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Summer Food Service Program 
Purpose 
 

To ensure children in low-income areas 
continue to receive nutritious meals when 
school is not in session. 
 

To encourage schools to participate, USDA 
created a seamless option that reduced 
paperwork and the administrative burden of 
running two programs. 

 

 



Regulations 
 
Simplified Sponsors must follow the SFSP 
Regulations 225. 
 
Seamless Sponsors follow most of the NSLP and 
SBP Regulations 210 & 220 except those outlined 
here and in the Agreement and Conditions. 

 
 

 



Program Administration  
and Sponsor Responsibilities 

Simplified and Seamless Sponsors must: 
• Demonstrate financial and administrative 

capability for Program operations. 
 

 Accept final financial and administrative 
responsibility for total Program operations at all 
sites. 

 Cannot have been declared seriously deficient.  
 
 

 
 

 



Site Eligibility 



Site Eligibility 
Both Simplified and Seamless Sponsors must 
operate: 

•Sites in areas where 50% of children are eligible for 
free and reduced price meals; 

•Sites in non-needy areas in which at least 50% of 
enrolled children qualify for F/RP meals; 

•Camp sites; or 

•Migrant sites. 

 
 
 

 

 



Site Eligibility - Exercise 
What must you submit to document site 
eligibility for open sites and area eligible 
closed enrolled sites? 
 

 



Site Eligibility - Answer 
Open sites and area eligible closed enrolled sites  

1) School boundaries for site and F/RP data for 
assigned school  

or  

2) F/RP data for actual school site 

or 

3) Census map with eligibility status 

 
 
 

 

 





 



  



School Eligibility 



School Data from CNP Web 



School Data from CNP Web 
Call Kristin Merritt (602) 364-1624 or (602) 542-8700 



Census Map 



Site Eligibility - Exercise 
What must you submit to document site 
eligibility for closed enrolled sites that are 
not area eligible? 

 
 

 



Site Eligibility - Answer 
Closed enrolled sites that are not area 
eligible 

1) Obtain lists by name and eligibility status of 
enrolled children for F/RP meals from the 
schools where children attend.   

 

•Parental consent forms are not required for SFAs 
to provide this info to SFSP sponsors. 

 
OR 

 
 

 



Site Eligibility - Answer 
 
2) Ask parents to complete income eligibility 
forms. 
 

 
 
 
 

 50% of enrolled children must be eligible for 
F/RP meals for the site to be eligible. 

 
 

 



Site Eligibility - Exercise 
What must you submit to document site 
eligibility for camps? 

 
 

 



Site Eligibility - Answer 
Camps 

Only meals served to children who meet the F/RP 
eligibility criteria can be claimed for meals served 
at a camp. 
1) Ask parents to complete income eligibility forms  
    or  
2) Get lists from schools for each child 
 

 

 



Site Eligibility 
What must you submit to document site 
eligibility for Migrant sites? 

 
Contact your specialist to see how best to verify 
the site primarily serves migrant children. 

 

 



Eligible Participants 
Both Simplified and Seamless Sponsors 
must: 

•Serve meals at no cost to children 18 and 
younger. 

•Exceptions made for mentally or physically 
handicapped persons. 

 
•Adult meals?? 

 

 



Site Eligibility 
Both Simplified and Seamless Sponsors: 
 

•School sites must be open to children in the 
community, as well as summer school children. 
 

 

 



Site Selection - Exercise 
What do you look for when selecting a site? 

What factors do you consider? 
 

 

 



Site Selection - Answer 
Things to consider: 
• Sites must be capable of providing a meal 

service. 
• Sites must have adequate staff/volunteers. 
• Be accessible.  
• Sites must meet State and local public health 

standards. 
• Activities keep kids coming back. 

 
 

 



Site Promotion - Exercise 
How do you promote your sites and SFSP 
meals? 

