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[bookmark: _Toc435431551][bookmark: _Toc453576251]Introduction  
The goal of the school feeding project “Establishing the foundation for a Nationally-Owned Sustainable School Feeding Programme” (2012 to 2016), is to develop the requisite capacities during the transition to a nationally-owned and managed sustainable HGSFP. A key goal is the implementation of the local procurement pilot initiative to reinforce the link between school feeding and local agricultural production. The project therefore is supported by the Food and Agricultural Sector Development Project (FASDEP), being implemented by the Ministry of Agriculture and EU’s MDG 1C initiative, jointly being implemented by FAO and WFP. Through the FASDEP project, the Government has requested WFP to manage resources mobilized to assist 22,924 school children (11,115 boys and 11,657 girls and 152 women community cooks) in Lower River and West Coast regions that are currently funded by them and will be under full government responsibility by 2017. The school feeding programme targets a total of 125,055 pre and primary school students, in total. The commodities in the current food basket constitutes cereal (Rice), proteins (yellow split peas), fats and oils and other (Salt).
A project mid-term evaluation was commissioned by the WFP and Ministry of Education, simultaneously with that of the EU component. Both evaluations highlighted the numerous constraints in the implementation of the local procurement pilot initiative. Despite significant achievements in procuring from local farmers, a lot of constraints were encountered.  According to the mid-term evaluation report, only 12% of the food commodities planned for local procurement for 2014 were procured, due to the steps involved in the local procurement process.  
During the mid-term review meeting of December 2014, it was recommended that cash transfer modality be introduced as a pilot to ensure greater involvement of the communities in the process and bring the procurement process nearer to the schools. This was also a recommendation of the independent evaluation by EU, also concluded in December 2014. 
The Government would like two systems of local cash transfers to be piloted in line with the recommendations of the 2014 SABER exercise and School Feeding master plan (2014-2020):
1.	Decentralized Community Procurement
2.	HGSF Caterer system

1.1 [bookmark: _Toc453576252][bookmark: _Toc435431552]Objective of the Cash Based Transfer Pilot Scheme
The main objective is   to pilot decentralised modalities of school feeding programme in the Gambia using cash based transfers. The pilot cash based transfers initiative with   the main objective of intends to:
1.	Explore the most cost effective, affordable and accessible school feeding model.
2.     Ensure a sustainable and manageable initiative driven by community ownership and partnership through active involvement of stakeholders at central, regional and community level, reinforcing government ownership, empower communities and increase community participation. We can remove all in yellow
3.          Support smallholder farmers and contribute for development of local economy – by creating a reliable market and purchasing from local farms and lumos 
4.	Ensure timely procurement and delivery of rations to schools.
5.	Ensure a nutritionally-balanced food intake that meets the required kilo calories per day, by promoting a local food basket, including consumption and intake of vegetables and fruits.

[bookmark: _Toc435431554][bookmark: _Toc453576254]Strategy for Implementation of Pilot Initiative
A feasibility assessment was conducted in June 2015 to select the pilot schools in regions, and favourable conditions for success, risks and mitigation measures. A total of 4 schools were selected from each of the six (6) regions. This brings the total to 24 schools, out of which:
(a) 12 schools will implement cash transfer to schools from WFP, through the Ministry of Education, 
(b) 12 schools will benefit from transfers through the HGSF caterer system.
At the end of the pilot initiative,  a lessons learnt session will be conducted, based on which the initiative will be scaled at national level, thereby promoting the link between school feeding and local agricultural production.

[bookmark: _Toc453576255]OBJECTIVES OF THE MANUAL
The manual is being developed to acquaint all stakeholders on their roles and responsibilities in the management, implementation of either the Catering System, or the Decentralized Community Procurement of food commodities for School Meals Programme. As well as administrative structures to support this process; mechanisms   for the establishment and management of the cash transfer models; Monitoring, evaluation and reporting mechanism will be put in place.
[bookmark: _Toc453576256]2.	  Catering System
In the catering system, a caterer is hired to be cooking nutritious food for school children and on school days. He/she is reimbursed after sometimes based on the number of children that are feed. In this pilot, 2 schools in each region will be using the catering system. The following roles and responsibilities are to be followed:

