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Are there any 
questions?

      WebEx Recording

CLICK HERE TO ACCESS THE WEBEX RECORDING

https://nam11.safelinks.protection.outlook.com/?url=https%3A%2F%2Falsde.webex.com%2Falsde%2Fldr.php%3FRCID%3D55d272d7d3e75d76e3249a9eb593f38c&data=05%7C01%7Casia.fallen%40ALSDE.edu%7Ca72537c6d3f2444087cc08dbbb93b7be%7C351f1fc546a145dcb71143cc7df1b62b%7C0%7C0%7C638310016228593433%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=Qs1MwuTVH6X3wMEuY3gGmspaNr3thlRGPAjJIqsNzYc%3D&reserved=0


Are there any 
questions?

Agenda

• Monthly 
Checklist

• CNP Financial 
Profile

• School Review 
Forms

• Reminders



Monthly Checklist



• Submit August claim for 
reimbursement

• Continue to review DC list in 
PowerSchool and compare it to POS

• Check AIM for DC unmatched for  
students with questionable meal 
status

• Continue processing meal 
applications.

• Send notification letters to HH
• Inform HH of 30 day carryover 

expiration

• Ensure termination of benefits occur, 
as applicable

• Conduct ASSP review, if applicable
• Conduct staff meeting
• Conduct on site visits
• Plan holiday menus
• Place holiday menu item orders
• Ensure FY inventory is accurate and 

complete
• Make plans to attend fall conference
• Revise online application as needed

Monthly Checklist



Child Nutrition Programs Financial Profile



The Child Nutrition Program (CNP) Financial Profile is a 
summary report that reflects the financial averages and 
statistics based on individual school systems and statewide 
data. 

The report is based on claims for reimbursement, pass-thru 
workbooks and financial information provided by the school 
system to the Alabama State Department of Education (ALSDE). 

The report represents the school system’s financial results for 
the prior three fiscal years (October 1 through September 30). 

Child Nutrition Programs Financial Profile



Are there any 
questions?

CNP Financial Profile



The CNP Financial Profile should be examined 
and discussed by the key stakeholders which 
should include the superintendent, Chief School 
Financial Officer, and CNP Director. 

The CNP Financial Profile report provides: 

Data to assist superintendents 
and directors in improving their 
financial operations.  

Critical information to ALSDE to 
identify areas for training and 
technical assistance. 

Purpose of 
the CNP 
Financial 

Profile 



The CNP Financial Profile is divided into four sections:

• Fund Balances and Results of Operations
• Revenue/Expenditure Ratios
• Productivity
• Miscellaneous

Sections of the CNP Financial Profile



Fund Balances and 
Results of Operations

The Fund Balances and Results of Operations section includes:

• Total Enrollment
• Total Revenues
• Total Expenditures
• Net Excess/Deficit
• Ending Net Cash Resources
• Average Monthly Expenditures
• Operating Balance (Months)



The CNP Financial Profile shows total enrollment for three prior fiscal periods for comparison.

The Enrollment is pulled from the claim for reimbursement.

The school food authority should: 
• Verify that the enrollment data were reported accurately; and 
• Determine if the trends are upward, downward, or consistent.

The comparisons should assist in planning.
• If enrollment and revenues are continuously declining, the SFA must implement a plan 

to increase revenue and decrease expenditures. 

Total Enrollment



The CNP Financial Profile shows revenue for three prior 
fiscal periods for comparison.

The Total Revenues is obtained from the financial data 
from the local education agency’s accounting system.

(AIM Portal>LEA Accounting Tile)

Total Revenues



The CNP Financial Profile shows expenditures for 
three prior fiscal periods for comparison.

The Total Expenditures is obtained from the financial 
data from the local education agency’s accounting 
system.(AIM Portal>LEA Accounting Tile)

Total Expenditures 



The Net Excess/Deficit is obtained from the financial data 
from the local education agency’s accounting system.

• Net Excess indicates that the school system’s operation is profitable and 
efficient.

• Net Deficit is a critical indicator that the school system’s operation is 
not profitable.

The school food authority must: 
• Verify that the data reported are accurate; and 
• Evaluate the efficiency or inefficiency of the program.

