MISSION
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ALL Students Proficient 
and Showing Growth in All 
Assessed Areas

EVERY Student Graduates 
from High School and is Ready 
for College and Career

EVERY Child Has Access 
to a High-Quality Early 
Childhood Program

EVERY School Has Effective 
Teachers and Leaders

EVERY Community Effectively 
Uses a World-Class Data System to 

Improve Student Outcomes

EVERY School and District is 
Rated “C” or Higher
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4Meet the Staff 
Gerardo Padilla
Director of School 
Support
601-576-5000
gpadilla@mdek12.org

Shawn Shaw
Director of Technical 
Assistance
601-576-4994
sshaw@mdek12.org

Kaneisha Barnett
Program Specialist
601-576-4969
kbarnett@mdek12.org

Taquasia Hicks
Director of Monitoring
601-576-4998
thicks@mdek12.org

Dawn Camel
Program Specialist
601-576-4982
dcamel@mdek12.org

Shaniya Hart
Program Specialist
601-576-4968
shart@mdek12.org

Quatrice Hyde
Program Specialist
601-576-4997
qhyde@mdek12.org

Christopher Salley
Program Specialist
601-576-4979
csalley@mdek12.org

Natalie Smith
Program Specialist
601-576-5004
nsmith@mdek12.org

Tina Thomas
Program Specialist (FFVP)
601-576-4965
tthomas@mdek12.org

Shonula Wright
Program Specialist
601-576-4949
sdwright@mdek12.org

Shakiva Conerly 
Program Specialist
601-576-4958
sconerly@mdek12.org
Deborah Newton
Procurement Specialist
601-576-4985
dnewton@mdek12.org
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Summer Feeding 
Seamless Summer Option (SSO)
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• Allows SFA to provide summer meals
• Summer vacation periods (longer than 10 days)
• Encourages more SFA’s to provide meals during 

summer 
• Only SFA’s administering NSLP or SBP

What is SSO?

Seamless Summer Option (SSO)
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• Demonstrate administrative 
capability and financial viability

• Area eligible (50%) or census data 
• SFA’s may sponsor 

• Schools
• Academic summer school

• Non-school sites
• Mobile feeding sites 

• 18 years or younger

SSO Requirements 



8SSO Meal Service 

• Breakfast (morning hours)

• Lunch (10:00am and 2:00pm)

• OVS is allowed 

• Congregate feeding
• (Fruit, veggie, or grain)

• Non-congregate in rural areas 

Meal requirements 

• Maximum of two meals per day

• Must follow NSLP and SBP meal 
pattern 

• Age/group requirements
• Offer minimum food requirements 
• Weekly caloric range
• Stay below sodium limit



9Seamless Summer Option Reimbursement 

• Standard NSLP & SBP reimbursement rates apply  



10Seamless Summer Option (SSO) vs Summer Food Service Program (SFSP)

Summer Food Service Program 

• SFA’s, private non-profit 
organization, colleges, 
community & faith-based 
organizations

• Less restricted meal pattern

• 18 years and younger or 19+ 
with mental or physical disability

• Higher reimbursement

• Breakfast, lunch, snack (am or 
pm), and supper

Seamless Summer Option 

• SFA’s administering NSLP/SBP

• NSLP/SBP meal pattern

• Students enrolled in academic 
school or school program for 
mentally and physical disable

• NSLP/SBP reimbursement 

• Breakfast, lunch, and afterschool 
snacks

• Less administrative burden
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Sponsors, Monitors & Site 
Supervisors’ Responsibilities



13Key Discussion points

 Pre-Approval Visits – Make sure sites are set up and follow USDA rules.

 Site Types – Know the different meal site options and who they serve.

 Meal Rules & Timing – Understand what meals can be served and when.

 Sponsor Responsibilities – Run the program and stay in compliance.

 Monitor Responsibilities – Check that everything is working correctly.

 Site Supervisor Duties – Oversee daily meal service and follow the rules.



Sites Subject to Visits by Sponsor or State 
Agency (SA)

Pre-Approval Visits



15Pre-Operational (Pre-Op) Visits by Sponsor

 New Sites – First-time sites under the sponsor.

 Sites with Prior Issues – Locations with past 
operational challenges.

 Why Pre-Approval Visits Matter:

o Ensure sites have the right setup to serve meals.

o Confirm sites are ready to follow USDA meal service 
rules.



16Pre-Approval Visit by State Agency (SA)

 New Sponsors – Did not operate last year.

 Sponsors with Prior Issues – Had past 
operational problems.

 Other Sponsors – Identified by the State Agency 
(SA) as needing a visit.

 Note: This is separate from the sponsor’s own 
pre-op site visits.



Open Site, Closed Enrolled Site, Open Restricted Sites, Camps 
(residential/non-residential), Migrant/Homeless, NYSP, Upward Bound

Site Types
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 Open Site – Free meals for all children in the community.

 Closed Enrolled Site – Serves only enrolled children, not open to the public.

 Open Restricted Site – Open to the community but with capacity limits for safety or space.

 Camps (Residential/Non-Residential) – Serve enrolled children; eligibility based on income.

 Migrant/Homeless Sites – Serve migrant workers' children or homeless youth (no income 
requirement).

 NYSP (National Youth Sports Program) – USDA-approved summer meal program for youth.

 Upward Bound – Provides meals to students in a college prep program.

Site Types
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 Less Admin Work – Now determined every 5 
years instead of every 3 years.

 New Rule – Follows SFSP 03-2017 guidance, 
using school or census data.

Area Eligibility Update



20Accredited Summer Programs & SFSP

 Summer schools cannot be 
closed enrolled SFSP sites.

 Closed programs should operate 
under NSLP/SBP.

 If running SFSP at a summer 
school site, it must be open to:

 Summer school students
 All children in the community
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 Extra Oversight – Sponsors must have a monitoring & training plan.
 CACFP Preferred – Licensed facilities should operate CACFP in summer 
if possible.
 SFSP Restrictions:

• Child care facilities in CACFP cannot operate SFSP.
• Meals must follow MSDH regulations.
• Schools providing meals must have MSDH-approved menus.

 Meal & Transport Rules:
• SFSP sites cannot deliver meals to child care facilities.
• Meals must be served on-site (congregate setting).
• If a child care facility wants SFSP meals, they must transport children 

to the site.
• Transporting children requires MSDH approval.

Licensed Child Care Facilities & SFSP Participation
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 Free Meals for All Kids – Any 
child in the community can eat at no 
cost.

 Located in Eligible Areas – Must 
be in areas where 50%+ of kids 
qualify for free/reduced meals.

 No Enrollment Needed – Open to 
all children, regardless of income.

Open Site

Free 
Meals for 

All
Children 



23Closed Enrolled Sites

 For Enrolled Children Only – Not open to the public.

 Eligibility:
o At least 50% of enrolled kids must qualify for free/reduced 

meals, OR
o The site must be in a low-income area (per 7 CFR 225.2).

 Not for Summer Schools – Academic summer 
schools must operate as open sites under SFSP.

 Example: A summer camp with 60% low-income 
students can qualify as a closed enrolled site, but a 
school running summer classes must operate as an 
open site.



24Open Restricted Sites

 Like an Open Site – Free meals for 
all kids in eligible areas.

 Limited Spots – Capacity limits due 
to safety, space, or security.

 First-Come, First-Serve – Must 
advertise meals to the community.

 Same Rules as Open Sites – 
Located in areas where 50%+ of kids 
qualify for free/reduced meals.

LIMITED 
CAPACIT

Y
First 

come first 
serve
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 Meals with Programming – Served as part of an organized camp 
program.

 Non-Residential Camps – Must offer activities between meals.

 Eligibility Required – Must collect income data for participants.

 Reimbursement – Only for kids who qualify for free/reduced meals.

 No Area Eligibility – Camps must verify individual eligibility.

Residential & Non-Residential Camp Requirements

Camps (Residential & Non-Residential)
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 Primarily Serves Migrant Children – Must mainly serve kids of 
migrant workers.

 Open or Restricted Open Site – Area eligibility allows 
reimbursement for all children.

 Annual Verification – Must update migrant status each year.

 Migrant Certification – A migrant organization must confirm the site 
serves migrant children.

 Non-Migrant Children – If included, migrant children must still be 
the majority.

Migrant Feeding Sites
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 Area-Based – At least 50% of kids live in low-
income areas.

 Income-Based – At least 50% qualify for 
free/reduced meals.

 HHS Certification – Can certify eligibility under HHS 
income guidelines.

Administered by: National Collegiate Athletic Association (NCAA)
National Youth Sports Program (NYSP)
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 Run by the U.S. Department of Education (College Prep 
Program)

 Closed Enrolled Sites – Mixed sites must keep income 
records to meet the 50% rule.

 Automatic Eligibility – Sites serving only Upward Bound 
students qualify automatically since two-thirds must be low-
income and first-gen college-bound.

U.S. Department of Education College Preparatory Program
Upward Bound & SFSP Eligibility
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 Confirm Site Type – Must not be a Residential 
Child Care Institution (RCCI).

 Provide Shelter & Meals – Site must serve 
homeless families.

 Track Meals Accurately – Only claim meals for 
eligible children.

If the Sponsor administers homeless feeding sites, it must
SFSP Sponsor Requirements for Homeless Shelters
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Meal Types & Time 
Restrictions



31Number and Type of Meals

 Sites can serve 1 or 2 meals per day.
 Lunch and supper cannot be served on the same day.
 Camps can serve up to 3 meals daily with State Agency 

approval.



32Meal Combinations Per Site

Unallowable Meal 
Combinations
 Lunch & Supper on the 

Same Day

  Lunch or Supper Served 
Before Breakfast

Allowable Meal 
Combinations

 Breakfast Only
 Lunch Only
 Lunch & Snack
 Breakfast & Lunch
 Breakfast & Supper



33Meal-Time Requirements (Final Rule Update!)

 Breakfast – Must be served at the start of the child’s day.

 Meal Components – Meals with only 3 components after lunch or supper 
don’t count as breakfast.

 Timing – Each meal/snack must be at least 1 hour apart from the last.

 No Time Limits – Meal service length is no longer restricted.

 Sponsor Responsibilities:
o Set meal times in the application.

o Get State Agency approval for all meal times.

o Any changes must be approved by the SA.

 Exception: Residential camps may have different timing rules.



Sponsor 
Responsibilities



35Sponsor Responsibilities
 Attend Training – Must complete State Agency (SA) SFSP training each year.

 Hire & Train Staff – Oversee all staff and volunteers running the program.

 Manage Operations – Supervise all aspects of SFSP.

 Select Sites – Choose and approve meal service locations.

 Health & Safety:
o Non-School Sites – Need health department approval.
o School Sites – Must have a valid health permit.

 Apply for Approval – Submit application & agreement to the SA by May 1.

 Monitor Sites – Conduct required site visits each summer per USDA rules.



36Sponsor Responsibilities
 Show You Can Manage SFSP – Must prove financial and 
administrative ability.

 Meet VCA Standards – Maintain Viability, Capability, and 
Accountability (VCA).

  New Rule: Submit a VCA Management Plan to the State 
Agency.

 Serve Low-Income Kids – Focus on underserved areas.

 Run as a Nonprofit – SFSP must operate without profit.

 Follow the Rules!

 Sponsors not following regulations may be marked 
"Seriously Deficient."



37Sponsor Responsibilities
 Submit Accurate Claims – Ensure meal counts and 
reimbursement requests are correct.

 Keep SFSP Running – Plan for long-term success.

 Save Records – MDE requires records to be kept for 5 years 
plus the current year, exceeding the USDA’s 3-year rule.



38Sponsor Responsibilities
 Spread the Word – Promote SFSP so families know about free meals.

 Set Up Meal Service – Arrange for meal prep or delivery.

 Follow Monitoring Rules – Complete all required self-checks to 
stay compliant.

 Keep SA Updated – Report any changes like:
o Site closures
o Meal time adjustments
o Field trips



39Sponsor Responsibilities
 Order the Right Amount – Prevent food waste and shortages.
 Plan for One Meal Per Child – Make sure enough meals are 
available.
 Update ADP in MARS – Adjust as needed to match participation 
(incorrect numbers can lead to review findings).
 Submit Claims on Time – Due by the 10th of each month.
 Follow Civil Rights Rules – Comply with USDA guidelines.
 Manage Vendor Contracts – If using a meal vendor, handle 

agreements properly.



40Sponsor Responsibilities
 Keep Site Info Updated – Make sure all details in MARS are 
current.
 Follow USDA Meal Guidelines – Plan menus that meet SFSP 
rules.
 Train Site Supervisors – Make sure they know what qualifies as a 
reimbursable meal.



41Sponsor’s Responsibilities
 Must Be Displayed – Post at all sites 
and the sponsor’s office.
 Print & Post – Until USDA provides 
new posters, print and display the 
current version at all meal service 
areas.

 Important:
oUSDA hasn’t printed new posters since 

2022.
oSponsors will get updated posters as 

soon as they’re available.

41
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 Required by USDA – Sponsors must track racial/ethnic 
data for participants.
 Self-Reporting Only – Parents choose to fill out the 
form.
 Forms Must Be Available – Sponsors provide them, but 
no one is required to complete them.

 No Guessing – Staff cannot assume race/ethnicity 
based on appearance (per USDA rules).

Racial & Ethnic Data Collection (SFSP Requirement)



Monitor 
Responsibilities 



44What is a Monitor? 

 Visit Sites Regularly – Check that meals are served correctly and follow the 
rules.
 Give Helpful Feedback – Make sure everything runs smoothly.
 Help Keep SFSP Successful – Their role is key to making sure kids get 
meals.

 How Many Monitors?
oUrban Areas: 1 monitor for 15-20 sites.
oRural Areas: More may be needed due to travel distances.

44



45Monitor Responsibilities

 Keep Records in Check – Make sure site staff accurately track 
meals and paperwork.

 Follow the Rules – Ensure sites comply with SFSP guidelines.

 Visit Sites Early – Check assigned sites within the first two 
weeks of meal service 



46Monitor Responsibilities
 Check Meal Service – Do a full review 
within the first 4 weeks.
 Keep Records – Write reports on site 
visits and any issues found.
 Report Problems – Let the program 
director know about serious or ongoing 
issues.
 Follow Up – Revisit sites if needed to 

make sure problems are fixed and rules 
are followed.



47Monitor Responsibilities

 Spot & Fix Problems – Recommend solutions when issues 
come up.
 Make Sure Rules Are Followed – Check that corrective 
actions are in place.
 Train Site Staff – Provide on-the-spot training to keep 

everything running smoothly.