[bookmark: _Toc453576257]2.1  Regional Education Directorate
1. Endorsing requests for payment by caterers (regional Director)
· In the absence of the Regional Director, the next most senior staff (PEO) to endorse.
2. Review of reporting templates (CDO, SFFP & FMC)
3. Sharing of caterer reports (CDO and SFFP) to central level
4. On-the job training and monitoring by the School Feeding Focal Points and the Capacity Development Officers 
5. Regular monitoring by the CDO and/or SFFP to the school to observe meals provided.
6. Regular checks to ensure cooks have current and valid health certificates.
7. Ensure that schools generally adhere to proper hygiene, food quality and safety standards.
8. To inform caterers on school open day, holidays and closing dates.
[bookmark: _Toc453576258]2.2      Food Management Committees
1. Ensure a hygienic environment – standards are maintained
2. Ensure availability of individual plates
3. Coordinate complementary community contribution  in kind or cash; as agreed during the training and ensure that these are provided on a timely basis
4. Ensure a good source of water
5. Good collaboration with the caterer to ensure availability of commodities and quality meals
•	Students are referred for basic health services when necessary
•	Proper sanitation facilities are available in schools
•	Food is stored safely
•	Rations are in accordance with the agreed quantities and qualities for each commodity
·        Endorsing the reporting templates by the Caterer
·        Confirming the number of children fed daily by the caterer










2.3. Roles and Responsibilities of Caterers
	Subject pillar
	Roles and Responsibilities of the Caterer

	Feeding Period
	· Ensure that feeding commences  the first day schools open and ends the last day of school, FMC to assist in facilitating
· Ensure continuity of feeding for all feeding days

	Constituents of a nutritionally balanced meal
	· Work in accordance with basic principles of nutrition and hygiene
· Prepare daily nutritionally balanced meals for the children
· Serve the meals on a timely basis at or around 11.30 am each day 
· Utilize relevant local food items, as per menu
· Be familiar with and conform to the ration per child per day  (to attain daily targeted child calories)

	Hygiene
	· Ensure personal hygiene  and environmental hygiene as follows, in preparing and serving:
· Ensure fingernails are clean/cut, cover hair
· use of aprons
·  Kitchens and utensils are always clean
· Ensure cooks are medically certified

	Preparing meals
	
·   Confirm daily attendance, prior to food preparation. The previous day’s attendance can serve as a baseline for quantity of food to be prepared.
· Use provided measuring guide to estimate and scoop amounts for the day
· Be familiar with the weekly menu and components/food items  

	Kitchen organization  for daily meal preparation 
	· Have in place adequate cooking utensils
· To have in place proper washing facilities

	Stocking utensils
	· Keep them clean and safe
· Avoid using plastic containers to serve food.   Aluminum made utensils, preferable

	Dishing out to the children
	· Dish out to children on individual plates.

	Supervision of dishing out of food
	· Wait for physical presence of teacher (s) on duty, head boy, a head girl and FMC member during meals 
· Every child must be served
· Food should be prepared at the school premises, it should be done on time and food must be fully covered

	Reporting (On a pre-designed form)
	· Be familiar with the reporting template (bi-weekly, termly and final report)
· Timely submission of reports and requests for payment to the regional office

	Organize the children during meal times.
	· Organizing conducive eating environment. 



[bookmark: _Toc453576259]3.	   School Nutrition and Hygiene Education   
 Community stakeholders in general and FMC members in particular should ensure that:
Objective:
· How to improve the nutritional status of school children and contribute to better learning capacities 
· Adapt the concept of a balanced diet in planning and preparing school meals
· Promote the right food preparation methods, hygiene and food safety 
· Share information on the menu and the value of items in the food basket.

At the end of the session, participants will be able to:
· Determine a balanced diet and how to apply the concept
· Determine  the appropriate rations per commodity per child
· Explain food hygiene and safety and its importance  
· State the ways in which food and water can be contaminated and how to reduce risk of contamination
· State the processes of buying/selection, handling and preparation of raw and already cooked food
· Describe how to manage and dispose  waste
· Describe how food can be cooked at safe temperature

[bookmark: _Toc453576260]3.1. Food classification & a healthy diet 

Food pyramid: A guide to diet planning
Use the food pyramid as a guide to good food combinations.  Try to eat from all of the food groups at every meal but eat more from the bottom 3 groups of the food pyramid and only a small amount from the top group.  Also be sure to get plenty of exercise and drink at least 8 glasses of safe water every day.




