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• March 28, 2024

• April 11, 2024

• May 9, 2024

• May 23, 2024

• June 6, 2024

• June 20, 2024

Annual Summer Meal Programs Training

 Next training will cover Summer 
Meals Outreach

 CSDE encourages sponsors to 
participate in the live webinars 

 All trainings are Thursdays from 
2:00 to 3:00 pm
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SPSP sponsors eligible to receive USDA Foods (donated commodities) 
include

• sponsors that prepare meals on site or at a central kitchen

• sponsors that purchase meals from a school food authority (SFA) that 
participates in the National School Lunch Program (NSLP)

• SFA sponsors that procure SFSP meals from the same food service 
management company that provided their most recent NSLP and/or 
SBP meals

USDA Foods
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Connecticut utilizes the DoD SFSP Fresh Fruit and Vegetable Program to 
spend USDA Foods dollars for SFSP

• 23 SFSP SFA sponsors are participating the program 

• 2024- $19,611

• 2023- $20,777

• 2022- $358,832

• 2021- $169,915

USDA Foods
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SSO Sponsors- NSLP USDA DoD Fresh Program

• Can use NSLP DoD during the summer but….

• It pulls from your allocation for the 24-25 school year

• Contact Gargiulo to let them know if you do want to order over the 
summer to verify delivery location and day of delivery

USDA Foods
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 Summer is an ideal opportunity to highlight all the great local produce and farm 
products available in Connecticut during the summer months

 Put Local on Your Tray website, hosted by the University of Connecticut’s 
Cooperative Extension has many resources
• Marketing Materials such as posters and stickers

• Activity Materials

• Social Media Tools

• Farmer Directory

Farm to School



 Farm to Summer activities are 
also a great way to bring 
children to summer meal sites  
• Invite a farmer to visit
• Highlight local product being 

served that day
• Coordinate with local 

Farmer’s Markets
• Taste Tests

8

Farm to School
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 Put Local on Your Tray- CT Farm to School Directory 

Farm to School
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 Put Local on Your Tray- CT Farm to School Directory 

Farm to School



11

 Federal Local Food For Schools Incentive Programs (LFSIP)
• Federal LFSIP through the Connecticut Department of Education (CSDE)

• Can only be used with Seamless Summer Option

• Start planning for the fall!

Farm to School
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Farm to School

 Connecticut LFSIP- just announced this month!
• Administered by Department of Agriculture

• State funded program that can be used for both Seamless Summer Option and 
Summer Food Service Program

• Sign-ups happening right now!

• Can also be used for National School Lunch and School Breakfast Programs
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 Federal Local Food For Schools Incentive Programs (LFSIP)

Farm to School



Questions



15

https://forms.office.com/g/ABLFAwshYp

Attendance Survey

https://forms.office.com/g/ABLFAwshYp


Summer Meals Training
Food Safety

May, 23 2024

Connecticut State Department of Education 
Bureau of Child Nutrition Programs 



Connecticut Public Health

2024 SFSP 
Food Safety
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5/23/2024



Connecticut Public Health

Ta b le  o f 
c o n te n ts

1. Quick Review of FDA Food Code

2. Quick Review New Inspection Form

3. CDC’s 5 Risk Factors

4. Allergens

5. 2022 Inspection Findings

6. Last 3 Years of Findings

7. Recommendations for this Year

8. One’s Last Reminder

18



Connecticut Public Health

Ta b le  o f 
c o n te n ts

1. Food Code/Regulations in CT

19
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CT Food Code & Regulations

• On 2/17/2023, the state of Connecticut 
officially adopted regulations that shifted 
our state to the FDA Model Food Code.

• Current version is the 2022 FDA Food 
Code.

• While it may be intimidating it is based on a 
similar foundation as our previous health 
code.

https://www.fda.gov/food/retail-food-
protection/fda-food-code

https://www.fda.gov/food/retail-food-protection/fda-food-code
https://www.fda.gov/food/retail-food-protection/fda-food-code
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Top of Inspection Form
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Bottom of Inspection Form
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Violation Types

• Priority - con tribu tes d irectly to  the  e lim ina tion , p reven tion  or 
reduction  to  an  accep tab le  leve l, hazards associa ted  with  foodborne  
illness or in ju ry and  the re  is no othe r p rovision  tha t m ore  d irectly 
con trols the  hazard

• Priority foundation - supports, facilita te s or enab les one  or m ore  
PRIORITY ITEMS.

• Core - m eans an  item  tha t isn 't a lready designa ted  as a  PRIORITY 
ITEM or a  PRIORITY FOUNDATION ITEM.



