
From: Bushong, Linda (MDE) On Behalf Of Leikert, Howard (MDE) 
Sent: Tuesday, April 02, 2013 12:35 PM 

To: MDE-SchoolNutrition 
Subject: Weekly News from MDE 040213 

 
It is now April with great weather just around the corner.  Let’s talk School 
Nutrition: 

 
1) Director Training – You are now able to register for our May 7 and 8 School 

Meals Program Requirements Training to be held in Lansing.  While this 
training may include some of the new guidance, including the new breakfast 
meal pattern, it will still focus on most of the standard training topics like 

POS counts, counting and claiming, production records, meal patterns, offer 
vs. serve, etc.  Competitive foods will not be addressed.  Anyhow, if you are 

new to school meals or would just like to brush up on your knowledge of our 
business, please register.  Here is the link for the registration information for 
the training: 

http://www.michigan.gov/documents/mde/Registration_Memo_415497_7.pd
f.  

2) June Conference – We will be posting officially our June 26-28 conference 
that will be held at the Amway Grand Hotel in Grand Rapids.  We got a great 

lodging rate of $119/per night.  This conference will not be like our standard 
directors training.  We will have several general sessions and breakouts.  
Some of the key general sessions will be on the new Administrative Review 

(the old CRE), the new Breakfast Meal Pattern presented by a representative 
from USDA, and a nationally renowned closing speaker on Friday that you 

will not want to miss.  Anyhow, as part of this conference, we would like to 
have a discussion on best practices.  If you have done some unique things at 
your district and would be willing to share as part of a discussion group, 

please let me know.  For all others, just be sure to save the date.  It should 
be a very informative conference.  Next week we will send out the 

registration details.   

3) Takes More than Good Nutrition - It looks like the topic of the day is physical 
activity! Please see the attached information about the newly released Let’s 

Move! Active Schools initiative and the partnering organization that is 
managing this effort. Schools that register will have access to a great deal of 

resources from partnering organizations, including the Alliance for a Healthier 
Generation. Please encourage your schools to register! 

4) National Farm to School Survey - A couple of weeks ago, the Michigan 

Department of Education (MDE) sent all School Food Authorities (SFAs) a 
request to participate in an important national census regarding farm to 

school activities.  The Farm to School Census will provide an important 
national baseline of how many SFAs are purchasing locally produced food for 
school meal programs or conducting other farm to school activities.  This is a 

friendly reminder to take about 20 minutes to complete the survey even if 

http://www.michigan.gov/documents/mde/Registration_Memo_415497_7.pdf
http://www.michigan.gov/documents/mde/Registration_Memo_415497_7.pdf


you are not currently purchasing any locally produced food. The survey can 
be found here at https://www.surveymonkey.com/s/F2S.  For more details 

about this national census or if you prefer a hard-copy of the survey, please 
see the attached e-mail. 

5) Video of the Week - Check our Michigan Team Nutrition Stars of the week 
Lorie Grant and Katie McConkie discuss how they are using whole grains and 
creating wonderful smells to draw students. Also watch Chef make a fantastic 

whole grain Stuffed Crust Pizza at http://ow.ly/eqDrJ . 

6) Salad Bars in the National School Lunch Program – Attached is USDA memo 

SP 31-2013 which covers guidance and helpful tips on successfully utilizing 
salad bars in your school lunch program.  Please review the information as it 
is helpful for both schools that have chosen not to use salad bars and for 

schools that do use salad bars.   

7) Student Food Allergies - The School Nutrition Foundation has these food 

allergy resources:  
a. Food Allergy Resource Center - www.schoolnutrition.org/foodallergy.  
b. School Nutrition University - The Food Allergy Management course is 

designed to assist school nutrition professions in preparing for and 
appropriately serving students with allergies. This course will help 

professionals: 
i. Understand the need for a food allergy policy, a food allergy 

plan, training, and swift action in response to symptoms of an 
allergic reaction. 

ii. Understand the federal laws that affect how schools manage 

life-threatening food allergies, the USDA Guidance for School 
Food Authority regarding food allergies, tools to use at school, 

and students’ rights and responsibilities under the laws. 
iii. Know how to read ingredient labels to identify allergens. 
iv. Understand the need for standard operating procedures to 

prevent cross contact of foods and surfaces with known food 
allergens, and the difference between cross contact and cross 

contamination. 
v. Know the cleaning procedures for eliminating allergen residue 

from hands, cafeteria surfaces, and kitchen equipment. 

