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Understanding the Certification Process
« Certification is a one time process
 Six cent certification is by School Food Authority (SFA)
* Individual schools may not apply.

¢ All schools within the SFA must be in compliance.
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Get Ready for Certification

1. Understanding the Certification process

2. Who needs to complete the Certification
process?

[
3. Outline of the process

® .
4. Organizing materials e
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Understanding the Certification Process

* Certification is based on planned menus- do not
consider the offer versus serve option.

¢ All menu types must be submitted for certification

* Every unique breakfast and lunch menu type offered
must be entered into the worksheet, using a new
worksheet for each menu.
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Understanding the Certification Process

The Healthy, Hunger-Free Kids Act (HHFKA)
makes an additional 6-cent reimbursement
available for lunch meals meeting the
updated meal pattern requirements
starting October 1, 2012.

*In order for SFAs to be eligible to receive this new performance-
based reimbursement, Nutrition Services at NDE must certify
that the School Food Authority (SFA) is in compliance with the
requirements of the final meal pattern rule published in the
Federal Register on January 26, 2012.*
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Understanding the Certification Process

¢ Certification Worksheets include:
+ LUNCH
. K-5
.68
. K-8
. 912
+ BREAKFAST:
. K-12
* Certification is based on a full school week (no holidays).
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Understanding the Certification Process

¢ Some requirements of the new meal patterns are
phased in over several years
* Sodium restriction

¢ New requirements for breakfast are not effective until
SY 2013-14.

* SFAs must demonstrate compliance with those
requirements in effect at the time of Certification.

¢ Nutrition Services will review documentation
submitted.
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Who Needs to Complete
the Certification Process?

The new meal pattern requirements
effective July 1, 2012, are not optional.

While there is no deadline for submitting Certification
documentation, all SFAs are required to meet the new meal
patterns and be certified for the 6-cent reimbursement.

The 6-cent reimbursement is meant to encourage SFAs to
implement the updated requirements as quickly as possible.
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Certification Steps

1. View Training:

e “Getting Ready for Certification”

2. Assemble the information you will need to
complete the certification worksheets.

3. View Training:

* “Completing the Certification Worksheet”
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Programs Not Requiring Certification

* Afterschool Care Snack Care Program- ACSP
* Special Milk Program- SMP

¢ Summer Food Service Program- SFSP
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Certification Steps

4. Complete the Certification Worksheets including
the Simplified Nutrient Assessment tab.

5. Submit 1 Week of Planned Menus and the |
Certification Worksheet(s). N3

6. Complete the Attestation Statement.

7. Nutrition Services notifies SFA when approved.
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Time Required To Complete Certification
Worksheets

The amount of time needed will vary depending on:

*Number of grade levels in your SFA ',®

«If sites serve different menus

*And the number menu choices served at each site
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Organizing the Needed Materials

Organization and planning ahead are KEY to the
success of completing the Certification materials.
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How many menus are required?

The SFA must submit one week of EACH menu
offered for breakfast and lunch.

Example 1:
If the SFA serves different lunch menus at the elementary
school, middle and high school; and the same breakfast menu

for all grade levels (K-12) . ..

The SFA must submit: 4 Menus
4 Certification Worksheets.
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Let’s get started . . .
Select One Full Week of Menus

¢ Use a typical week with no holidays
* RCCl — submit 7 days
¢ The timeframe for menu selection is the month the
SFA is submitting the materials or the preceding
month. For example:
= |f you submit in December,
= You can select 1 week of menus from November
or December. 9
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How many menus are required?
If the SFA serves multiple, DISTINCT menus within one
age group, the SFA must submit all menus served.

Example 2:

If the SFA has two high schools that offer lunch menus with
different entrees. ..

The SFA must submit separate menus and Certification
Worksheets for each of the two high schools, and the
remaining lunch and breakfast worksheets for other grade
groups served.

NEBRASKA DEPARTMENT 91 EDUCATION

Exception to the Menu Timeframe

*Early Submission:
= |f the SFA is applying for Certification prior to
September 30, 2012, the SFA may submit planned
meals for October or November.