Net Excess/Deficit



The Ending Net Cash Resources is obtained from the financial data 
from the local education agency’s accounting system.

The Ending Net Cash Resources includes “all monies” that are 
available to or have accrued to a school food authority's nonprofit 
school food service account for the fiscal year less cash payable.

The Ending Net Cash Resources is a continuation of a school 
system’s ongoing operating balance. Funds from a prior 
excess/deficit are carried forward into the current year. 

Ending Net Cash Resources



Average Monthly Expenditures are calculated by 
dividing the total expenditures for fiscal year by 
twelve (12) months to display a monthly amount.

Total Expenditures $15,637,570.96     

Divided by 12 months 12

Average Monthly 
Expenditures

$1,303,130.92

Average Monthly Expenditures



The Operating Balance (Months) is calculated by dividing the Ending Net Cash 
Resources by the Average Monthly Expenditures to display the number of 
operating months available in the Ending Net Cash Resources.

CNP Directors should monitor the Operating Balance (Months) to ensure funds 
are available to cover at a minimum one (1) month’s operations but not exceed 
three (3) months of operations. 

Operating Balance (Months)

NOTE:  If a school system exceeds three (3) months Net Cash Resources 
balance, a plan must be developed to reduce the Net Cash Resources balance 
below three (3) months of operations. 



Net Cash Resources $5,677,845.62

Average Monthly Expenditures $1,786,548.63

Number of months operating income available 3.2 months

Net Cash Resources $5,677,845.62

Average Monthly Expenditures $3,786,548.63

Number of months operating income available 1.5 months

Operating Balance (Months)



The Revenue/Expenditure Ratios section includes: 
• Expenditures As a % of Total Revenue
• Total Food Expenditures
• Statewide Purchasing Rebates
• Other Rebates
• Net Food Expenditures
• Food As a % of Total Revenue 
• Total Labor Expenditures
• Labor As a % of Total Revenue

Revenue/Expenditure Ratios



The Expenditures as a % of Total Revenue is calculated by dividing Total 
Expenditures by the Total Revenues. It expresses the percentage of a school 
system’s revenue attributed to its expenditures. 

Total Expenditures $18,946,820.08

Total Revenues $19,865,321.85

Expenditures as a 
percentage of Revenue

0.96%

Expenditures as a % of Total Revenue

If the percentage is high or above 100%, a plan 
should be developed to either increase revenue or 
decrease expenditures.



The Total Food Expenditures is obtained from the financial data from the local 
education agency’s accounting system.

The school food authority should verify that the 
data reported is accurate and should match the 
total of the following CNP recorded expenditure.

Note:  All school systems do not use all four (4) object codes. 

Add the totals for the codes above that are applicable to your school system. 

Total Food Expenditures

461 Purchased Food

463 Food Service Supplies

464 Food Processing Supplies

469 Other Food Supplies



The Statewide Purchasing (SWP) Rebates and Other Rebates are obtained 
from the financial data from the local education agency’s accounting 
system.

The school food authority should verify that the data reported is accurate 
and matches the total of the following recorded CNP Rebates (8993).

Statewide Purchasing (SWP) Rebates 
and Other Rebates

If your school system does not participate in SWP, your rebates should be reported as Other Rebates.



The Net Food Expenditures is calculated by subtracting the SWP 
Rebates and Other Rebates from the Total Food Expenditures.

Total Food Expenditures $9,165,477.56

SWP Rebates $398,354.87

Other Rebates $0

Net Food Expenditures $8,767,122.69

Net Food Expenditures

The school food authority 
should verify that the data 
reported is accurate.



Are there any 
questions?

Food As a % of Total Revenue
The Food As a % of Total Revenue is a 
calculated figure that expresses the percentage 
of a school system’s revenue that is attributed 
to its food expenditures. 

If the percentage is high, the CNP Director 
will need to develop a plan to either 
increase revenue or decrease food 
expenditures.

Total Food 
Expenditures

$9,165,477.56

Total Revenue $19,865,321.85

Food 
Expenditures as 
a percentage of 
Revenue

0.47 or 47%



The Total Labor Expenditures is obtained from the financial 
data from the local education agency’s accounting system.

Labor Expenditures

The school food authority 
should verify that the data 
reported is accurate.

