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nFsmI Best Practice Resource
for serving students with 

special Food and/or nutrition 
needs in school nutrition Programs

School nutrition programs play an important role in serving students with special food 
and/or nutrition needs in the school setting. With the increasing rates of developmental 
disabilities and chronic conditions among children, such as food allergies, food intolerances, 
diabetes, and obesity, the roles of school nutrition programs are expanding. As these chronic 
conditions escalate, school nutrition professionals will be encountering more students with 
special food and/or nutrition needs and must be prepared to provide foods and/or services 
necessary to accommodate special dietary needs. The purpose of this project was to identify goals 
and establish best practices for serving students with special food and/or nutrition needs in school 
nutrition programs, based on the four practice categories (District/School Accountability, School 
Nutrition Responsibility, Information Resources, and Environmental Considerations) identified in 
previous NFSMI research.

This best practice resource is a user-friendly, Web-based self-assessment tool for school nutrition 
professionals to assess operational issues based on the identified best practices. An expert panel 
of school nutrition directors, a school nurse, and representatives from USDA and state agencies 
were actively involved in the development of this best practice resource, identifying goals and 
best practice statements, grouping similar statements within the four practice categories, and 
providing formatting suggestions. Based on their recommendations, the preferred format of the 
resource was a checklist which included two 3-point scales, current status and priority level, and 
a plan of action section. A national review panel was actively involved in the evaluation of this 
best practice resource, assessing the best practice statements, goal statements, and draft resource. 
Panel members provided feedback on the content, scales, format, and usefulness of the resource 
as a self-assessment tool for school nutrition professionals.

This resource incorporates 137 best practice statements and eight goals within the four practice 
categories (District/School Accountability, School Nutrition Responsibility, Information Resources, 
and Environmental Considerations). Each best practice statement is assessed using two 3-point 
scales, current status (fully addressed, partially addressed, and not addressed) and priority level (high 
priority, medium priority, and low priority). These two scales are assessment tools to determine the 
current status and priority level of each best practice statement as it pertains to the user’s school 
nutrition program. Upon assessing the current status and priority level of the best practices, 
school nutrition professionals can establish a plan of action to address and prioritize those 
practices identified as needing attention. School nutrition professionals are advised to perform an 
annual review to assess the implementation of their plan of action and evaluate high, medium, 
and low priority practices.
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Best practices are measurable practices that define achievable, effective, and efficient strategies 
for school nutrition professionals desiring superior performance. Both the expert panel and review 
panel agreed best practices define superior performance that goes beyond the USDA Guidance for 
Accommodating Children with Special Dietary Needs in the School Nutrition Programs: Guidance for 
School Food Service Staff. A multi-faceted approach is needed to address special food and/or nutrition 
needs of students in a school district. School nutrition professionals can use this assessment to 
develop and maintain a strong quality improvement process for services provided to students with 
special food and/or nutrition needs.

These best practice statements provide a clear picture of the responsibility of school nutrition 
professionals serving students with special food and/or nutrition needs. Listed below are ways to 
use this best practice resource:

Identify essential practices to implement in your school nutrition program.
Identify the role of stakeholders and resources necessary for planning, developing, and 
implementing policies and procedures related to serving students with special food and/or 
nutrition needs.
Identify training needs of school nutrition staff specific to serving students with special food 
and/or nutrition needs.
Determine effective communication strategies between district school nutrition director/
designee, school nutrition staff, teachers, parents/guardians, school staff, and district/school 
administrators.
Establish a plan of action based on your assessment of the best practices needing attention.

• 
• 

•

• 

•
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deFInItIon oF key teRms

504 Accommodation Plan is a planning document used in schools for children who require 
health related services (including modified meals) but who are not enrolled in a special education 
program; mandated by the Rehabilitation Act of 1973.

