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Program Management Plan

SUMMER FOOD SERVICE PROGRAM

Please provide the following program management information:

A. The schedule for making pre-operational visits to sites (include the number of sponsor personnel and the number of sites that will be visited per week).  ( ) Check here if schedule attached.

B. The schedule for visiting all participating sites during the first week of operation and for reviewing all sites during the first four weeks of operation (including the number of sponsor personnel and the number of sites that will be visited and reviewed).   ( ) Check here if schedule attached.

C. A copy of the Free Meal Policy Statement.  ( ) Attached.

D. A copy of the Public Announcement on Non-Discrimination with a description of when, how, and     

to whom the announcement will be issued.  ( ) Attached.

E. A description of procedures for collecting information on the daily number of meals served to children, the daily number of hours worked by site personnel (if labor costs will be claimed).  Attach a copy of the Meal Count Record to be used.  ( ) Check here if description attached.

F. A description of the plan/method used to secure corrective action if problems are observed at a site, including plans for follow-up and steps to be taken to close non-compliant sites.

G. A copy of the proposed letter to the Department of Health providing notification of intention to           

      operate a food service at the sites planned.  ( ) Attached.

H. Identify by name and title, the person(s):

1. Authorized to approve purchases and rentals

2. Authorized to approve the number of hours of regular and overtime pay for employees

3. Responsible for receiving participation and cost data, for preparing claims for reimbursement

4. Responsible for scheduling and supervising monitors, reviewing site reports for deficiencies,  

      restricting or terminating food service if necessary, and effecting corrective action

5. Responsible for coordinating with officials to whom site supervisors report, if applicable

I. Budget:  Attach the outline of your budget including both administrative and operational costs.  While we realize that a budget is a tool and an estimate often subject to change, the budget will be reviewed for reasonableness as well as to identify potentially unallowable expenses before they are incurred. 

J. Description of training session(s) for sponsor personnel including dates scheduled, the person(s)  

      responsible for conducting the training, and the agenda or summary of training topics.

K. Description of training session(s) for site personnel including dates scheduled, the person(s)  

      responsible for conducting the training, and the agenda or summary of training topics.

L.  Fully describe the arrangements that have been made, within standards prescribed by the State Health Department, for:

a. The delivery of meals (if applicable)

b. The holding of meals until the time of meal service

c. The storage and refrigeration of any excess meals until the next day or the return of excess meals to the vendor (if applicable)

M.  Please answer the following only if meals are delivered to this site:

a. Describe the system the site supervisor will use to communicate with the sponsor to adjust the number of meals delivered in accordance with the number of children attending daily at the site
b. What are the timeframes for submitting adjustments of meal orders

c. Is delivery scheduled to occur no earlier than one hour prior to the beginning of the meal service, and no later than the scheduled start time of the meal service?

