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Virginia Department of Education
Office of School Nutrition Programs


Agenda


· Fresh Fruit and Vegetable Program (FFVP) Requirements
· Creditable Foods
· Nutrition Education
· Operational Information
· FFVP Financial 
· Allocation/Budget 
· Claims and Recordkeeping
· SNPWeb Claim Demonstration
· FFVP Compliance Monitoring
· Questions and Discussion with New Divisions


Webinar Outline

Program Overview
Program Goals
1. Expand the variety of fruits and vegetables students experience
2. Increase student fruit and vegetable consumption
3. Make a difference in students’ diets to impact their present and future health
2017-2018 Statistics
· 127 schools in 32 divisions
· Student enrollment: 60,489
· Per student allocation: $63
· 1st quarter: $8 per student
· 2nd – 4th quarters: $55 per student
Increasing Vegetables
· Align FFVP with lunch meal pattern
· Increase focus on vegetables: 50% goal
· Highlight vegetable subgroups
· Dark green
· Red/orange
· Starchy
· Beans/peas (i.e. legumes), fresh only
· Other
· Vegetable subgroups slightly revised for FFVP
Use All Available Funding
· No more, no less!
· Budget for about 56 cents per snack, including labor and supplies
· Monitor monthly expenses and claims versus allocation
· Adjust as needed
· Work with school implementation team
Program Requirements
· Submit signed FFVP addendum – NEW…as an Attachment in SNPWeb application packet - deadline 9/15
· Publicize the FFVP
· Capital equipment (>$5,000) requires preapproval and justification
· Purchase and serve only fresh fruits and vegetables
· Conduct nutrition education
Timeline
· July 1 – September 30 – 1st Quarter
· Obligate funds by September 30 and submit claims by November 1
· October 1 – June 30
· Obligate funds by June 30 and submit claims by July 31
Implementation
· Inform students and parents about free FFV at school
· Serve fresh fruits and vegetables free to students during the school day – minimum of 3 times per week  
· Implement partnerships for promotion, distribution and nutrition education
How It Works
· Flexibility
· It’s up to you to decide how best to make the program a success in your school!
· Implement the plan from your application – expand and increase frequency
· Who, when and where  
· All students enrolled in the school and present
· Adults – Only the classroom teacher to model FFV consumption and provide a nutrition education lesson.
· Any time during the school day
· All at once or different times for different groups
· Minimum of three times per week for all students
· Not as part of breakfast, lunch or afterschool snack – separate area is best 
· Minimize interruption to instructional time – work with teachers to incorporate FFV into learning activities.
Food Safety
· Follow Proper Food Handling and HACCP procedures for FFVP
· Control FFV temperatures
· Discard Leftovers that were out of temperature control
· Use the USDA best practices resource for handling fresh produce
Accommodating Students with Disabilities
· Fresh fruit or vegetable modification
· Texture change, such as puree
· Start with fresh not canned, frozen, etc.
· Fresh fruit or vegetable substitution
· Food allergy is a disability
FFVP Resources
· USDA Fresh Fruit and Vegetable Program Handbook for Schools 
· Fresh Fruit and Vegetable Program Toolkit for Schools 
FFVP Quiz
1. True or False: In the Fresh Fruit and Vegetable Program schools can serve processed fruits and vegetables.
2. True or False: Purchases for the FFVP can be authorized by anyone in the school and specific procurement rules do not apply. 
3. True or False: “Dips” are allowed in the FFVP.
4. True or False: The fresh fruits and vegetables can be distributed in after school programs, before school care, or as part of the lunch or breakfast meals.
5. True or False: Fruit and vegetable juices, including those labeled as fresh squeezed, can be served in the FFVP.
6. True or False: Smoothies, pizzas, pies and tarts using fresh fruits and vegetables can be served as part of the FFVP. 
Characteristics of Successful FFVP Schools
1. A plan and a budget
a. Operational Costs -  90%
i. Fruits/vegetables
ii. Labor
iii. Supplies (knives, cutting boards, carts, baskets)
b. Administrative Costs - 10%
i. Capital Equipment (over $5,000)
ii. Administrative Labor
2. Nutrition education appropriate to grade level
a. Nutrition education partners