 
 

 



Site Promotion 

• Local tv 

• Local radio 

• Twitter 

• Facebook 

• Instagram 

 

 

 

 School website 
 Flyers 
 Robocalls 
 Texting 
 Billboards 



Meal Service 
Requirements 



Meal Service Requirements 
•All meals must meet meal pattern requirements. 

•Meals must be consumed on site. 

•Ensure all children receive a meal before any 
adults are served. 

•Plan for weather. 

•Serve meals on time. 
 

If meals are vended, make sure contract includes 
summer meals. 

Production records and menus required. 

 

 

 



Meal Requirements 
 Both Simplified and Seamless Sponsors: 
  

•Can only claim up to 2 meal types (including 
snacks)/day at a site (unless a camp or Migrant 
site). 

•Cannot claim lunch and supper at the same site on 
the same day (unless a camp or Migrant site). 

 

 



  
Stand-up Test 

•An open site or a closed enrolled site can serve up to 2 
meals/day.  Which combinations are allowable? 

•2 snacks -  Yes or No? 

•Breakfast and a snack? 

•Lunch and supper? 

•Breakfast and lunch? 

•Breakfast and supper? 

•Supper and a snack? 

 



 
Stand-up Test 

•A camp or migrant site can serve up to 3 meals/day. 
Which combinations are allowable? 

•Breakfast, lunch and supper? 

•Lunch, supper and a snack? 

•2 snacks and a lunch? 

 



Meal Pattern Requirements 

Seamless Sponsors 
•Will follow NSLP meal service requirements for 
lunch or snack and the SBP service requirements 
for breakfast. 

Simplified Sponsors 
•Can follow either the New Meal Pattern or the 
SFSP Meal Pattern.  

 



 New Meal Pattern 
The New Meal Pattern does not change for 
Summer Food Service Programs.  
 

You may operate Offer Versus Serve or Serve Only. 
 

 Breakfast- Minimum of 3 items,  
 ½ cup fruit 

 Lunch- Minimum of 3 components,  
 ½ cup fruit or vegetable 

 



 New Meal Pattern- Breakfast 
(What is made available) 



 New Meal Pattern- Breakfast 
(What is made available) 

• Must make 2 varieties available to all children.  



1 cup fruit 1 cup fruit 
1/2 cup fruit + ½ cup fruit 

• Must make 1 cup available every day.  
• No more than 50% of the weekly fruit offering can be juice.  
 

 New Meal Pattern- Breakfast 
(What is made available) 



• Must offer 2 oz eq on some days of the week; 
• Must offer a grain every day;  

• The additional grain can be another grain or a grain 
alternate 

• All grains must be whole-grain rich. 
 

 New Meal Pattern- Breakfast 
(What is made available) 



• Dietary Specifications are the same as they are during the school year.  

 New Meal Pattern- Breakfast 
(What is made available) 



 New Meal Pattern- Breakfast 
(What the Students Take) 

Students must have a minimum of 3 items on their 
tray to count as a reimbursable meal.  

 

What is needed to count as 1 item? 
 1 cup of milk  

 ½ cup fruit (or full cup if you’re serve only) 

 1 oz eq grain OR 1 oz eq grain alternate 

 



 New Meal Pattern- Lunch 
(What is made available) 

5 Components must be made 
available 
 
• Fruit 
• Vegetables (including 

subgroups) 
• Grains 
• Meat/Meat Alternate 
• Milk 



• ½ cup made available every day (1 cup for HS) 
• No more than 50% can be juice 
• ½ cup on the tray in OVS to count toward a 

reimbursable meal.  
 