Americans with Disabilities Act (ADA) is the federal legislation enacted to protect persons 
with disabilities from discrimination. The comprehensive legislation, signed into law on July 26, 
1990, creates new rights and extends existing rights for Americans with disabilities. Title II of 
the Act is especially significant for school nutrition programs, as it requires equal availability and 
accessibility in state and local government programs and services.

Best Practices are measurable practices that define achievable, effective, and efficient strategies 
for school nutrition professionals desiring superior performance; steps needed to reach/attain the 
goal.

Current Status Scale is an assessment tool to determine the current status of each best practice 
statement as it pertains to your school nutrition program.

 Fully Addressed depicts the practice as being currently implemented in your school  
 nutrition program.

 Partially Addressed depicts the practice as being implemented to some degree in your  
 school nutrition program.

 Not Addressed depicts a practice that can be accomplished but is not implemented in  
 your school nutrition program.

Food Allergy is hypersensitivity from an abnormal response of the body’s immune system to food 
or food additives that would otherwise be considered harmless. Allergic reaction to food may 
cause serious illness and even death in some cases.

Food Allergy Action Plan is a written emergency care plan for students who have a 
life-threatening food allergy. A food allergy action plan provides specific directions about what to 
do in a medical emergency such as an accidental exposure to an allergen.

Goals are broad objectives that provide the context for what is to be accomplished under each 
practice category.

Individualized Education Program (IEP) is a written statement for a child with a disability 
that is developed, reviewed, and revised in accordance with the Individuals with Disabilities 
Education Act (IDEA) and its implementing regulations.



NATIONAL FOOD SERVICE MANAGEMENT INSTITUTE 4

Individuals with Disabilities Education Act (IDEA) was formerly the Education of the 
Handicapped Act, originally enacted in 1975; IDEA includes Part B, the basic grants to states 
program, which provides federal funds to assist states and school districts in making a free 
appropriate public education available to eligible students with specified disabilities. 

Interdisciplinary Team is a district-level team including, but not limited to, representation 
from the district school nutrition director/designee, school nurse, district administrators, school 
administrators, teachers, parents/guardians, federal program directors, and selected district/school 
staff.

Licensed Physician is defined as a doctor of medicine (MD) or a doctor of osteopathy (DO) is 
also recognized.

Practice Categories are research-based categories influencing serving students with special food 
and/or nutrition needs identified in a previous NFSMI study.

 District/School Accountability is related to the district and/or school’s accountability   
            and responsibility to the student and/or family in meeting the special food and/or 
 nutrition need(s).

 School Nutrition Responsibility is related to the responsibility of the school nutrition   
 program and school nutrition staff in meeting the special food and/or nutrition needs of   
 students.

 Information Resources encompasses the resources used to gather information on    
            managing and responding appropriately to special food and/or nutrition needs issues.   
 Resources are identified as print media, Web media, or professional experience.

 Environmental Considerations focuses on the physical environment where the food is   
            prepared and/or served and any accommodations that may be needed for students with   
 special food and/or nutrition needs.

Priority Level Scale is an assessment tool to determine the priority level of each best practice 
statement as it pertains to your school nutrition program.

 High Priority depicts the practice as having a significant impact on serving students with   
 special food and/or nutrition needs. A plan of action should be implemented immediately.

 Medium Priority depicts the practice as having moderate impact on serving students   
            with special food and/or nutrition needs. A plan of action should be developed with   
 implementation following completion of high priority practices.

 Low Priority depicts the practice as having a potential impact on serving students with   
 special food and/or nutrition needs. A plan of action and timeline for implementation   
 may be included in long-term planning for the school nutrition program.
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Recognized Medical Authority includes physician, physician’s assistant, nurse practitioner, 
registered nurse, or other professionals specified by the state agency.

Rehabilitation Act of 1973 is the principal federal legislation aimed at promoting the 
employment and independent living of people with disabilities.

Section 504 of the Rehabilitation Act of 1973 prohibits discrimination against qualified 
persons with disabilities in the programs or activities of any organization receiving federal 
financial assistance.