i. Virginia Cooperative Extension Family Nutrition Program 
ii. [bookmark: _GoBack]Teachers – align with standards of learning
iii. Agricultural marketing boards
iv. Virginia dietetic association
v. SNAP ED interactive map 
b. Nutrition education in the FFVP
i. Healthy Virginians Week - September 18-22, 2017
ii. Plan one FFVP snack each day in your participating school – if $ available.
iii. Document special activities
iv. Send pictures
v. Use social media
Financial
Budget
· Approx. $63 per student
· Allocation letter to Supt.
· NEW: Allocation in SNPWeb
· If using 10% for capital equipment, must be pre-approved, justified and claimed for reimbursement no later than 2nd quarter (December Claim)
· Monitor monthly expenses compared to allocation and adjust accordingly
Funding Allocations
· 1st Quarter July - September
· Use all of the available allocation
· Purchase paper supplies, food handling equipment, and other non-perishables in additional amounts by September 30 if extra funding is available
· If 1st Q funding runs out, claim remaining expenses in October
· 2nd Quarter October - June
· Use all of the available allocation
· Monitor Allocation vs. Expenditures 
· Cut back on labor, supplies and admin.
· focus on F&V if funds are getting low
· Charge administrative labor for C.O. staff only at the end of the year, if funds are available
Expenditures
· Operating costs
· Fresh fruits and vegetables
· Supplies to serve – napkins, bowls, DIPS
· Operational Labor (school)
· Administrative costs
· Limited to 10% of allocation
· Capital Equipment 
· Administrative labor
· Administrative expense
· Equipment purchases – capital 
· Must be pre-approved and include justification for use of FFVP funds
· Need
· Why FFVP funds
· If used for other SNP must pro-rate cost
· Not required for smallwares – operating
· Knives, cutting boards, baskets, etc…
· Administrative labor
Recordkeeping
· Same for school nutrition programs
· Submit monthly claims for reimbursement
· Retain records for three years
· Maintain appropriate documentation
· FFVP addendum to annual agreement
· Invoices and supporting records
· Procurement information
· Vendors
· Labor records
· Nutrition Education
· Documentation
Claims
FFVP Claims in SNPWeb
· Claim year summary
· Allocation vs. spent
· Claim month details
· Claim site list
· Site claim
· Claim expenditures
· SFA comments
· Finish, save, submit
· Claim status
Site Claim for Reimbursement
· Claim information
· FFVP operating days
· Claim expenditures
· Fresh fruit and vegetable costs
· Operational costs
· Administrative costs
· Claim comments
Claim Expenditures
· Fresh fruit and vegetable costs
· Product description
· Size/weight of unit
· Number of units
· Cost per unit
· Operational costs
· Personnel costs
· Name/position
· Number of hours, hourly rate
· Supplies
· Product description
· Number of units
· Cost per unit
· Administrative costs
· Personnel costs (admin.)
· Name/position
· Number of hours, hourly rate
· Durable supplies (capital equipment)
· Product description
· Number of units
· Cost per unit
Claim Summary Form
· Site claim form
· Unique form with division/Site information/funding allocation completed by DOE 
· Complete/edit pale yellow cells only
· Site information uploads from monthly expense report
· Print claim summary form monthly, sign certification statement, file
· Claim site list
· Validated (ready to submit)
· Errors (review and edit)
· Submit for processing
· All sites validated
· Claim summary list
· Status – pending approval (DOE review)
· Status – approved/processed
Compliance Monitoring in the FFVP
· School division responsibilities
· Meet program requirements
· Maintain documentation
· Assure claims are accurate and allowable
· Monitor budget to make best use of available resources
· State agency responsibilities
· Select schools
· Allocate funding
· Provide training/workshops
· Conduct onsite visits
· Offer technical assistance
· Review claims
· Report to USDA
· Onsite visits
· FFVP will be reviewed as part of the Federal Administrative Review 
Sharing Ideas for Success
· What did schools serve?
· How did schools prepare the FFV?
· Where did schools serve the FFV?
· How did schools meet nutrition education requirement?
Questions about FFVP
Contact: 
· Lynne Fellin 
· Lynne.fellin@doe.virginia.gov
· (804) 225-2717
· Regional specialist
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