*BUT--Cannot submit menus from August or September.
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How many menus are required?
If the SFA serves multiple, DISTINCT menus within by
grade group, the SFA must submit all menus served.

Example 3:

If the SFA offers two different K-5 lunch menus, two different
K-8 lunch menus, one 6-8 lunch menu, and three different
9-12 lunch menus and the one breakfast menu for all schools
(K-12) ...

The SFA must submit nine menus and nine Certification
Worksheets.
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Other information needed Menu Organization Tool
Menu Organization Tool

.Portion Sizes MO Entrée Component Contribution Fruts &

«Crediting information s S £~ . B
«CN labels =g s sevnss
*Recipes Chewe pizza TR0 00 200|200 150
«Or brand e > Trie_15.00]1.50]1.50 | 243 | 175 4

. 7;;£;£;¢‘;7}f55 I{"yg WZ 2.00] 200|200 20 | 05 | 4

* Information on i £ s P PP ; | s |

w/ WG croutons 15 *
*Added fat or sugar —
*Calories per serving ”“n"?gﬁ‘;j -
*Grams of saturated fat per serving i
—
AT Shces e
Dzssefg‘s:mi:;; {Ranch Drsg 21 RC | 70 o5 | &
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Other information needed How to Use the
Menu Organization Tool
ill al MONDAY
You will also need: 1 Select the
appropriate day Menu ftems:
* Fruit/Vegetable Bar 2. In the first column
. f List Entrée Choices First
e Condiments !ISt all the Menu Cheese pizza
» Multi-Day forms items. w/WG crust
3. Start with Entrees Yogurt
w/ granola
Turkey sandwich
on WW bread
Chef salad
w/ WG croutons
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Menu Organization Tool How to Use the
+Optional tool Menu Organization Tool
*Collect and organize information
*Make completion of Certification worksheets easier. Fruit/Veg Bar_ Circle @ NO
.. (Refer to Multi-Day Form when Go 0 A7) f
Menu Organization Tool Enter remaining complting the "Opi
MONDAY VegBar" worksheet
Menu iems: x = O o ne Menu ltems
T ! : * Fruit/Veg Bar Vegetables|
Lo * Vegetables
— . g FruitApple Slices
b Fruit Diced Peaches
* Other—grains, sides, OTHER -- fite syru
YEs wo H Grains, Sides,
e dessert, condiments pesser Conimeni RANCA Drsg
o MilKsy fiterss/skim chioc
s NEBRASKA DEPARTMENT 9 EDUCATION
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How to Use the
Menu Organization Tool

Menu Organization Tool

In the next 2 columns, indicate
eIf product has a CN Label
Standardized School Recipe (SR)
*Specific brand of item

Fruit

Apple Slices 1/2¢C
Diced Peaches resyrup | 1/2 C Comumodity
OTHER -
Grains, Sides,
Dessert, Condiments R anch Drsg 2T RC
Milk|
hwhiter%/skim choc 1C
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Menu Organization Tool

Enter the component contribution for each entrée.

