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State and Federal
 Budget and Legislation

State Budget
Budget “Flexibility”

 
& Cafeteria Funds

State Meal Reimbursement AB95

State Legislation
AB 627 (Brownley) ‐

 
Child Care

•

 
Nutrition Standards

SB 416 (Florez) – Schools
•

 
Antibiotics in Meat and Poultry

Contact:  Phyllis Bramson‐Paul at 916‐332‐2498 or pbramson@cde.ca.gov

Presenter�
Presentation Notes�
STATE BUDGET

1. Budget Flexibility and Cafeteria Funds: Regardless of existing/proposed State statute, federal regulations prohibit LEAs from using or transferring money from the cafeteria fund for non-food service expenditures; cafeteria funds are only to be used for the maintenance and improvement of school food services.

See NSD Management Bulletin NSD-SNP-07-2008 (July 2008) for details on federal and State restrictions governing school food service cafeteria funds

2. STATE MEAL REIMBURSEMENT AB 95 (TORLAKSON): 

Appropriates $17 million

Specifies if amount appropriated not enough the Superintendent shall notify the Legislature of how much is needed

STATE LEGISLATION

AB 627 (Brownley): Target: CACFP Intent: Improve Nutrition Stds. Very fluid bill right now. Some proposed standards can be done without added cost, others require additional reimbursement. Likely to set up “Child Care LEAF” pilots to evaluate state standards. Go online to keep track of bill (www.aroundthecapitol.com) 

SB 416 (Florez): Target-Schools. Prohibits, commencing January 1, 2012, a school or school district from serving pupils poultry and meat “products” treated with antibiotics

Commencing January 1, 2015, prohibits a person from using antibiotics for non-therapeutic and prophylactic use in any animal raised for the production of any human food product.
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State and Federal
 Budget and Legislation

Federal Legislation
Federal Stimulus: Equipment Grants
•

 
Applications due May 27, 2009

2009 CN Reauthorization
•

 
“Speaking with one voice”

•

 
Three Key Areas: Program Management; 

 Nutrition Services; and Access

•

 
Refer to handout for specifics

Presenter�
Presentation Notes�
FEDERAL LEGISLATION

Stimulus Funds: Equipment Assistance Grants

The American Recovery and Reinvestment Act (ARRA) of 2009 provides a one-time appropriation of $100 million to State agencies (~$12.8 million to California)

To provide a stimulus to the economy, CDE is encouraged to award the grants by June 2009.

SFAs must encumber grant monies within 3 months of the award

SFA applications due 5/25/09.



2. 2009 CN Reauthorization: Interdepartmental Consensus Document and CDE-specific Recommendations

Three Key Areas: (Examples)

Strengthen Program Management: Adjust income eligibility AND meal reimbursement - rates to reflect cost of living differences across the country

Improve Nutrition Services: Require meals be consistent with current dietary guidance; Expand after school snack to 3 components (must include fruit or veg) and fund at breakfast rate.

Ensure Access: Implement Universal School Breakfast Programs

REFER TO HANDOUT FOR THE DETAILS (CDE/CDPH/CDFA Reauth recommendations)�
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Food and Beverage Sales on 
 California School Campuses

New on the CDE Web site!
Competitive Foods and Beverages

Includes information, resources, and 
 tools for anyone selling foods or 

 beverages on school campuses

www.cde.ca.gov/ls/nu/he/compfoods.asp

Contact:  Michael Danzik  at 916‐445‐7346 or mdanzik@cde.ca.gov
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Competitive Food Sales in a CRE

Review the following at the sites selected 
 for CRE:

Foods and beverages sold ala carte
Evaluation procedure

“…SFA shall establish such rules or 
 regulations as are necessary to control the 

 sale of foods in competition with lunches 
 served under the Program.”