 
This course is offered at no charge and is available in Spanish as well at 

http://www.snuniversity.org/allergy.html. 
 
Archived Webinar Wednesday - Teamwork is Key to Successful Food Allergy 

Management in Schools 
http://www.schoolnutrition.org/Content.aspx?id=16596. 

Webinar Wednesday/USDA Food Allergy series: 
Managing Food Allergies in Schools: Understanding the Fundamentals 
Managing Food Allergies in Schools: Developing Policy 

https://www.surveymonkey.com/s/F2S
http://ow.ly/eqDrJ
http://www.schoolnutrition.org/foodallergy
http://www.snuniversity.org/allergy.html
http://www.schoolnutrition.org/Content.aspx?id=16596


Managing Food Allergies: Implementing Policy 

8) NFSMI Training Opportunity – Attached is registration information for training 

that will be held in Bloomington, MN which will cover topics pertinent to your 
jobs as School Food Service Professionals.  Check out the topics by opening 

the form and see if it might be of interest to you.  

9) Life Without A La Carte – Here is a link to a “New Study Illuminates How 
Schools Can Improve Nutrition Standards Without Significant Negative 

Financial Impact”:  http://iphionline.org/2013/03/controlling-junk-food/.  I 
actually would like to hear some feedback on some of the conclusions the 

report reaches.  In effect, it comes to the conclusion that serving healthier a 
la carte items does not have a significant financial impact on School Food 
Service programs.   

10) The Community Eligibility Option (CEO) - CEO as exercised in the National 
School Breakfast and Lunch Programs is in the tail end of its second 

successful year as the USDA moves closer to making this program available 
nation-wide.  Should you be interested in participating in CEO, expanding its 
utilization in your district/school, or simply curious as to where your school 

buildings stand, please use the two documents attached.  These documents 
provide you with a list of 1) buildings that are eligible based on 40% or more 

direct certification and 2) buildings that are near-eligible between 30% and 
39.99% direct certification.  Keep in mind that the direct certification 

numbers found in these reports come from the electronic match between 
student records as submitted in the Michigan Student Data System (MSDS) 
and the Department of Human Services database for those receiving food 

assistance benefits and may not be reflective of your actual student 
enrollment as of April 1.  These reports are meant to be used as a guide.  

Actual numbers will be used in eligibility determinations. 

11) Summer Food Service Program (SFSP) - It’s never too early to start thinking 
about summer.  Thank you to all of you who attended a state agency SFSP 

sponsor training.  We had a wonderful turnout at each of our 10 sessions in 6 
locations around the state.  The 2013 Summer Food Service Program 

application is now available in MEGS+.  To access this application you can 
click on the following link: https://mdoe.state.mi.us/MEGSPlus/.  Utilize the 
attached MEGS+ Quick Guide for assistance in filling out your 2013 SFSP 

application.  The SFSP application will close on May 1, so be sure to apply as 
soon as possible.  If you do not have access to MEGS+, you may need to 

update the attached security agreement to include SFSP.  For more 
information, please call 517-373-3347 or visit www.michigan.gov/sfsp. 
 

12) Team Nutrition - This is a friendly reminder to please see the latest Team 
Nutrition Newsletter and share it with Child Nutrition program operators. It 

highlights our newly revised nutrition education resources. We also have two 
new school gardening nutrition education curricula that will be coming out 
soon: The Great Garden Detective Adventure for grades 3 and 4 and 

http://iphionline.org/2013/03/controlling-junk-food/
https://mdoe.state.mi.us/MEGSPlus/
http://www.michigan.gov/sfsp


Dig In! for grades 5 and 6 which connect nutrition education to course 
curriculum standards for Math, Science, and English Language Arts through 

fun and interactive activities.  This is a friendly reminder that A Recipe for 
Healthy Kids book has been standardized for the CACFP, NSLP, and for use 

at home. Please promote this excellent recipe book, which features dark 
green, red, and orange vegetables, legumes and whole grains. It is a great 
way to introduce these foods into a variety of settings and to help increase 

kids’ exposure to them.  The Newsletter can be found at the following link: 
http://healthymeals.nal.usda.gov/hsmrs/TN_Newsletters/TN_Newsletter_Mar

ch_2013.html.  
 
 

Howard Leikert, MBA, SNS 
Supervisor 

School Nutrition Programs 
Michigan Department of Education 
517-373-3892 

517-373-4022 Fax 
 

 
 

Each April, Michigan celebrates the Month of the Young Child. Go to 
www.miaeyc.org to learn more. 
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