 New Meal Pattern- Lunch 
(What is made available) 



¾ cup must be made available daily (1 cup HS) 
½ cup required on the tray in OVS 

 New Meal Pattern- Lunch 
(What is made available) 



 New Meal Pattern- Lunch 
 



 New Meal Pattern- Lunch 



• All grains must be whole grain rich 
• Must offer more than 1 oz eq per day to meet weekly 

minimums 
• No more than 2 oz eq can be grain based desserts 
 

 New Meal Pattern- Lunch 
(What is made available) 



• More than 1 oz eq per day must be made available to meet 
the weekly requirements.  (more than 2 oz eq for HS) 

• Includes meats, cheese, yogurt, nuts/nut butters 

 New Meal Pattern- Lunch 
(What is made available) 



• Must make available 2 varieties daily.  

 New Meal Pattern- Lunch 
(What is made available) 



Students must have 3 components on their tray at the point 
of service for a reimbursable meal.  
 
1 component must be at least ½ cup fruit or vegetable.  

 New Meal Pattern- Lunch 
(What the students take) 



Students must have 3 components on their tray at the point 
of service for a reimbursable meal.  
 
1 component must be at least ½ cup fruit or vegetable.  

 New Meal Pattern- Lunch 
(What the students take) 



Students must have 3 components on their tray at the point 
of service for a reimbursable meal.  
 
1 component must be at least ½ cup fruit or vegetable.  

 New Meal Pattern- Lunch 
(What the students take) 



Students must have 3 components on their tray at the point 
of service for a reimbursable meal.  
 
1 component must be at least ½ cup fruit or vegetable.  

 New Meal Pattern- Lunch 
(What the students take) 



Students must have 3 components on their tray at the point 
of service for a reimbursable meal.  
 
1 component must be at least ½ cup fruit or vegetable.  

 New Meal Pattern- Lunch 
(What the students take) 



 SFSP Meal Pattern 
You may operate Offer vs Serve or Serve 
Only, but must follow the rules of SFSP OvS, 
not NLSP. 
 
 
 

 

 



 SFSP Meal Pattern 
Breakfast 
• One serving of milk (8 oz.) 

• One serving of a fruit, vegetable or full strength 
fruit juice (1/2 cup or 4 oz.) 

• One serving of a bread or grain (1 slice) 

 



 SFSP Meal Pattern 
Breakfast- OvS 
• You must offer at least 4 different food items. 

• Extra item can be a fruit/vegetable, meat/meat 
alternate or a bread/grain. 

• Child needs to take 3 items. 

 

 



 SFSP Meal Pattern 
Lunch and/or Supper 
• One serving of milk (8 oz.) 

• Two or more servings of fruits and/or vegetables 
(¾ cup total) 

• One serving of a bread or grain  

• One serving of a meat or meat alternate (2 oz.) 

 



 SFSP Meal Pattern 
Lunch and/or Supper - OvS 
• Must offer all 4 food components/5 items. 

• Child must take 3 food components, not items. 
 



 SFSP Meal Pattern 
Snack, Same for OvS and Serve Only 
• Must contain 2 food items from different food 

components.  



Meal Service Requirements 

Second meals  
 

•Seamless sponsors cannot claim second meals. 

 

•Simplified sponsors can claim up to 2% of 
reimbursable second meals (put all on claim; CNP 
web will adjust the meal counts). 

 

 



Meal Service Requirements 
Meal Times & Duration 
 

•Lunch must be served between 10-2 for Seamless 
Sponsors. 
 

•There are no designated timeframes for Simplified 
Sponsors, but ADE would like you to be 
reasonable. 
 

•Avoid holding foods in the danger zone for longer 
than 2 hours.  

•Discard after 1 hour if temperature is over 90. 

 



Meal Service Requirements 

Off-site consumption 
•Off-site meal consumption is prohibited for all, 
except for approved field trips. 
 
In groups, discuss the rules surrounding field 
trips and what items can be consumed off site. 

 



Meal Counts -Exercise 

You must be able to take accurate meal 
counts. 
• Discuss how you obtain accurate meal counts at 

your various sites and what documentation you 
maintain on file. 

