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• Please keep your line muted during the presentation to reduce background noise

• Be present

• Ask questions via the chat feature

• Questions submitted via chat will receive a thumbs up to acknowledge receipt

• Participation is encouraged!

• Keep an open mind

Norms
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• Welcome and introductions

• Icebreaker

• Content

• Break

• Content

• Q/A

• Closing remarks and announcements

Agenda
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Introductions
Nigel Henley
Training & Communications 
Spec.

Elizabeth Leach
Director of Nutrition Programs

Alex Dobbs
NSLP & FFVP Compliance 

Manager

Lazette Wells
Program Specialist

Beth Hanna
Program Specialist

Kimberly Thompson
Program Specialist
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You've been given funding to create a parachute for elephants? In groups, 
determine:

• How you are going to make the parachute

• How are you going to sell the parachute?

Icebreaker



7/29/2022 7

Thank you

Tubman Elementary School
March 2022
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Whole School, Whole Community, Whole Child 
(WSCC) Model
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Healthy bodies and minds 
are the foundation of 
academic success.
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Nutrition Environment and Services

• High-quality, accessible meals regardless of learning 
environment

▪ In-person (alternative serving models when applicable)

▪ On virtual learning days, unanticipated school closures, and over 
school breaks

▪ For students at full-time virtual learning schools

• Communication and promotion of meals to students and 
families

• Promotion of additional food resources in the community

Recovery to Restoration

https://www.menti.com/u2chho6fbc


2022-23 School Year



National School Lunch Program 
Refresher



7/29/2022 13

Meal Access: Where we’ve been

March 2020
-Nation-wide waivers begin

-Free meals available at 
open meal sites

June 30, 2022
Nation-wide 

waivers expire

July 1, 2022
Revised limited 

waivers available
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Question: Which of the below statements are true?

A: NSLP can be served 
and reimbursed 7 days a 
week

B: NSLP is open to 
everyone, including 
students from the 
neighborhood

C: NSLP can only be 
served on school 
operating dates, to 
enrolled students

D: Schools operating 
NSLP are not eligible for 
additional funding, such 
as the $2 subsidy, grants, 
HSA. Funds



Transition back to School Meal Programs
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• Available on operating school days (including 
academic summer school)

• Meals provided to enrolled students only
• Meals free only to those eligible

School Breakfast 
Program (SBP)

National School Lunch 
Program (NSLP)

• Available only during summer break, 10+ day breaks 
and in an unanticipated school closure

• Allows for open meal sites
• All meals are free

Seamless Summer 
Option (SSO)

• Available only during summer break, 15+ day breaks 
and in an unanticipated school closure

• Allows for open meal sites
• All meals are free

Summer Food Service 
Program (SFSP)
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Major implications for SFAs – complexity of meal programs
• Meals provided to enrolled students only

• SSO only operated in summer months, unanticipated school closures, or 10+ 
day breaks

• Non-Community Eligibility Provision (CEP) schools only:
▪ Determining student eligibility including Free and Reduced-price Meal (FARM) application 

processing

▪ Counting and claiming process need to have student identifier
▪ Example: Taking point of service counts on a student roster vs. using a tally sheet

• Meals claimed at student eligibility rates
• Participants in the CEP claim meals at the free rate based on their free CEP eligibility 

percentage

• Non-CEP schools claim meals at free, reduced-price and paid rates
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Question: Who is eligible for free meals?

A: Students 
Directly Certified

B: Students 
deemed free or 
reduced via 
FARM application

C: Students 
attending a CEP 
School

D: All of the 
above
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Major implications for students
More limited access to meals

• Free meals provided only to eligible students

• Meals only accessible at enrolled school - no open meals sites



True or False: Waivers are allowed for next school year?
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True

False



NEW: Waivers: July 1, 2022 – June 30, 2023
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Grab and go meals (including multiple days' worth of meals and parent pickup) may 
be provided when congregate meal service is limited by the coronavirus (COVID-
19) pandemic.

