Customer expectations for healthy & safe meals Health & safety expectations are met

USDA Nutritional Guidelines COMAR Regulation 10.15.03
MSDE Agreement/MOMS DFNS Operational Procedures

MCPS Cost Guidelines  McPs Policies/Regulations
ABA-EA, ACB, BBB, DIE-RA, EGC-RA,
GAA, GJA-RA, GMF-RA, IGT-RA,
JPD-RA, JPG, JPG-RA, KBA-RB

In-Service training In-Service training
provided to staff

Health inspections
P Health, Safety, Completed &
documented school
Menu Development and health inspections
Training

Menu Analysis Nutritional Meals

Staff certified in
Food Safety

Food Safety training

Health Department FS Supervisor I
School Staff FS Supervisor |
OO0D Cafeteria Staff
DFNS Director Menu Committee
FS Leadership Team Focus Groups

FS Communications Asst.

Performance Measures

M — 1 Schools receive two health inspections per year

M — 2 No critical violations on health inspections

M — 3 Employees not attending required safety training

M — 4 Menu falls within established nutrient range O To Key Process



Key Process: DFNS Health, Safety, and Training
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21. In-Service Training

. 21.6 Complete 21.7 Make
21.4 Determine 215 forms to book arrangements with
poss_lble ls chatlon ves location location staff and
locations available? determine on-site
21.3 logistics
21.1 Start in-service 21.2 Review in- Is in-service Ves )
training process service schedule in next 4 es No NoO
months? v
4 N Zliﬁ-gﬂei?itcv:th 21.9 Determine 21.10 Review o
o o lannin * agenda topics > draft agenda at s dratt ager;da
pfanning g p staff meeting approved?
committee
'\
No YES
21.16 Determine 21.12 Assign
rogram
prog . 2115 21.14 Review 21.13 Arrange tasks and/or
requirements +Ves ) . for program areas of
and printed Is final agenda final agenda at < < -~
prir aporoved? staff meetin speakers/ responsibility for
materials PP ' 9 presenters the day’s
needed program
y
21.21 Arrange
2 LG 21.18 Make food 21.19 Order 21.20 Create for delivery of
arrangements - - and assemble
: ®» and beverage » office supplies > > program
for DFNS audio- program ;
. arrangements needed - materials and
visual support materials ;
supplies
v
21.25 Present .
and discuss 21.24 Tabulate 21i.r?-:'35eDrSi-(l:)gef
21.26 End in-service evaluation evaluation . o 21.22 Hold in-
. < < meeting with in- < : -
training process results and results and . . service meeting
service planning
comments at comments .
. committee
staff meeting

O Return to Key Process



22. School Health Inspection Monitoring

22.2 Set up yearly
inspection

22.1 Start health spreadsheet for all

22.3 Receive hand-
written health
inspection reports from
®»  area food service

supervisors

\/\

inspection report
monitoring process

schools at start of
school year

22.4 Receive electronic
health inspection
reports from MC Health

Department

22.5 E-mail electronic
health inspection
reports to area food

v

22.6 Post health
inspection information/
results to spreadsheet

4

®| service supervisors for
follow up

\/\

22.11 Send list of schools
with no or only one
inspection to Montgomery —
County Health
Department for review

<4—Yes

22.12 Call or e-mail
managers at schools
with no or only one
inspection to get missing
inspection reports

22.13 Continue to receive
inspection reports and
post information/results to

spreadsheet

? No

22.14

Is it the end of the
school year?

22.9 Continue to receivi
inspection reports and
post information/results to

spread sheet

No

4

review for missing reports

22.15 Send updated list
of all inspection report

22.16 Receive missing
reports from MC Health
Dept. and post

dates to MC Health
Department and ask to

22.7
Is it February 1°'?

Yes

22.8 Post list of schools
with health inspection
dates for review by
supervisors and cafeteria
managers

information/results to
spreadsheet

\/\

O Return to Key Process

22.17 Post requested
school health inspection
report information to
MSDE website as
scheduled

22.18 End school health

inspection monitoring
process




23. Food Safety Recertification

23.6 Enter
recertification

completion
data into
database

23.5 Check missing
eligibility requirements for

23.7 Employee completes
recertification
requirements

23.8 Contact each
employee to discuss

each employee listed on
active-certified-non
eligible report

23.2 Print and review

23.1 Start employee food employee recertification

safety recertification ~ —
process

reports monthly

\_/—\

23.13 End employee

food safety
recertification process

23.3 Fax report of
employees who are
active - certified and

eligible for recertification
to MC Health Department

23.12 Enter
updated
recertification
information
into database

?

No

23.4 Is employee
eligible for
recertification?

23.11 Receive updated
recertification information
from employee

completing requirements
for recertification

23.9 Create and send
recertification documents

Yes to employee

23.10 Employee renews
certification at MC Health

Department

‘ Return to Key Process




24. Published Menus

24.1 Start published
menu process

>

24.2 Check published

24.3

menu schedule for the
school year

24.10 Review menu
drafts

24.9 Complete draft

Determine menu text

?

No

Is text ready for
ranslation?

24.5 Send menu text to
MCPS Translation Unit
per schedule

24.8 Layout text &

layout of menus

24.11 Make changes
and corrections

24.12 Review final

A

graphics

24.13 Make changes

layout of menus

24.20 Receive secondary

7y

and get final approval

No

24.7 Select menu
graphics

24.6 Receive translated
menu text from MCPS
Translation Unit

24.14 Is final

ayout approved? Yesw

24.15 Fine tune layout
and design

school menu posters
from EGPS and give to
DFNS warehouse for

distribution

24.19 Send menu files
and forms to EGPS &

24.18 Complete EGPS
forms and update MCPS

distribution list to EGPS
& Lincoln Center

24.21 Review DFNS web
pages and remove >
outdated menus

24.22 Post all new
menus to DFNS web
pages

distribution lists

w

24.23 Complete
published menu
process

24.17 Prepare menu
files for MCPS
Electronic Graphics and
Publishing (EGPS)

24.16 Proofread menus
and make corrections

?

O Return to Key Process
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