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We feed the future-

New challenges for all of  us.

Students, teachers, families, and Child Nutrition.



East Central ISD- San Antonio 

7 Elementary, 2 MS, 1 HS

10,000 students

• Scheduled start- Aug 17

• TEA mandate virtual only until after Labor Day- Sept 8 students on campus

• Meal service adjustment for 3 weeks Aug 17- Sept 4

• Transition to Fall meal service with students on campus

• Flexibility continues to be our main challenge and opportunity to shine.



What will the meal service models look like for 

East Central?
• 3 Types- All Virtual, Combination/ Hybrid, All Students

• Initial 3 wk start- multi-day meals served on Tue & Thurs curbside and buses

• To be counted and claimed as intended for consumption

• Sept 8 Hybrid- students on site (40%) and remaining students virtual

• On site service

• Elementary- BIC, Lunch- grade rotation in serving line for eating in class and eating in café with social distancing

• Middle School-Bft 6th & 7th hallway serving lines set up for grab & go to class, 8th grade in café- lunch-grade rotation in café

• High School – wide space range for multiple kiosk grab & go for bft and lunch 

• Working with site admin for coordination and collaboration- social distance, timing, and compliance.



How will we all manage this? 

PPE & Social distancing
Start the joint meetings early so the expectations and responsibilities are understood

• Large Plexiglas shields at curbside with carts to social distance delivery.

• Smaller Plexiglas shields at POS counters where space allows.

• Clear plastic tablecloths (restaurant style) to hang (like clear shower curtains) for kitchen work space (summer 
was spaced out in café area, now back in smaller work areas)

• Face shields for employees where other may methods may not work

• Lane dividers (like at theater) for students traffic and directional paths for one way in and one way out to 
avoid students not crossing 

• Tables marked for social distance seating

• Masks and gloves for all employees

• TDA floor decals to identify 6 ft spacing- 2 step serving line process to expedite serving time

• Buses- Monitors and POS serve with a table for social distancing (shout out to other districts on this one)



Counting and Claiming
CEP

Waivers are our friends, and we still need to do our part.

• CEP- Middle Schools added this year 

• Elementary- BIC class roster sold back at POS, Lunch- sell by homeroom

• Secondary- Bft and Lunch-Bar code scanners ordered for touchless transaction- no more 
pinpads. Cash/checks taken at campus drop boxes to assist with quicker and safer POS 
transactions with prepayments. Online payment system encouraged. (Charge policy)

• TDA waivers



Flexibility

• ECISD might go in and out of  service models due to impact of  positive tests and 
Covid-19 requirements.

• Be ready to shift- menus, work schedules, equipment, and service method.

• We are all so amazing in Child Nutrition – I see it all the time.

• Keep our purpose close to our hearts-

• We are here for the children

• We feed the future.



Thank you TDA for your support.
Nancy Britton, MBA, R.D.

East Central ISD- Child Nutrition Director
nancy.britton@ecisd.net

Non-Discrimination Statement
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THIS IS BANANAS
BUT YOU GOT THIS!



Hello!

Heather Morris
MBA, RDN, SNS

Ashley Phillips
RDN, LDN, SNS



Introduction



Alternative 
meal model 
problems

• How will I do production records?

• How will I prevent multiple meals?

• How do I prevent angry parents, staff or 

students?

• How do I prevent food allergy problems?

• How do I prevent overt identification?

• Forecasting meals?

• Counting & Claiming?

• Sanitation & Safety?



Alternative Meal Model Solutions

• Work backwards

• I am feeding kids in the classroom. How can I claim them? Do I have a 

portable POS? Can the teacher check off a roster? Do I have the 

equipment to keep food at the correct temperature? Etc.