Operational waivers allow for:

1. Non-congregate meal service (meals to be taken and consumed at home)

2. Parent/guardian meal pickup

3. Serving outside of allowable meal service times

4. Operating the “Serve” method by providing all meal components (applicable to 
the NSLP when Offer vs. Serve is required)

5. Meals to be served at school sites through SFSP or SSO during unanticipated 
school closures. Waivers 1-3 above may also be implemented during meal 
service for unanticipated school closures.*

*Through April 30, 2023 only
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How to serve meals in varying scenarios
Scenario Reimbursable meals*

School operating day:
• student is absent or learning virtually due 

to COVID-19
• entire school transitions to virtual learning 

due to COVID-19

Grab and go meals may be served through:
• School Meal Programs (SBP and NSLP)
• Use of waivers

School closes due to COVID-19
(no instruction)

Grab and go meals may be served through:
• SSO (unanticipated school closure)
• Use of waivers

School closes due to non-COVID related 
reason

Students may eat meals at school, during 
traditional meal times through:
• SSO (unanticipated school closure)

*Assumes SFA has applied for and been approved for each program and waiver



Question: During what hours can lunch be served?
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A: 10 a.m.-2 
p.m.

B: 11 a.m.-2 
p.m.

C: 11 a.m.-
1:30 p.m.

D: 10:30 
a.m.-2:30 

p.m.



Keep Kids Fed Act

• Temporary increased reimbursement rates: Reimbursement rates 
will include a 7.4% inflation increase plus a temporary (July 1, 2022 –
June 30, 2023) $.15 increase per breakfast meal, and $.40 increase 
for lunch meal.
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Reimbursement Rates for the 2022-23 School Year
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Supply Chain Assistance (SCA) Funds Quick Hits
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• Received $4.2 million+ in available funding

• SCA funding can only be spent on purchasing unprocessed or minimally processed 
domestic food products

• SFAs required to maintain documentation that reflects unprocessed or minimally 
processed domestic products

• Examples of some allowable food products include:
▪ Fluid milk and other dairy foods such as cheese and yogurt
▪ Fruits and vegetables
▪ Grain products such as pastas and rice
▪ Meats
▪ Meat alternates such as beans or legumes
▪ Foods in a wide variety of minimal processing states (e.g., whole, cut, pureed, etc.) and/or 

forms (e.g., fresh, frozen, canned, dried, etc.)



NEW: Waivers: July 1, 2022 – June 30, 2023
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Administrative waivers:

• Local Wellness Policy (LWP) Triennial Assessment  due June 30, 2023

• Food Service Management Company (FSMC) contracts may be extended for an 
additional year

• SFAs do not have to raise their lunch prices in the 2022-23 school year 
according to the paid lunch equity (PLE) requirements in 7 CFR 210.14(e).

• Schools that operated SSO this prior year may use 2019-20 student eligibility 
during the 30-day carryover period of the 2022-23 school year



Q&A



Question: Is it best to serve breakfast from the 
cafeteria?
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Yes

No



Alternative Breakfast Serving Models 
Healthy Schools Act 
(HSA) Requirements
Lazette Wells

7/29/202229
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• HSA Requirements

• Alternative Breakfast Serving Models

• Benefits of Breakfast in the Classroom (BIC)

• Breakfast in the Classroom Waiver

• Alternative Breakfast Serving Model Annual Subsidy

HSA Topics To Be Covered



• Menus posted online.

• Daily vegetarian options.

• All products whole grain rich.

• All milk must be unflavored.

• If more than 40 percent of the students at a school qualify for free or reduced-
price meals, and the school’s current breakfast participation is below 75 
percent of its average daily attendance, then:

▪ Elementary schools must offer breakfast in the classroom (BIC) each day.

▪ Middle schools and high schools must offer alternative breakfast serving models each 
day.