[bookmark: _Toc453576261]3.2     PLANNING SCHOOL MEALS
Topics   
A. What are the nutritional needs of a school age child? 
B. What are the nutritional values of the current food basket?
NUTRITIONAL NEEDS OF PRE AND SCHOOL-AGE CHILDREN 
School children need plenty of nutritious food as their energy and nutrient needs are particularly high in relation to their body size. In their overall diet, it is often difficult to achieve adequate intakes of energy, vitamin A, calcium, iron, zinc and iodine. Parents, teachers and school catering staff need to ensure that children receive plenty of diverse food/ nutrient-rich foods.
· Carbohydrates provide energy and warm our bodies and should be eaten in larger quantities. Locally available sources of carbohydrates are Rice, coos, corn, sorghum, findi etc.
· Proteins help in muscle building e.g. fish, meat, shrimps and diary products
· Calcium is important for bone health.
· Food rich in vitamin A are important for good eyesight, healthy skin and a strong immune system for protection from infections. Dark green leafy vegetables and yellow-and orange-colored fruits are rich sources of vitamin A.
· Some oil or fat in the diet is essential for the body to utilize the vitamin A contained in plant foods.
· Foods rich in iron is important for preventing anemia,   especially important for adolescent girls and young women, in preparation for future pregnancies. Beans, Peas, Fish, meat, dark green leafy vegetables are very good sources of iron.

What happens if school-age children are not fed well?
· School children who are hungry or have poor diets usually grow more slowly than well-nourished children.
· Poorly fed children have little energy to play study or do physical work.
· They are likely to have a short attention spans and do not do as well in school as other children.
· Their education achievements may be poor and they may drop out of school early.
· Poor nutrition during childhood not only decreases individual potential; in the long term it can also adversely affect the development of communities and nations.


3.2.1 [bookmark: _Toc453576262]Menu and rations
Recommended Menu
	
	Day 1
	Day 2
	Day 3
	Day 5
	Day 4

	Food Groups
	Benechin
	Plasas
	Mbahal
	Cassava & Beans or Beans and bread
	Domoda

	Cereals and tubers
	Rice
	Rice
	Rice
	Cassava 
	Millet/Maize

	Pulses
	 Beans
	Groundnuts
	Groundnuts & locust bean
	Beans
	Groundnut paste

	Animal Protein
	Dried Fish
	 
	Fish/meat
	 
	Fish/meat

	Vegetable oil
	Oil
	Palm oil
	 
	Oil/palm oil
	 

	Vegetables
	Bissap (sorel)
	Dark green vegs
	 
	 
	Bissap (sorel)

	
	Carrot/garden eggs
	Bitter tomatoes
	Okra/Bitter tomatoes
	 
	 

	
	Onions
	Spring onions
	 
	Onions
	Onion

	
	Fresh Tomatoes
	 
	 
	 
	Fresh Tomatoes

	Minerals
	Iodize salt
	
	
	
	



Daily rations per child based on the above menu
	Commodity
	ration per child per day (grams)
	kcal
	freq/week

	RICE
	100
	360 
	3

	Millet/Maize
	100
	378 
	1

	Cassava/Sweet potatoes
	50
	43 
	1

	BEANS
	30
	102 
	1

	Ground nuts/Locust beans
	30
	170 
	3

	FISH,(DRIED, SALTED, SMOKED)
	10
	27 
	3

	OIL, 
	12
	106 
	2

	ONION
	10
	4 
	4

	LEAVES, DARK GREEN, e.g. Spinach, Bissab, Krain-crainn, Green, Sweet potato leaves
	50
	12 
	3

	*CARROTS, RAW/sweet potatoes
	30
	12 
	1

	*TOMATOES (REDRIPE)
	10
	2 
	2


	Measuring of rations  (Cups and Sizes)


	commodity
	ration per child per day (grams)
	Measuring Cup per child
	ration per child per day (KG)
	Measuring Cup per 50 children
	ration per child per day (Kg)
	Measuring Cup per 100 children