Stakeholders are individuals or group of individuals including, but not limited to, students, 
parents/guardians, district school nutrition director/designee, school nutrition staff, school nurse, 
teachers, community members, industry partners, and district/school administrators and/or 
staff that can directly or indirectly affect, influence, and/or benefit from the special food and/or 
nutrition services offered by the school nutrition program.

Student with a Disability as defined by the Rehabilitation Act of 1973 and the Americans with 
Disabilities Act (ADA) is a person who has a physical or mental impairment which substantially 
limits one or more major life activities, has a record of such impairment, or is regarded as having 
such impairment.

Student without a Disability as identified in the USDA Guidance for Accommodating Children 
with Special Dietary Needs in the School Nutrition Programs: Guidance for School Food Service Staff is 
an individual who does not have a disability, but is medically certified as having a special medical 
or dietary need.
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nFsmI Best Practices for serving students with special Food 
and/or nutrition needs in school nutrition Programs

INSTRUCTIONS:

STEP 1 – CURRENT STATUS

Indicate the current status of each best practice statement pertaining to YOUR school nutrition 
program with regards to serving students with special food and/or nutrition needs by placing a 
check mark in the appropriate column.

Use the Scale:  Fully Addressed, Partially Addressed, Not Addressed

Fully Addressed 
•  Practice is currently being implemented in your school nutrition program.

Partially Addressed 
•  Practice is implemented to some degree in your school nutrition program.

Not Addressed 
•  Practice can be accomplished but is not implemented in your school nutrition program.

STEP 2 – PRIORITY LEVEL

Indicate the priority level of each best practice statement pertaining to YOUR school nutrition 
program with regards to serving students with special food and/or nutrition needs by placing a 
check mark in the appropriate column.

Use the Scale:  High = High Priority, Med = Medium Priority, Low = Low Priority

High Priority
•  Practice has a significant impact on serving students with special food and/or nutrition needs. 

Medium Priority 
•  Practice has a moderate impact on serving students with special food and/or nutrition needs. 

Low Priority 
•  Practice can potentially impact serving students with special food and/or nutrition needs.
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STEP 3 – PLAN OF ACTION

Review and assess those best practice statements identified as needing attention to establish a 
plan of action for YOUR school nutrition program with regards to serving students with special 
food and/or nutrition needs.

Use the Plan of Action Section

High Priority Practices
•  A plan of action should be developed and implemented immediately in your school    
    nutrition program.
•  Establish a timeline for immediate implementation and include long-term plans and goals.

Medium Priority Practices
•  A plan of action should be developed and implemented following completion of high 
    priority practices.
•  Establish a timeline for implementation upon completion of high priority practices and    
    include long-term plans and goals.

Low Priority Practices
•  A plan of action should be developed and implemented following completion of high    
    priority and medium priority practices. 
•  Establish a timeline for implementation upon completion of high priority and medium priority 

practices and include long-term plans and goals.

STEP 4 – EVALUATION

Schedule an annual review of YOUR action plans and implementation process with regards to 
serving students with special food and/or nutrition needs.

•  Evaluate your high priority, medium priority, and low priority practices.
•  Based on your assessment, analyze, and revise your plan of action.
•  Establish a timeline for implementation and include long-term plans and goals.
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cAtegoRy I:  dIstRIct/school AccountABIlIty

Goal 1:  A district-wide infrastructure is established to ensure accountability when    
         accommodating students with special food and/or nutrition needs.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Interdisciplinary teams are 
established and individual roles 
defined for responding to students 
with special food and/or nutrition 
needs.

The school nutrition staff is included 
on the interdisciplinary team to 
address issues for accommodating 
students with special food and/or 
nutrition needs.

The school nurse is involved in the 
development of a proactive care 
plan for students with special food 
and/or nutrition needs.