HSA Requirements



• An alternative breakfast serving model is a method of serving breakfast, such as 
BIC or breakfast on grab-and-go carts, in which breakfast is offered in one or 
more high student traffic locations other than the cafeteria.

• With alternative breakfast serving models, breakfast is also available after the 
start of the school day or both before and after the start of the school day.

• Alternative serving models other than the ones listed here may be used but may 
require approval by OSSE.

• Information about the alternative breakfast serving model that schools choose to 
implement is collected along with the school meals application.

Alternative Breakfast Serving Models
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• Improved academic performance - students are now well-fed and ready to learn!

• Fewer trips to the nurse with stomachaches, headaches, and other physical 
indicators of hunger.

• Students with access to school breakfast eat a better overall diet.

• Students who participate in school breakfast consume a wider array of foods 
than those who do not eat school breakfast or who eat breakfast at home.

• Helps students balance their calories over the course of the day.

• School breakfast helps to build lifelong healthy eating habits.

The Benefits of Breakfast in the Classroom (BIC)
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• Before we continue, can everyone take a moment to reflect and think about 
challenges to implementing BIC.

• Drop them in the chat now, and we can discuss them as a group.

Challenges to Implementing BIC
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• Elementary schools may request of OSSE a one-year waiver to the BIC 
requirement.

• Waiver requests must include a strategy that will enable the school to reach a 
breakfast participation rate exceeding 75 percent of its average daily attendance.

• BIC waiver requests are school specific and must be submitted to OSSE via a 
written action plan.

• Schools that do not demonstrate incremental progress toward meeting the 75 
percent participation rate will be required to implement BIC at the start of the 
next school year.

BIC Waiver



• The HSAA created an annual subsidy of $2 per student for schools that 
implement an approved alternative breakfast serving model.

• These funds must be used to purchase equipment or supplies to operate the 
alternative breakfast serving model.

• Schools are required to submit an annual subsidy application in order to receive 
the funds.

Alternative Breakfast Serving Model Annual Subsidy



7/29/2022 37

What method will you be using to serve breakfast for the coming school year?

How Will You Serve Breakfast?



Q&A



Healthy Schools Act (HSA) Vegetarian 
Requirement
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• Schools shall provide a vegetarian food option as the main course 
for breakfast and lunch every day at all grade levels. This option must 
be rotated daily to avoid repetition and must be clearly labeled or 
identified as vegetarian.

• Schools are encouraged to serve plant-based food options as the 
main course at breakfast and lunch each day to each student.

HSA requirement for vegetarian food 
options
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• SFAs should forecast and adjust meals and ingredients ordered

• SFAs should start preparing enough vegetarian meals to meet the number of students 
requesting them and have extras to offer additional students

• Students do not need to complete a medical form or identify as a vegetarian to receive a 
vegetarian meal

• Students can choose a vegetarian meals at any time
• Adjust order amount by participation and interest

Ordering food vendors/self-prep
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• All students must have access to daily rotating breakfast and lunch vegetarian main 
course items

• This includes access for students who have previous requested vegetarian options and those 
that may request day of meal service

• SFAs will have flexibility in implementation
• SFAs may have one or more vegetarian option available in each classroom, hallway or wing of 

school building in addition to enough meals to meet number of students previously requesting

• Meet HSA requirement but not create food waste

Implementation in the classroom
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• All students must have access to daily rotating breakfast and lunch vegetarian main 
course items

• SFAs do not need to prepare a vegetarian option for each student but enough to meet the 
amount of students previously requesting and daily interest

Implementation in the cafeteria
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Implementation in the cafeteria scenario

Option 1: Keep order the same. Must 
have at minimum the three meals plus 
extra for additional students.

Option 2: Adjust order. Must have at 
least four meals available. May 
increase amount if popular vegetarian 
entrée.

Option 3: Review planned menu and 
order enough of the one main entree to 
cover all students. Main entrée is 
vegetarian by default – e.g., cheese 
pizza or bagel and cream cheese.