	RICE
	100
	2/5 of local measuring cup (250g tin) for rice, sugar etc./scale
	5
	5 cups of the second size to the biggest tomato tin (1kg tin)/scale
	10
	10 cups of the second size to the biggest tomato tin (1kg tin)

	Millet/maize
	100
	2/5 of local measuring cup (250g tin) for rice, sugar etc.
	5
	5 cups of the second size to the biggest tomato tin (1kg tin)
	10
	10 cups of the second size to the biggest tomato tin (1kg tin)

	Cassava/Sweet potatoes
	50
	scale
	2.5
	scale
	5
	scale

	BEANS, DRIED
	30
	cup
	1.5
	1 cups of the second size to the biggest tomato tin (1kg tin) and 2 cups of local measuring cup (250g tin) for rice, sugar etc.
	3
	3 cups of the second size to the biggest tomato tin (1kg tin) 

	Ground nuts/Locust beans
	30
	cup
	1.5
	1 cups of the second size to the biggest tomato tin (1kg tin) and 2 cups of local measuring cup (250g tin) for rice, sugar etc.
	3
	3 cups of the second size to the biggest tomato tin (1kg tin) 

	FISH, DRIED, SALTED
	10
	scale
	0.5
	scale
	1
	scale

	OIL, 
	12
	cup
	0.6
	cup
	1.2
	cup

	ONION
	10
	scale
	0.5
	scale
	1
	scale

	LEAVES, DARK GREEN, e.g. SPINACH
	50
	scale
	2.5
	scale
	5
	scale

	CARROTS, RAW
	30
	scale
	1.5
	scale
	3
	scale

	TOMATOES, RED, RIPE
	10
	scale
	0.5
	scale
	1
	scale




















3.2.2. [bookmark: _Toc453576263]Value of food item in the food basket
The Food Management Committee and cooks need to know the value of each food basket and the consequences of losing the nutrients.
	
	Value
	Importance
	Comments

	Cereals/Tubers:
Rice
Findi
Maize
Millet
Sorghum
Cassava/Potato
	1. Carbohydrate
2. Little bit of protein - superior quality and better utilized by the body.
3. Fibers
4. Minerals and vitamins
	· For energy 
· For types of activities including learning


	· However, if soaked or washed, the valuable vitamin B complex and some minerals are lost in the water thrown away.
· If cooked and the water drained, it will result to loss of the nutrients.

	Pulses:
Peas
Beans
Groundnut
Cashew
	1. Cholesterol lowering fiber
2. Mineral and vitamins
3. Proteins
4. Amino Acids
	Growth, repair and development

	· There is no need to soak the split peas overnight just to throw away the water and cook non nutritious meal.
· The peas has enough proteins but not as enough as the meat has, hence the need for meat or fish to be supplied.

	Iodized salt
	Iodine and thyroxin


	a. Mental and physical development of kids
b. Source of iodine
c. Improved IQ

	The Cluster Monitors acknowledged the importance of the iodized salt to the mental and physical growth of children, hence the discouragement of cooking Jumbo magi in school. However, school children and other school authorities still need to be sensitized on the importance of the salt and the effect of high intake of salt. This is relevant because some children would still buy Jumbo and add to the food during eating while some Heads still encourage the purchase of Jumbo as a condiment.

	Fats& Oils
	Fatty acid

	a. Gives energy
b. Source of fats soluble vitamins
c. Increases palatability and texture of food
	Use a little bit of oil to add taste to the food.

	Fruits and Vegetables
	Vitamins & Minerals
	Provides vitamins and minerals for protection and proper functioning of the body 
	Wash fruits before eating
Avoid soaking peeled fruits and vegetables to prevent loss of nutrients in water.

	Vegetables (Dark Green Leafy etc)
	Vitamins & Minerals
	Provides vitamins and minerals for protection and proper functioning of the body 

	Wash vegetables before eating
Avoid soaking peeled vegetables to prevent loss of nutrients in water.
Dark green leafy vegetables have higher vitamin and mineral content compared to other vegetables. Use them in the school meals
Avoid over cooking of vegetables. 