The interdisciplinary team prioritizes 
issues identified as necessary to 
accommodate students with special 
food and/or nutrition needs.

The interdisciplinary team develops 
and communicates district protocols 
to address issues related to the 
special food and/or nutrition needs 
of students.

The interdisciplinary team 
coordinates the development of 
emergency response protocols.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The interdisciplinary team 
coordinates the development of a 
food allergy action plan for students 
with special food and/or nutrition 
needs.

Individualized Education Program 
(IEP) or 504 Accommodation Plans 
are developed for students with 
special food and/or nutrition needs 
that incorporate nutrition/feeding 
goals, when appropriate.

District/school administration 
ensures all persons mentioned in a 
student’s 504 Accommodation Plan 
know their role.

The interdisciplinary team identifies 
the plan of action that supports the 
diet prescription/order from the 
licensed physician for each student 
with a disability.

The interdisciplinary team identifies 
the plan of action that supports 
the medical statement from the 
recognized medical authority for 
each student without a disability 
who has special food and/or 
nutrition needs.

The interdisciplinary team develops 
a system for identifying students 
with special food and/or nutrition 
needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

District/school administration 
establishes a “no eating” policy on 
school buses with exceptions made 
only to accommodate students 
with special food and/or nutrition 
needs, as appropriate.

The district/school administration 
collaborates with the 
interdisciplinary team to develop 
protocols for managing students’ 
special food and/or nutrition needs 
while on field trips.

District/school staff follows action 
steps outlined in the emergency 
response protocol when responding 
to allergic reactions and other 
urgent medical situations of students 
with special food and/or nutrition 
needs.

District/school administration 
collaborates with the 
interdisciplinary team to initiate a 
follow-up assessment of response 
protocols to an emergency.

The interdisciplinary team 
coordinates an annual evaluation 
of all district protocols related to 
accommodating students with 
special food and/or nutrition needs.

Appropriate files for each student 
with special food and/or nutrition 
needs are maintained in the 
district/school and school nutrition 
offices.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

An annual update of the diet 
prescription/order for each student 
with a disability is provided by the 
licensed physician.

An annual update of the medical 
statement is provided by the 
recognized medical authority for 
each student without a disability 
who has special food and/or 
nutrition needs.

The school nurse ensures 
documentation is obtained, 
maintained, and communicated 
to the school nutrition staff and the 
district school nutrition director/
designee.

Appropriate district/school 
staff members have access to 
medications approved for use 
in emergency situations by the 
student’s licensed physician and/or 
recognized medical authority.

Qualified personnel (e.g., school 
nurse, trained individual) administer 
tube feedings.

District/school administration 
supports education and training on 
serving students with special food 
and/or nutrition needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Key district/school staff members 
(e.g., teachers, custodians, 
coaches, school bus drivers) 
are trained to recognize the 
symptoms of allergic reactions and 
other medical emergencies, as 
appropriate.

Key district/school staff members 
(e.g., teachers, custodians, 
coaches, school bus drivers) 
are trained to recognize and 
respond to symptoms of hypo- and 
hyperglycemia.

District/school staff is trained to 
intervene and prevent trading of 
food or bullying of students with 
special food and/or nutrition 
needs.

Teachers are trained to observe 
students with special food 
and/or nutrition needs to ensure 
appropriate foods are consumed.

Accommodations are provided to 
enable students with special needs 
to have appropriate access to the 
cafeteria.

Assistance for students with special 
food and/or nutrition needs is 
provided during mealtime, as 
needed.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Students with positioning issues at 
mealtime are provided assistance.

The school community demonstrates 
respect for students with special 
food and/or nutrition needs.

current status Priority level

Plan of Action:
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Goal 2:  A district-wide communication infrastructure supports a comprehensive exchange of            
         information regarding special food and/or nutrition services provided to students.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district/school administration 
informs parents/guardians of 
district protocols regarding the 
accommodation of special food 
and/or nutrition needs.