48

Site Supervisor 
Responsibilities



49Site Supervisor Responsibilities
 Complete Training – Stay up to date on SFSP rules.
 Follow Civil Rights Rules – Make sure all kids are treated fairly and 
equally.
 Monitor Meal Service – Stay on-site for the entire meal service.
 Report Field Trips – Let the Sponsor/Director know about any planned 
trips.
 Share Any Changes – Update the Sponsor/Director on meal service 
adjustments.

49



50Site Supervisor Responsibilities
 Serve Meals – Distribute meals according to SFSP guidelines.
 Clean Up – Maintain a clean and organized site after meal service.
 Ensure Safety & Sanitation – Keep the site safe and sanitized at all 
times.
 Follow Health & Safety Standards – Comply with local health 

regulations to ensure food safety.

50



51Site Supervisor Responsibilities
 Receive & Account for Meals – Track meal deliveries and maintain 
records (for vended sites).
 Plan Daily Activities – Organize nutrition education and engagement 
activities for children.
 Prepare for Inclement Weather – Arrange alternative meal service 

locations when needed.

51



52Site Supervisor Responsibilities
 Count Meals Correctly – Record meals only 
when they’re served.

 Set Up POS Correctly – Meal counts must be 
taken at the end of the serving line.

 Check Meals – Make sure every meal meets 
USDA requirements (including Offer vs. Serve if 
used).

 Know OVS Rules – Understand how Offer vs. 
Serve works and if your site is using it.

52



53Site Supervisor Responsibilities

 Fill Out Meal Count Sheets Correctly – 
If using paper forms, record meals 
accurately.
 Know the Meal Types:

o First Meals – The first meal given to each 
child (reimbursable).

o Second Meals – Only reimbursable in 
limited cases (must be tracked carefully).

oProgram Adult Meals – For staff only, not 
reimbursable but allowed.

53
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 Old Rule: Kids had to eat all meals on-site—no taking food home.

 New Rule: Kids can now take one fruit, vegetable, or grain item home, as 
long as food safety rules are followed.

 Non-Congregate Exception: In approved rural areas where no 
congregate sites exist, sponsors can provide full meals for off-site 
consumption.

 State Agency Oversight: The State Agency can revoke this option if 
sponsors don’t properly manage off-site meal distribution.

 Important: Non-congregate meals are only allowed in rural areas without 
a congregate site and must be approved by the State Agency.

Children can take one fruit, veggie, or grain home as long as food safety and sanitation 
rules are followed.

Off-Site Consumption of Food Items
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Questions
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Recordkeeping



57Site Visit Form 



58Daily Meal Count Records

Each site should track the number of:

• Meals prepared or delivered, categorized by type
• First meals served to children, categorized by type
• Second meals served to children, categorized by type
• Leftover or excess meals
• Meals that do not qualify for reimbursement
• Meals served to program staff
• Meals served to non-program adults

Keeping accurate records helps with reporting and reduces food waste.



59Tracking Meal Counts: Daily – Weekly - Consolidated 

Use these forms from the Administrative Guide to keep track of meals:

• Attachment – Daily Meal Count Form (tracks meals served each day)

• Attachment – Weekly Meal Count Summary (combines daily counts 
for the week)

• Attachment – Meal Count Consolidation Form (totals first and second 
meals served)
These forms help organize meal records and make reporting easier.



60Meal Count Sheets: Daily- Weekly - Consolidated 



61Meal Count Sheets & Delivery Receipts

For sites receiving meals from another location (satellite 
sites), both of the following must be recorded daily:

oMeal Count Sheets – Track the number of meals served.
oDelivery Receipts – Confirm meals delivered to the site.

Keeping accurate records ensures proper meal tracking 
and compliance.



62Example of a Delivery Receipt



63Training Records

Make sure to document the following for each training session:

• Date(s) of Training – When the training happened.
• List of Attendees with Signatures – Who attended.
• Topics Covered – What was discussed.
• Training Agenda – Outline of the session, including a section on 

Civil Rights.

Keeping these records ensures everyone is properly trained and 
meets program requirements.



64Training Checklist for Site Staff

For training guidance, 
refer to:

• Attachment  – 
Training Checklist for 
Site Staff
This checklist helps 
ensure all required 
training topics are 
covered and 
documented properly.



65Collecting and Reporting Racial & Ethnic Data

Collecting Racial and Ethnic Data

• Sponsors are required to collect racial and ethnic data for program participants.
• Participants must self-identify their race and ethnicity. Sponsors CANNOT assume or use 

visual identification.

Approved USDA Methods for Collecting Data:
• Voluntary self-reporting on enrollment forms, meal benefit forms, or a Racial/Ethnic Data 

Collection Form.
• Confidential surveys where participants select their racial and ethnic category.
• Data from other approved sources (e.g., school enrollment records, census data).

Collecting this information ensures compliance with USDA Civil Rights requirements and helps 
promote equitable program access.



66SFSP Operating Costs: Food Expenses
Keep records of the following to track food costs:

oReceiving Reports – Document the amount of food received from 
suppliers.

oPurchase Invoices – Includes receipts for all food purchases 
(especially milk receipts).

oProof of Payment – Cancelled checks or other payment records.
oDelivery Slips – Required for vended meals.

Accurate recordkeeping ensures proper reimbursement and 
compliance with USDA guidelines.



67SFSP Operating Costs: Labor Expenses
Keep records of all labor costs related to meal service, including:

oMeal Preparation & Service – Wages for staff who prepare and serve meals.
oSupervision During Meals – Pay for staff overseeing children during meal 

service.
oClean-Up After Meals – Compensation for staff responsible for cleaning up.
oTime & Attendance Records – Must track hours worked and tasks 

performed.

Maintaining accurate labor records ensures compliance with 
USDA requirements and proper reimbursement.



68SFSP Operating Costs: Other Expenses

Keep records of additional operating costs, including:

oNon-Food Supplies – Items like plates, utensils, napkins, and cleaning 
materials.

oRental Costs – Expenses for buildings, food service equipment, and utilities.
oMileage Allowance – Reimbursement for approved travel related to meal 

service.

Proper documentation of these costs ensures compliance with 
USDA guidelines and supports reimbursement claims.



69SFSP Administrative Costs

Administrative costs cover expenses related to planning, 
organizing, and managing the program. These may include:

oLabor Costs – Wages for staff handling administrative duties.
oPayroll Records – Documentation of salaries and payments.
oTime & Attendance Records – Daily logs for administrative staff.

Keeping accurate records ensures compliance with USDA 
regulations and proper reimbursement.



70SFSP Administrative Costs: Rental, Supplies & Travel

Keep records of administrative expenses, including:

o Rental Costs – Rental agreements for office space or equipment.

o Office Supplies – Items like paper, pens, printers, and other materials.

o Purchase Invoices – Proof of office-related expenses.

o Travel Expenses – Mileage records and other approved travel costs.

Maintaining proper documentation ensures compliance with 
USDA guidelines and supports reimbursement claims.



71Administrative Guidance & Resources

To track administrative staff time and mileage, refer to the 
following:

oAdmin Staff Time Sheet Example – See Attachment: Time Report for 
Administrative Staff for proper time tracking.

oStaff Mileage Form – Use Attachment: Mileage Record for Site and Food 
Service Staff to document travel expenses.

Accurate recordkeeping ensures compliance with USDA 
requirements and proper reimbursement.



72Recordkeeping Requirements
Sponsors must keep complete and accurate records, including:

• Daily Meal Counts – Track all meals served.

• Operating Costs – Document food and other program expenses.

• Administrative Costs – Keep records of labor, supplies, and other admin expenses.

• Program Funds – Track any funds received for the program.

• Training Records – Document staff training sessions.

• Site Visits & Reviews – Maintain records of monitoring visits.

• Racial & Ethnic Data Collection – Participants must self-identify their race/ethnicity.

• Civil Rights Training – Record all required civil rights training sessions.

• Record Retention Requirements:
• USDA: Keep records for 3 years plus the current year after the fiscal year ends.

• MDE: Keep records for 5 years plus the current year after the fiscal year ends.

Maintaining proper records ensures compliance with federal and state regulations.



73Checklist of Records
Attachment 22:
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Questions
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SFSP Advance 
Payments 
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 Advance payments 
cover both Operating 
& Administrative costs 
to support SFSP 
operations.

 Advance funds may be 
used for:

 Administrative Costs 
– Indirect costs for 
program management

• Payroll for accounting 
staff wages and 
benefits

• Office supplies

• Building rent

 Advance funds may be 
used for:

 Operating Costs – 
Direct costs related to 
meal service

• Trays

• Paper bags

• Food

• Kitchen supplies

Advance Payments (7CFR 225.9(c))



79How Advance Payments Are Calculated

 For Returning Sponsors:
 Number of Sites – Compare how many sites you plan to 
operate this year vs. last year.
 Number of Meals – Estimate how many meals you expect to 
serve this year vs. last year.
 Leftover Funds – Check if you have extra reimbursement 

funds from last year that can be used.



80How Advance Payments Are Calculated (7 CFR 225.9(c)(ii))

 If You Use a Vendor – You get 50% of what the State Agency 
estimates you’ll need for meals that month.

 If You Prepare Meals Yourself – You get 65% of what the State 
Agency estimates you’ll need for meals that month.
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 Unpaid Debt – If you owe money to the 

State Agency, it may impact your advance 
payment.

 Payment Plan – You might need to set 
up a payment plan to receive funds.

 Denial & Appeal – If your request is 
denied, you’ll have a chance to appeal the 
decision.

Things That Can Affect Your Advance Payment



82Advance Payment Limits 7 CFR 225.9 (c) (4) 

 Monthly Cap – Sponsors can receive 
up to $40,000 per month in advance 
payments for operating and 
administrative costs.
 Exceptions – The State Agency 
may approve more if:

• The sponsor needs extra funds to run 
the program effectively.

• The sponsor proves they can 
manage a larger payment responsibly.



83Advance Payments – Operating Costs

 Request in Advance – Submit your request at least 
30 days before these payment dates:

 June 1
 July 15
 August 15

 Second Advance Requirement – You must 
confirm that staff and site personnel have been 
trained on SFSP rules to receive a second advance.

 Minimum Operating Days – Your program must 
run for at least 10 days in the month you’re 
requesting the advance.

 Per 7 CFR 225.9(c)(1)



84Advance Request Procedures

 Access MARS – Go to the Application Dashboard.
 Find the Link – Click on the “Advance Request” link to begin your request.



85Advance Request Procedures

After you click on "Advance Request," you'll be taken to a new screen where 
you can choose the month and click "Add" to request an advance.



86Advance Request Procedures

 Choose Advance Type – Select 
Operating, Administrative, or both, 
and enter the amount you need.

 Check the Box – Make sure the 
certification statement is selected.

 Submit – Click “Save” to send your 
request.



87Advance Payments

 Approval Requirement – Advance payment 
requests are only considered after the annual 
SFSP application is approved.

 Repayment Process – Advances will be 
recovered through deductions from SFSP 
reimbursement claims.

 Outstanding Balances – If any advance funds 
are still owed after the final claim, the State 
Agency will begin collection efforts to recover 
the remaining balance.



Summer Feeding Program Regulations

Completing the 
Budget
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Approved and Documented

Properly Allocated

Reasonable

Necessary

Budgetary Cost



90SFSP Budget Detail

 Finish the Site 
Application First – You 
must complete the Site 
Application before starting 
the budget.

 Enter Revenue First – 
Don’t rush! Make sure 
revenue is recorded first 
before entering the budget.



91Why Site Info Comes First

 Revenue is Based on Site 
Details – The system uses the 
number of days and average 
daily participation (ADP) to 
calculate revenue.

 Enter Site Info First – Since 
revenue is auto-filled from this 
data, you have to complete site 
info before starting the budget.



92Revenue Auto-Fills – No Manual Entry

 You CANNOT enter your own numbers – The system automatically pulls data 
from B2, L2, L8, and B8 on your Site Applications.

 Complete Site Applications First – Revenue is calculated based on site details, so 
all site information must be accurate before moving forward.



93Entering Expenditures

 You Enter Expenses – Unlike revenue, you 
(the sponsor) enter the expenditures based 
on your approved budget.

 Follow Your Budget – Make sure expenses 
align with the budget approved by you and 
your board.

 Plan for Extra Costs – Unexpected costs 
can happen—going over budget without 
approval could lead to unallowable 
expenses.

 Stay Within Limits – Do not exceed your 
budget unless you get proper approval first.



94Cost Summary & Budget Balance

 Tracks Profit or Loss – The cost 
summary shows if you’re making or 
losing money based on the data 
entered.

 If Losing Money – You must explain 
where the extra funds will come from 
to cover the loss.

 If Making Money – You need to 
identify how any extra funds will be 
used within program guidelines.



95Budget Review Steps

 Check Each Line – Review the budget 
line by line for accuracy.

 Verify Costs – Make sure allowable and 
shared costs are reported correctly.

 Upload Documents – Provide supporting 
documents as needed.
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 Use Code 2135 – This is the required code for SFSP in 2025.

 Keep Funds Separate – Don't mix SFSP money with NSLP/SBP funds.

 Track Each Program Clearly – Make sure you can account for SFSP 
funds separately.
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Operating Reimbursement Rates

Breakfast: $2.81
Lunch or Supper: $4.89
Snack: $1.14

Administrative Reimbursement Rates

Rural or Self-Prep Sites
Breakfast: $0.2775
Lunch or Supper: $0.5125
Snack: $0.1400

All Other Sites
Breakfast: $0.2200
Lunch or Supper: $0.4250
Snack: $0.1100



The price of an adult meal must exceed the 
production cost.

Pricing Adult Meals



99
• Schools don’t have to use the same pricing rules as student meals 

(NSLP/SBP).

• Adult meals must cover the full cost, including:
o Food ingredients
o Supplies (napkins, trays, etc.)
o Labor costs
o USDA food value (if received)

• Schools should keep records showing how they set meal prices.

• If adults get free meals, the school must pay for them using non-program 
funds (not student meal funds).

Setting the Price for Adult Meals (Non-Program)
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• Children must be served first before adults receive 
meals.

• Revenue from adult meals must be recorded as 
program income.

• Adult meals should be tracked separately on the 
daily meal count.

Important Reminders
Serving Meals to Adults
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Vending Options



103

• Purchase from a 
FSMC: Contract 
with a Food 
Service 
Management 
Company (FSMC) 
to provide meals.

•Purchase from 
Schools: Buy 
meals from a 
School Food 
Authority (SFA) 
that meets USDA 
requirements.

•Self-Prep: Prepare 
meals at your own 
approved facility.

Vending Options for SFSP Sponsors
Sponsors have the following options for providing meals:



104Self-Prep Meal Option for SFSP

• More Funding: Self-prep sites get higher administrative 
reimbursement rates than vended sites.