Entrée Component Contribution
Menu Items:
X =
o} §18 5|0 g
Potion | 2 | Recipeor | & | o |2 2|z | %
size | § Brand s12lal|2|5|EB
=3 213 |3 8|2 |
e Z g |2|8|8 |2
s | 2|3 2|73
List Entrée Choices First bl I el -
heese pizza ony
Cheese pizza L X Tomss {00 200 200
w/WG crust
ogurt )
Yog 8 o Tre 500|150 | 1.50
w/ granola 1/3C R
Turkey sandwich 203 400] 200 | 200
on WW bread 25 Soraloo
Clief salad 1 SR 200|150 1.50 1.00
w/ WG croutons 1.5
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MONDAY
. Menu Items:
Enter portion
sizes for all the Porton
entrée items
List Entrée Choices First
Cheese pizza 1
w/WG crust
Yogurt 8oy
w/ granola 1/3C
Turkey sandwich 20y
on WW bread 250
Chef salad 1
w/ WG croutons 1.5 0%/
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How to Use the
Menu Organization Tool
MONDAY
Menu Items:
Enter portlon List Entrée Choices First
Port
. site.
sizes for all
other Fruit/veg BarCirde €3 NO ic
. . et iee MDF
items...Fruits, it
Condiments,
. FruitApple Slices 1/2C
Milk “ D)z?-:dpeacﬂes Gsyrup | 1/2C
OTHER -
Desor s Stee Ranch Drsg 27
Mil hwhiiterds/skim chioc ic
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Menu Organization Tool
In the next 2 columns, indicate
oIf product has a CN Label
Standardized School x
Recipe (SR) Portion g Recipe or
o . Size | | Brand
*Specific brand of item &
Cheese pizza 1 | X| Tonys
w/WG crust
Yogurt 8oy Trin
w/ granola 1/3C SR
Turkey sandwich 20y
on WW bread 250 Sowraleel
Chef salad 1 SR
w/ WG croutons 1.5
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Menu Organization Tool

Indicate if fat or sugar was used in the preparation
of the fruits and vegetables.

Entrée Component Contribution |  Fruits &
Menu Items: Vegetables

IPortion|
Size

Recipe or
Brand

2ge1 NO X

(20) wy reapean
(sbunias) surei feioL.
ory Ures9 ajouM
Vassaq Ui
(sdno) unig
(sdno) ajgerabian

14 pappy X
1ebng pappy X

List Entrée Choices First

Apple Stices 1/2¢

[Diced Peachies (¢ syrup [1/2 | | commodity X
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Menu Organization Tool Menu Organization Tool
Enter the Calorie and Saturated Fat for main dish items.
o e Conpmensconuien| st [worrensarer Enter the total number of planned
o
H 5 8 5 B £ servings for all of the sites
Porion | Z | Recipeor | £ | & & | x B
size | g Brand AR B E S Number|
& £ g gf of
- H Planned
i E erving:
it B Cheis Frst H
Ch, 1 X
et 270 | 3 R e s—S—S——— [rofes| =
Vogurt 8oy | | Traw - T T 11 N
w/ granola /3¢ £ S i 243 | 1.75
Turkey sandwich 20y
on WW bread 24 SMM.LE»Q/Z‘OV 2.00/2.00 210 0.5
Chef salad 1 SR
W/ WG eroutons s 2.001.501.50 1. 215 | 3.5
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Menu Organization Tool Next Steps
All Other Items
Nutritional info.
g
. Ol g g .
Enter the Calorie and Saturated Fat for g5 %2 *Select menu and start gathering the needed
sides, and condiments* S EE information
OTHER -
esset ConimenRanci Drsg | 27 | | RC [ 70 05 *You are ready to view the Certification
Worksheet training
#5FA may use agproved software to determine calories and fat for main dish items, * Download the appropriate Certification
Free nutrition assessment resources are also available online for determining calories and fat.
When using these online resources, SFA should assure their school recipes are similar to any comparison recipes. Worksheets
http D)
wwﬁ/ my-calorie-counter.com
http://www.bon-app.com
USDA FNS Approved Software Information:
nal.usda. do /s
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Menu Organization Tool Additional Resources
Enter the total number of planned servings for all of . .
the sites *Food Buying Guide
To determine component contribution
Entrée Component Contribution Fruits & Al Other Items
porton | 2 | Recipeor | £ x| % unoer o ) . .
“ & 2 Sanis * Using the Grain Equivalency Chart
I ff/ﬁéﬂj;? L XL Toms 15 00|2.00[2.00 F—— 270 | 3 140
e e e s | 175 | * Super Tracker
Turkey sandich 2o e {200/2.00[200 t—— 210 | os 4 swww.my-calorie-counter.com
W/ ertons = SR —lz00]1.50/150 1 as | a5 | *http://www.bon-app.com
For Calorie and Saturated fat content of recipes.
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