The district/school administration 
encourages parents/guardians to 
provide information on the student’s 
special food and/or nutrition needs 
on or before time of enrollment.

The interdisciplinary team and 
parents/guardians communicate 
to ensure the diet prescription/
order and/or medical statement 
on file reflects the current special 
food and/or nutrition needs of the 
student.

Appropriate food substitutions 
and/or modifications served to 
students with disabilities are based 
on the diet prescription/order 
provided by a licensed physician.

Appropriate food substitutions 
and/or modifications are based on 
the medical statement provided by 
a recognized medical authority for 
students without disabilities who have 
special food and/or nutrition needs.

current status Priority level

cAtegoRy I:  dIstRIct/school AccountABIlIty
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Appropriate interdisciplinary team 
members clarify questions regarding 
special diets.

The school nurse collaborates with 
school nutrition staff regarding 
special food and/or nutrition 
modifications in support of the diet 
prescription/order for students with 
disabilities provided by a licensed 
physician, as appropriate.

The school nurse collaborates with 
school nutrition staff regarding 
special food and/or nutrition 
modifications in support of the 
medical statement for students 
without disabilities who have 
special food and/or nutrition 
needs, as appropriate.

The school nurse collaborates with 
the school nutrition staff to ensure 
the special food and/or nutrition 
needs of students are met.

The interdisciplinary team 
collaborates with key stakeholders 
to develop and document 
individualized procedures for 
students having special food 
and/or nutrition needs.

The interdisciplinary team provides 
in-service training for teachers to 
increase awareness of the special 
food and/or nutrition needs of 
students in their care.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The interdisciplinary team and 
parents/guardians collaborate to 
ensure students with special food 
and/or nutrition needs are included 
in meal time activities.

Documentation regarding students 
with special food and/or nutrition 
needs is disseminated to the 
school nutrition department and 
other school staff (e.g., teachers, 
custodians, coaches, school bus 
drivers), who have contact with 
these students.

The interdisciplinary team provides 
school staff with information and 
procedures to avoid 
cross-contamination in situations 
where food is present.

Parents/guardians are contacted 
for additional information on their 
child’s special food and/or nutrition 
needs, as appropriate.

District/school staff and students are 
encouraged to wash their hands 
before and after eating to prevent 
traces of allergens remaining on 
their hands.

District/school administration 
encourages students to be 
responsible in the management of 
their special food and/or nutrition 
needs by not trading food or eating 
anything with unknown ingredients.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

District/school staff is encouraged 
to provide feedback to school 
nutrition staff on the students’ 
acceptance of menu items.

All telephones in schools are 
labeled with emergency numbers.

current status Priority level

Plan of Action:
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cAtegoRy II:  school nutRItIon ResPonsIBIlIty
Goal 1: A systematic approach is developed to ensure safe and effective service for students   
                 with special food and/or nutrition needs while complying with federal, state, and 
        local guidelines.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district school nutrition 
director/designee participates on 
a district-level team to initiate a 
needs assessment of the district’s 
capability to accommodate students 
with special food and/or nutrition 
needs.

The district school nutrition 
director/designee collaborates with 
district administrators and school 
nurse(s) to develop procedures/
protocols that accommodate 
students with special food and/or 
nutrition needs in compliance with 
federal, state, and local guidelines.

The district school nutrition 
director/designee develops forms 
for use by licensed physicians 
that includes identification of the 
disability, how it restricts the diet, 
the major life activity affected, the 
food(s) to be omitted from the diet, 
and the food or choice of foods to 
be substituted.

The district school nutrition 
director/designee develops 
forms for use by recognized 
medical authorities that includes 
identification of the medical or other 
special dietary condition which 
restricts the diet, the food(s) to be 
omitted from the diet, and the food 
or choice of foods to be substituted.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district school nutrition 
director/designee develops
and/or implements procedures to 
ensure accuracy of nutrition services 
provided for students with special 
food and/or nutrition needs.

