[ SM8 faterview — Food Service Director

15 Free {i.e., no cost to students) drinking water available 1 » students during meals (i.e., do not include water for sale}. Foliow up
5 sestions can include: Does the cafeteria have water four cains? Are there a sufficient number of working water fountains? Can
redents tabe water hack to the table or do they nead to ¢ rink at the fountain? Do students

perceive the watar and fountains to be clean and safe?

0 Water is not available or only available fr sale.
1 Yes, but access is inconsistent (e.g., avai able only sometimes; available only upon request)
KZ R Yes, free water is consistently available o students during meals (e.g., water fountains or water filiing
e stations are available in all cafeterias; w ster jugs and cups are present in the cafeteria and students have
access to water throughout the meal pe iod).

i SM8: Free drinking water is aveilable during meals. F. deral Rule language states that schools "must make potable water
availatle to children at no charge in the piace where lunck.2s are served during the meal service, consistent with
amendments made by section 203 of the HHFKA, and in th 2 cafeteria during breakfast meal service."

SM9 Interview — Food Service Director
What is the frequency and amount of training provided to the food and nutrition staff? Does it meet the USDA
Professional standards? (see below).

0 Training amount and frequency does no. meet the USDA Professional Standards.
1 Training amount and frequency meets ti.¢ USDA Professional Standards for some staff but not
everyone.
D .\7_> Training for food and nutrition staff meets or exceeds the USDA Professional Standards (i.e., annual,
S and new and current food service direct »rs - 12 hours; new and current managers - 10 hours; new and current
staff - 6 hours).

SM8: Ensures annual training for food and nutrition s 'rvices staff in accordance with USDA Professional Standards.
Training requirements include' new and current directorS' 12 hours; new and current managerS' 10 hours- new and

’);J "’/ Dd!'

SM10 Interview — Food Service Director

Are you familiar with the farm to school program? In your district, is it a priority to procure locally produced foods for school meals
and snacks? If yes, what efforts are made to increase local procurement? Are strategies used in the

cafeterias to promote them?

0 There is not an effort to purchase locally grown foods in the district.
1 Some locally grown foods are purchasec for schools, but it is not a priority.
R 2\\ Procuring locally grown foods is a priorit /. The respondent can describe specific efforts to increase purchases
~, ") and promote local foods (e.g., marketin; foods with the name of the farm; taste-tests).

SM10: Addresses purchasing local foods for the schc ol meals program. Procurement is one of the three components of the
jarm to school program. Procurement is defined as local fc ods that are purchased, promoted, and served in the cafeteria or as a
snack or taste-test. Info about the USDA farm to school pr. gram available
at: fios o ins. usda gov/fermtaschiool/farm-school