• Call Software company to find capabilities

• Complete a SWOT Analysis

• Bring all Child Nutrition players into the conversation, then all 

School players



BREAKFAST



TRADITIONAL BREAKFAST IN THE 
CLASSROOM

• Can be offer versus serve or serve only

• Teachers can eat for free if part of the counting & claiming 

process



BIC COUNTING & CLAIMING

• Rosters -

https://www.youtube.com/watch?v=qvxubE3LdBo&feature

=youtu.be

• Pencil bag method-

https://www.youtube.com/watch?v=IXiSON8-

4FI&feature=youtu.be

• Mobile POS system

https://www.youtube.com/watch?v=qvxubE3LdBo&feature=youtu.be
https://www.youtube.com/watch?v=IXiSON8-4FI&feature=youtu.be


MAKING IT 
SUCCESSFUL

• Train all staff including the principal

• Everyone must take civil rights

• Great time to teach student responsibility

• Re-evaluate process to ensure it is working

• Monitoring that guidelines are being followed



KIOSKS

• Kiosks are stationed at the entrances of the school

• Meals are pre-bagged

• As students enter the school, they grab their breakfast and 

proceed to their classroom to eat

• Roster or POS



ALTERNATIVE BIC

• Students come through cafeteria line

• Breakfast items are bagged on the line

• Once the meal is counted, student takes it to the classroom 

to eat

• Roster or POS



LUNCH



OPTIONS

Lunch in the classroom

Food trucks

Grab & go

Vending machines

Bus Routes

Eating outside



VIRTUAL 
STUDENTS



Virtual 
Students &
Things to 
consider

All students must have the opportunity for 
meals

All students must be claimed out of their 
home campus

I don’t have an age grade waiver

I want to prevent multiple meals

I have to make things as smooth as 
possible

I must make this easy on my staff



SOLUTIONS

• Provide virtual meals out of one campus (works best with 
smaller districts)

• Provide meals out of each campus

• Central Kitchen

• Online order form

• Set a specific time for virtual learners to pick up meals in the 
cafeteria



OTHER
CONSIDERATIONS



CIVIL RIGHTS

• And Justice For All poster

• Civil Rights Training for Teachers

• New posters were released in 

February 2020



MILK

• Must offer a choice of milk

• Can submit Meal Pattern 

Waiver if you have trouble



COUNTING AND CLAIMING

• Must be claimed at home 

campus

• System to ensure only one 

meal claimed



PAYMENTS

• Students should be charged based on 

eligibility

• Must have a way of taking payments

• You may use an online payment system, 

but it cannot be the only system you 

have



Scanning Cards

• Print Student ID cards with a barcode

• POS would need to have barcode scanning capabilities

• Would reduce points of contact in the serving line

• Can be used at kiosks, in the serving line, for meals served 

in the classroom, and in a grab and go line



PRODUCTION 
RECORDS

• Common questions, problems, and solutions



If I am claiming 
the students at 
the home 
campus 
wouldn’t that 
mess up my 
production 
records?

• Multiple production records

• Roster to go with the record

• Type of service determines the number and 

type of production record

• Central kitchen records, receiving records, etc

• Add visiting student column to your production 

record



BUS ROUTE SCENARIO

• You are distributing breakfast and lunch in the Zone 1 bus route from the high school. The roster from 

Zone 1 includes K-12 from 2 elementary schools, 1 middle school and the distributing high school. After 

the bus driver checks off the roster, checks ids, determines eligibility, etc, he/she returns the roster to 

you. You use this completed roster to enter the claims in the POS for the appropriate campuses. Then 

you use that roster to finish the production record.

In this case you will need these production records:

• K-12 breakfast

• K-8 lunch

• 9-12 lunch (note: you can have 1 lunch production record with columns for K-8 and 9-12 and 

different serving sizes; if your software allows)

You’ll use your completed roster to fill in the production records. Then attach the roster to the production 

record and save it for audit purposes.



RESOURCES

• NOKIDHUNGRY.ORG

• https://squaremeals.org/FandNResources/CoronavirusUpdateforContractingEntities/Fa

llPlanningResources.aspx

• ps://squaremeals.org/Portals/8/files/H1N1/Coronavirus/COVID-19%20-

%20FAQs_NSLP_FallOperations_200703_REV%201.pdf

https://squaremeals.org/FandNResources/CoronavirusUpdateforContractingEntities/FallPlanningResources.aspx
https://squaremeals.org/Portals/8/files/H1N1/Coronavirus/COVID-19%20-%20FAQs_NSLP_FallOperations_200703_REV%201.pdf
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The Coronavirus or COVID-19 has 

forced our contracting entities 

(CEs) to think outside the box in 

order to continue to serve 

healthy, reimbursable meals to 

the schoolchildren of Texas. 