Management Bulletin drafted

Presenter�
Presentation Notes�
Sites selected for CRE, review 

–  Foods and beverages sold a la carte by food service and other organizations  

Procedure to evaluate if a la carte foods meet nutrition standards 

Information provided by food service director for food services, and other designated staff for other organizations

“…SFA shall establish such rules or regulations as are necessary to control the sale of foods in competition with lunches served under the Program.”

�
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Child Nutrition Information and 
 Payment System (CNIPS)

Annual Renewal Required
Begins June 1, 2009
New to renewal is SB 80 certification

CNIPS Update
Summer Food Service Program
Food Distribution
CACFP
Compliance Monitoring

Contact:  Brenda Padilla at 916‐332‐2498 or bpadilla@cde.ca.gov

Presenter�
Presentation Notes�
1. RENEWAL

With the implementation of CNIPS, each year SFAs will complete renewal in CNIPS. 

Renewal consists of verifying and completing the sponsor application and all site applications in CNIPS.

In order to begin claiming in the 2009-10 school year, sponsors must complete, submit, and have applications approved by CDE. Sponsors will have access to the 2009-10 school year on June 1, 2009. 

An information alert is planned for April 2009, to alert sponsors on the renewal process. 

SB 80 required SFAs complete a one-time certification that they comply with the regulations surrounding the use of Trans Fat in reimbursable meals in order to receive State Meal reimbursement

SUMMER FOOD SERVICE PROGRAM 

User Acceptance Testing planning underway

Planned completion June/July 2009

Year-round sponsors submit applications through CNIPS in August; October 2009 claims submitted in CNIPS in November

Traditional sponsors submit applications through CNIPS beginning March 2010

3. FOOD DISTRIBUTION

Currently in design phase

Planned implementation January 2010

Contracting with vendor to provide interface to new USDA WBSCM commodity ordering system (replaces ECOS)

4. CACFP: Requirements review begins July 2009; Planned imp0lementation in April 2010

5. COMPLIANCE MONITORING: Planned implementation in November 2010

�
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Commodity Food Program

Peanut Recall
First Recall

Peanut Corporation of America, Parnell’s Pride 

 and King Nut Peanut Butter and Roasted 

 Peanuts recall was announced by USDA and 

 NSD on January 28, 2009

Second Recall
Sunland Peanut Butter recall was announced 

 by USDA and NSD on February 25, 2009

Contact:  Denise Moore at 916‐323‐7175 or dmoore@cde.ca.gov

Presenter�
Presentation Notes�
Planned Improvements for future commodity recalls

Parental Notification Letter Template for district use.

With future recalls, will provide a template letter schools can use to send to parents



First Recall: Total Claim - $10,559.39

Second Recall: Total Claim - $9,646.74

Approximately: $20,000 grand total in claims

�
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Commodity Food Program

School Year 2008‐09 Bonus Items

Apples, apricots, beans, blueberries, 
 cherries, chicken, orange juice, peaches, 

 pears, potatoes, raisins, strawberries, 
 and trail mix

School Year 2009‐10 Bonus Items

Apricots, blueberries, and cherries

Presenter�
Presentation Notes�
School Year 2008-09 Bonus Items received:

Apples, apricots, beans, blueberries, cherries, chicken, orange juice, peaches, pears, potatoes, raisins, strawberries, and trail mix

School Year 2009-10 Bonus Items offered by USDA and ordered

Apricots, blueberries, and cherries
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Commodity Food Program
 New Additions to the Program’s Web Page

www.cde.ca.gov/ls/nu/fd

•
 

The USDA’s actual fair market value 
 commodity prices

•
 

Voluntary e‐mail sign‐up to receive 
 commodity  information

Presenter�
Presentation Notes�
The USDA’s actual commodity prices have been posted to the Food Distribution Programs’ (FDP) Web page and are updated twice a month. 



