
Supper Program 101
SUPPER PROGRAM - TEAM LEAD TRAINING
PROFESSIONAL DEVELOPMENT 



Check Your  emails

 Responding to Emails
 Product Information
 Menu Changes
 Meal Counts
 Program Information 
 Meal Production 

Corrections 
 RecallsThis Photo by Unknown Author is licensed 

under CC BY-NC-ND

http://papopingaepetiscagem.blogspot.com/2010_05_01_archive.html
https://creativecommons.org/licenses/by-nc-nd/3.0/


Supper Paperwork 

 Team Lead will be responsible for Supper Paperwork during curbside service.

 Attendance numbers must match your Lunch & Breakfast numbers.

 Transfer sheets must be filled out completely. 

 The current Transfer sheets have 2 copies on one page. Both must be filled out.

 One copy must be held at the site. One copy must be sent to Nutrition Services. 

 Starting in October (tentatively)Tri-copy transfer sheets will be used. 

 Yellow copy goes to Winona. The Pink copy will stay at the site and filed away. 

* If you need assistance with your paperwork contact your Field Supervisor.



Common Paperwork Errors

MISSING 
TEMPERATURES

MATHEMATICAL 
ERRORS

WRITING IN 
ADDITIONAL ITEMS 



Menu Production Sheet

 Servings Prepared vs. 
Servings Sent  

 Temperatures

 Substitutions

 Leftovers/codes

 Adult Meals (not 
applicable)

 Ignore Milk and Fruit

 Tally Sheet 
attendance must 
match

Do NOT write in 
this column, for 
supper use only!

Verify product 
received and check 

this box.

All supper items 
need to be temped 

at the time 
received, and 

documented here.

Write in actual 
servings prepared.
(May be different 

than servings sent)

All food must be 
temped and written 

in this column.

All Leftovers need to be accounted for in 
the appropriate box. 

This box is for any additional information or to add additional components served. 



COMPONENT CONFUSION

 Supper Entrée 
packed frozen with 
Curbside Meal 

 Vegetable Option is 
the only component 
served with the Entree

 Fruit in not served 
 Milk is not served 



Curbside Model – Meal Pattern 
Breakdown

Monday – Thursday Meals

 Breakfast – 1 entrée, 1 fruit,       
1 milk

 Lunch – 1 entrée, 1 fruit, 1 milk

*Offer vegetable

 Supper – 1 entrée, 1 vegetable

Weekend Meals (Fri-Sun)

 Breakfast – 3 entrée, 3 fruit (choice)

 Lunch – 3 entrée, 2 fruit (choice), 1 veg 
(choice)

 Supper – 3 entrée, Fresh Veg offering

 Milk – 2 (Friday only)

*Fresh veg offering will be delivered 
weekly with your Pro-Pacific order and it 
will cover your Fri-Sun vegetable serving 
for Supper.



Supper Delivery Schedule



Drivers Route Schedule



Who to Contact For What
Supper/Jen Louise & Kristina Field Supervisor

 Supper Questions

 Count changes

 Supper Paperwork 

 Delivery Issues 

 Driver Issues

 Lunch and Breakfast 
needs

 Chemicals

 All Vendor Questions

 Order add ons

 Bags &Tape

 Production Sheets 

 Emergency Food 
Needs

 Paperwork Assistance
 Site Emergencies
 Staffing

Drivers
 Cooking Instructions

 Paperwork Pick Up

 Talley Sheets

Contact Kim Thomas
 FFVP Questions

 Weekend Vegetable



Supper Paperwork 

 Team Lead will be responsible for Supper Paperwork during curbside service.

 Attendance numbers must match your Lunch & Breakfast numbers.

 Transfer sheets must be filled out completely. 

 The current Transfer sheets have 2 copies on one page. Both must be filled out.

 One copy must be held at the site. One copy must be sent to Nutrition Services. 

 Starting in October (tentatively)Tri-copy transfer sheets will be used. 

 Yellow copy goes to Winona. The Pink copy will stay at the site and filed away. 

* If you need assistance with your paperwork contact your Field Supervisor.

Thank you ALL 
for your hard 
work and 
dedication to 
our Students 
and Staff!
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