The district school nutrition 
director/designee develops 
standard operating procedures 
(SOP) addressing the preparation 
of foods that may cause allergic 
reactions.

The district school nutrition 
director/designee develops 
and/or implements allergen 
identification and 
cross-contamination procedures for 
the safe production and service of 
food.

The district school nutrition 
director/designee develops 
procedures to protect the 
confidentiality of students with 
special food and/or nutrition 
needs.

The district school nutrition 
director/designee follows district 
protocols to develop procedures 
that accommodate the special food 
and/or nutrition needs of students 
while on field trips.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district school nutrition
director/designee develops policies 
and procedures to accommodate the 
special food and/or nutrition needs 
of students participating in school 
breakfast, school lunch, and/or after 
school snack programs.

The district school nutrition 
director/designee consults with 
a Registered Dietitian or other 
recognized medical authority to 
plan meals for students with special 
food and/or nutrition needs, as 
appropriate.

The district school nutrition 
director/designee plans and/or 
provides approved menus to meet 
the special food and/or nutrition 
needs of students.

The district school nutrition 
director/designee provides school 
site staff with information on USDA 
regulations for accommodating 
students with special food and/or 
nutrition needs.

The district school nutrition 
director/designee identifies 
resources needed for providing 
services to students with special 
food and/or nutrition needs.

The district school nutrition
director/designee and the school 
nutrition manager communicate to 
ensure that the documentation on 
file is current for each student with 
special food and/or nutrition needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The diet prescription/order for each 
student with a disability is updated 
annually.

The medical statement is updated 
annually for each student without 
a disability who has special food 
and/or nutrition needs.

The district school nutrition 
director/designee disseminates 
documentation regarding students 
with special food and/or 
nutrition needs to school nutrition 
managers and appropriate school 
professionals.

The district school nutrition 
director/designee maintains 
information gathered from vendors, 
purveyors, and manufacturers.

A monitoring and review system is 
in place to ensure appropriate meal 
accommodations meet the special 
food and/or nutrition needs of 
students.

The district school nutrition 
director/designee conducts an 
annual evaluation of procedures 
related to serving students with 
special food and/or nutrition needs.

Parents/guardians are encouraged 
to participate in an annual review of 
the services provided to their child 
with special food and/or nutrition 
needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district school nutrition 
director/designee develops 
specifications that require 
submission of nutrition and 
allergen information as part of the 
procurement process.

The school nutrition program 
provides food items at no additional 
cost to students with special food 
and/or nutrition needs based on 
the diet prescription/order and/or 
medical statement.

Special food items are purchased to 
meet the special food 
and/or nutrition needs of students in 
a fiscally responsible manner.

Food product labels are cataloged 
for allergenic ingredients and 
reviewed periodically.

The district school nutrition 
director/designee collaborates with 
the interdisciplinary team to seek 
additional funding for items needed 
to serve students with special food 
and/or nutrition needs.

current status Priority level
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Plan of Action:
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Goal 2:  A comprehensive training model is designed to prepare school nutrition staff for   
         serving students with special food and/or nutrition needs.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The school nutrition staff is trained 
on USDA regulations and guidance 
for accommodating students with 
special food and/or nutrition 
needs.

The school nutrition staff is trained 
on health, safety, and emergency 
guidelines to protect students with 
special food and/or nutrition 
needs.

The school nutrition staff is trained 
on understanding and identifying 
specific special food and/or 
nutrition needs related to students’ 
diet prescriptions/orders and/or 
medical statements.

The school nutrition staff is trained 
on safe food handling practices 
to avoid cross-contamination with 
potential food allergens.

School nutrition staff members are 
trained on reading food labels and 
identifying terms that indicate the 
presence of ingredients to avoid 
when complying with special food 
and/or nutrition needs of students.