Agencies or anyone can now sign-up for the FDP List-Serv on the FDP Web page under the heading Food Distribution Program E-mail List to receive: 

	IA’s

	MB’s

	Commodity Chronicles Newsletter

	Commodity recall Information



Subscribe to the FDP e-mail list by sending a "blank" message to:  

join-fd-web@mlist.cde.ca.gov 
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Education and Training

Conferences
Childhood Obesity

Wellness

Grants
Team Nutrition

Fresh Fruit and Vegetable

And More!
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5th
 

Biennial Childhood Obesity 
 Conference

 “Creating Healthy Places for All Children”

June 9‐12, 2009 at Westin 
 Bonaventure in Los Angeles

CDE co‐sponsoring with CDPS, UC 
 Berkeley, Center for Weight & 

 Health, The California Endowment, 
 and Kaiser Permanente

www.childhood‐obesity.net
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2009

“Leveraging Wellness Policies to Create A 
 Healthy School Environment”

October 6‐7, 2009 at Anaheim Marriott

CDE co‐sponsoring with CSBA and CDPH

Building on 2007 success

Registration $275 until September 18: 

http://swc.csba.org
Contact:  Heather Reed at 916‐323‐3581 or hreed@cde.ca.gov

Presenter�
Presentation Notes�
School Wellness Conference October 5-6 in Anaheim (at Marriott)

the California Department of Education and the California Department of Public Health Services have partnered with CSBA, the conference planner  to bring you the second School Wellness Conference in the fall of 2009.  

Theme: leveraging wellness policies to create a healthy school environment ( a more coordinated approach) 

This two-day conference will highlight what districts/COEs need to know about student and school wellness. 

 More inclusive of other wellness components, although nutrition and pe/pa are still primary. Strands also  include staff wellness, school wellness policies, mental health, healthy and safe school environment, community and family engagement, and health services education

Target audience: School board members, superintendents, food service directors, school nurses, school/student health council coordinators, teachers, parents and others are encouraged to attend. Additional details will be posted as they are finalized.

2007: huge success-exceeded expectations with 1234 attendees and over 50 partners from 314 school districts and county offices of education

The conference attendees - increased awareness of the wellness policy requirements and policy implementation strategies, best practices, and tools as well as a better understanding of the link between health and learning.  

Registration $275-CSBA applying for grants for scholarships and considering pricing strategies (discounts for districts)�
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2007 USDA Team Nutrition Grant
 Starting Right In the Child Nutrition Program

Focus: Front‐Line CN Staff Training

Goals:
Train Trainers

Implement Healthy Cuisine for Kids

Offer Courses Regionally

Develop Certificate Guidelines for Front‐line 

 Staff

Independent Evaluators Report available 
 November 2009

Presenter�
Presentation Notes�
Level of funding - $185,000

Lead Cal-Pro-NET Center – Glendale Community College – Coordinator: Sona Donayan

Partnership program involving school districts and community colleges.

Participating districts: Glendale USD, Agnes Lally, Director

			        Inglewood USD, Aletha McCutcheon, Director

                                   Irvine USD, Rhonda DeVaux, Director

                                   Livermore SD, Barbara Lee, Director

                                   Merced City Schools,  Terri Soares, Director

General Consensus – Participants excited about course

                                   





�
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Grants in Progress

2009 TN Grant Application
Professional Education of Front‐line Staff
•

 
Builds upon 2007 TN Grant

•

 
Adds more Regional Sites

2009 Administrative Review Training (ART) 
 Grant

School Meal Program Integrity Initiative
•

 
Provide funds for Menu Management 

 Instruction
•

 
Proposal includes courses, workshops, and 

 online training

Presenter�
Presentation Notes�
Grants in Progress



Notes on 2009 TN Grant Application

Funding Requested: $350,000

Application due in Washington, April 13, 2009



Notes on 2009 ART Grant Application

Funding Requested - $500,000

Application has been received by the USDA.

If funded, will start in Fall 2009 and extend over a two year period.



