
SFSP Staff Training Agenda
Date: _______________


1. 
		FEDERALMEALSPRO.COM

2. Meal Pattern Components 
3. Site Supervisor’s & Staff Role
4. Operation & Meal Service Processes for Small to Large Sites
5. Participant  Age Requirements
6. Reimbursable Meal Components, Staff Meals & 2Nd Meals
7. Point of Service & Meal Counting
8. Daily, Weekly, Monthly Form Processes
9. Daily Edit Checks and Claim Edits
10. ServSafe Food Handing Guidelines
11. Monitoring Food Temperatures
12. Proper Food Handling & Storage
13. Sanitation and Hand Washing
14. Food Contaminants
15. USDA Flyer Posting Requirements
16. Civil Rights and Data Collection
17. Records Management & Retention