Option 4: Another scenario SFAs may 
find themselves in is what happens if 
your school sells out of the vegetarian 
option OSSE recommends SFAs look 
at what food items are prepared on the 
line and create a substituted vegetarian 
meal that may be different than the one 
planned by school staff or the vendor.

OSSE Academy is preparing lunch for its 100 students. Three students have formally requested vegetarian meals. The SFA orders 100 meals 
that contain meat and five vegetarian meals. While completing production records, the food service directors notes only three vegetarian meals 
were served. Should the director order or prepare five meals again for tomorrow’s lunch?



7/29/2022 45

• All food items in the classroom and cafeteria must be included on menus, production 
records and nutrient analysis reports

• This includes vegetarian meals

• Menus must include:
• Clearly labeled vegetarian meal options or food components

• Production records must include:
• Clearly labeled or identified vegetarian main course items
• Vegetarian breakfast and lunch items prepared, served and leftover

• Nutrient analysis reports must include:
• Clearly labeled or identified breakfast and lunch vegetarian main course items
• Nutrition facts labels and crediting information for main course items and vegetarian options

Documentation and ordering
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• Compliance with HSA requirements will be verified during each SFA’s Administrative 
Review

• Now let's test your knowledge with a question about what documentation is required 
and will be reviewed.

HSA monitoring



Question: What documentation will be reviewed?
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A: Monthly 
menus

B: Completed 
production 
records

C: Nutrient 
analysis 
records

D: Food 
labels and 

recipes



Q&A



Break



Zero Waste Omnibus Amendment Act of 2020 
(Zero Waste Act) 
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• Zero Waste Omnibus Amendment Act of 2020 (Zero Waste Act) goal is to reduce 
food and packaging waste

• Disposable foodware and single-use food service items – including plates, cups, 
bowls, clamshells, utensils, and straws – are a consistent source of waste in the 
District of Columbia.

• SFAs and contractors shall provide accessory disposable food service ware only 
upon request by the student or at a self-serve station. Meals shall not include 
accessory disposable food service ware unless specifically requested by the 
student.

Zero Waste Act goal and requirements
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• Accessory disposable food service ware means any disposable food service ware, 
including straws, utensils, condiment cups and packets, cup sleeves, and napkins, that 
is not used to hold or contain food.

• Upon request means students must be able request any of the items listed above

• Self-service stations serving area where students can select or decline accessory 
disposable food ware

• Model of service refers to meals in classroom and cafeteria service. Compliance is 
required in both settings

Accessory disposable food service ware
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•SFA must utilize new 2022-23 school year templates or Contraction Modification template
•Procurement templates located on OSSE’s Procurement for School Nutrition Programs website

•Zero Waste Act required in meals in the classroom and cafeteria model of service and for all 
types of procurements

•Accessory disposable food service ware must be available but
not pre-plated or unitized with meals

•Review process from previous years and determine required modifications for
upon request and self-service stations

•Discuss new signed contracts and modifications with vendors

•Monitoring: OSSE will require the Zero Waste Act contract modification with the NSLP 
application for SFAs not utilizing the 2022-23 school year procurement templates

• May become part of future NSLP administrative reviews

Implementation

https://osse.dc.gov/node/1582836
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• Exceptions may be provided in the following scenarios:
▪ Meals served in the classroom (usually for Pre-K to 5)

▪ Early Childhood Meals 

▪ Field Trip meals

▪ Meals served to students with disabilities

• Official guidance and flyer for SFAs to use at service stations are forthcoming

Exceptions
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• Share table is a location where school community members can place unopened or 
sealed foods to provide for other community members to take food that would otherwise 
be thrown away.

• Schools are strongly encouraged to establish share tables.