The school nutrition staff is 
trained on and adheres to district 
emergency response protocols.

current status Priority level

cAtegoRy II:  school nutRItIon ResPonsIBIlIty
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The school nutrition staff is trained 
to know their role in implementing a 
food allergy action plan.

Site level school nutrition staff is 
trained to verify with the school 
nutrition manager any issues of 
uncertainty regarding nutrition 
services provided for students with 
special food and/or nutrition needs.

The school nutrition staff is trained 
annually on issues associated with 
serving students with special food 
and/or nutrition needs.

The school nutrition staff is trained 
annually on the production and 
service of special diets.

The school nutrition staff is trained 
on the importance of maintaining 
the confidentiality and right to 
privacy of students with special 
food and/or nutrition needs.

The school nutrition manager routinely 
provides follow-up training with 
school nutrition site staff on USDA 
regulations and district policies for 
accommodating students with special 
food and/or nutrition needs.

current status Priority level
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Plan of Action:
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Goal 3:  A communication system is established with stakeholders to effectively provide   
         services for students with special food and/or nutrition needs.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The district school nutrition 
director/designee utilizes various 
forms of communication (e.g., Web 
site, printed materials, displays, 
public service announcements) to 
disseminate information on serving 
students with special food and/or 
nutrition needs.

The district school nutrition 
director/designee communicates 
to parents/guardians and staff 
information regarding services 
provided to students with special 
food and/or nutrition needs.

The district school nutrition
director/designee provides 
opportunities for parents/guardians 
to address their child’s special food 
and/or nutrition needs.

The district school nutrition 
director/designee communicates 
with parents/guardians to gain 
information in support of their child’s 
diet prescription/order and/or 
medical statement, as needed.

The district school nutrition 
director/designee clarifies information 
regarding the diet prescription/order, 
medical statement, meal substitution, 
or any other required modification 
with the student’s licensed 
physician/recognized medical 
authority and/or a Registered Dietitian.

current status Priority level

cAtegoRy II:  school nutRItIon ResPonsIBIlIty
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Diet prescription/order and/or 
medical statement changes are 
communicated between the school 
nutrition manager and the district 
school nutrition director/designee to 
ensure appropriate accommodations 
are made for meal service.

The district school nutrition 
director/designee communicates 
with food suppliers regarding 
products needed for students with 
special food and/or nutrition needs.

The district school nutrition 
director/designee provides 
information on food and/or 
ingredients to the student’s 
parents/guardians, when 
requested.

Major allergens and key nutrients 
are listed on the menu and posted 
in school cafeterias.

current status Priority level
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Plan of Action:
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Goal 4:  Operational systems are established to implement site-level procedures for serving   
         students with special food and/or nutrition needs.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

A diet prescription/order from the 
licensed physician must be received 
for each student with a disability 
prior to providing special food 
and/or nutrition services.

A medical statement from the 
recognized medical authority must 
be received prior to providing meal 
services for each student without 
a disability who has special food 
and/or nutrition needs.

The school nutrition staff and 
appropriate school staff assess the 
menu items served to students with 
special food and/or nutrition needs.

The school nutrition staff follows 
sound food handling practices 
to avoid cross-contamination 
of potential food allergens or 
intolerances.

The school nutrition staff follows the 
established food allergy action plans 
for students with special food and/or 
nutrition needs.

The school nutrition staff follows 
procedures for field trip meals and/or 
snacks to ensure the safety of students 
with special food and/or nutrition 
needs.

current status Priority level

cAtegoRy II:  school nutRItIon ResPonsIBIlIty
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The school nutrition staff labels and 
stores field trip meals, snacks, and 
beverages specifically for students 
with special food and/or nutrition 
needs to ensure accuracy of the 
meal and prevention of 
cross-contamination.

The school nutrition staff follows 
appropriate customer service 
strategies, including disability 
etiquette, sensitivity training, and 
communication techniques, for 
students with special food and/or 
nutrition needs.