The school food authority should 
verify that the data reported is 
accurate and should match the total 
of the following CNP expenditure 
object codes:

• 001 - 199 Personal Services
• 200-299 Employee Benefits
• 210-219 Health Insurance
• 220-229 Retirement



• 230-239 Social Security
• 240-249 Medicare
• 250-259 Unemployment Compensation
• 260-269 Workers Compensation
• 270-279 Life Insurance
• 280-289 Tuition Reimbursement
• 290-299 Other Employee Benefits

Labor Expenditures: Continued

Note:  All school systems do not use all codes. 
Add the totals for the preceding codes that are 
applicable to your school system. 



The Productivity section includes:
• Annual Meal Equivalents Served
• Revenue Per Meal
• Total Expenditures Per Meal
• Food Costs Per Meal
• Labor Costs Per Meal
• Meals Per Labor Hour

Productivity



• If the percentage is high the CNP Director will 
need to develop a plan to either increase 
revenue or decrease labor expenditures.

Total Labor 
Expenditures

$1,346,922.50

Total Revenue $2,579,587.16

Labor 
Expenditures as 
a percentage of 
Revenue

0.52 or 52%

Labor As a % of Revenue
The Labor as a % of Total Revenue is a calculated figure that expresses the percentage of a 
school system’s revenue that is attributed to its labor expenditures. 



The Annual Meal Equivalents Served is a calculated based 
on the total number of meals served and ala carte sales.

What is Meal Equivalent (ME)?
Meal Equivalent is a formula used 
to calculate the number of a 
specific meal type to equal one (1) 
meal. 

Meal Equivalents are used to determine the profitability 
and efficiency of the food service operation.

Annual Meal Equivalents Served



The ME is calculated using the conversion listed below. The total for each meal type 
served is obtained from the claims for reimbursement. The à la carte sales total is 
obtained from the financial data from the local education agency’s accounting 
system.

Annual Meal Equivalents Served: Continued

• 1 Lunch = 1 ME
• 3 Breakfasts = 2 ME
• 3 Snacks = 1 ME
• $3.00 A la carte = 1 ME



Annual Meal Equivalents Served calculations are as follows:
All meals served and total a la carte foods sold from 
October 1 to September 30 of the fiscal period.

• Lunch ME is calculated by the number of lunches 
served multiplied by 1.

• Breakfast ME is calculated by the number of 
breakfasts served multiplied by 0.67.

• Snack ME is calculated by the number of snacks 
served divided by 3.

• A la carte ME is calculated by the total a la carte 
sales divided by 3.

Annual Meal Equivalents Served: Continued



Revenue per Meal is calculated by dividing the Total Revenues 
by Annual Meal Equivalents Served. It is the amount the school 
food authority earns per Meal Equivalent.

Total Revenues $19,865,321.85

Annual Meal 
Equivalents Served

7,826,315

Revenue Per Meal $2.54

Revenue per Meal

NOTE:  The school food 
authority should verify 
that the data reported 
is accurate and review 
practices to increase 
revenue.



• If a school systems Total Expenditures per Meal exceeds 
the Revenue per Meal, the food and labor costs should 
be evaluated.

Total Expenditures per Meal
Total Expenditures per Meal is calculated by dividing Total 

Expenditures by the Annual Meal Equivalents Served.

NOTE: The school food authority should 
verify that the data reported is accurate.



NOTE: The school food authority should verify that the 
data reported is accurate.

If food costs per meal is excessive check for, food 
waste, the possibility of theft,  and over production.

Food Costs per Meal

Food Costs per Meal is calculated by dividing 
the Total Net Food Expenditures by 
the Annual Meal Equivalents Served. 



Labor Costs per Meal is calculated by dividing the Total Labor Expenditures 
by the Annual Meal Equivalents Served.

NOTE:  The school food authority should verify that the data reported is 
accurate.

If Labor Costs per Meal is excessive, labor cost should be reviewed.

Labor Costs per Meal



MPLH is calculated by dividing the Annual Meal Equivalents Served 
by Total Meal Service Labor Hours.  

NOTE:  The school food authority should verify that the data reported are accurate.

If the number of meals per labor hour is below 16 or greater than 19, verify the Total Cafeteria 
Staff Labor Hours was reported correctly. 

The Meals per Labor Hour equals the average number 
of meals served per labor hour in a school system.

Meals per Labor Hour (MPLH)

The Total Meal Service Labor Hours are obtained from pass-thru worksheet (Total Cafeteria Staff Labor Hours). 
Contract labor hours must be included in the reported Total Cafeteria Staff Labor Hours. 



Annual Meal Equivalents Served 7,826,315

Total Meal Service Labor Hours  (Cafeteria Staff) 444,444

Total Meals per Labor Hour 17.61

Annual Meal Equivalents Served 7,826,315

Total Meal Service Labor Hours (Cafeteria Staff) 444,444

Total Meal Service Labor Hours (Contract Labor) 120,000

Total Meals per Labor Hour 13.87

Meals per Labor Hour: Continued



The Miscellaneous section includes:
• Total Lunches Served
• % Free/Reduced Meals
• Number of Free/Reduced Applications
• Free/Reduced Eligibles %

Miscellaneous



The Total Lunches Served is obtained from the claims for reimbursement.

The school food authority should verify the total reported for accuracy and 
determine if there are trends (upward or downward) or consistent in participation.

The comparisons should assist in planning:
• If participation levels are continuously declining, a plan must be 

implemented to increase participation and decrease expenditures. 

Total Lunches Served



The % Free/Reduced Meals is calculated from information obtained from the claims 
for reimbursement.  The calculation consists of the Total Free/Reduced Lunches 
Served Lunches Served divided by the Total Lunches served to students. 

The school food authority should verify the total reported for accuracy and 
determine if there are trends (upward or downward) or consistency in participation.

The comparisons should assist in planning:
• If participation levels are continuously declining, a plan must be 

implemented to increase participation and decrease expenditures. 

% Free/Reduced Meals



The Number of Free/Reduced Applications is obtained from the claim 
for reimbursement.

The school food authority should verify the total reported for 
accuracy and determine if there are trends (upward or downward) or 
consistency in applications.

The comparisons should assist in planning.
If the number of free and reduced applications is declining, a 
plan must be implemented to increase participation and 
decrease expenditures. 

Number of Free/Reduced Applications



The Free/Reduced Eligibles % is obtained from information on 
the claims for reimbursement. 
The percentage is calculated by dividing the Total Number of 
Free/Reduced Eligible Students into the Total Enrollment. 

The school food authority should verify the total reported for 
accuracy and determine if there are trends (upward or 
downward) or consistent with enrollment.

The comparisons should assist in planning.
• If the Number of Free/Reduced Applications are 

continuously declining, a plan must be implemented to 
increase participation and decrease expenditures. 

Free/Reduced  Eligibles %



School systems receive a preliminary CNP 
Financial Profile usually at the spring 

directors’ conference.

• You will be informed, if your school system’s financial 
data reported to the Alabama State Department of 
Education CNP section and/or Local Education 
Agency (LEA) were not final for the preliminary 
financial profile.  

• CNP Directors are encouraged to review the report 
with the school’s Chief School Financial Officer to 
ensure the data reported matches the school 
system’s actual information.

Preliminary CNP Financial Profile 
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Review Forms



7CFR 210.8(a)(1)

Every school year, each school food authority with more than one
school shall perform no less than one on-site review of the counting 
and claiming system and the readily observable general areas of review 
cited under § 210.18(h), as prescribed by FNS for each school under its 
jurisdiction.

https://www.ecfr.gov/current/title-7/section-210.18#p-210.18(h)


Review Forms

General Areas of Review

• Free and reduced-price process
• Meal Pattern 
• Civil Rights
• Competitive foods
• Observation of Meal Service
• Food Safety
• Reporting and recordkeeping



7CFR 210.8(a)(1)

Further, if the review discloses problems with a school's 
meal counting or claiming procedures or general review 
areas, the school food authority shall: ensure that the 
school implements corrective action; and, within 45 days of 
the review, conducts a follow-up on-site review to 
determine that the corrective action resolved the problems.

The on-site review shall take place
prior to February 1 of each school year.