• Lower Costs: Making your own meals saves money by cutting out 
vendor expenses.

• More Flexibility: You can deliver meals to multiple approved 
sites if you follow food safety rules.

• Keep Good Records: Track meal production and delivery to stay 
compliant with USDA rules.
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Per 7 CFR 225.15(b) and 225.16(f), SFSP sponsors in Mississippi can 
purchase meals from public or nonprofit private schools through a 
non-competitive agreement.

• Who to Contact: Reach out to the local superintendent or principal.

• Why Schools? Schools in NSLP/SBP already meet federal meal 
standards, making compliance easier.

• Meal Requirements: Meals must follow SFSP meal patterns unless 
the school has a waiver to use NSLP/SBP patterns.

• Recordkeeping: Sponsors must keep production records and 
invoices to document compliance.

• State Approval: Some agreements may need MDE-OCN approval, so 
check first.

Buying Meals from Schools for SFSP
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Per 7 CFR 225.15(b) and 225.16(f):

• Sponsors using school facilities must have a written agreement with 
the school but do not need to go through competitive bidding.

• If a school uses an FSMC, sponsors can only buy meals if the FSMC’s 
original contract already included SFSP meals.



107Working with a Food Service Management Company (FSMC) for SFSP

Per 7 CFR 225.15(m), sponsors can contract with an 
FSMC (a commercial or nonprofit organization) to:

o Prepare unitized meals (with or without milk) for SFSP sites.
o Manage food service operations while following USDA 

regulations.

Key Requirements:

o Follow USDA procurement rules (7 CFR 225.17), including 
competitive bidding if required.

o Sponsors remain responsible for meal compliance, 
recordkeeping, and program oversight.
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Per 7 CFR 225.15(m) and 225.16(f), sponsors may contract with an 
FSMC, which can be:

o Public agencies or entities
o Private nonprofit organizations
o Private for-profit companies

Meal Requirements:

o Meals must be unitized—all components (except milk or juice) must be 
packaged, delivered, and served as a unit.

o FSMC contracts must follow USDA procurement rules (7 CFR 225.17), 
including competitive bidding if required.

o Sponsors are responsible for ensuring FSMC meals meet USDA meal 
pattern requirements.
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Per 7 CFR 225.15(a)(3) and 225.15(m), SFSP sponsors remain 
legally responsible for their program, even when using an 
FSMC. Sponsors CANNOT contract out:

o Meal service monitoring
o Staff training
o Corrective actions
o Program applications and reimbursement claims

FSMCs can prepare and deliver meals, but sponsors must 
oversee operations to ensure USDA compliance. 

FSMC Contracts – Sponsor Responsibilities
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Per 7 CFR 225.16(f), FSMCs and school 
sponsors must provide unitized meals 
unless MDE grants a waiver.

o Waivers are approved case-by-case and require 
State Agency approval.

o Only CACFP Outside School Hours Care 
Centers can request a non-unitized meal waiver.

o A valid reason is required, and sponsors must 
use the MDE-approved waiver template.



111Agreement to Furnish Foods Form

• Per 7 CFR 225.6(h)(2), State Agencies 
provide a standard contract for sponsors to 
use when working with Food Service 
Management Companies (FSMCs).

• Sponsors must use the "Agreement to 
Furnish Foods for SFSP" form to ensure 
compliance.



PROCUREMENT
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• Procurement is the process of purchasing goods or services 
while ensuring cost, quality, quantity, and timing meet 
program needs.

• All purchases must follow USDA and state procurement rules 
to ensure fair and competitive pricing.



114Applicable SFSP Regulations

Per 7 CFR 225.17, all SFSP purchases must follow federal 
procurement rules (2 CFR Part 200, Subpart D) when using 
program funds for food, supplies, equipment, and services.

oState Agencies must provide sponsors with guidance on 2 CFR Part 
200, 400, and 415 as needed.
oSponsors may use their own procurement procedures if they follow 
state and local laws and meet USDA procurement standards.
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CFR 
200.317 
Procurement 
by states

CFR 
200.318 
General 
procurement 
standards

CFR  
200.319 
Competition

CFR  
200.320  
Methods of 
procurement 
to be 
followed

CFR 
200.321 
Contracting 
with small 
and minority 
business, 
women's 
business 
enterprises, 
and labor 
surplus area 
firms

CFR 
200.323 
Contract cost 
and price

CFR 
200.324 
Federal 
awarding 
agency or 
pass-through 
entity review

CFR 
200.325 
Bonding 
requirement

CFR 
200.326 
Contract 
provision
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Illustrates difference between Federal, State & Local regulations
Purchasing Thresholds

Descriptor Federal State Local

Micro-purchases Up to $10,000.00 Up to $5,000.00 Whatever your board 
approves

Small purchases From 10,000.01 – 
250,000.00

From $5,000.01 – to 
$75,000.00

Whatever your board 
approves

Formal purchases $250,000+ $75,000+ Whatever your board 
approves

INFORMAL

• Micro-purchasing (no bids)

• Small purchase (bids)

FORMAL

• Invitation for Bid (IFB)

• Request for Proposal (RFP)
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For purchases over $250,000 (or the most restrictive threshold), 
formal procurement is required.

oContact the State Agency if your purchase exceeds the small 
purchase limit.

oFollow proper bidding procedures (see page 87 of the 
Administrative Guidance Manual).

oConduct a cost or price analysis per 2 CFR 200.323 to ensure fair 
pricing.
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An Invitation for Bid (IFB) is a fixed-price 
contract where the award goes to the lowest-
priced, responsive, and responsible bidder.

oPrice is the ONLY factor in awarding the contract.
oBids must be publicly opened and awarded.
oThere must be more than one qualified vendor 
willing to compete.
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An RFP is used for fixed-price or cost-
reimbursement contracts, where proposals are 
evaluated based on set criteria.

oProposals are scored using a Score Card.
oThe best overall proposal wins, not just the lowest 

price.
oCost must be the highest-weighted factor in the 

decision.
oProposals are reviewed, scored, and awarded based 

on what benefits the program most.

Types of Formal Bid Procedures
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Per 2 CFR 200.318(k) (formerly 3016.36(b)(12)), all 
federal programs must have a bid protest policy.

oOutlines how vendors can challenge the bidding process.
oSample policy language is available on the DFA website.
oSponsors should work with their board attorney and 

business manager to ensure a policy is in place and on file.



121Allowable Costs in SFSP

• Only foods that meet SFSP meal patterns can 
be covered with program funds.

• Extra foods that don’t meet SFSP standards 
must be paid for with non-program funds.

• Condiments served with reimbursable meals 
are allowed.

• If extra funds are available, use them to 
enhance meals with fresher, healthier options 
like fresh fruits, vegetables, lean meats, and 
unprocessed cheeses.
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Debarment means being legally barred from contracts, 
funding, or program participation due to fraud, 
mismanagement, or other violations.

o Suspension (CFR 180.700) – Temporary exclusion while an 
investigation is ongoing.

o Debarment (CFR 180.800) – Long-term exclusion after a final 
decision.

Per 7 CFR 417, sponsors must ensure vendors and 
contractors are not debarred before awarding contracts. 
Check the SAM.gov database for verification.



123Debarment Check Before Contracting

Before signing a contract, organizations 
must confirm that the contractor is not 
debarred or suspended.
You can verify this by:

oRequesting a signed certification from the 
contractor stating they are not debarred.
oChecking uscontractorregistration.com.
oSearching the SAM database at 
sam.gov/SAM/pages/public/index.jsf.



124Procurement Ethics – Code of Conduct

All organizations must have a written Code of Conduct 
for employees involved in procurement.

oNo gifts or incentives from potential contractors.
oNo involvement in contract decisions if there’s a personal 

or financial conflict.
oClear disciplinary actions for violations.
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 Regulatory Authority:
oSFSP 01-2023, SP 05-2024
oSFSP 07-2023, SP 14-2024

 Congress has permanently authorized non-
congregate meal service for rural areas where 
congregate meals are not available.
 Non-congregate meals are allowed under SFSP 
and SSO.

Summer Non-Congregate Meal Service in Rural Areas
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USDA supports congregate meal service and 
encourages its use whenever possible due to 
its benefits for children and communities.
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To qualify for non-congregate SFSP/SSO meal service, sponsors 
must:

 Be an SFA in good standing (public or private school in 
NSLP/SBP).
 Be in a USDA-designated rural area.
 Have no other congregate meal service available (including 
schools and community SFSP sponsors).
 Meet the USDA definition of an area with poor economic 
conditions.

 Not eligible: Camps, government agencies, and private nonprofits 
that are not SFAs.

Who Can Implement Non-Congregate Feeding?
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Non-Congregate Waiver Form

 Must be completed and approved by 
the State Agency (SA) before starting 
non-congregate meal service.
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 Grab & Go
 Curbside Pickup
 Parent/Guardian Pickup
 Bus Delivery
 Bulk Packaging (for pickup or delivery)

The State Agency (SA) may approve these meal service models:

What Does "Non-Congregate" Mean?
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 Children pick up a meal at the site and take it home.

 Summer school students can grab a meal when leaving or 
boarding a bus.

 The child must be present unless parent/guardian pickup is 
approved.

Grab & Go Meal Service
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 Same as Grab & Go, but meals are picked up from 
an outdoor location (e.g., carpool lane).
 Families drive through to receive meals from Child 
Nutrition staff.
 Meal counts must be accurately recorded.
 Children must be present unless parent pickup is 

approved by the State Agency.

Curbside Pick-Up Meal Service
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 Parents must opt-in for home meal delivery.
 The SFA must verify the number of eligible children 
in the household.
 Meals can be left with an adult or on the doorstep 

and still qualify for reimbursement if both conditions 
are met.

Bus Delivery (Door-to-Door)
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The State Agency (SA) may approve:

 Family pick-up or family-delivered bulk meals.
 Bulk items instead of pre-portioned unitized meals (e.g., gallon of milk, 

sandwich ingredients).
 Up to five days’ worth of meals distributed at once.

 Requirements:
o MSDH approval is required for bulk or multi-day distribution.
o Distribution frequency must match meal package size.
o Student must be present unless alternate pickup is approved.
o Sponsors must verify meal distribution to ensure compliance.

Bulk Meal Distribution
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 Bulk items = Large portions of food instead of single servings 
(e.g., a loaf of bread and deli meat instead of pre-made 
sandwiches).
 Unitized meals = Pre-portioned, single-serving meals (e.g., 
packaged sandwich, fruit, and milk).
 Multi-day meal issuance = Providing multiple days' worth of 
meals at once, either unitized or bulk.

 Example: A sponsor distributes five days of meals on 
Mondays, either as individual meals or bulk portions, 
ensuring they meet meal pattern requirements.

Bulk Items vs. Multi-Day Meal Issuance
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 Applies to Grab & Go and curbside services.
 Parents can pick up meals without the child 
present if approved.
 SFAs must maintain a roster of eligible children.
 Only verified adults on the roster can collect 
meals—no pickups by unauthorized individuals.
 Child Nutrition staff must be trained on proper 

procedures.

Parent Pick-Up
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 With an Approved Waiver – Children can pick up 
meals and eat off-site without supervision.
 Without a Waiver – Children must stay near the 
food truck and eat under staff supervision.

Do I Need a Non-Congregate Waiver for a Food Truck?
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 Identify existing sponsors/sites in your area.
 Ensure the proposed site is not already served by a congregate 
meal program.
 Prevent overlap so children don’t receive more meals than allowed.
 Follow USDA’s priority system for meal service.

 The State Agency (SA) will consider:
o Physical barriers that limit access to congregate sites.
o Limited site capacity that prevents serving all children in the area.
o Sites serving different children on different days, weeks, or meal times.
o Sites that cater to specific age groups or dietary needs.

How to Determine if No Congregate Meal Service is Available
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 In some cases, yes! Non-congregate sites may 
operate near camps or closed enrolled sites.

 The State Agency must ensure that both sites do 
not serve the same children for the same meal on 
the same day.

Can a Non-Congregate Site Operate Near a Congregate Site?
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 Yes, but only with State Agency approval.

Can a Sponsor Operate Only Non-Congregate Meal Service?
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 Only SFAs in good standing are eligible for non-
congregate feeding.

 Non-school sponsors (community 
organizations) are not eligible for non-congregate 
feeding this summer.

Who Can Participate in Non-Congregate Feeding?
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 Yes, but only if you collect meal applications!
 Eligibility can be determined through school data or 
meal applications (7 CFR 225.15(f)).
 Only meals served to children eligible for free or 

reduced-price meals can be claimed for 
reimbursement.

Can Non-Congregate Meals Be Served in Non-Area Eligible Areas?
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 No! Camps must provide meals in a congregate 
setting if meal service is available.

 Per 7 CFR 225.2, camps must offer scheduled 
meal service as part of an organized program, 
which is intended to be congregate.

Are Camps Eligible for Non-Congregate Meal Service?
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 Yes, non-congregate meals may be provided when congregate service 
is unavailable.

 Examples:

• A site serving congregate breakfast could be approved for non-
congregate lunch.

• A site operating 3 days a week could offer non-congregate meals on off-
days, including weekends.

• A site providing congregate meals in July might be approved for non-
congregate service for up to 10 days after if within the approved operating 
period.

 State Agency approval is required!

Can a Site Serve Both Congregate and Non-Congregate Meals?
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How to Complete the Form for Mixed Congregate & Non-Congregate Feeding

 Clearly specify which meals are congregate and which are non-congregate.
 Provide the following details:
o Site name
o Area eligibility (Yes/No)
o Rural designation (Yes/No)
o Type of non-congregate meal service offered
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 Yes! Non-congregate meals must meet the same 
SFSP/SSO meal pattern requirements as congregate 
meals.

Must Sponsors Follow Meal Patterns?



149

 Critical for non-congregate meal service!
 Choose safe food options and packaging to 
maintain quality.
 Provide clear storage and preparation instructions 
for at-home meals.
 Ensure all meals comply with State and local 

health regulations.

Food Safety for Non-Congregate Meals
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 Yes! Sponsors must:

oDevelop a food safety plan for safe meal service.
oTrain all food service staff on program operations, health, 

food safety, and sanitation guidelines.
oUse resources like ICN’s Food Safety for Summer Meals 

webpage for guidance.

Additional Health & Safety Requirements for Non-Congregate Meals
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Food Safety Instructions 
Requirement

 Submit a copy of food safety 
instructions with your Non-
Congregate Waiver.