 

 



Final Reminders 
Both Simplified and Seamless Sponsors: 

 

•Can only claim reimbursement for meals served 
at no cost for approved meal types at approved 
sites during the approved meal service period. 
 

•Cannot make permanent changes to meal times 
without ADE approval. 
 
 

 

 



Reimbursement Rates 
Simplified: 
 
 
 
 
 
Seamless: 
 

 



Training   

  



Training 

Before Program operations begin, sponsors 
are required to have trained staff: 
 

 Administrative and Site Staff 
 Office staff 
 Area supervisors 
 Monitors 

 

 Please see Handbook for topics and checklists 
 

 Maintain documentation 
 

 

 



Training -Exercise 

Discuss your training procedures. 
  



Monitoring and Reviews   

  



Monitoring and Reviews 
 Seamless: 

 

•SFAs must review the meal counting, claiming, 
and meal pattern compliance for each seamless 
site (during the first three weeks of operation).   

 

•Can use the SFSP site review form  
OR 

•NSLP On-Site Review Checklist 
•Corrective action plans and quick follow-up are still 
required per 210.8.  

 

 



Monitoring and Reviews 
Simplified: 
 

•Pre-operational visits – must be conducted for 
new sites and any sites with problems during the 
previous summer. 

•Site Visits – Generally sponsors must visit all 
sites at least once during the first week of 
operation.   

•Waivers are possible for sites that operated successfully the 
previous summer  

 



Monitoring and Reviews 

Simplified: 
 

•Site Reviews – All sites must be reviewed at least 
once during the first four weeks of program 
operations. 

 



ADE Reviews 
Seamless: 
• ADE will conduct a Seamless Summer Site Review 

the summer before or following your 
Administrative Review. 

• The Administrative Review will cover the program 
operations of your food service.  Your summer visit 
will make sure your summer meal service is in 
compliance. 

 



ADE Reviews 
Seamless: 
 You’ll receive a memo from the same person* who 

conducted your Administrative Review during the 
year. It will include: 
 Date, site and month being reviewed 
 Checklist for off-site review 
 Checklist for on-site review 
 



ADE Reviews 
Seamless: 
 Off-site portion-  

 Menus, production records, labels and other information 
needed to support that you are meeting the meal pattern. 
 

 On-site portion-  
 Meal service is observed 
 Materials are reviewed- advertising materials, self-monitoring 

forms, copy of the claim, meal count records, menu 
documentation 

 



ADE Reviews 
Simplified: 
 

ADE will conduct thorough SFSP reviews of 
Simplified Sponsors a minimum of every three 
years.   
 
First, a word from our sponsors… 
  



ADE Reviews 
Simplified: 
 

We review all of your SFSP records, including but not 
limited to: 

• Operating and Administrative Costs associated with 
the SFSP 

• Tracking of SFSP funds and other funds accruing to the 
food service 

• Meal service and supporting documentation of counts 
• Training records 
• Visits and reviews 
• Civil Rights compliance 

 



ADE Reviews 
Simplified: 
 

• ADE will usually visit all sites unannounced. 
• Any issues from site visits will be communicated 

promptly must be corrected immediately and 
permanently. 
 

• Sponsor review will usually be announced. 
• Your specialist will contact you to schedule the 

review. 



Record Maintenance 
How long must you maintain your SFSP records? 



Application Process 
 



Application & Resource Materials 

Flash drive 
 

Website 
http://www.azed.gov/health-
nutrition/cacfp/sfsp 

 



  







Seamless Checklist 
Returning sponsors with returning sites 
must submit: 
 

1) The signed checklist (by an authorized signer)   

2) A description of how you will promote the 
availability of the SFSP (submit examples of 
documents) 

 

 



Simplified Checklist 
  

All Returning Simplified Sponsors must submit:  
 

1) Sponsor Application 
2) Site Information Worksheet 
3) Vendor Information Worksheet 
4) Service Area Civil Rights Data Collection 
5) Civil Rights Pre-Award Compliance 
6) Certification regarding debarment and lobbying  
7) Media Release 