Review Forms



7CFR 210.8(a)(1)
Each on-site review shall ensure that the school's 
claim is based on the counting system authorized 
by the State agency under § 210.7(c) of this part 
and that the counting system, as implemented, 
yields the actual number of reimbursable free, 
reduced price and paid meals, respectively, 
served for each day of operation.

Review Forms

https://www.ecfr.gov/current/title-7/part-210/section-210.7#p-210.7(c)


On Site School Review Form

Programs Observed
• NSLP (National School Lunch Program)
  and/or
• SBP (School Breakfast Program)



On Site School Review Form



Calculate the average daily attendance:
The total number of students in attendance for 3 months prior to the review  
The total number of operating days 3 months prior to the review

On Site Review Form - Average Daily Attendance (ADA)



On Site School Review Form

Note:  NSLP% and SBP% is the average of 
the last 3 months percent participation

NSLP Participation %
  SBP Participation %

Calculate the average daily participation:
  Lunch Average Daily Participation = Number of lunches served in 3 months 
      Number of operating days in 3 months

  Breakfast Average Daily Participation = Number of breakfasts served in 3 months 
         Number of operating days in 3 months

Calculate the average daily participation rates:
 Lunch Participation Rate   =  Lunch ADP X   100
      Average Daily Attendance

 Breakfast Participation Rate   =  Breakfast ADP X   100                
      Average Daily Attendance



• Application Approval – Correct eligibility 
determination

• Direct Certification – DC students correct in 
POS based on PowerSchool DC list and/or DC 
list on the online application site

• Master Roster – shows correct benefit 
issuance according to correct meal eligibility

On Site Review Form



• Accurate counts
• Following approved meal count procedures
• POS counting
• Reimbursable meals/non reimbursable meals
• Prevent overt identification of F/R students
• Back up system/procedures in place
• Meals claimed by category > F/R/P approvals 
• Meals claimed > the attendance adjusted 

eligible by category

On Site Review Form



• Following menu
• Meal requirements met
• Food and condiments listed on 

production record
• Production record complete and accurate
• Signage displayed (menus, OVS, CR)
• Competitive Foods/Wellness Policy

On Site Review Form



Meal Service Observation
• Serving line set up
• TCS
• Overall appearance of cafeteria and serving line
• Menu items last throughout meal service
• Batch cooking
• Use of standardized recipes
• Correct serving utensils
• OVS

• Storage areas clean and organized
• Temperature log
• Food/supplies 6” off floor
• Health inspection reports
• Pest/rodent free 

HACCP/Equipment



• Identify issues and actions 
needed to bring in compliance

• Follow up within 45 days

On Site Review Form - Results of Review and 
Corrective Action



• 1st Review/2nd Review

• Area Eligible School – 50% or more F/R eligible

• Non-Area Eligible – claim based on free, reduced 
price, paid

• Meal Counts

• Attendance Records

• Production Records

• Meal Pattern Compliance

• Onsite observation – one snack per child per  
day and education/enrichment activities

Afterschool Snack Program Review Form



Reminders
• NSLP Equipment 

Assistance Grant
• New Directors 

Meeting – Oct 24-26
• Verification 

Reminder – Oct 1st

     Verification Info sent 
     - September 11th



Questions
• cnpnslp@alsde.edu
• Email:  loria.hunter@alsde.edu

Subject Line:  New Director 
September Webinar Question

Remember:  Questions and 
answers will be compiled and 
shared via email.  

mailto:loria.hunter@alsde.edu


USDA Non-Discrimination Statement
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this 
institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual 
orientation*), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative 
means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), 
should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 
(voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination 
Complaint Form which can be obtained online at: USDA Program Discrimination Complaint Form
from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the 
complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient 
detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The 
completed AD-3027 form or letter must be submitted to USDA by: (1) mail: U.S. Department of Agriculture, Office of the 
Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) 
email: program.intake@usda.gov.

This institution is an equal opportunity provider.

*This language was added pursuant to the May 5, 2022, USDA memorandum. However, the inclusion and applicability of this 
language is currently under challenge in the matter of The State of Tennessee, et al. v. USDA, et al., Case No. 3:22-cv-00257, 
and may be subject to change. 

Alabama State Department of Education

https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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