 Instructions must be included 
with every non-congregate meal 
served.
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 Identify and invite eligible households to 
participate.
 Obtain written consent from a parent/guardian (via 
hard copy, email, or electronic form).
 Verify household contact info and the number of 
eligible children to ensure accurate delivery.
 Maintain confidentiality of participants and their 

households.

SFAs providing home delivery must:
Home Meal Delivery Requirements
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Parental Consent Form for Home Meal Delivery

A written consent form must include:

 Parent/guardian’s name and contact information
  Household address for meal delivery
  Number of eligible children in the household
  Statement confirming the household agrees to receive 
delivered meals
  Parent/guardian signature and date
Consent can be submitted via hard copy, email, or electronic 
form.
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 No! The child does not need to be present if:

 The sponsor has written consent from the household.
 The address has been verified.
 Meals are shelf-stable (no one needs to be home for 

delivery).

 Sponsors must follow state/local food safety 
guidelines when planning meal delivery.

Does the Child Need to Be Present for Home Meal Delivery?
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 No additional federal reimbursement is provided 
for home or mobile meal delivery.

 Meal delivery costs (e.g., postage, delivery fees) 
are allowable expenses under SFSP/SSO.

 Non-program funds (state/local funds or private 
donations) can be used to cover delivery costs.

 Standard reimbursement rates still apply:
 SFSP: www.fns.usda.gov/sfsp/fr-010623
 SSO: www.fns.usda.gov/cn/fr-072622

Is Additional Funding Available for Meal Delivery?

http://www.fns.usda.gov/sfsp/fr-010623
http://www.fns.usda.gov/cn/fr-072622
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 No! Individual homes, school bus stops, and mobile 
meal stops are not considered SFSP sites and do 
not require State Agency site approval.

 The State Agency and sponsor should treat the 
entire non-congregate meal service operation as a 
single "site."

Are Individual Homes Considered Sites for Home Delivery?
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 Yes!
• Home Delivery Model (2024):

• Individual homes are not considered sites and do not require 
SFSP site approval.

• Meals are delivered directly to eligible households in rural areas.

• Mobile Meal Model:
• Follows 7 CFR 225.2 site requirements.
• A congregate meal service where meals are delivered to approved 

community sites.
• Meals must be supervised and eaten at the site, on the bus, or 

near the drop-off location.

Is the 2024 Home Delivery Model Different from the Mobile Meal Model?
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 Yes!

oSchools can send meals home with students after 
summer school, but they must operate as open sites 
under SFSP/SSO rules.

oThis means community children must also have access 
to Grab & Go or Curbside meals at the site.

Do Summer Schools Offering Non-Congregate Meals Have to Be Open 
Sites?
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 This is Grab & Go, NOT bus delivery!

o If a child picks up a meal at school and takes it home on 
the bus, it’s considered Grab & Go.

oThis model is common for summer school sites.

oEven non-congregate academic summer sites must 
operate as open sites.

If a Child Takes Food and Boards a Bus, What Is It?
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 No! Sponsors can only claim one meal per child, 
per meal service for non-congregate meals.

Are Second Meals Reimbursable for Non-Congregate Service?
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 Some rules still apply:
oSponsors must list meal service times in their application 

for State Agency (SA) approval.
oChanges to meal service times require SA approval.

 Some rules do not apply:
oBreakfast does not have to be served in the morning.
oA one-hour gap between meal services is not required.

Do SFSP Meal Service Time Requirements Apply to Non-Congregate Meals?
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 Yes! An annual public announcement is required.
 Sponsors must notify local media about the 
availability of free congregate and non-congregate 
meals.
 For non-congregate meal service in rural areas, 

the announcement should include delivery or pick-up 
days.

Do Sponsors Have to Announce Non-Congregate Meal Availability?
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 Yes! The AJFA poster must be clearly displayed:

oOn vehicles used for home meal deliveries (e.g., in a 
window).

oAt all pick-up locations and facilities.

 Sponsors must ensure outreach and meal 
service are non-discriminatory.

Is the AJFA Poster Required at Non-Congregate Sites?
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 Same as congregate sites—all standard monitoring applies.

 Sponsors and State Agencies must conduct:

o Pre-approval visits
o Sponsor and site reviews
o Follow-up reviews
o Meal preparation facility reviews
o Site visits and reviews by sponsors

 Non-congregate sites must meet all SFSP monitoring 
requirements.

SFSP Monitoring Requirements for Non-Congregate Sites
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 Yes! For SFSP, sites switching from congregate to non-
congregate are considered new sites.
 This includes hybrid sites (e.g., congregate breakfast, 
non-congregate lunch).
 Sponsors must visit all new sites within the first two 
weeks of operation.
 Existing sites transitioning to non-congregate must 
also be monitored.
 USDA encourages maintaining congregate meal 

service when possible.

Are First-Time Non-Congregate Sites Considered "New" for Monitoring?
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 Yes! Sponsors must submit an additional report to the State Agency 
(SA).

 Report is due by the 10th of the month along with the claim.

 Required Data:
o Total sponsors/SFAs operating only rural non-congregate sites.
o Total sponsors/SFAs operating both rural non-congregate and congregate sites.
o Total sites serving only non-congregate meals.
o Total sites serving both non-congregate and congregate meals.
o Total non-congregate meals served, by meal type (breakfast, lunch/supper, snack).

Will FNS or MDE Collect Data on Non-Congregate Meals?
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Additional Monthly Reporting for Non-Congregate Meals

 USDA requires sponsors to submit detailed meal counts for non-
congregate service.

 Reports must include:

• Total non-congregate meals served, categorized by type:
• Grab & Go
• Parent Pick-Up
• Home Delivery
• Bulk Meal Distribution
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 Not just for being non-congregate. However, the 
State Agency (SA) can deny sponsors if:
 They lack the financial or administrative capacity 
to operate non-congregate meal service.
 The proposed service area is already adequately 
served by a congregate meal site.
 The site does not meet non-congregate meal 
service requirements.

Can a State Agency Prohibit a Sponsor from Operating Non-Congregate 
Sites?
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172Why Consider Mobile Feeding?

• Serve children in remote areas with limited transportation 
access.

• Increase participation by bringing meals directly to 
communities.

• Reach high-need areas where traditional meal sites may not 
be accessible.
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• A truck or bus delivers meals along a set route to locations where children 

gather.

• Congregate feeding is required in urban areas, meaning children must eat on-
site with a site supervisor present for the full meal service.

• In USDA-designated rural areas with an approved waiver, non-congregate 
feeding is allowed, meaning children may take meals to go instead of eating 
on-site.

• Sponsors must check their site's USDA urban/rural designation and confirm 
waiver eligibility with the State Agency before implementing non-
congregate mobile feeding.

• Route details (including days, times, and stop locations) must be submitted 
to the State Agency for review and approval before operation.

 Need help? Contact your Program Specialist for guidance on setting up a 
compliant mobile feeding route.

How Does Mobile Feeding Work?
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On-Site Meal Consumption

o Meals must be consumed on-site; children cannot take a full meal 
off-site.

o Per the final rule, children may take one fruit, one vegetable, or 
one grain off-site, provided health, safety, and sanitation 
standards are met.

Non-Congregate Meal Service (For Approved Rural Areas)

o Non-congregate meal service is only allowed in USDA-designated 
rural areas with an approved waiver.

o Children in approved non-congregate settings may take the entire 
meal to go.

o Sponsors must follow all health, safety, and sanitation 
requirements to ensure compliance with USDA regulations.

On-Site and Non-Congregate Meal Service Requirements
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• Each mobile site must be added separately to your contract in 
MARS (Mississippi Application & Reimbursement System).

• Each stop is considered a separate satellite site and requires 
prior approval from the Health Department.

• The State Agency requires the exact route, including all 
stops with addresses and times, for review and approval.
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To operate a Non-School Site and have it 
listed in MARS (Mississippi Application & 
Reimbursement System), the site must meet 
one of the following criteria:

oPreviously operated under the Summer Food 
Service Program (SFSP), or
oHold a current health permit from the 
Mississippi State Department of Health (MSDH).

Operating Non-School Sites in SFSP
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• Keep food safe by focusing on key safety 

steps, like proper handling and storage.

• Watch the time and temperature closely 
when transporting food to different sites.

• Site Supervisors should know how to 
check and record food temperatures to 
make sure meals stay safe.

• Quick Tip: Use your delivery receipts to 
easily track and document temperature 
checks.

Food Safety Tips for Mobile Feeding in SFSP
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• A designated Point of Service (POS) is 
required for mobile feeding sites, 
regardless of whether the site is 
congregate or non-congregate.

• The same documentation is needed to 
support meal counts and ensure 
compliance with program requirements.

Point of Service (POS) in Mobile Feeding
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• ADP must be reported to the State Agency 
(SA) through MARS for all SFSP sites, including 
mobile feeding sites.

• Update ADP as needed to reflect changes in 
participation for accurate compliance and 
reimbursement.

• For mobile sites, ADP should cover all stops on 
the route and be adjusted if participation 
changes.

Reporting Average Daily Participation (ADP) for SFSP and 
Mobile Feeding



180

• All satellite sites must keep delivery 
receipts along with their meal count forms.

• A delivery receipt is required even if meals 
are picked up instead of delivered.

• You can use the State Agency’s template or 
create your own, as long as it meets USDA 
requirements.

Delivery Receipts & Meal Counting for SFSP
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Both Delivery Receipts and Meal Counts Are Required for Off-Site 
Meal Delivery

When delivering meals off-site, you are required to have BOTH:

o Delivery Receipts to document the transfer of meals, and

o Meal Count Forms to track the number of meals served.

This ensures compliance with USDA SFSP recordkeeping 
requirements.
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• All mobile, satellite, and late add-on sites must receive Health Department approval 
before the site can be approved for operation.

• Contact MDE to request an inspection, providing at least 2 weeks’ notice for scheduling.

• Sites CANNOT operate or be approved until Health Department approval is received.

• If meals are served before site approval, they cannot be claimed for USDA 
reimbursement and must be paid for with non-federal, non-child nutrition funds.

• Only meals served on or after the date of Health Department approval can be claimed 
for reimbursement.

• Complete the required survey and email it to the State Agency to finalize the process.

Following USDA guidelines ensures your program stays compliant and eligible for 
reimbursement. Planning ahead helps avoid delays and keeps meal service running 
smoothly.

Health Inspection Requirements for Mobile, Satellite, and 
Late Add-On Sites
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When your SFSP site is inspected, health officials will check to make sure you’re following USDA rules and 
local health codes. Here’s what they’ll look for:

• Who’s in Charge: They’ll confirm that the site supervisor is present, knows food safety practices.

• Water and Cleanliness: You’ll need to have running water for handwashing, cooking, and cleaning, plus 
soap and paper towels at handwashing stations.

• Food and Chemical Safety: Inspectors will check that cleaning supplies are labeled and stored safely, 
away from food, and that food areas are clean and organized.

• Keeping Food Safe: You’ll need to show how you keep hot foods hot (above 135°F) and cold foods 
cold (below 41°F), and that you’re using thermometers to check temperatures.

 Heads Up:
This isn’t everything they might check. Inspectors could look at other things depending on local health rules 
and guidelines

Health Inspection – what to expect
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• The AJFA poster must be visible at all SFSP sites, including 
mobile, satellite, congregate, and non-congregate 
locations.

• Place the poster where it’s easy to see at the point of 
service.

• As USDA has not provided new posters since COVID-19 
and MDE-OCN’s supply is currently unavailable, we kindly 
ask that sponsors print their own.

• Laminating the poster is helpful but not required.

And Justice for All (AJFA) Poster Requirement
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• Do you have a plan for proper 

handwashing and sanitation at your site?

• The Health Department requires a 
handwashing station at all SFSP sites.

• If you’re doing mobile feeding, whether 
congregate or non-congregate, you 
must have a handwashing setup in place 
to meet health and safety standards.

This helps ensure food safety and 
compliance with USDA and local health 
regulations.

Handwashing Requirements for SFSP



mdek12.org

187

Director of Monitoring 
thicks@mdek12.org 

Taquasia Hicks

mailto:mchauvin@mdek12.org


•Harrison County School District Dept. 
of Child Nutrition 

Mobile Dining Unit #1 (MDU-1)

February 7, 2025

Bradley C. Barlow, MS, RDN 

• District Director

•  
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PLEASE SHARE!

• Schools

• City/County Buildings

• Libraries

• Grocery Stores

• Convenience Stores

• Food Pantries

• Churches & Camps

• Social Media
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• Targeting Free and Reduced-Price Children
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Model: Urban Service
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Build Requirements – Trailer (Congregate Dining)

Base:

• 28’ x 8.5’ Body
• Rounded Flat Front/Nose
• 60” Extended Triple Tube Tongue
• White Exterior
• Drop Ramp Style Tailgate w/Cable Assist
• No Beavertail
• (1)36” Side Door
• (2)5000 lb. axles

o Electric Brakes on both axles w/break-away 
controller

• 15” Radial Tires
• Aluminum Roof, Top Rails, & Fenders
• Side Vent(s)
• 12-Volt LED Dome Light
• Diamond Plate Stone Guard
• DOT Approved LED Lighting

Accessories:

• (1)30” x 30” Window

• Lined & Insulated Walls & Ceilings

• 110-Volt Package w/50-Amp Breaker Panel

o LED Interior Lighting on Wall Switch

o GFCI Outlet

• Brace & Wire for Roof HVAC

• 15k BTU Roof Mounted Air Conditioner

• Air Curtain at Side Door

• Wall Mounted E-Tracks on 3-Walls at 24” and 48” 
Height

• 15KW Generator providing 50-Amps continuous 
electricity

• Portable Handwashing Stations

• ADA Compliant Steps, Railing, Ramp & Signage

• Signage Wrap
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Humble Beginnings: 2023
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Build Requirements – Tow Vehicle

• Minimum Specifications:
-    ¾ Ton Pickup Truck
- 12k lb. Towing Capacity
- Trailer Brake Controller
- Gooseneck Pkg. for Future Trailer(s)
- Signage Wrap
- Waterproof Bed Cover/Topper (Ventilation 

Needed for Generator)
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Live & Learn

• Longer Trailer (increased occupancy)
• Gooseneck Style Trailer (easier to navigate)

• Diesel Generator (much quieter)
• More Windows (more welcoming/transparent)

•  --Vending Window for Rural Locations
• Interior TV’s & Audio (entertainment & digital marketing)
• Side Awning (heat/sun during lines)

• TV’s (entertainment)
• Additional Air Conditioner (SUMMER IS HOT!)



•Questions & Resources Available
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• Formal Feasibility Study

• Specifications

• Budget Quotes

• Site Visits Welcomed

• bbarlow@Harrison.k12.ms.us

https://www.harrison.k12.ms.us/

mailto:bbarlow@Harrison.k12.ms.us


•Non Discrimination Statement

This institution is an equal opportunity provider.

Full Non-Discrimination Statement link:
https://www.fns.usda.gov/cr/fns-nondiscrimination-statement 
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https://www.fns.usda.gov/cr/fns-nondiscrimination-statement


mdek12.org

February 7, 2025

Lead Nutritionist
Betsy Pennington

SFSP Meal Patterns
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The Summer Food Service Program (SFSP) has a simpler meal pattern than the National School 
Lunch Program (NSLP) or School Breakfast Program (SBP) but follows specific guidelines:

o Meals are usually unitized, meaning all required food items must be served together as a 
complete meal.

o Unitized meals make recordkeeping, serving, distribution, and staff training easier during 
the summer.

o SFSP does not require nutrient analysis, unlike NSLP and SBP.

o Without OVS, every child must receive a full meal with all required components.

o OVS is only allowed if the sponsor requests and receives approval from the state agency 
through a waiver.

SFSP Requirements



SFSP 
Breakfast 
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• Administrative Guide: Pages 58-60 
• Nutrition Guide: Pages 7-11

Requirements & Resources 
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For meal pattern guidelines, refer to:

o Administrative Guide – Attachment 3

o Nutrition Guide – Page 11

Key sections of the meal pattern will be 
highlighted and enlarged on the next 
slides for easier viewing.

SFSP Meal Pattern Chart



203SFSP Breakfast Meal Pattern

One serving 
of milk – Must 
be whole, 
low-fat, or 
fat-free; 
flavored or 
unflavored 

One serving 
of fruit, 
vegetable, or 
100% juice.

One serving 
of grain (e.g., 
bread, cereal, 
or other grain 
product).

Meat or Meat 
Alternate (Optional- 
Not Required) 
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Flavored or Unflavored is 
acceptable
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206
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Available pg. 34-35 of the SFSP Nutrition Guide 
Sample Cycle Menus



SFSP 
Lunch



209Summer Lunch Meal Patterns

For detailed meal pattern requirements, refer to:

o Administrative Guidance (2016) – Pages 58-60
o Nutrition Guidance (2018) – Pages 8-15
o Meal Pattern Chart – Page 11 (Nutrition Guidance)
o Attachment 3 – (Administrative Guidance)

 Key sections of the meal pattern will be enlarged on the 
following slides for easier viewing.



210SFSP Lunch Meal Pattern Requirements: Each SFSP lunch must include

 One 
Serving of Milk

• Whole, low-
fat, or fat-free

 Two 
Different 
Servings of 
Fruits and/or 
Vegetables

• Combined 
total must be 
at least ¾ 
cup

 One 
Serving of 
Grain

•Must be whole 
grain or 
enriched

 One Serving of 
Meat or Meat 
Alternate

•2 oz equivalent 
(e.g., poultry, fish, 
cheese, yogurt, 
beans, or eggs)
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Flavored or Unflavored is acceptable
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213Fruits and Vegetables – Common SFSP Lunch Mistake!

One of the trickiest parts of the SFSP lunch meal pattern is the fruit and vegetable requirement. If 
a site makes an error, it’s usually here.

 What’s Required?
• Must serve two different fruits or vegetables.

• The total amount of fruits and vegetables combined must be at least ¾ cup.

 Reminder:
• Two of the same item do NOT count (e.g., two servings of apples).

• Juice can only be one of the two servings and must be 100% juice.

• Juice can only count for up to half of the total weekly fruit/vegetable requirement.
Following these rules ensures meals meet USDA requirements and are fully reimbursable!
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 You must offer two different fruits or vegetables at lunch.
 Correct Examples:

• Green beans + apple = 
• Apple + banana = 
• Green beans + French fries =  (Two different vegetables)

 Incorrect Example:
• Fresh apple + apple juice =  (Juice cannot count as the second fruit or 

vegetable)
 Total amount of fruits and vegetables offered must be at least ¾ cup 

combined.
Following these guidelines ensures compliance and full meal reimbursement!

Fruits & Vegetables at Lunch (SFSP) – Important Reminders
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216Grain Requirement
 Grains must be:

o Whole grain or enriched for breads, pasta, rice, and other grain 
products.

o Cereals must be whole grain, enriched, or fortified.

 Key Reminder:

o If the product is not labeled "whole grain," "enriched," or 
"fortified", it does NOT count toward the meal pattern.

o Always check ingredient labels to ensure compliance.

Following these guidelines ensures meals meet USDA 
requirements and qualify for reimbursement!

This Photo by Unknown Author is 
licensed under CC BY-NC

https://freepngimg.com/png/22809-bread-clipart
https://creativecommons.org/licenses/by-nc/3.0/
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219SFSP Snack Requirements

Component
(Select 2)

Minimum Amount

Meat/Meat Alternate 1 ounce
Vegetables and Fruits ¾ cup (6 oz)
Grain/bread 1 serving
Milk 8 ounces (1 cup)

A reimbursable snack must include two of the four meal components:



220Quick Reminder!
•  DO NOT serve two beverages for a snack! 
•  A reimbursable snack must include two different components, but 

both cannot be drinks (e.g., milk + juice = ).
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o Allows sponsors that serve primarily American Indian or Alaska Native children to 
substitute vegetables for breads (7 CFR 225.16 (f) (3)). 

o Allows nuts and seeds to credit for the full meats/meat alternates components in all 
CNP meals and snacks (7 CFR 210.10 (c) (2) (iv) (B). 

o Expands the geographic preference option by allowing "locally grown," "locally raised," 
or "locally caught" as procurement specifications for unprocessed or minimally 
processed food items in the CNPs (7 CFR 210.21 (g) (1)). 

o Updates terminology to "beans, peas, and lentils" (7 CFR 210, 220, 225, 226). 

o Changes all "food component" references to "meal components" (7 CFR 210.10, 
220.8, 225.16, 226.20). 

Meal Patterns Consistent with the 2020-2025 Dietary Guidelines for Americans 
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Questions? 
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Lead Nutritionist 
bpennington@mdek12.org

Betsy Pennington



mdek12.org

February 7, 2025

Nutrition Team Lead
Betsy Pennington, MS, RD, LD 

Offer Versus Serve (OVS) in the 
Summer Food Service Program (SFSP)
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• OVS is not required in the Summer Food Service Program 
(SFSP). Most sponsors use unitized meals because they 
simplify preparation, distribution, and counting, making 
operations smoother and ensuring reliable meal access for 
children.

• Some sponsors choose OVS for flexibility, but it adds 
complexity. To use OVS in SFSP, you must have an 
approved waiver from the State Agency (SA) to stay in 
compliance.

Offer Versus Serve (OVS) in SFSP: Key Info for Sponsors
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Previous Rule: OVS was only allowed for SFAs 
following NSLP/SBP meal patterns.

 New Rule: SFAs can now implement OVS with state 
agency approval while following the SFSP meal 
pattern.

Offer Versus Serve (OVS) in SFSP



227

OVS is NOT meant to bypass meal pattern 
requirements or remove required food 
components.



228Important Note About Milk and OVS:
You cannot pre-package all meal 

components and simply let children refuse 
the milk, then claim it qualifies as OVS. OVS 
must allow participants to decline a variety 

of components, not just milk.
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Offer Versus Serve (OVS) for 
Breakfast in SFSP
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What to Offer (4 Items):

o Fruit or vegetable

o Bread or bread alternate

o Milk

o One extra item: another fruit/vegetable, bread/bread alternate, or meat/meat alternate

What Kids Need to Take:

o At least 3 out of the 4 items to count as a complete meal

o Kids can take all 4 if they want

Key Points:

o All items must be different

o Kids can choose which item to skip, not just milk. 

o Staff should know how to count meals correctly for reimbursement. 

When using Offer Versus Serve (OVS) for breakfast in the Summer Food Service Program (SFSP):

Breakfast OVS in SFSP: Simple Rules
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• There is NO requirement for children to take at least ½ 
cup of fruit or vegetable when using Offer Versus Serve 
(OVS).

• This differs from the School Breakfast Program (SBP), 
where taking at least ½ cup of fruit or vegetable is 
required for a reimbursable meal.

Key Point:
As long as children select 3 out of the 4 food items 
offered, the meal meets SFSP requirements—even if no 
fruit or vegetable is selected.

In the Summer Food Service Program (SFSP):
Fruit Requirement – SFSP OVS Rules
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• Duplicate Food Items Are Not Allowed:
• You cannot count two servings of the same food item (like 2 

pieces of toast) as separate items for a reimbursable meal. 

• Larger Portions Count as One Item:
• A larger item (like a 2 oz muffin) counts as one food item, even 

though it may equal two servings in weight.

• Similar Food Types Still Count as One Item:
• Two different cereals are still considered the same food item because 

they are different flavors of the same food item.

 Key Points:
Cannot Offer 2 Servings of the Same Food Item on Menu



233Breakfast Tray Example # 1

Is this a reimbursable meal ? 
SFSP BREAKFAST MEAL PATTERN

YES

Items Served
Milk 1  
Grain 1 (biscuit)
Fruit/Veg 1 (apple)
Optional: 
Meat

1 (chicken)



234Breakfast Tray Example # 2

Is this a reimbursable meal ? 
SFSP BREAKFAST MEAL PATTERN

NO

Items Served
Milk
Grain 1 
Fruit/Veg 1 (hashbrown - duplicate)



235Breakfast Tray Example # 3

Is this a reimbursable meal ? 
SFSP BREAKFAST MEAL PATTERN

NO

Items Served
Milk
Grain
Fruit/Veg 2 (juice and orange)

In SFSP under OVS, you can’t count two similar items toward the meal. For example, if you offer apple juice, a 
fresh apple, and an orange, only one apple item (either the juice or the apple) can count. 



Lunch – SFSP Meal Pattern 
(Offer Versus Serve - OVS)
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When using Offer Versus Serve (OVS) for lunch in the Summer Food Service Program (SFSP):

• You Must Offer 4 Food Components:

• Meat/Meat Alternate (1 serving)

• Fruits and/or Vegetables (2 different items, each counting as a separate serving)

• Grain/Bread (1 serving)

• Fluid Milk (1 serving)

• At Least 5 Different Food Items Must Be Offered:

• Example: Chicken (meat), carrots (vegetable), apple (fruit), bread (grain), and milk.

• Items Must Be Different:

• You can’t offer two of the same or very similar items to count separately (refer to the previous breakfast slides to determine what is 
considered different)

• What the Child Must Take:

• A child must select at least 3 different food components for the meal to be reimbursable.

• Children can choose to take all 5 items if they’d like. 

Lunch OVS Requirements in the SFSP
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• Must Offer Two Different Fruits or Vegetables:
•  Green beans + apple = Meets the requirement
•  Apple + banana = Meets the requirement
•  Green beans + French fries = Meets the requirement
•  Fresh apple + apple juice = Does NOT meet the 

requirement (too similar—considered the same item)
• Quantity Requirement:
• The combined total of the fruits and/or vegetables offered 

must be at least ¾ cup.

Important Reminders 
Fruit & Vegetables at Lunch (SFSP OVS)
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• In the Summer Food Service Program (SFSP), children are NOT required to take 
a specific amount of fruits or vegetables when using Offer Versus Serve (OVS).

• This is different from the National School Lunch Program (NSLP), where children 
must take at least ½ cup of fruits or vegetables for a reimbursable meal.

 What Sponsors Must Do:
• You are required to offer at least ¾ cup total of fruits and/or vegetables for 

lunch.
• This can be ¾ cup of fruit, ¾ cup of vegetables, or a combination of both that adds up to 

¾ cup.

• Children can decline fruits or vegetables as long as they select at least 3 of the 4 
required components (meat/meat alternate, grains, fruit, vegetable, and milk).

• The key is ensuring that the meal you offer meets the required portion sizes, even 
if children choose not to take certain items.

Fruit and Vegetable Requirements for OVS in SFSP Compared to NSLP



240Lunch Tray Example # 1

Is this a reimbursable meal ? 
SFSP LUNCH MEAL PATTERN

YES

Components Served
Milk YES  
Meat YES 
Grain YES 
Fruit/Veg #1 YES (tomatoes)
Fruit/Veg #2



241Lunch Tray Example # 2

Is this a reimbursable meal ? 
SFSP LUNCH MEAL PATTERN

YES

Components Served
Milk YES  
Meat YES 
Grain YES 
Fruit/Veg #1 *no requirement in SFSP 

OVS to serve fruit/veg 
Fruit/Veg #2 *no requirement in SFSP 

OVS to serve fruit/veg 



242Lunch Tray Example # 3

Is this a reimbursable meal ? 
SFSP LUNCH MEAL PATTERN

NO

Components Served
Milk
Meat YES 
Grain YES
Fruit/Veg #1
Fruit/Veg #2



243Lunch Tray Example # 4

Is this a reimbursable meal ? 
SFSP LUNCH MEAL PATTERN

NO

Components Served
Milk YES  
Meat
Grain
Fruit/Veg #1 YES (banana)
Fruit/Veg #2

SFSP Funds Cannot Be Used to Purchase Foods That Do Not Meet 
Meal Pattern Requirements



244Lunch Tray Example # 4

Not all chips are the same. Make 
sure the item that you are serving 
have a product formulation 
statement. 
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Questions



mdek12.org

February 2025

Nutritionist Team Lead 

Betsy Pennington, MS, RD, LD  

Field Trips
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• Enter your field trip details into MARS 
(Mississippi Application & Reimbursement 
System).

• Notify your Program Specialist after the 
information has been entered.

This ensures accurate record-keeping and 
that meals served on field trips are eligible for 
reimbursement.

Once your SFSP application is approved:
How to Report Field Trips in SFSP
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• OVS is NOT allowed on field trips 
because meals are not being served at a 
regular, approved school site.

• Every child must receive a full unitized 
meal with all required components, even if 
they choose not to eat everything.

Field Trips in SFSP: OVS Guidelines
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• Notify the State Agency (SA) before any field trip meal 
service takes place.

• Field trips must be approved in MARS (Mississippi 
Application & Reimbursement System) prior to the trip.

• Notifications should be submitted at least 24 hours in 
advance of the field trip.

• Failure to notify and obtain approval may result in the 
disallowance of meals served during the field trip.

Timely notification ensures compliance with SFSP regulations 
and proper meal reimbursement.

Field Trip Notification and Approval Requirements in SFSP
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Entering Field Trips in MARS

• You CANNOT enter a field trip into MARS (Mississippi Application & 
Reimbursement System) until your SFSP application is approved.

• Once your application is approved, you’ll be able to submit field trip details for 
review.

 Next Steps:
The following slides will guide you through the process of adding field trips to 
MARS.



252

What Is NOT a Field Trip:

oDo NOT enter a new site as a “field trip” in MARS.

o If it lasts multiple days, it’s likely an additional site, not a 
field trip.

Contact your Program Specialist if you’re unsure.
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• Notify the State Agency (SA) in advance.

• Ensure the SA confirms all program, health, and safety requirements are 
met.

• Serve meals during approved times, unless the SA approves a change.

• For open sites, keep operating at the usual location.
• If that’s not possible, notify the community and share info about 

alternate open sites.

These steps help ensure meals are reimbursable and meet USDA guidelines.

Reimbursement for Off-Site Meals in SFSP
To get reimbursed for meals served off-site, you must:
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Questions



mdek12.org
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Nutritionist Team Lead
bpennington@mdek12.org

Betsy Pennington, MS, RD, LD



mdek12.org

February 7, 2025

Director of Technical Assistance 
Shawn Shaw

Meal Counting and 
Claim Preparation



259Meal Counting: Point of Service (POS) Requirements

 Meal Counts at POS – Meal counts must be recorded during each meal 
service at every site.

 Meal Counting System Must Track Separately:
o 1st reimbursable meals served to eligible children

o 2nd meals served to eligible children (if applicable)

o All adult meals (program and non-program adults)

 Designated Meal Count Staff – Each site must have a designated meal count person and at 
least one trained back-up staff member.



260Acceptable Meal Counting Methods

 Manual Tally Sheets – Using 
paper and pencil to record meal 
counts.

 Point of Service (POS) by 
Cashier – Meal counts recorded at 
the end of the serving line.

 Clicker Counter Method – Using 
a mechanical or digital clicker to 
track meals served.



261Acceptable Meal Counting Methods

Clicker Counter Use & Recordkeeping
 Final Count Documentation – If a clicker 
is used, the total count must be 
transferred to an official meal count 
record.

  Meal Type Breakdown – The record must 
separately account for:
o All 1st reimbursable meals served to 

children
o Any 2nd meals served (if applicable)

o All adult meals, categorized separately by type 
(program vs. non-program).



262Unacceptable Meal Counting Methods

 Estimations or Assumptions – Meal 
counts cannot be based on:
o The number of trays or plates prepared.
o The number of children in attendance (must 

count actual meals served).
o Previous meal counts (each meal service must 

be recorded separately).

 Ineffective POS Oversight –
o The cashier or meal count staff must be 

focused solely on meal counting.
o Divided attention or leaving during service 

results in inaccurate meal counts.



263Important Meal Service Reminders

 Reimbursable Meals – Only complete first meals served to eligible 
children may be claimed for reimbursement. A limited number of 
complete second meals may be claimed as allowed by USDA 
regulations.

 Offer vs. Serve (OVS) – OVS is allowed, but if implemented, cashiers 
must be fully trained on SFSP OVS rules to ensure only reimbursable 
meals are counted.

 Meal Prep vs. Meal Counts – The number of meals prepared does 
not equal the number of meals claimed—only meals properly served 
and recorded at POS can be claimed.



264Hint!

During a Monitoring Visit, the POS /meal 
counting process is closely reviewed
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 POS Staff Responsibilities – Staff must accurately 
count meals and be trained to identify reimbursable 
meals.

 Meal Component Requirements:
o Standard Meal Service: Each child must receive all required 

components.
o Offer vs. Serve (OVS): If OVS is implemented, each child must 

take a reimbursable meal per SFSP OVS rules.

 Proper training ensures only reimbursable meals 
are counted for reimbursement!

Identifying Reimbursable Meals



266Critical Daily Documentation
 Production Records – Required to 
track meals prepared, served, and 
leftover.

 Daily Meal Count Records – Must 
document accurate counts of all 
reimbursable meals served.

 Satellite Delivery Receipts (if 
applicable) – Required when meals 
are delivered from a central kitchen 
or another site to SFSP meal service 
locations.



267Meal Delivery Documentation

 Maintain 
Delivery 
Receipts – 

If meals are 
delivered to any 
sites, sponsors 
must keep 
detailed delivery 
receipts for 
recordkeeping 
and compliance.

 Daily 
Adjusted 
Delivery 
Receipts

Update daily to 
reflect adjusted 
meal orders, 
ensuring 
accurate meal 
tracking and 
compliance.

Meal Delivery 
Requirements

 Ensure meals are 
properly packaged 
and loaded for safe 
and accurate 
delivery.

 Food Safety 
Compliance

Sites must adhere to 
all food safety 
requirements to 
ensure safe meal 
service.



268Delivery Receipts & Meal Counts

 Required for Off-Campus Distribution 
– All external meal distribution methods 
must use and retain delivery receipts 
along with meal count forms.

 Receipts Required for Pickups – Even 
if food is picked up instead of 
delivered, a delivery receipt is still 
required.

 Form Options – Sponsors may use the 
State Agency (SA) template or create 
their own compliant receipt format.



269SFSP Sample Delivery Receipt

Note Temperature 
columns



270SFSP Delivery to Satellite Sites

 Timing Restriction – Meals must 
be delivered no more than one 
hour before meal service begins.

 Proper Storage Required – Sites 
must have facilities to store food 
at safe temperatures to prevent 
spoilage and ensure food safety.



271Daily Meal Count Form

 Location: Found in Appendix 2: 
Prototype Forms for the Summer Food 
Service Program in the most recent USDA 
Administrative Guidance for Sponsors 
manual.



272The Daily Meal Count Form

1. Site Level Details

2. 1st meals reimbursement 
meal counts

3. 2nd meal counts

4. Program Meals (Adult)

5. Non-Program Meals (Adult)

6. Total Meals

7. Non-reimbursement meals 
(spoiled/dropped)

8. Total Left-over meals

9. Sign and Date 



274The Daily Meal Count Form 

 Supplemental Form Usage – If a site 
serves more than 150 children per meal 
service, use Page 2 as a supplement to 
Page 1.

 Recordkeeping Requirement – Staple 
or attach all pages together to maintain 
complete and accurate records.

 Reference: The form is available in the 
USDA SFSP Administrative Guide for 
Sponsors under Reference Materials.

Page 2



275Who is a "Non-Program Adult" in SFSP?

What is a "Non-Program Adult" in SFSP?
 Definition: A Non-Program Adult is any adult NOT directly 
involved in SFSP food service operations.

 Examples Include:
o Sponsor administrative staff, including Child Nutrition Directors 

(unless actively involved in daily food service operations).
o State Agency Reviewers
o Federal Agency Reviewers

 Reference: See USDA SFSP Administrator’s Guide for 
more details.



276Weekly Consolidated



277Sponsor Responsibilities
 Claim Accountability – Sponsors are responsible 
for the accuracy of all information submitted on 
reimbursement claims.

 Meal Claim Requirements – Claims must only 
include meals that:
o Meet SFSP meal pattern requirements
o Were actually served to eligible children

 Second-Party Check Encouraged – It is 
strongly recommended that another staff member 
reviews daily and weekly meal counts to verify 
accuracy before submission.



278Requirements for Claims
 Verification Required – Claims must be 
reviewed for accuracy before submission.

 Submission in MARS – All claims must be 
entered into the MARS system.

 Meals are only reimbursable if they:
o Meet SFSP meal pattern requirements

o Are actually served to eligible children

o Are served within the approved claiming period



279Combining Claims

 Eligibility for Combining Claims – Claims may be combined if one 
month has fewer than 10 serving days.

 June & July Claims Cannot Be Combined – Due to the Fiscal 
Year change on July 1, June and July claims must be submitted 
separately.
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SFSP Claim Submission Using 
MARS



281Step 1

 Program Selection 
Check – Ensure 
"Summer Feeding 
Program" (SFSP) is 
selected under the 
"Programs" icon.

 Visual Confirmation 
– A red band should 
appear at the top of 
your screen, indicating 
you are in the correct 
program.



282Step 2

Click on claims!



283Step 3

Click on “Claim – SFSP” option to enter your claims.

Reminder: Claim rates are also listed on this page.



284Step 4

We will click 
on January 
for an 
example!



285Claim Submission Example
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Validate and submit 
your claim!

Sometimes SFAs forget 
to finish this crucial last 
step, and the claim sits 
in an “incomplete” 
status.



287SFSP Payment Schedule

 Claim Submission Required – 
Payments are only processed for 
complete and submitted claims.

 Processing Schedule – Claims 
are processed every Wednesday.

 Submission Deadline – Claims 
must be submitted by the 10th of 
each month for timely 
reimbursement.



288Processing SFSP Payments
 Submission Deadline – Claims entered by Wednesday at 2 p.m. 
will be deposited into your account the following Friday.

 Example Payment Timeline:
• Claim submitted by Wednesday (2 p.m.) → Funds available the 

next Friday

 Who Processes Payments?

• Payments are processed and transacted by MDE Office of 
Grants Management.

• This office oversees and processes state and federal grant 
awards, including:

• Reimbursement approvals

• Grant budget monitoring

• Fund distribution for MDE-awarded projects.

Claim 
submitted! Batch 

Day!

Money 
Deposited
!
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Questions



mdek12.org
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Director of Technical Assistance 
sshaw@mdek12.org

Shawn Shaw



Office of Child Nutrition 

Civil Rights
for Child Nutrition Program



292



293Administrators of Child Nutrition Programs

• National Level:  United States Department of Agriculture, Food Nutrition 
Service (USDA -FNS)

• Regional Level:  Southeast Regional Office (SERO)

• State Level:  Mississippi Department of Education-Office of Child 
Nutrition (MDE-OCN)
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295
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Goal of Civil Rights in 
Child Nutrition 

Programs
• To provide fair and equitable 

treatment to all program applicants 
and participants according to the 
specific laws and regulations that 
provide for the protected bases for 
each nutritional assistance program
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The goals of Civil Rights include:
• Eliminating barriers
• Providing equitable treatment
• Ensuring applicants and 

participants understand their 
rights and responsibilities

• Respect and dignity
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FNS Instruction 113-
1

The purpose of FNS Instruction 
113-1 is to:

• Establish and convey policy; 

• Provide guidance and 
direction; and 

• Ensure compliance with and 
enforcement of the prohibition 
against discrimination.
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Civil Rights Training

Training is required so that 
people involved at all levels of 
administration of programs that 

receive Federal financial 
assistance understand civil 

rights related laws, regulations, 
procedures, and directives.

State agencies are responsible 
for training local child nutrition 
administrators on an annual 

basis. 

Local agencies are responsible 
for training their managers and 

staff who interact with applicants 
or participants on an annual 

basis.
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Required 
Topics

The annual training must include, but not be limited to, the 
following training topics in the FNS Instruction 113-1:

 Collection and Use of Data

 Effective public notification systems

 Complaint procedures

 Compliance review techniques

 Resolution of noncompliance

 Requirements for reasonable modifications for persons 
with disabilities

 Requirements for language assistance

 Conflict resolution

 Customer service
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Documenting Training 
• Attendance

• Agenda
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Discrimination
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4 D’s of 
Discrimination

• Denied benefits

• Delayed benefits

• Treated Differently

• Given Disparate treatment



304

What is a Protected 
Base? 

• Any person or group of people who have characteristics for which 
discrimination is prohibited based on a law, regulation, or executive 
order.

• What are the protected bases?
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Protected Bases 

Child Nutrition protected bases are:

1. Race     
2. Color     
3. National Origin 
4. Age
5. Disability        
6. Sex



306“And Justice for All” Poster

• MUST be displayed where benefits are 
    issued/received.

• Reproductions must be at equal 
    size (11x17)

• If copied as black & white, use Form 
   AD-475-A
 
• Revised May 2022*
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Two Purposes:
1. States that the USDA prohibits discrimination in all 

of its programs and activities 
2. It provides information on how to file a Civil Rights 

complaint

Must use correct version for CN Programs

Non-Discrimination Statement



308Non-Discrimination Statement
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This institution is an equal 
opportunity provider. 

Short Non-Discrimination Statement



310Do Not Change the Statement!

Incorrect Examples 

This institution is an equal 
opportunity employer.

Yoknapatawpha Child Careis 
an equal opportunity provider.

USDA is an equal opportunity 
provider.

Correct Version

This institution is an 
equal opportunity 
provider. 



311Alternative Formats
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Collection and Use of 

Data

State and Local agencies 
are required to obtain data 

by race and ethnicity.

Self identification or self-
reporting is the preferred 

method of obtaining 
characteristic data.

Applicants/participants may 
not be required to furnish 

information on their race or 
ethnicity.

Visual observation is NO 
LONGER an allowable 

method for Program 
operators to use during the 

collection of race or ethnicity 
data. (CACFP 11-2021, 

SFSP 07-2021)
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Effective Public Notification System

The purpose of the public notification system 
is to inform applicants, participants, and 
potentially eligible persons of: 

• Program Availability
• Complaint Information 
• Non-discrimination statement 
• Provide appropriate information in alternative 

formats for persons with disabilities and in the 
appropriate language(s) for Limited English 
Proficiency (LEP) persons



314Complaint Procedures

RIGHT TO FILE
anyone alleging 
discrimination has the 
right to file a complaint 
within 180 days of the 
alleged discriminatory 
action. (The Sec. of 
Agriculture or designee may 
waive the 180-day filing 
deadline for good cause. The 
reason justifying the waiver 
must be documented in 
writing in the complaint file.) 

ACCEPTANCE
complaints, written or 
verbal, must be forwarded 
to the appropriate FNS 
Regional CR Director 
within 5 working days. 
Anonymous complaints 
will be handled as any 
other to the extent 
feasible based on 
available information.

FORMS 
any OCR may develop 
complaint forms, but the 
use of such forms must not 
be a prerequisite for 
acceptance of a complaint.



315Complaint Procedures
Verbal Complaints – the person to whom the allegations are made must write up the elements of the complaint 
for the complainant. Every effort should be made to have the complainant provide the following information:

Complainant Name, address & phone (email or other contacting means)

Specific location and name of Agency delivering the service or benefit

Nature of the incident or action that led the complainant to feel discriminated

The protected base (prohibited basis or protected class) the complainant feels discriminated against

Names, phone numbers, titles, addresses of persons who may have knowledge of the discriminatory action

The date which the alleged discriminatory actions occurred or the duration of such actions
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• Flow Chart
• Available on last Page of FNS 113-1

Complaint Procedures



317Compliance Reviews 
Must advise the reviewed entity in writing of findings and 
recommendations

Federal or State reviewer must secure information as necessary to 
make the determination of compliance

Routine reviews conducted as required by program regulations

• -unusual fluctuations of racial / ethnic groups in service area
• -number of discrimination complaints filed against the Agency
• -unresolved findings from previous reviews
• -information from grassroots orgs, advocacy, State officials, etc.

Indicators of possible Civil Rights concerns may include:



318How are reviews conducted?

USDA civil rights 
program State Agencies

Sponsors and facilities Facilities
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Pre-Award Review

• Civil Rights compliance will be reviewed 
during an institution’s application to 
participate in Child Nutrition programs.
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Post-Approval Review

• Administrative Reviews

• Compliance Reviews

• USDA Management Evaluations



321What to expect during a review?

• Do printed materials contain the current 
nondiscrimination statement?

• Is the “And Justice For All” poster displayed 
appropriately?

• Are program informational materials available to all?

• Is data on race and ethnicity collected appropriately?

• How are applicants and participants advised of their 
right to file a civil rights complaint of discrimination?

• Are reasonable modifications appropriately made for 
people with disabilities?
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Resolution of 
Noncompliance 

Noncompliance - Factual finding that a Civil 
Rights requirement is not being adhered to by a 
program operator

Achieving Voluntary Compliance – if found 
noncompliant, immediate steps to become 
compliant must be taken

Termination / Suspension of Assistance – 
any action must be limited to the Agency found 
noncompliant and limited to the particular 
program which noncompliance was found
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Requirements for 
Reasonable 

Modifications for 
Persons with Disabilities

The Americans with Disabilities Act (ADA) of 
1990 and the ADA Amendments Act of 2008 
prohibit discrimination and ensure equal 
opportunity for persons with disabilities in 
employment, State and local government 
services (Title II), public accommodations, 
commercial facilities, and transportation (Title 
III).

Section 504 of the Rehabilitation Act of 1973 
also prohibits discrimination on the basis of 
handicap in programs or activities receiving 
federal financial assistance.
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• A person may be considered to have a disability using 
the following criteria: 

• A physical or mental impairment that substantially limits one 
or more major life activities of an individual.

• A record of such an impairment. 
• Being regarded as having such an impairment.

Definition of Disability
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• A person may have a disability if one or more major life activities are impacted. The 

following are examples or major life activities but are not a comprehensive list:  

Definition of Disability 

Caring for Oneself Lifting 

Performing Manual Tasks Bending 

Seeing Speaking 

Hearing Breathing 

Eating Learning 

Sleeping Reading 

Walking Concentrating 

Standing Thinking 

Communicating Working 
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• A person may have a disability if one or more major life activities are impacted. 
The following major bodily functions are also considered major life activities: 

Definition of Disability 

Functions of the 
Immune System 

Respiratory

Normal Cell Growth Circulatory

Digestive Endocrine

Bowel Reproductive

Bladder Neurological

Brain



327Reasonable Modifications



328Medical Statements

Sponsors are required to make substitutions to meals 
for participants with disabilities that restrict their diet.



329Medical Statements

Medical statements should include:
• Information about the physical or mental impairment
• What must be done to accommodate the disability
• The foods to be omitted
• The foods to be substituted 



330Medical Statements

If requested menu modifications related to disabilities can 
be accommodated within the Program meal pattern…



331Limited English Proficiency 
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Requirements for 
Language Assistance

Title VI  of the Civil Rights Act of 1964 and 
its regulations require recipients of federal 
financial assistance, i.e., SAs, local 
agencies, or other sub-recipients, to take 
reasonable steps to ensure “meaningful 
access” to information and services they 
provide for individuals with limited English 
proficiency (LEP). 



333

Reasonable Steps: Factors

• The number or proportion of LEP persons eligible to 
be served or likely to be encountered by the program 
or grantee

• The frequency with which LEP individuals encounter 
the program

• The nature and importance of the program, activity, or 
service provided by the program to people’s lives

• The resources available to the grantee/recipient and 
costs
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Meaningful Access

Meaningful access is 
accomplished by providing 

reasonable, competent, qualified, 
accurate and effective language 
services to individuals with LEP 

when accessing recipient programs 
and activities.
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Providing Meaningful 
Access

Meaningful access can be provided in a number of 
ways:

• Sharing materials and services between 
sponsors

• Training bilingual staff to act as interpreters and 
translators

• Telephonic and video conferencing interpretation 
services

• Using qualified translators and interpreters to 
translate documents

• Centralizing interpreter and translator services or 
the use of qualified community volunteers
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Limited English 
Proficiency (LEP) 

Federal regulations also prohibit 
discrimination of LEP persons on 

the ground of national origin (7 CFR 
Part 15). 

USDA LEP Policy Guidance can be 
found at:

https://www.fns.usda.gov/cr/limited-
English-proficiency-lep 

https://www.fns.usda.gov/cr/limited-English-proficiency-lep
https://www.fns.usda.gov/cr/limited-English-proficiency-lep
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Conflict Resolution
Conflict  -  when one or both parties are not able to secure what they 
need or want and are actively seeking their own goals.
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Causes of Conflict

• Misunderstanding
• Personality clashes 
• Competition for resources 
• Authority Issues 
• Lack of cooperation     
• Differences over methods of style
• Low performance 
• Value or goal differences 



339Types of Conflict

CONSTRUCTIVE CONFLICT
• Reveals issues of importance, 

resulting in issue clarification

• Builds cohesiveness 

• Causes reassessment by 
allowing for examination of 
procedures or actions

• Increases individual involvement

DESTRUCTIVE CONFLICT

• Diverts energy 

• Deepens differences in values

• Polarizes groups 

• Destroys the morale of people 

• Reinforces poor self-concepts



340Strategies to Resolve Conflict

Remain 
calm.

Enter the 
process 
with an 
open 
mind.

Don’t 
prejudge 
others.

Don’t 
over-react.

Attack the 
problem, 
not the 
person; 
and listen 
to their 
concerns.
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Alternate Dispute 
Resolution (ADR)

Alternate Dispute Resolution (ADR)

Use of a neutral 3rd party to resolve 
informally a complaint of 
discrimination using various 
techniques (e.g., fact finding, 
mediation, facilitation, etc.).
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Customer Service 

• Be professional.
• Be courteous.
• Listen intently and take notes if needed.
• Repeat back what you have been told to 

ensure correctness.
• Follow up with corrective action if required.
• Remember . . .You are providing a service!



343Non-Discrimination Statement

This institution is an equal opportunity provider.



mdek12.org

February 7, 2025

Director of School Support 
Gerardo Padilla

SFSP Application & 
Agreement Process



Introduction to the Mississippi 
Application & Reimbursement 
System (MARS) for the Summer 
Food Service Program (SFSP)
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• Let's go over the SFSP Application 
Module in the Mississippi 
Application & Reimbursement 
System (MARS)

Reviewing the SFSP Application Module in MARS
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Select the 
SFSP Module.

Log in with your 
user ID and 
password.

Open your web 
browser and 
enter the URL.
https://cnms.m
dek12.org/prod
/splash.aspx

Accessing the System
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350Make Sure you are in the Correct Program Year

You are going to want Program Year 2024-2025 for Summer 2025



351Select Applications

The red banner at the top of the web page indicates SFSP.



352Select Application Packet



353Click Enroll
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• This dashboard includes a series 

of forms required for SFSP 
enrollment.

• The red arrows next to the 
"Forms" links indicate sections 
where information must be 
entered.

• The “Submit for Approval” 
button becomes active only after 
all required forms are completed 
correctly.

Application Packet Overview
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• The Site Field Trip section cannot 

be completed until your 
application has been approved by 
the State Agency (SA). 

• The system will not allow you to 
enter field trips or related 
information until the application 
has been approved. 

• Once approved, you will need to 
edit the application again to input 
the field trip details.

Field Trips



Not Sure Where to Start? Choosing the First 
Step Can Make All the Difference!

Workflow Completion 
Steps



358Why Is Order So Important?
• MARS automatically carries over information from previous applications to save time.

• Food Production Facilities (Central Kitchen or Vendor) info is pre-filled in the Site Application. 
Be sure to update this section if any facilities have been removed or added.

• The Budget is built using information from Site Applications, such as operating days and 
ADP (Average Daily Participation). MARS will calculate anticipated reimbursement to help with 
budget planning.

• Checklist items are auto-generated based on your responses and must be submitted with the 
application.

• Important Notes:

•  Enter Food Production Facilities first before completing Site Applications.

•  Finalize the Budget and Checklist Summary after Site Applications are completed.

•  Update facilities in MARS first to ensure they are available for satellite sites if needed.



359Correct Order to Complete Forms

Organization 
Application

Management 
Plan

Food 
Production 
Facility (if 
applicable)

this only 
applies to 
sponsors 
with FSMC 
or Satellite 
Sites. 

Site 
Applications

Budget and 
Checklist 
Summary
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Don’t Get Confused by MARS!
It might seem like you should complete your 
budget right after the sponsor/organization 
application…

WRONG!
Your budget should be one of the last steps in 
the process!
MARS lists items in the order set by the 
developer, but this does not reflect the correct 
order of operations. That’s frustrating, but don’t 
worry—I have the correct order of operations on 
the next slide!

Important Reminder!
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Step 1

Organization 
Application



364The Organization Application Includes Contact Sponsor Information



365

• Certain information may have 
pre-populated from the 
previous year’s application.

• Review and update this data as 
necessary.

• Ensure all remaining fields are 
accurately completed.

Organization Application



366Read and Check the Certification 
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If errors are detected, the system will 
display an error message.
You may correct the errors immediately 
by selecting Edit or address them later 
by selecting Finish.
Note: The system does not allow MDE 
OCN to review, approve, or process an 
application until all errors are resolved 
and the application is successfully 
submitted. If errors remain, we will not 
have access to it. Fix them now to 
avoid delays

Error Messages
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Errors in red must be fixed to 
submit. The system won’t allow 
submission until all errors are 
resolved. If not fixed, your 
application is not submitted and 
MDE OCN cannot access it.

Warnings in blue are 
informational—you can submit 
the application even if 
warnings are present.

Error Message? Warning Message? Or Both?



Step 2

Management Plan



370Click on “Details” for Management Plan 



371Click “Add Management Plan”
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• On this form, enter the number 
of staff by type and their 
training dates on required 
topics.

• When finished, click Save. Fix 
any errors if they appear.

Management Plan



Step 3 – This section is required if you have a 
non-self-prep site. If applicable, complete this 
section.

Food Production 
Facilities
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Many organizations incorrectly 
complete this form when it is not 
required for their operations.



375Food Production Facilities: Who Must Complete This Section?

• FSMCs (Food Service Management Companies)
• Organizations with Satellite Sites where food is prepared in a 

central kitchen (Food Production Facility)



376Which Organizations Are Not Required to Complete This Section?

If all your sites are self-prep and you do not use an FSMC, you 
are not required to complete the Food Production Facility 
section.



377How to Add a Food Production Facility: Click “Details”
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• To complete the Food 
Production Facility form, select 
“Add Facility.”

• List all food preparation 
facilities used by your satellite 
sites.

• Add each facility until all are 
accounted for.

How to Add a Food Production Facility: Click “Add Facility”
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For Question #1:
•If meals are prepared on-site, 
select "Central Kitchen."
•If meals are received from a 
vendor, select "Vended."
•Once completed, click "Save."
If errors appear, correct them 
before proceeding.

Select Your Facility Type (Listed as "Food Preparation Type" in MARS)



381Important Reminders
• Multiple food production facilities can be added as needed.
• Once entered, facilities will populate as selection options in the 

Site Application Forms.
• Food Production Facilities must be entered before completing 

Site Applications to ensure accurate data entry.



Step 4: Submit a Site Application for each site 
that will participate in program operations.

Site Applications



383Click Link to See Your Site List 
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• Review your site list to ensure all 
locations are correctly listed.

• If a site is missing, do not create a 
duplicate entry.

• Contact your Program Specialist 
(PS) for assistance in resolving 
missing site issues.

 Important: Avoid Duplicate Site Entries



385Review Site List

• The system populates previously 
approved sites from the prior 
year.

• It also retains historical site data.
• If a site you intend to use is not 

listed, click “Add Site 
Application” at the bottom to 
check if it is stored in the system.
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Searching for Missing Sites

• If you click “Add Site Application,” you 
will be directed to a page displaying 
additional previously used, data-
banked sites.

• If you find the missing site, select it to 
add it to your application.
If the Site is Not Listed:

• Do not click “Add New Site.” Do not 
create a new site.

• Contact your Program Specialist (PS)—
MDE OCN will add missing sites.

• Never manually enter site information. 
If prompted to do so, stop and contact 
your PS for assistance.

Searching for Lost Sites

DO NOT CLICK THIS BUTTON!!!!!!
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• Once all sites are listed, review 
and update information for the 
current program year (PY).

• MARS pre-fills historical data, 
but details such as dates, hours, 
service times, and meal 
locations must be verified and 
updated as needed.

• Click “Modify” next to each site 
to update and ensure all 
information aligns with your 
intended current program 
operations and requirements.

Updating Site Information
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• Address information is pre-filled 

from the previous year’s application.
• Review, verify, and update as 

needed to ensure accuracy and 
compliance.

• All required fields must be 
completed before submission.

• If required fields are not completed, 
the system will generate an error 
message, and the application 
cannot be submitted until all errors 
are resolved.

Site Application
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• Questions B7 and L7 require 

sponsors to indicate whether 
OVS will be implemented at the 
site.

• If OVS will be used, it must be 
selected in the application to 
ensure compliance with SFSP 
meal service requirements.

• Ensure your response accurately 
reflects meal service operations 
and site eligibility for OVS.

OVS (Offer Versus Serve) – Questions B7/L7
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Line B2 – Site Operating Days

•The number of operating days entered 
affects the anticipated budget, 
projected reimbursement amounts, 
and claim submission schedule.

•Accurate reporting is essential to ensure 
compliance with SFSP funding 
requirements and avoid delays in 
reimbursement processing.
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Line B7 – Average Daily 
Participation (ADP)

• ADP estimates impact the 
anticipated budget, projected 
reimbursement amounts, and 
claim validation.

• Ensure the ADP is accurately 
calculated to align with meal 
service capacity and 
participation trends to prevent 
claim discrepancies.
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• Maximum State-Approved Meals
• The maximum number of meals 

approved by the State is used as a 
claim edit check to ensure 
compliance with program 
regulations.

• Claims exceeding the approved 
meal limit may be subject to 
adjustments, denial, or further 
review.

• Meal counts must align with State-
approved limits to support 
accurate reimbursement and 
program integrity.



Budget Submission – Step 5.1



394Initiate Budget Entry – Click “Add”
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Budget Completion Requirement:
Budgets must be completed only after all Site 
Application Forms have been submitted.
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Budget Calculation in MARS:
• MARS automatically calculates anticipated 

reimbursement based on Site Application data.
• Sponsors are only required to enter anticipated 

expenses.