�
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Fresh Fruit and Vegetable Program

Provides free
 

fresh 
 fruit and 

 vegetable snacks 
 to children

130 elementary 
 schools funded

2008 Farm Bill: 
 Funding thru 2012

Contact:  Elizabeth Moreno at 916‐324‐9749 or emoreno@cde.ca.gov

 

or 
David Hazeleaf at 916‐323‐5757 or dhazeleaf@cde.ca.gov

Presenter�
Presentation Notes�
The purpose of the Fresh Fruit and Vegetable Program (FFVP) is to provide a FREE fresh fruit or vegetable snack to students during the school day as a supplement to (and not part of) school meal programs, and to teach students about good nutrition. Participating schools are required to serve a high number of low-income children (at least 50% F/RP) and publicize the availability of the fresh fruit and vegetables to the student body and parents.  School grant awards are based on enrollment (approx $50-75 per student) and reimbursement is secured via submission of monthly claims.

Good news…the Food, Conservation, and Energy Act of 2008 (Farm Bill)  amended the Richard B. Russell National School Lunch Act by adding section 19, the fresh fruit and vegetable program. Section 19 permanently authorizes the program and provides significant funding increases to all states, beginning in October 2008.  thru 2011-12

CA received $2.5 million in October from the Farm Bill and each year, for the next 4 years will receive greater amounts of FFVP funds.  FFVP schools sites have to reapply each year.  

Note that the new guidelines for the FFVP do not allow the FFVP to be conducted outside of normal school hours and therefore, may not be used during a before or after school program.  

USDA requires states to fund based on % F/RP

February 2009 California funded 106 additional schools ( >93% students eligible for free/reduced price meals)

Schools reapply each year--As funding allows, will continue to add new schools�
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Fresh Fruit and Vegetable Program

Grants: Minimum requirements to 
 apply‐‐

Elementary schools only

Operate NSLP

50% or greater free/reduced 

Support of food service, principal, and 
 district superintendent
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2008‐09 Team Nutrition             
 Training Grant

 Fresh Fruits and Vegetables: A Centerpiece for a 

 Healthy  School Environment Trainings

Purpose: Design, pilot, and assess training 
 for Fresh Fruit and Vegetable Program

Trainers: UC Davis, UC Santa Cruz, Resource 
 Conservation District of Greater San Diego 

 County
Pilot began in Spring 2009 for the 25 

 schools

Contact:  Deborah Beall at 916‐324‐8790 or dbeall@cde.ca.gov

 

or
David Hazeleaf at 916‐323‐5757 or dhazeleaf@cde.ca.gov

Presenter�
Presentation Notes�
The CDE was just awarded the 2008-09 Team Nutrition Training Grant to design, pilot, assess and roll-out statewide seasonal fresh fruit and vegetable trainings titled Fresh Fruits and Vegetables: A Centerpiece for a Healthy School Environment commencing with the pilot in Spring 2009. The University of California at Davis and Santa Cruz, along with the Resource Conservation District of Greater San Diego County are the training team.

The pilot in the Spring 2009 and Fall 2009 are for the first 25 school teams of the Fresh Fruit and Vegetable Program (funded July 1, 2008.)

�
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2009‐10 Fresh Fruit and 
 Vegetable Training 

 
Fresh Fruits and Vegetables: A Centerpiece for a 

 Healthy  School Environment Trainings

Contact:  Deborah Beall at 916‐324‐8790 or dbeall@cde.ca.gov

 

or
David Hazeleaf at 916‐323‐5757 or dhazeleaf@cde.ca.gov

•
 

Day 1:
 

Procuring, handling, preparing, 
 serving, promoting seasonal fresh fruits 

 and vegetables
•

 
Day 2:

 
Garden‐enhanced nutrition 

 education, sampling, and community 
 and school connections

Presenter�
Presentation Notes�


The statewide roll-out training for other FFVP schools and SHAPE schools will be held as two 2-day trainings – one in late Fall/Winter 2009 and the second one in Spring 2010.