School staff follows approved 
sanitation methods for cleaning 
tabletops to avoid cross-
contamination.

A system is in place to aid school 
nutrition staff in identifying the 
students with special food and/or 
nutrition needs during meal service.

The point-of-sale system alerts the 
cashier of students with special food 
and/or nutrition needs and provides 
information regarding their meal 
accommodations.

The school nutrition staff takes the 
necessary steps to prevent the overt 
identification of students with special 
food and/or nutrition needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The school nutrition manager 
maintains a current copy of the 
emergency response protocol 
including action steps that reflect 
the appropriate response to crisis 
situations.

The school nutrition manager 
maintains adequate inventory of 
food items and water for students 
with special food and/or nutrition 
needs, should a natural disaster 
occur.

The school nutrition manager 
oversees the production of recipes 
requiring modifications to ensure 
accuracy.

For texture modifications, efforts are 
made to blend foods individually 
and make all foods look appealing.

Food product labels of items 
purchased specifically to 
accommodate students with special 
food and/or nutrition needs are 
reviewed at time of delivery.

Food product labels are reviewed as 
a primary source of information when 
preparing meals for students with 
special food and/or nutrition needs.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Non-latex gloves are provided 
for school nutrition staff, as 
appropriate.

current status Priority level

Plan of Action:
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cAtegoRy III:  InFoRmAtIon ResouRces
Goal 1:  Information regarding special food and/or nutrition needs is sought from reliable   
         sources to ensure accountability of services provided to students.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Written guidance for 
accommodating students with 
special food and/or nutrition needs 
is printed from the U.S. Department 
of Agriculture Web site.

Guidelines for special food 
and/or nutrition needs are obtained 
from the state agency overseeing 
the school nutrition program.

Additional information for meeting 
special food and/or nutrition needs 
in the school setting is obtained 
from credible organizations, such as 
the U.S. Department of Education, 
Food Allergy and Anaphylaxis 
Network, and the American Dietetic 
Association.

Information on specific special food 
and/or nutrition needs is sought 
from a Registered Dietitian, as 
appropriate.

Key district/school staff members 
and the district school nutrition 
director/designee are encouraged 
to network with professionals in 
other school districts regarding 
issues associated with special food 
and/or nutrition needs of students.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Food companies are contacted 
to provide specific ingredient 
information for products used to 
serve students with special food 
and/or nutrition needs.

Information is gathered from 
vendors, purveyors, and 
manufacturers regarding equipment 
and supplies available that will 
assist meeting the special food 
and/or nutrition needs of students.

current status Priority level

Plan of Action:
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cAtegoRy IV:  enVIRonmentAl consIdeRAtIons
Goal 1:  A positive and supportive environment is established to ensure the safety and 
         well-being of students with special food and/or nutrition needs.

   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

The cafeteria is designed 
and/or renovated to meet the 
American with Disabilities Act 
requirements.

Students with special needs are 
provided appropriate barrier free 
access to the cafeteria, serving line, 
point-of-sale, and dining area.

Space issues in the cafeteria are 
addressed for students with special 
needs.

Specialized equipment is purchased 
for the production and service of 
meals for students with special food 
and/or nutrition needs.

Eating utensils are suitable for 
students with special needs.

Hand washing stations for students 
and school staff are located near the 
cafeteria.

A pleasant, attractive, safe, and 
sanitary dining environment is 
provided.

current status Priority level
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   Best Practices Fully 
Addressed

Partially
Addressed

not
Addressed high med low

Table and seating arrangements are 
suitable for students with special 
needs.

The dining space is designed 
to encourage independence of 
students with special needs.

A safe dining area is available for 
students with severe food allergies.

Accommodations are made for 
students with special food 
and/or nutrition needs who require 
additional time to eat their meals.

Dining area for students with food 
allergies is thoroughly cleaned and 
sanitized between uses to prevent 
cross-contamination.

current status Priority level
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Plan of Action:
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