24Connecticut Public Health

Examples of Violation Types

• Food Temperatures
○ Priority

■ We have several deli meats for sandwiches all left out on a counter, 
they have an internal temperature of 85°F.

○ Priority foundation
■ There is a single refrigeration unit that is too small for the amount of 

foods to be cold held.
○ Core

■ The unit has a thermometer to read the temperature, however, it is 
buried in the back
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Foodborne Illness Risk Factors

The Centers for Disease Control and Prevention (CDC) research indicates there are certain 
practices that contribute to most foodborne illness outbreaks. These practices fall into five 
broad categories known as foodborne illness risk factors. They focus on areas including:

○ Holding Temperatures
○ Cooking Temperatures
○ Contamination
○ Employee Health & Hygiene
○ Food Sources

Reducing the occurrence of these risk factors can help prevent outbreaks/foodborne illnesses 
from occurring. 
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When developing a written plan that addresses the need for the cleaning and 
disinfection of a vomitus and/or diarrheal contamination event, a food 
establishment should consider:
• The procedures for containment and removal of any discharges, including airborne particulates; 
• The procedure for cleaning, sanitizing, and, as necessary, the disinfection of any surfaces that may have become 
contaminated; 
• The procedures for the evaluation and disposal of any food that may have been exposed to discharges; 
• The availability of effective disinfectants, such as EPA registered disinfection products sufficient to inactivate 
norovirus, personal protective equipment, and other cleaning and disinfecting equipment and appurtenances 
intended for response and their proper use; 
• Procedures for the disposal and/or cleaning and disinfection of tools and equipment used to clean up vomitus or 
fecal matter; 
• The circumstances under which a food employee is to wear personal protective equipment for cleaning and 
disinfecting of a contaminated area; 
• Notification to food employees on the proper use of personal protective equipment and procedures to follow in 
containing, cleaning, and disinfecting a contaminated area; 
• The segregation of areas that may have been contaminated so as to minimize the unnecessary exposure of 
employees, customers and others in the facility to the discharges or to surfaces or food that may have become 
contaminated; 
• Minimizing risk of disease transmission through the prompt removal of ill customers and others from areas of food 
preparation, service and storage; and 
• The conditions under which the plan will be implemented.

27
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How to Prevent Cross Contact

https://portal.ct.gov/dph/food-protection-
program/food-protection-communications

https://portal.ct.gov/dph/food-protection-program/food-protection-communications
https://portal.ct.gov/dph/food-protection-program/food-protection-communications
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Everyone needs to take all reports of allergies and 
intolerances very seriously!
If you don’t it could lead to serious injury/illness 
or worse!
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Food Preparation Facilities

Frequencies for the Foodborne Illness Risk Factors and Public Health Interventions violations were tallied 
from the Summer Food Service Program inspection reports.
• 4 facilities (57%) were debited for not documenting training of food workers adequately (Item #3)
• 3 facilities (43%) were debited for lack of a restriction and exclusion policy/agreement for food workers 

experiencing symptoms or having an illness diagnosis (Item #4)
• 2 facilities (29%) were debited for not having a procedure and/or a kit for cleaning up vomit and diarrhea 

events (Item #5)
• 2 facilities (29%) were debited for lacking adequate handwashing supplies at handwash sinks (Item #10)

Highlighted frequencies for the Good Retail Practices violations include:
• 4 facilities (57%) were debited for having unclean or improperly designed food or non-food contact 

surfaces (Item #47)
• 3 facilities (43%) were debited for deficiencies of the respective ware washing facilities (Item #48)
• 4 facilities (57%) were debited for plumbing deficiencies (Item #51)
• 3 facilities (43%) were debited for a part of their physical facilities to not have been properly installed, 

maintained or cleaned (Item #55)
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Feeding/Distribution Locations

The following list highlights some of the most common violations noted during inspections at the 
feeding/distribution locations: 

• Twenty-eight (28) sites (47.5%) had violations pertaining to improper cold holding – item #22 
• Seventeen (17) of the twenty-eight (28) sites (60.7%) with cold holding temperature violations took 

corrective actions on-site, which included six (6) sites that voluntarily discarded the out of compliance 
foods as the corrective action. 