FREE Trainings for school personnel and community partners interested in comprehensive, healthy school environment approach to increasing students’ choices and consumption of fresh fruits and vegetables. 

The trainings are divided into 2 days to encourage several school staff to attend. The first day is training on the procuring, handling, preparing, merchandising, serving, and promoting in-season, local fresh fruits and vegetables on school campuses.

Day 2 of the training will focus on nutrition education, including garden-enhanced nutrition education, sampling fruits and vegetables reinforced with nutrition education, as well as developing school-wide and community connections to promote a healthy school environment.









�
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Child Care Nutrition & Physical 
 Activity Workgroup

Convened mid‐2008
Develop recommendations for 

 nutrition & physical activity 
 standards

Nutrition recommendations
Completed in Dec 2008
Drafted into AB 627 (Brownley)          

 Feb 2009

Contact: Kelley Knapp at 916‐445‐6774 or kknapp@cde.ca.gov 

Presenter�
Presentation Notes�
Convened by the NSD in mid-2008 as a result of the Child Care Strategic Assessment 

		

Comprised of statewide child care stakeholders



Charged with developing recommendations for child care nutrition & physical activity standards



Completed recommendations for nutrition standards in December 2008 and physical activity standards in May 2009



Recommendations for nutrition standards were drafted into AB 627 (Brownley) in February 2009

Includes five minimal cost recommendations  

Includes one recommendation for limiting screen time

�
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Child Care Nutrition Website
 Projected Launching Fall 2010

Four Online Courses:
Nutrition Basics, Preschool Nutrition and Active Play, 

 
Mealtime Environment, and Food Safety

Parent Nutrition Newsletters

Nutrition Education Curriculum
“Food For Thought”‐includes preschool cooking 

 
activities
integrates education domains

Nutrition Tip of the Month

Contact:  Lynette Haynes at 916‐323‐2474 or lhaynes@cde.ca.gov

Presenter�
Presentation Notes�
The website targets child development administrators, teachers, teacher aides and family caregivers. The site is expected to launch Fall/Winter 2010. 



The site will host:

 Four online courses- 

 Nutrition Basics, Preschool Nutrition and Active Play, Mealtime Environment, and Food Safety. Course participants will be able to obtain professional development growth hours and a Certificate of Completion if they successfully complete the course. 

Twenty Parent Newsletters on a variety of topics such as food allergies, healthy snacks, how to be an active family, and so on.

Nutrition Education Curriculum

Food for Thought, a nutrition education curriculum for preschoolers. The curriculum contains 32 lessons on grains, fruits, vegetables, and protein foods. The lessons integrate educational domains such as literacy and language arts, mathematics and science concepts.

Nutrition  Tip of the Month. 

The tips will cover a variety of topics for example,  classroom tips for integrating nutrition concepts or general nutrition/food service tips�
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USDA HealthierUS
 

Challenge

Manteca Unified Wins the Gold!!

First in California!

www.fns.usda.gov/tn/healthierus/index.html

Presenter�
Presentation Notes�
Last, but not least, our congrats to Manteca USD for winning the gold from USDA.

The overarching goal of the HUSSC is to improve the health of the nation’s children by

promoting healthier school environments. To help meet the goal, FNS identifies schools that

have made changes to the school nutrition environment to (1) improve the quality of the foods served, (2) provide students with nutrition education and (3) provide students with physical education and opportunities for physical activity. 

 Schools must meet a basic set of criteria. To be certified, a school must: 

be an elementary school 

be enrolled as a Team Nutrition School 

offer reimbursable lunches that demonstrate healthy menu planning practices and principles of the Dietary Guidelines for Americans and that meet USDA nutrition standards   

provide nutrition education to students 

provide students the opportunity for physical activity 

maintain an Average Daily Participation of school enrollment for reimbursable lunches of at least 62 percent for Bronze or 70 percent for Silver and Gold Schools 

adhere to guidelines established by FNS for foods served/sold in schools outside the National School Lunch Program.

�
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Questions?
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