 
 

 

 





Application Process   
Separate checklists for SSO and Simplified schools 
• Complete checklist 

 
• Complete all applicable documents 

 
• Most documents will be submitted via the SFSP inbox 

SFSP@azed.gov 
 

• Agreements will need to be mailed in since we need original 
signatures 
 

• When we call or email you, you may post your application 
online 
 

• Once approved online, you may serve and claim SFSP meals 
 

 

mailto:SFSP@azed.gov


Application Process 
• Within 30 days of receipt of a complete SFSP 

application, ADE will notify applicant of approval or 
disapproval.  
 

• If the application is incomplete, ADE will notify the 
applicant within 15 days and provide technical 
assistance the help with the application process.  
 

• Sponsors must be certain that they have been 
approved before beginning SFSP meal service.  
 



Marketing Campaign 
 



Focus Group Findings 
Address the convenience concerns that moms have with the 
summer program:  Moms are generally aware of the program, but the 
distance they have to go to get there is a concern in terms of the time and 
travel expense (gas, bus, etc.) involved.  Communicate ways to find closer 
locations.  

Use the “Summer Lunch Buddies” message with the Portrait 
style images:  It strongly communicates the message that lunch is 
available during the summer, as well as the added benefit offering children 
the opportunity to spend time with their friends during the lunchtime 
event. 



Focus Group Findings 

Reframe perceptions:  Messaging needs to reflect healthy 
food and quality of what is served. Parents are more likely to 
drive/walk somewhere to participate if they know their kids will enjoy 
and eat the food, and parental concerns over nutritional quality will 
be addressed. 

Increasing program offerings will also increase 
summer foods program participation:  Moms and kids 
alike want to have some physical activities during the program as 
well as options such as games and crafts. 



Focus Group Findings 
English promotions should include a website along with an 
option to text for locations.  Spanish promotions should be via 
television or flyers from the schools:  Spanish-speaking moms are less 
likely to look for information on their phones or on a website, but will notice 
it on television or if the school sends a flyer home closer to the summer 
break. 

Target kids with information about the activities and social 
aspects of the program:  Most will be skeptical about the food based 
on previous experiences, but all of them are enthusiastic about the 
opportunity to spend more time with their friends during the summer 
break. 



Promoting to Moms 
The best ways to promote to English-Speaking moms are via a website or texts, while 
Spanish-speaking moms are more likely to pay attention to television or school 
flyers. 

Spanish-Speaking 
Moms 

Preferences 

Kids’ Suggestions  

Website 

Text for location 

Television 

Social Media 

English-Speaking 
Moms 

Preferences 

School flyer or 
In newsletter 



Winning Concept 
Headline: Summer Lunch Buddies 

Concept Explanation: This concept emphasizes the value of the summer 
lunch program as a way for kids to get healthy food, as well as its ability to 
bring kids together in a social atmosphere. 

Sub-Headline: Helping Kids Eat Healthy 

59% 

% of moms preferring Concept 2 

• Says kids will be 
there 

• “Healthy” is good 
• Fun 
• Buddies is inviting 

 

57% 

% of kids preferring Concept 2 

• I like this one 
• It pops out more than the others 
• Eating with friends and more 
healthy 
 
 

• Straight to the 
point 

• Catchy and cute 
• Relatable to kids 

 



Possible Materials 

 Poster 
 Flyers 
 Magnets 
 Postcard 
 Bookmarks 

Bookmark 



Draft Materials 

Poster 



Draft Materials 

Refrigerator Magnet 



Timeline 



Evaluations & Certificates 
 



Evaluations & Certificates 
 You’ll receive an email with a link to the 

evaluation. 
 

 Complete the evaluation within a few days. 
 

 Afterwards, log into EMS to print your certificate. 



Questions? 

Specialist of the Day: 602-542-8700 
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