TDA appreciates your questions, 

feedback and the multitude of 

ideas and suggestions that you 

have provided.

39

“You are braver than 
you believe, and 

stronger than you seem, 
and smarter than you 

think”.

Christopher Robin



Resources
Food and Nutrition has numerous 

resources available regarding child 

nutrition operations, including 

resources for operating during the 

COVID-19 public emergency.

Resources, Publications, and Forms 

available on www.squaremeals.org

or by clicking the links below. 

https://squaremeals.org/FandNResources/Co

ronavirusUpdateforContractingEntities/FallPla

nningResources.aspx

https://squaremeals.org/Publications/Forms.a

spx for available TDA forms and publications. 

The material being presented is to assist and support 

CEs as they operate alternative meal service models. 

The material is not all-inclusive. It is the CE’s 

responsibility to operate the programs in compliance with 

all Federal and State policy, rules and regulation.

40
www.squaremeals.org
homepage, click on this icon

http://www.squaremeals.org/
https://squaremeals.org/FandNResources/CoronavirusUpdateforContractingEntities/FallPlanningResources.aspx
https://squaremeals.org/Publications/Forms.aspx
http://www.suqaremeals.org/
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Each contracting 

entity (CE) has the 

flexibility to 

determine the meal 

model(s) that provide 

the best fit for their 

school operations. 



TDA expects to see multiple meal service 

models during ARs in School Year 20-21

Socially Distant

Cafeteria

Meals are served to 

students in the 

cafeteria with 

additional safety, 

distancing and 

sanitation practices 

implemented.

Meals in the 

Classroom

Meals are served 

to students in the 

classroom.

Kiosk/Mobile 

Stations

Meal are served on 

mobile food carts 

located throughout 

and school’s 

campus.

Home Delivery and 

Curbside Meal 

Distributions

Students that elect to 

continue distance 

learning are provided 

meals through Home 

Delivery or a 

Curbside Distribution 

models.

42



With multiple meal service models comes 

multiple points of service opportunities in 

SY 20-21

Socially Distant

Cafeteria
Meals in the 

Classroom
Kiosk/Mobile 

Stations

Home Delivery 

and Curbside 

Meal Distributions

43



Point of 

Service

44



Point of Service
45

• The point of service (POS) must be located at the end of a service and/or distribution 

line. 

• If it is not possible to do so, this must be disclosed in an updated and approved 

Attachment B per site, when applicable. 

• An effective POS meal counting system must be in place to properly count and record 

the meals served whether in the cafeteria, classroom, kiosk/mobile station, home 

delivery method, and/or curbside distribution method. 

• It is important to work with district/school staff, teachers and administrators on an 

ongoing basis to maintain a successful and accurate POS system. 

• Training and consistent monitoring of all staff who are assigned to POS stations will 

be vital to a district’s success in counting and claiming. 

ARM 7.14



Master List 

or Roster of 

Program 

Participants

46



Master List or Master Roster
47

• Maintaining an accurate master list or roster of all free, reduced-priced, and paid 

students is critical to the efforts in providing an accurate POS count of meals served 

by eligibility category at each site and meal distribution method. 

• The master list is used to match a student’s eligibility status to the monthly claim for 

reimbursement as well as completing daily participation reports. 

• Master lists should be updated frequently with changes in eligibilities tracked and 

noted by the person responsible for this list. 

• Utilize proper coding methods of a student’s eligibility category to prevent overt 

identification at the POS. 

• In times of social distancing, it is likely that forms of coding methods will change from 

traditional lunch cards, numeric keypads, fingerprints, etc. to more “touchless” 

options. 
ARM 7.16 – 7.17



Manual and/or 

Hand-counted 

Rosters

48



Manual and/or Hand-counted Rosters
49

• Manual and/or Hand-counted Rosters 

can be used at the point-of-service. 