• Four (4) sites with hot TCS food were in violation of the hot holding requirement of 135°F – item #21 
• Of the four (4) sites, three (3) took corrective action; all three (3) discarded the food that was not being 

held hot enough as their respective corrective actions. 
• Ten (10) sites had cold holding temperature violations simply because they did not have adequate 

capacity to keep TCS foods cold enough, either by not having enough ice on hand or having faulty 
refrigerators – item #33 

• Eight (8) sites had violations pertaining to either inaccurate thermometers or having no thermometers to 
measure cold holding temperatures – item #36 

• Ten (10) new complementary cold temperature monitoring thermometers, purchased by CT DPH for 
program use, were handed out to site managers in need of one.
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2021% 2022% 2023%
62.5 37.5
62.5 87.5
50 62.5 57.1

37.5 50 28.6

62.5 42.9

50 57.1

37.5

37.5 57.1

37.5
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• Attend this training.
○ Virtual trainings in 2022 & 2023 both had 80 individuals attend, which only accounted for 

16% of workers.
• All sponsors should submit a corrective plan of action addressing any outstanding violations 

documented on the summer food inspections reports specifying corrections taken or planned prior to 
the start of the 2024 program. 

• All sponsors should be reminded that food preparation facilities must comply with the Regulations of 
Connecticut State Agencies (RCSA) 19a-36h-1 to 19a-36h-7 & Connecticut General Statutes (CGS) 19-
36a through 19a-36o, which specify that all food establishments shall comply with the latest version of 
the Federal Food and Drug Administration (FDA) Food Code adopted by the State of Connecticut in 
February of 2023.

• CFPMs are responsible for ensuring that their food preparation facilities operate in compliance with 
these regulations, ensuring training of food service workers, and documentation of both individual 
training and the training program topics on food safety.

• All food workers who are temporarily preparing food at sites that are not their regular school locations 
need to have a CFPM certificate and or documentation of training at the school where they are preparing 
food.
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Recommendations continued.

• All sponsors, CFPMs, food service workers, food transport staff and feeding/distribution location staff and 
supervisors should be well versed in the current maximum cold and minimum hot holding temperatures of 
TCS foods specified in the code. Cold holding of TCS foods must be held at 41°F or below & hot TCS 
foods must be held at 135°F or above.

• All locations must be provided with an adequate number of insulated coolers of sufficient size, with a 
plentiful supply of ice or ice packs and/or refrigerators of sufficient size and capacity (provides space for 
adequate air flow surrounding the food) to allow for on-site storage to maintain cold TCS foods at required 
temperatures. Coolers and refrigerators must be maintained in a sanitary condition.

• Use of ice blankets, also commonly referred to as flexible ice mats, layered on top, bottom and between 
layers of food items for cold. The layering of these products with layers of food is much more 
effective at trapping cold and keeping cold temperatures than placing conventional ice packs 
alongside food inside the coolers.

• Sites serving hot foods must have the equipment needed to keep temperatures at or above 135°F 
during storage up to the time of service. Hot food pouches, cambro units or mechanical means of 
heating should be assessed for adequacy to keep foods at the proper hot temperature.
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Recommendations continued.

• All transportation vehicles must be provided with an adequate number of insulated coolers of sufficient 
size, with a plentiful supply of ice, ice blankets, ice packs and/or refrigerators of sufficient size and 
capacity for food transport and delivery to maintain cold TCS foods, and adequate temperature control 
equipment to maintain hot TCS foods at required temperatures. Vehicles, coolers, refrigerators, reusable 
ice containers and other equipment must be maintained in a sanitary condition.

• All refrigerators and coolers must be provided with an accurate thermometer located at the warmest 
area of the unit where it can be readily observed. This is repeatedly seen as a common violation 
from year to year.

• Emphasis should be placed on monitoring actual food temperature as opposed to air temperature where 
the food is stored. Due to a variety of factors, there may be large discrepancies between air temperature 
and product temperature. Personnel should be trained in the proper use of “probe” type 
thermometers to monitor food product temperatures.

• Appropriate and accurate food thermometers must be utilized at preparation facilities and 
feeding/distribution sites to ensure that TCS foods are stored, cooked, and held at the required 
temperatures. Personnel should be trained in thermometer use and calibration.
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Recommendations continued.
• Nineteen (19) feeding/distribution sites were attempted to be inspected but were not inspected 

because of previously mentioned factors. For purposes of efficiency for the SFSP Sanitarian, we 
request that closure of sites prior to the reported end date and any changes in site schedules 
and status be communicated to the SFSP as soon as possible.

• Feeding/distribution sites, without the support of trained staff, an on-site approved kitchen or 
necessary equipment, should not be portioning food into individual servings in the field. This was not 
witnessed this year to the degree it was in previous years.