• Model of service
• Meals in classroom: share table can be on delivery cart or bin where food was distributed 

from
• Cafeteria: share table or station is located dedicated space in lunchroom

Share table



Q&A



Transitional Rule for Sodium, 
Whole Grains and Milk
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Background

Dec 
2018

• Final rule changed standard for milk, whole grains and sodium

April 
2020

• 2018 final rule was vacated; therefore 2012 meal standard are in effect

Through 
June 
2022

• Due to COVID-19, Congress provided USDA authority to issue 
nationwide meal pattern waivers

SYs 
2022-24

• Final Rule for Transitional Standards (Short-term)



7/29/2022 59

• Transition rule gives option to serve flavored, low-fat (1% or less) milk in NSLP, 
however, HSA. standards are stricter, not allowing any flavored milk

• At least 80% of grains must be whole grain rich and remaining grains must be 
enriched, however, HSA. standards are stricter, and all grains must be whole 
grains

▪ Therefore, the transitional rule for milk and whole grain do not apply in DC, as HSA. 
standards are stricter for both.

Milk & Whole Grain Standards
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• NSLP
▪ Maintain Target 1 for the 2022-23 school year

▪ Effective July 1, 2022

▪ Implement Interim Target 1A for the 2023-23 school year
▪ Effective July 1, 2023

• SBP
▪ Maintain Target 1 for the 2022-23 and 2023-24 school years

▪ Effective July 1, 2022

Sodium



7/29/2022 61

Sodium Standards: NSLP
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Sodium Standards: SBP



Civil Rights
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• OSSE received a management evaluation from USDA in the 2020-21 school year

• This management evaluation required updates to various aspects of the 
program including:

▪ Updates to solicitations

▪ Updates to the permanent agreement

▪ Updates to the Civil Rights Training

▪ Additional translations of documents

• What does this mean for SFAs?

USDA Management Evaluation
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• Civil Rights Assurance Statement
▪ FNS Instruction 113-1, Civil Rights

• SFAs must ensure they have the civil rights assurance 
statement in their templates if not using the OSSE Template

• All SFAs issuing a contract extension should sign the 
contact modification for Civil Rights

Procurement Requirements
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• Updated to include:
▪ Civil rights assurances
▪ New Non-Discrimination Statement (NDS) statement

• Agreements are embedded within your meals program 
applications and will be signed prior to submitting

Permanent Agreement
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• Training is required for all individuals involved in all levels of administration of 
programs that receive federal financial assistance under federal laws, 
regulations, instructions, policies and other guidance

• State agencies are responsible for training local agencies and sub-recipients on 
an annual basis

• Local agencies are responsible for training their staff and sub-recipients on an 
annual basis

• New employees must receive civil rights training before participating in program 
activities

Training Requirements
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• Assurances

• Public Notification Requirements

• Complaints of Discrimination

• Civil Rights Training

• Race and Ethnicity Data Collection

• Limited English Proficiency (LEP)

Training Requirements
• Disability Compliance

• Compliance Reviews

• Resolution of Noncompliance

• Conflict Resolution

• Customer Service
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• OSSE updated Civil Rights training can be found on the Health and 
Wellness Training and Resources page
▪ Link to OSSE Civil Rights training is here
▪ SFAs must keep track of all civil rights training along with their professional 

standards

Civil Rights Training

https://360.articulate.com/review/content/b73243a1-497d-45e2-a397-efc72dc0405c/review
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• The Food and Nutrition Service’s complaint processing policy has been updated
related to program complaints alleging discrimination on the basis of gender 
identity or sexual orientation in programs or activities receiving Federal financial 
assistance.

• In short, discrimination on the basis of sex in programs or activities receiving 
Federal financial assistance includes discrimination on the basis of sexual 
orientation and discrimination on the basis of gender identity.