• They must be accurate, legible, and 

completed properly. 

• Process must ensure only one meal for 

each meal type is claimed for each 

student per day. 

• If adult meals, second meals, and a la 

carte items are served, they must be 

tracked separate from reimbursable 

meals. 



Manual and/or Hand-counted Rosters
50

• In an Administrative Review, the manual, 

hand-counted rosters will need to be 

provided for review. 

• If transferring the manual counts into an 

electronic POS, the counts must match. 

• In an Administrative Review, both the 

manual, hand-counted rosters, the 

electronic detailed transaction summary, 

and daily edit check will be required to 

submit for review.  

• Meals must be recorded as counted on 

the day of intended consumption to 

prevent duplicate claiming and edit 

check errors.



Manual and/or Hand-counted Rosters
51

• This example of a manual, hand-

counted roster is not accurate, 

legible, or completed properly. 

• This would not be compliant as 

part of an Administrative Review’s 

examination of a district’s method 

of proper counting and claiming. 

• Corrective action and/or fiscal 

action may be applied. 



Manual and/or Hand-counted Rosters
52

• This example of a manual, hand-

counted tally sheet or “strike sheet” is 

not accurately tracking meals 

consistently or completed properly. 

• The Meal Service Type was not 

identified by the CE and meal count 

numbers of 10,15, & 38 are 

questionable. 

• This would not be compliant as part 

of an Administrative Review’s 

examination of a district’s method of 

proper counting and claiming. 

• Corrective action and/or fiscal action 

may be applied. 



Automated 

Meal Counts

53



Automated Meal Counts 
54

• Automated meal counts can be used at 

the point-of-service. 

• They must be accurate and consolidate 

properly across each site, meal 

distribution method, and point of service 

across the CE. 

• Process must ensure only one meal for 

each meal type is claimed for each 

student per day. 

• If adult meals, second meals, and a la 

carte items are served, they must be 

tracked separate from reimbursable 

meals. 



Automated Meal Counts 
55

• The CE must have a back-up system in case 

the electronic POS system goes down or 

becomes inoperable at any site.

• It is recommended that CEs consult with 

their POS software vendor and district 

technology specialists to ensure safeguards 

are in place, especially for kiosks, outdoor 

feeding stations, curbside distributions, and 

home delivery options where limited wifi

connectivity may occur. 

• Meals must be recorded as counted on the 

day of intended consumption to prevent 

duplicate claiming and edit check errors.



CEP and P2 Non-Base Year Point of Service Systems
56

• CEs are required to maintain a POS 

system that provides an accurate count of 

reimbursable meals served to students at 

each meal service. 

• The CE must be able to associate each 

claimed meal type with the student 

receiving the reimbursable meal per day. 

• The CE must have measures in place to 

safeguard against duplicative meals. 

• USDA encourages school systems to 

maintain an accurate POS system that 

has a proven track record of reliability and 

security. 



Multiple Meals Distributed on One Day 
57

• CEs who offer curbside or home delivery distribution methods to enrolled students may choose 

to serve more than 1 day’s worth of meals on one service day. 

• CEs need to ensure that they accurately count the meals for the days the meal are intended to 

be served on.  This should mirror a CE’s site application’s serving days. 

• For Curbside and Home Delivery Methods - while any meals served via these methods must 

be claimed by the applicable site, non-congregate meal service can be provided at non-school 

sites as long as the meals served can be recorded at the correct eligibility status, meal price, 

and in a manner compliant with the board-approved charge policy. (FAQ #8 7.29.2020) 

• Student meals must be claimed by the school at which the student is enrolled. However, if the 

CE’s point-of-service (POS) system allows for meals served at a central, non-school location to 

be tracked to a student’s enrolled site, then the CE may serve meals away from campus. It is 

important that CEs ensure that students are served at the correct eligibility status, meal price, 

and in a manner compliant with the board-approved charge policy. (FAQ #13 7.29.2020)



Keep 

Information 

Updated in 

TX-UNPS

58



59

CEs are responsible to keep all information in TX-UNPS 

up-to-date. 