• At least one program suggested the use of time in lieu of temperature practice between the production 
site and feeding/distribution site in case of inadequate temperatures during transport or at the 
distribution/feeding site. The DPH FPP strongly discourages this practice as part of the Summer 
Food Service Program and this practice would also require special qualifying procedures by 
code to be allowed at all.

• The SFSP Sanitarian witnessed a large decrease in the number of programs choosing to freeze their 
food ahead of time and deliver it to the feeding/distribution sites frozen or partially frozen. These were 
typically programs that were transporting food to several sites during the day or distributing enough 
food for a few or more days. From a temperature standpoint only, this method with large 
quantities of TCS foods may be considered a best practice.
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Recommendations continued.

• The SFSP Sanitarian observed evidence of problems with large batch size and cold temperature issues. 
It is suggested that preparation practices attempt to reduce batch size so that TCS foods are not 
outside of mechanical temperature control for excessive periods of time. For example, assembled 
sandwich ingredients, allowed to warm as part of a large batch assembly, contributes to slower recovery 
time of out of compliance temperatures after assembly.

• Some sites were observed cold storing non TCS foods and TCS foods that were bagged together in 
individual meal bags. The operators struggled to keep these bags under proper cold temperature with 
limited cooling capacity at hand. An effective corrective action was to separate the TCS foods from 
the non TCS foods or shelf stable foods and then only cold store the TCS foods. This drastically 
reduces the burden of trying to keep large volumes cold enough when only a portion of the total amount 
needed to be held under cold temperature control.

• For production facilities, documents like: CFPM certificates, Safe Food Handler Certificates, training 
records, conditional employee reporting and exclusion agreements, written procedures for vomiting and 
diarrheal events, allergen information and copies of previous food establishments inspections should be 
properly organized and kept in a central location in the food establishment for easy access by the staff 
and the food inspector. Much precious time is wasted trying to locate this code required 
information during an inspection.
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Connecticut Public Health

MATTHEW PAYNE
Epidemiologist, Food Protection Program
Environmental Health Drinking Water 
Branch/Environmental Section
Connecticut Public Health
860-509-7297
Matthew.Payne@ct.gov 

https://portal.ct.gov/dph/food-protection-program/main-page
mailto:Matthew.Payne@ct.gov


Questions



51

CSDE Child Nutrition Programs
Summer Meals Staff

Program CSDE Staff 

• Seamless Summer Option (SSO) of NSLP
• Summer Food Service Program (SFSP)

Hartford County (includes Region 10)

Litchfield County (includes Regions 1, 6, 7, 12, and 14)

Tolland County (includes Regions 8 and 19) 

Windham County (includes Region 11)

Caroline Cooke
860-807-2144, caroline.cooke@ct.gov

• Special Milk Program (SMP)
• Summer Food Service Program (SFSP)

Fairfield County (includes Region 9)

Middlesex County (includes Regions 4, 13, and 17)

New Haven County (includes Regions 5, 15, and 16)

New London County

Terese Maineri
860-807-2145, terese.maineri@ct.gov

mailto:allison.calhoun-%20white@ct.gov
mailto:caroline.cooke@ct.gov
mailto:caroline.cooke@ct.gov
mailto:terese.maineri@ct.gov
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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: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf, 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; or

2. fax: (833) 256-1665 or (202) 690-7442; or
3. email: program.intake@usda.gov

This institution is an equal opportunity provider.

USDA Nondiscrimination Statement

mailto:program.intake@usda.gov
https://www.usda.gov/sites/default/files/
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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The Connecticut State Department of Education is committed to a policy of equal opportunity/affirmative action for all qualified persons. The Connecticut 
Department of Education does not discriminate in any employment practice, education program, or educational activity on the basis of race; color; religious 
creed; age; sex; pregnancy; sexual orientation; workplace hazards to reproductive systems, gender identity or expression; marital status; national origin; 
ancestry; retaliation for previously opposed discrimination or coercion, intellectual disability; genetic information; learning disability; physical disability 
(including, but not limited to, blindness); mental disability (past/present history thereof); military or veteran status; status as a victim of domestic violence; 
or criminal record in state employment, unless there is a bona fide occupational qualification excluding persons in any of the aforementioned protected 
classes. Inquiries regarding the Connecticut State Department of Education’s nondiscrimination policies should be directed to: Attorney Louis Todisco, 
Connecticut State Department of Education, by mail 450 Columbus Boulevard, Hartford, CT 06103-1841; or by telephone 860-713-6594; or by email 
louis.todisco@ct.gov. 

CSDE Nondiscrimination Statement

mailto:program.intake@usda.gov
https://www.usda.gov/sites/default/files/
mailto:louis.todisco@ct.gov
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