• This policy update is consistent with the Supreme Court’s decision in Bostock v. 
Clayton County, 140 S. Ct. 1731, 590 US (2020), and applies to prohibitions 
against discrimination based on sex in all FNS programs

New Non-Discrimination Statement (NDS)
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• Ensure that all program materials, 
including websites, are updated with 
the new NDS

▪ Reminder: Websites must also include 
the DC Human Rights Act

▪ Utilize updated Public Notification
document

NDS Continued

https://orchard.osse.dc.gov/docs/Public_Notification%20Application%20Updated%20July%202022.pdf?t=07252022073538
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• SFAs not using the 2022-23 school year OSSE solicitation template must sign 
and upload the civil rights contract modification with your school meals 
application

• Read and agree to the permanent agreement in your school meals application

• Create a plan for all food service staff to be trained on civil rights, annually

• All SFAs must ensure that program materials containing the NDS are updated to 
match the new USDA NDS

▪ Update website with new NDS

▪ Update any program materials

▪ And Justice for All posters coming soon

Next Steps



Learnings From Administrative 
Reviews (ARs)
Production Records & The Buy American 
Provision

7/29/2022

73
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• Administrative Review areas

• Production Records Common Findings

• The Buy American Provision

Content Areas We Will Discuss
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The review is broken down into three main areas: Performance Standard 1 (PS 1, 
Critical) , Performance Standard 2 (PS 2, Critical) and General Areas.

• PS 1 (may result in fiscal action) - This is the “paperwork” standard. Documents that will be 
reviewed are: benefit issuance list, FARM applications, direct certification documents, edit 
checks, and claims for reimbursement for all programs administered.

• PS 2 (may result in fiscal action) - This standard reviews the meal pattern for the day of the 
on-site review as well as the week of menu review. The menu and all meals observed will 
be checked for components and portion sizes. The review will include checking to see if the 
person taking the point of service is identifying reimbursable meals.

• General areas (typically do not result in fiscal action) - This covers “everything else” with 
regards to the programs.

Administrative Review Areas
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Unapproved template.

• Share a picture of our template.

• Share all components needed.

• Share steps for approval.

• What to do if your PR doesn’t look like ours.

Not being filled out properly or at all.

• Must be completed every day.

• Must have all fields completed.

Production Record (PR) – Common Findings
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All components not listed.

• All components must be listed as mentioned in regulations.

• When meals are written in, ensure that compliant meals are recorded. Common 
findings were fruit, vegetable and milk were not associated with written in 
entrees.

Condiments not listed.

• Each condiment must be listed.

• Temperatures not being recorded.

• For food safety reasons temperatures must be recorded.

Production Record – Common Findings (cont’d)
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• Each SFA is required to purchase food that is produced or processed 
domestically, and if domestically processed, done so substantially using 
domestic agricultural commodities (7 CFR 210.21(d)).

▪ Substantially means over 51 percent, by weight or volume, of the final processed 
product consists of domestic agricultural commodities.

• There are limited exceptions to the Buy American provision which allow for the 
purchase of products not meeting the domestic standard (i.e., are non-domestic) 
in circumstances when use of domestic products is truly not practicable.

▪ An alternative or exception may be utilized as long as documentation justifying an 
exception is maintained.

▪ Documentation must be maintained for three years as required in 7 CFR 210.23(d).

Buy American – Requirements
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Exceptions may be requested at any point during the school year and are approved 
at the discretion of the SFA.

• To request an exception, the Vendor must submit in writing to the SFA. the 
exception must contain the following:

▪ Alternative substitute(s) that are domestic and meet the required specifications.

▪ Reason for exception: limited/lack of availability or price.

▪ The time period for which the Vendor is requesting to purchase this item from a non-
domestic source.

Handling Exceptions



7/29/2022 80

Exception Form
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• School staff not knowing about the provision.

• Vendor/FSMC staff not knowing about the provision.

• School staff not knowing that there is noncompliant product on hand.

• Vendor/FSMS staff not knowing that there is noncompliant product 
being provided.

• No exception on record.

Buy American – Common Findings
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• Be proactive when working with a new vendor.

• Perform audits periodically.

• Keep the exception document easily accessible in the event that is needed.

• While no fiscal action is taken during A.R.s. there will be a finding should 
noncompliance be identified.

Buy American – What Can SFAs Do?



Q&A



Understanding the Local Wellness Policy



Local Wellness Policy Requirements

• There are both federal and local requirements for the LWP.

• Requirements MUST be included in the LWP.

• Requirements are both content and process oriented.
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Federal Content Requirements​

• Goals for evidence-based nutrition promotion and education, 
physical activity and other school-based activities that promote 
student wellness​.

• Policies for food and beverage marketing that allow marketing and 
advertising of only Smart Snack aligned foods and beverages.

• Standards for all foods and beverages provided, but not sold, to 
students during the school day​.

• Standards and nutrition guidelines for all foods and beverages sold 
to students during the school day.

• Standards and nutrition guidelines for all Smart Snack aligned foods 
and beverages sold to students during the school day.

• Descriptions of public involvement, public updates, policy 
leadership, and the evaluation plan for the LWP.

• Note: Three of the five federal content requirements address foods 
and beverages that schools market, provide and sell to students.

LEAs MUST include these elements in their 
LWP to meet federal requirements.

7/29/2022 86



DC Process Requirements​

• Goals for improving the environmental sustainability of 
the LEA​.

• Plans for increasing the use of locally grown, locally 
processed, and unprocessed foods from growers 
engaged in sustainable agriculture practices​.

• Plans for increasing physical activity​.

• Goals for developing and implementing an 
environmental literacy program. LEAs MUST include these 

elements in their LWP to meet local 
requirements.
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How to Use the Template

• Color coded by requirement level or recommendation.

• Other resources share this formatting.
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Requirements Checklist



School Meal Programs Resources



Internal OSSE Resources

OSSE Tools

• Shared Google Drive

• Master Responsibility 
Spreadsheet

• Calendar of 
Deliverables

• Orchard

• Articulate

OSSE Website

• Meal Guidance

• Health & Safety 
Guidance

• State Agency Memos

• Child Nutrition 
Programs (CNP) 
Training Calendar

Newsletters

• Beyond the Tray

• Sprout it Out



Google Drive



SFA Master Responsibilities Spreadsheet



Calendar of Deliverables

• 2022-23 Claim due dates

• Major events and due dates throughout 
the school year



Orchard

LIBRARY > DOWNLOADS > DOCUMENTS & TEMPLATES> NSLP DOCUMENTS



Articulate



Website



CNP Training Calendar

https://osse.dc.gov/node/1597001


Newsletters

School Programs Newsletter School Gardens Newsletter



External Resources



Final Q&A



Closing
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Sharing results: 
How will you make meals 
accessible in school, and 
in cases of virtual learning 
or unanticipated school 
closures?

Reflection Moment
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• July 30th: School Meal Applications Due (including waiver request form)

• Before the start of school:
▪ Download and customize a 2022-23 school meal program responsibilities workbook

• Summer Series Sessions:
▪ Aug. 8 - Food Safety
▪ Aug. 17 – Best Practices for Local Procurement

• Pandemic EBT (P-EBT): Announcement forthcoming with details
▪ Expect implications from FARM applications early in the school year

Announcements, Upcoming & Opportunities

https://www.google.com/url?q=https://octo.quickbase.com/db/bj339wddu?a%3DAPI_GenAddRecordForm%26_fid_15%3D2543%26z%3Debtv&sa=D&source=calendar&ust=1659267156992526&usg=AOvVaw1PcsAvJ0Ygf2nmt5b45U52
https://www.google.com/url?q=https://octo.quickbase.com/db/bj339wddu?a%3DAPI_GenAddRecordForm%26_fid_15%3D2544%26z%3Debt5&sa=D&source=calendar&ust=1659267158369873&usg=AOvVaw1EgaqZyGOWZ1xgkym25leI
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(202) 765-7198
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Sam Ullery
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