During this time as situations are quickly changing, it is 

even more important that the information in TX-UNPS is 

current and correct.

Contracting Entity Information 

in TX-UNPS



It is recommended that the CE practices their counting and claiming 

systems before implementing them. 

Do a dry run with staff so that staff understand the process and to ensure 

there are not any issues identified that would impact accurate counting and 

claiming.

Reviewing Administrator’s Reference Manual Section 7.21 and 7.22 is 

recommended to review for examples Unacceptable Meal Counting 

Methods. 

60

Compliance Recommendations



How will 

Administrative 

Reviews (ARs) 

be conducted 

in School Year 

2020 – 2021?
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ARs in School Year 2020-2021
62

School Year 20-21 is Year 2 of the Administrative Review (AR) four-year cycle.

TDA School Operations plans to conduct ARs as in previous years or virtually (if 

allowable).  At the beginning of the AR off-site process, your AR Specialist will ask about 

district/school policies regarding visitors. 

If visitors, including governmental agencies, are not allowed on any campus, the AR 

Specialist will notify you that the on-site portion of the AR will be conducted virtually. 

Virtually means through videoconferencing (i.e., Zoom, TEAMs, etc.) or by conference 

call. The AR Specialist will provide instructions if the AR becomes a virtual review.

As in previous years, TDA will practice collaborative compliance during the AR’s as 

possible.



The Administrative Review will Require the 

Following: 

Timely Submissions 

of Claims into 

TX-UNPS 
*Prior to the 

Day of Review 

for an AR

Accurate Daily 

Edit Checks & 

Monthly 

Accuclaim 

Reports

Accurate Manual 

Rosters and/or 

Automated Meal 

Count 

Transactions 

Reports

CEs Policies and 

Procedures for 

Counting & 

Claiming, an 

approved 

Attachment B, and 

Record-keeping 

requirements

63



Meal Service and Counting and Claiming
64

• CEs must retain food production records that demonstrate compliance with the 

meal pattern and the quantity of food prepared. 

• It is recommended child nutrition staff or staff serving as the POS understand 

meal pattern requirements to ensure students receive a reimbursable meal. 

• Accurate meal counting and claiming will be evident and apparent in the proper 

utilization and documentation of food prepared, reimbursable meals served, and 

leftovers on food production records. 



Records 

Retention

65



• Master lists or rosters of program participants demonstrating the type of eligibility each 

student has as well as indication of source eligibility. 

• All manual and automated meal count rosters demonstrating that a student received only 

one meal per meal service per day. 

• Daily participation reports, daily edit checks, and monthly accuclaims. 

• All documents that support claims submitted. 

• Onsite Monitoring Forms (when not waived due to COVID-19). 

• Public and charter school must maintain records for a period of 5 years. 

• Private schools, other nonprofit organizations, and residential childcare institutions must 

maintain records for a period of 3 years. 

ARM 7.55

Records Retention
66



Contact Us

Mary Gomez-Kokkinos
Mary.Gomez-Kokkinos@TexasAgriculture.gov

Adriana Diaz
Adriana.Diaz@TexasAgriculture.gov

Sarah Carlson
Sarah.Carlson@TexasAgriculture.gov

67

TDA F&N School Operations Assistant Directors
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Webinar recording, presentation slides 
and other fall planning resources 

available at 
www.squaremeals.org/fallplanningresources

http://www.squaremeals.org/fallplanningresources


Questions?
Moderated by Rachel Smith, Policy Analyst, TDA

69



TEXAS DEPARTMENT OF AGRICULTURE
COMMISSIONER SID MILLER

This product was funded by USDA. 

This institution is an equal opportunity provider.

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the
USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from

discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any 

program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, 

audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. Individuals 
who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. 

Additionally, program information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online 

at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in 

the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your 
completed form or letter to USDA by:

mail:
U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW
Washington, D.C. 20250-9410;

fax: (202) 690-7442; or email: program.intake@usda.gov. This institution is an equal opportunity provider.

Food and Nutrition Division

Nutrition Assistance Programs
Updated 06/2020

www.SquareMeals.org

70

http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov

