NONPROGRAM REVENUE TOOL
The purpose of the Nonprogram revenue tool is to comply with section 206 of the Healthy, Hunger-Free Kids Act which requires SFA’s to annually compare the percentage of funds in the child nutrition account expended on program and nonprogram foods compared to the revenue generated for each.  To be in compliance with this provision, the percentage of revenue from the sale of nonprogram foods must be equal or greater than the percentage of the food cost expended to purchase the nonprogram food. This is to ensure that SFA’s are not subsidizing nonprogram food sales with money intended to subsidize program meals.

To assess compliance, SFA’s must enter the required information into the nonprogram revenue tool that represents financial information for July 1, 2013 through June 30, 2014.  Four (4) data elements are used in the tool to assess compliance.  The data elements SFA’s must identify are the cost for reimbursable meal food, the cost of nonprogram food, total nonprogram food revenue, and the total revenue from all food.
Program Food = Food used to produce meals for the School Breakfast Program (SBP), National School Lunch Program (NSLP), Afterschool Care Program (ASCP) and the Fresh Fruit and Vegetable Program (FFVP).

Non Program Food = Any food or beverage sold other than reimbursable meals that are purchased using funds from the nonprofit school food service account.  This includes food sold a la carte, adult meals, vending machines, fundraisers, school stores, catered events, vended meals, SFSP and CACFP At-Risk meals.
DETERMINING COSTS

In lieu of costing out each food item and recipe in order to track the expenditures associated with  program meals and nonprogram food, SFA’s will calculate these data elements using information they already maintain as part of normal operations.  In order to determine the first data element needed to enter into the tool, SFA’s will calculate their total food cost, or the cost of food used to provide the number of program meals claimed in the previous fiscal year (July 1, 2013 through June 30, 2014).  SFA’s will then subtract the cost of the program meals from the total amount of food used during the year to identify the second required data element, the cost of nonprogram food.

There are two (2) way to determine the cost of the food used for the fiscal year.  
1. The SFA can identify the beginning inventory amount add the total amount spent on food purchases on invoices for the year and then subtract out the ending inventory at the end of the year in June 2014.
· OR -

2. The cost of food used that is calculated for monthly inventory purposes for the months of July 2014 to June 2013 can be added together for a grand total.
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DATA ELEMENT 1:

COST FOR REIMBURSABLE MEAL FOOD

To determine the proportion of expenditures that can be attributed to program meals, the SFA must cost out a week for each menu type they serve for both breakfast and lunch using the pre-cost feature in InTeam.  Please note, if the InTeam pre-cost feature is not utilized the estimation of program meal cost may be overestimated as this feature takes into account student selection and not just the planned meal. The total number of meals (by type) claimed during the period of July 1, 2013 to June 30, 2014  is then utilized to determine the cost that can be attributed to program meals for the fiscal year.
Because the cost of meals will vary depending upon the different menus planned and served for each age/grade groups, SFA’s should cost each menu type separately to avoid overestimating the cost of the food used in producing program meals.
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*The amount of funds expended on FFVP is the same amount received in revenues.  As such, even though this is considered program expenditures and revenues, it is not necessary to enter this information into the tool to determine compliance.
DATA ELEMENT 2:

COST OF NONPROGRAM FOOD
In order to calculate the cost of the nonprogram food, the SFA will simply subtract the total cost of program meals from the total cost of food used.

[image: image3.png]Total Cost of Food Used
(Minus)

Total Program Food Cost

(Equals)

Total Non Program Food Cost




If the cost of program food is higher than the total cost of food used for the year, re-visit the pre-cost of each meal type.  If no errors are identified, check for errors that may have been overlooked in the inventory process.
DATA ELEMENT 3:

TOTAL NONPROGRAM FOOD REVENUE

In order to calculate the total amount of revenues received for the fiscal year for nonprogram foods, the SFA will need to identify the various way nonprogram foods have been sold in the previous fiscal year.  Common ways in which SFA’s produce revenue from the sale of nonprogram food is:

· Through the sale of second meals, extra’s, a la carte sales and the sale of adult meals in the cafeteria.
· Through catering services provided.

· Purchasing food in bulk on behalf of other departments in the district.

· Reimbursement received for other federal child nutrition programs that are not identified as “program” such as the Summer Food Service Program (SFSP) or for at-risk meals or snacks served through CACFP.
· Meals or food items that are provided on behalf of the district and reimbursed from the general fund.
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*Any revenue unrelated to the sale of meals, i.e. interest, rebates and State matching is not part of nonprogram food revenue for the purposes of assessing compliance in the revenue from nonprogram foods tool.
DATA ELEMENT 4:

TOTAL REVENUE
In order to calculate the final data element, SFA’s will need to identify their total program revenues.  The total of program revenues are then added to the total of nonprogram food revenues (data element 3) to calculate the of total program revenue that should be entered into the tool.
Program revenue:  The money received in federal reimbursement for meals claimed in SBP, NSLP and ASCP and the money collected from reduced and paid students in the cafeteria when they purchased reimbursable meals.
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Total Revenues:  Total nonprogram food revenues (data element 3) plus the total program revenue (above).
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INTERPRETING THE TOOL

The SFA is compliance when the tool does not indicate that additional revenue needed to comply with the provision .
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*Ensure that the amount of Total Revenue entered is higher than the Total of Nonprogram Food Revenue reported. 
The SFA is out of compliance when the tool indicates that additional revenue is needed to comply with the provision. 
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WHEN THE TOOL INDICATES THAT AN INCREASE IS NEEDED

When the tool indicates that there is not enough revenue generated from the sale of non-program foods, the SFA should determine the reason for noncompliance and where an increase may be needed.  Once that is determined, the SFA must submit a corrective action plan to their approving consultant for approval.
1.  A la carte sales in the cafeteria:  Items sold a la carte from a reimbursable meal should always cost more than the price of the reimbursable meal itself.
Example:  The reimbursable lunch planned is a slice of pizza, apple, side salad and milk for $2.25.  The a la carte price to purchase a slice of pizza is $1.25; milk is $.40; apple is $.40 for a total of $2.05.  In this instance what the child purchased a la carte meets the criteria of a reimbursable meal using OVS guidelines.  By insufficient pricing of a la carte items, the child nutrition program is not only in competition with the reimbursable meal, but has effectively subsidized the sale of nonprogram food with federal funds.
2.  Adult Meal Prices:  Adult meal prices should include the cost of the food used for the items, labor, supplies and the value of any USDA entitlement and bonus USDA Foods used to prepare the meal.  See FNS Instruction 782-5 REV. 1
3. Catering and purchasing food for other entities within the district:  SFA’s should ensure that all costs of providing such services are recovered.   See USDA Policy Memo SP 13-2014.
4. Keep in mind all nonprogram foods do not have to be marked up the same amount.

5. Less healthy food should be marked up by a greater amount than healthy choices.
6. Accounting of revenues and expenses should be properly reported.  Example, food items purchased on behalf of others in the districts should be recorded as revenue to the foodservice account and should not be recorded as a credit (reduction) to food expenses.
CORRECTIVE ACTION PLAN
1.  List the reason(s) identified that led to noncompliance with the tool:

(Example, inadequate a la carte pricing, catering prices needs to be raised, improper accounting, etc…)

2.  For each cause identified, provide the following information
a)  Person Responsible for implementing corrective action

b) Plan of Action to correct the problem

c) Timeline for implementation of the plan of action

d) Monitoring that will be conducted to ensure the corrective action adequately corrects the problem