397Pre-Populated Data – No Entry Required



398Enter Projected Budgeted Costs
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• Enter any amounts received 

from other funding sources.
• Answer all required questions 

regarding miscellaneous 
funding.

• Check the certification box to 
confirm accuracy.

• Click “Save” to finalize entries.
• Errors must be corrected 

before saving, as unresolved 
errors will prevent submission.

Other Funding Sources



Step 5.2

Checklist Summary
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• Based on responses provided in the 
application, the system will 
determine if additional 
documentation is required for 
submission.

• Select the "Details" link next to 
"Checklist Summary" to review 
the required documents that must 
be uploaded as part of the 
application packet.

Required Document Upload Checklist



402MARS will identify the required documents that must be 
attached to the application.

Click "Details" next to "Checklist Summary."
You will see a list of all your sites.
• Schools will either appear as a blue hyperlink or in black 

text without a hyperlink.
• If a site's name appears as a blue hyperlink, MARS 

requires you to upload an attachment for that site.
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MARS will identify the required documents that must be 
attached to the application.

This screen will display the attachments that MARS requires from you.
• Prepare the required document.
• Click on the paperclip icon—MARS will prompt an upload box.
• Check the first set of boxes to confirm the upload.
• Click Save to complete the process.



404Important Notice:
• Failure to complete the Checklist Summary is a common 

barrier to submitting the application.
•  Reminder: The system will not allow submission if all 

required documents are not uploaded.
•  If you encounter submission issues, review the Checklist 

Summary first. If the issue persists, contact your Program 
Specialist (PS) for assistance.
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Submission: Final Step
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 Red Arrow – Indicates forms that require 
completion or contain errors.

  Green Checkmark – Indicates forms that are 
complete and error-free.

Note: MARS will not allow submission if any forms 
display a red arrow.
 Troubleshooting:

• Check the main page (Checklist Summary) for missing items.
• Review your sites by clicking the blue link under Site Applications 

labeled "Summer Food Service Program."

Conduct a Visual Check! 



407The "Submit for Approval" button is only enabled by MARS when 
all forms and required attachments are complete.



408Once you select "Submit for Approval," the Packet 
Status will update to "Submitted for Approval."



409Forms Now in View-Only Mode, Pending SA Review

This means your application has been successfully 
submitted and is now with the State Agency (SA) 
for processing.

 Important: If your application does not display 
this status, MARS has not granted us access to 
review it.

If you do not see this status, your application is not 
with MDE OCN and cannot be reviewed. Please 
verify submission in MARS.



SA Review



411Final Steps
• The State Agency (SA) will review the Sponsor's submission. During this review 

period, the Application Packet will be view-only for the organization.
 The SA will either:

• Approve the entire packet, OR
• Return some or all components for revisions.

 System Notifications:
• The system will send an email to the SFSP Program Contact when the application is 

Returned, Approved, or Denied.
 SA Comments:

• If revisions are needed, the SA will provide comments at the top of the application packet 
screen, specifying required corrections or additional information.



Field Trips



413Meals Served Away from Approved Locations

Serving meals off-site requires prior State Agency (SA) 
approval.

• Previous Rule: Defined a site as the physical location where 
the sponsor provides food service to children.

• Updated Rule: Allows sponsors to claim meals served away 
from an approved site ONLY if specific conditions are met—
chief among them is prior SA approval.
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Field Trip Entry in MARS

Field trips can only be entered into MARS 
after the Application Packet has been 
approved by the State Agency (SA).
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On your landing page, click the blue "Details" 
hyperlink located next to "Site Field Trip List."



416

• Enter all required information 
accurately.

• Upon completion, select the 
“Save” button to store your 
entry.

• Review for any errors and 
correct them as needed to 
ensure successful submission 
in compliance with USDA 
requirements.

Field Trip Form



Ensuring Approval Through Proper Document 
Upload

Submitting Required 
Attachments
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• To submit required documents, follow these 

steps:
• Click "Details" next to "Attachment List" to 

access the Attachments portal.
• Click the red "Add Attachments" button.
• Select "Choose File" and upload the required 

document.
• Ensure the file is correctly named for easy 

identification.
• Click "Save", then "Finish" to complete the 

upload.
•  Optional: You may enter a description if the 

file name is not descriptive. However, naming 
the file appropriately is recommended for 
clarity.

Uploading Required Documents



Additional Information Required during 
Application

NEW Requirements



420Required Attachments 

• Proof of Non-Profit Status – Letter of Determination or Form 990

• VCA Form – Completed, reviewed, and uploaded in MARS

• Media Release – Uploaded

• Health Inspections – All sites must have a report/approval uploaded. 

• Some may be a letter grade, while others may be an approval to operate form from the 
Mississippi Department of Health.

• Sites must have either a passing inspection or an official site approval from the 
Mississippi Department of Health.

• Operation is not permitted without health department approval.

• Non-Congregate Feeding Waiver – Approved and uploaded (if applicable)

• FSMC Agreement – 2-page agreement (if applicable)



421Viability, Capability, and Accountability (VCA) in the Application 
Process

• As part of this year’s application process, sponsors must meet Viability, 
Capability, and Accountability (VCA) performance standards.

• Management Plan Requirement: Sponsors must submit a management plan 
demonstrating compliance with VCA standards.

• New Sponsors & Sponsors with Operational Deficiencies: A complete 
management plan is required to ensure compliance with program requirements.

• Experienced Sponsors: Must submit either a full or simplified management 
plan, as determined by the State Agency (SA). A full plan is required at least 
once every three years.

• School Food Authorities (SFAs): SFAs in good standing may be exempt from 
submitting a management plan, at the discretion of the State Agency (SA).



422VCA Plan Required

The form must be completed and uploaded in MARS for submission.



423VCA Plan Required

VCA Plan Required
All SFSP sponsors must submit a VCA Plan to avoid application 

denial.
 Complete and upload in MARS.

  Public/Charter Schools – Use the streamlined version.
  Private/Parochial Schools – A longer form is required (contact 

your Program Specialist).
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• SFSP sponsors must verify public or non-
profit status annually as part of the 
application process.

•  Previous Requirement: Sponsors had 
to be public or private non-profit to 
participate.

•   Current Requirement: Annual 
confirmation of tax-exempt status is 
required at the time of application.

Sponsors must provide documentation verifying public or non-profit status.



425Establishing the Initial Maximum Approved Meal Levels for Vended 
Sponsor Sites

• State agencies (SAs) must establish site meal 
caps for each meal service during the site approval 
process, following the successful submission of the 
sponsor's application in MARS.

•  Site Meal Caps: The SA determines the 
maximum number of meals a site may serve for 
each meal type.

•   Updated Guidance: Vended sites may request 
cap adjustments at any time before submitting a 
claim for reimbursement.



426Duration of Eligibility: Reducing Administrative Burden in Area 
Eligibility

• Previous Requirement: Area eligibility 
determinations were required every three years.

• Updated Regulation: In alignment with SFSP 03-
2017, the new rule codifies the use of school or 
census data for area eligibility determinations, 
extending the requirement to every five years.
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That’s It!
Any 

Questions? 
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Gerardo Padilla

mailto:cedwards@mdek12.org


mdek12.org

February 7, 2025

Director of Monitoring 
Taquasia Hicks 

The Compliance Review 
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We’re here to support your 
success, not set you up 
for failure!

Our Goal



431

• New sponsors
• Sponsors with compliance issues
• Biennial reviews (every two years)
• Sponsors receiving large reimbursements

If a sponsoring organization is reviewed, the State Agency will visit at least 
10% of its sites or a minimum of one site.

Reviews are based on set criteria, including:

Who Gets a Compliance Review?
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Reviews cover:

• Program operations at both site and sponsor levels

• Proper use of program funds

• Compliance with SFSP regulations

Scope of Review
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1⃣ Unannounced Site Visits (June/July)
• Conducted on-site by State Agency (SA) staff.

2⃣ Announced Sponsor Review (August/September)
• Virtual desk review, unless the sponsor processes meal applications, which 

require an in-person review by SA staff.

Two-Part Review Process
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• Vended sponsors using an FSMC must have an FSMC facility visit as 
part of their SFSP review.

• If you use an FSMC, the State Agency must inspect any off-site meal 
prep facility.

• Reminder: The term “FSMC” has a different definition in SFSP than in 
other USDA programs.

A facility visit to the FSMC is required as part of the vended sponsor review.

Meal Quality & Facility Review
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 All site reviews are unannounced!
 If a sponsoring organization is reviewed, the State 

Agency will visit at least 10% of its sites or a minimum of 
one site.

Site Reviews



Site Review

Conducted In Person, Un-announced
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Unannounced on-site visits by an SFSP 
Program Monitor will assess:

• Daily operations, including meal service 
observation.

• Compliance with SFSP regulations.

The State Agency (SA) may visit your site at any time 
during operation.

Site Reviews



438

• Production records
• Delivery receipts (if applicable)
• Temperature logs
• Current health inspection

Ensure these records are up to date and available for 
review.

For selected sites, the SA will review:

Site Review – Required Records
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Sponsor Review

Conducted virtually through a desk review, unless the sponsor processes meal applications, 
which require an in-person review.
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• Program application, agreement, and supporting 
documents

• Administrative and site training records
• Site monitoring records (pre-operational, second-week, 

fourth-week, and follow-ups as needed)
• Accounting records, including General Ledger

The State Agency will review the following:

Sponsor Review – Required Records
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• Invoices and receipts
• Daily meal count records for each site
• Menus and food service records
• Milk analysis
• Meal delivery receipts (if applicable)
• Health and safety inspections
• Corrective action documentation (if required from a 

prior review)

The State Agency will also review:

Sponsor Review – Additional Records
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 Milk analysis is part of the review!

 The SA will match milk purchases to meal counts 
to ensure each meal included milk.

 For SFSP unitized meals, milk receipts must align 
with claimed meals.

Reminder: Milk Analysis in Your Review
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• Milk must be served with every meal (unless using 
Offer Versus Serve).

• If OVS is used, the SA will verify it was properly 
implemented.

• Total meals claimed must match milk purchases—
you must buy at least as many milk units as meals 
claimed.

• Missing meal components may result in fiscal action.

Milk Analysis



Common Violations
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• Did not advertise the program as required.
• No proof of advertisement (e.g., missing newspaper 

articles).
• Only some sites were advertised, instead of all.
• Non-discrimination statement was missing from 

materials.
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Pg. 172 of Administrative Guidance

USDA Sample News Release
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• Your MARS contract says 100 meals per day, but meal counts show only 
10.

• Sponsors must update ADP to reflect actual participation.

Failure to adjust may result in compliance issues—keep records accurate!
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• Claiming meals at buildings not approved as separate sites on the same 
campus.

• Regularly serving meals at an unapproved location and calling it a "field trip."
• Combining two sites under one profile in MARS for convenience.
• Serving at an unapproved nearby location just because it’s within walking 

distance.
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• Incorrect OVS implementation (Offer Versus Serve).
• Milk purchases don’t match meal claims (e.g., 500 milks purchased but 1,000 

meals claimed).
• Serving less than the required ¾ cup fruit/vegetable at lunch (e.g., only an 

apple, no additional fruits/veggies).
• Not offering two different fruits/vegetables when required.
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• Meal counts always match meals prepared—no tracking of leftovers or extras.
• No record of how many meals were actually served, only how many were 

delivered.
• Site supervisor estimates meal counts at the end of the day instead of 

counting meals as children are served.
• Meal counts must be accurate and recorded in real-time!

Common Program Violations – Incomplete Meal Count Records
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• No records of staff training, site monitoring, or racial/ethnic data.
• Monitoring visits were not conducted as required.
• No health inspection requested for a new site or expired permit.
• Racial/ethnic participation data not collected.
• Civil rights training lacked documentation of required topics.
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• MARS contract says 11:00 AM, but meals don’t arrive until Noon during a site 
visit.

• Advertised breakfast at 7:00 AM, but actually serving at 8:30 AM.
• Listed meal service ends at 1:00 PM, but site closes early, leaving kids 

without a meal.

Stick to approved meal times—kids rely on them!

Meals Served Outside the Approved Meal Service Time
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• Data only needs to be recorded 
once per site—not daily.

• Participants must self-identify their 
racial/ethnic category.

• Staff cannot assign a category for 
participants.

Racial/Ethnic Data Collection
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• SFSP and NSLP funds are not kept separate.
• Incorrect funding code used (2133 for Summer 2025).
• No documentation of program expenses.

 g     g  



Closing the Review



460

• Fiscal action occurs when meal counts are incorrect or required meal 
components are missing.

• Repayments cannot come from Child Nutrition Program funds—they must be 
covered by non-federal sources (e.g., the school district’s general fund).

Fiscal Action in SFSP
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1⃣ Preliminary Report – Summary of areas reviewed.
2⃣ Findings Letter – Lists violations, sent by USPS 

(certified mail if Fiscal Action applies).
3⃣ Corrective Action Plan (CAP) – Sponsor submits 

corrections and payment if required.
4⃣ Immediate Compliance – All noncompliance issues 

must be fixed per USDA regulations.
5⃣ CAP Approval & Closure – Once approved, the 
review is complete.

What Happens After the Review?
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• Who is responsible for fixing each issue.
• What steps will be taken to correct it.
• How compliance will be maintained moving 

forward.
• When corrections will be implemented.
• Where supporting documentation will be kept.

Developing a Corrective Action Plan (CAP)

A CAP must include:



463

Sponsors must submit a written CAP after receiving a Findings Letter from the 
State Agency.

The CAP must outline how each issue will be permanently fixed.
Submit CAPs through MARS for review and approval.

Corrective Action Plan (CAP) Requirement
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• If the CAP is incomplete, the sponsor will be notified 
and given time to submit missing documents.

• If the CAP is not submitted or remains inadequate, the 
State Agency must declare the sponsor seriously 
deficient.
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• The State Agency (SA) reviews the CAP to ensure all findings are fully 
addressed.

• If satisfactory, the SA issues an approval letter, and the review is closed.

If the CAP is Accepted



466The Serious Deficiency (SD) Process

Identify the 
SD and 
Prepare the 
SD Notice

Assess the 
Corrective 
Action

Prepare the 
Termination 
Notice

Hold the 
Appeal 
Hearing

Terminate 
the 
Agreement 
and Place 
the Org on 
the SD List
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Questions



468Non-Discrimination Statement
This institution is an equal opportunity 
provider.

Full Non-Discrimination Statement link:
https://www.fns.usda.gov/civil-rights/usda-
nondiscrimination-statement-other-fns-
programs
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Director of Monitoring, Office of School Support
thicks@mdek12.org

Taquasia Hicks 
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