				
  3.3.	Hygiene education		
A. WHO five keys to safer food:
1. Keep cooking surfaces clean
2. Separate raw from cooked food
3. Cook food thoroughly e.g meat
4. Keep food at safe temperature
5 .Use safe water for cooking 

1. Keep clean
Wash your hands with soap and running water before handling food and often during food preparation and after every interruption 
Wash your hands after using the toilet with soap and running water
Wash and sanitize all surfaces and equipment used for food preparation
Protect kitchen areas from insects, pests other animals and unauthorized entries by other people
· Children should sit in clean environment while eating
2. Separate raw and cooked
· Separate raw meat, poultry and seafood from other food
· Use separate equipment and utensils such as Knives and chopping boards for cutting raw foods
· Store food in containers to avoid contact between raw and prepared foods
3. Cook thoroughly
· Cook food thoroughly especially meat, poultry eggs and seafood.
· Bring food like soup and stew to boiling to make sure that they have reached 70 Degrees Centigrade. For meat and poultry, make sure the juices are clear to show food is done, not pink or bloody which show that the food is still raw.
· Reheat cooked food thoroughly 
4. Keep food at safe temperatures
· Do not leave cooked food at room temperature for more than two hours, this will allow for contamination of the food. (to be emphasized especially for schools that have double shifts)
· Keep foods piping hot prior to serving it to children (more than 60 degrees centigrade to avoid contamination)
· Do not thaw food at room temperature  to avoid contamination
· Use safe water or treat it to make it safe .
· Select fresh and nutritious foods
· Choose food processed for safety, such as boiled.
· Wash fruits and vegetables just before eating especially if eaten raw
· Do not use food beyond its expiry date

5. Use safe water for cooking

A. What is food hygiene and safety?
    This is the act of making food clean and safe for eating
· Raw foods especially meat, poultry, seafood and their juice can contain dangerous micro-organisms which may be transferred to other foods during food preparation and storage.
· Avoid moldy food commodities
· Keep cooked food covered at all time.

B. Why do we observe food hygiene?
· To  preserve, promote and prevent food from bacterial contamination growth and  avoid disease due to poor hygiene
· To protect children and staff from disease.
· To ensure that the nature, quality and substance of food is what is given to the school family to eat.
· Many kinds of harmful microorganisms can contaminate food or water and cause diarrhea and vomiting, including dysentery, cholera other micro organisms 
· To prevent and avoid food poisoning     

C. How can food and water become contaminated?
        Microorganisms are carried to food by:
· Dirty Hands;
· Flies cockroaches and other insects
· Rats, mice, chickens and other animals
· Dirty containers and dishes
Microorganisms get into water when people or animals defecate or wash in or wash near drinking water supplies, or when it is carried or stored in a contaminated container            
Common causes of contamination during food preparation and cooking
· Use of unclean water
· Use of dirty cooking utensils
· Uncovered food
· Unsafe storage
· Personal hygiene
· Cooking and serving of food in an open place

D. Environmental Sanitation
· Protect kitchen areas and other food from insect, pests and other animals
· Clean the kitchen within and surrounding before and after cooking
· Remove garbage as frequently as possible
· Identify an area for garbage dumping 20metres or more meters away from the kitchen
· Ensure that all kitchens are well-ventilated
· Dig a pit for garbage dumping
· Put a bin with a tightly fitted lid in the kitchen away from the door for dumping peels, stale foods, left over etc.
· Wet waste should be wrapped, and kitchen bins lined.

E. Personal Hygiene
· Cooks must be medically fit by going for medical checkup before recruited
· wash your hand before handling food and often during food preparation
· cooks should always appear neat and tidy
· whenever you fall sick, with a flu, cold  or have a cut in your hand do not cook
· Keep your nails short
· Do not wear jewelry on your hands when preparing and cooking food
· Wash all utensils before and after cooking
· Wear an apron head tie or hat when cooking. Clean as you go.
· Keep a hand towel in your apron pocket to wipe your hand
· Avoid scratching or rubbing any part of your body when cooking (nose, ears, hand etc.)
· Do not use aprons , head gears or wrappers to wipe bowls or plates use a kitchen towel 
People who handle food must follow the hygiene rules

F.	Kitchen Hygiene
a. Preparation
Food can become contaminated very easily during preparation:
1. Observe good personal hygiene – Food can be contaminated very easily when it is handled. Therefore, it is essential that you and your staff maintain good standards of personal hygiene at all times to ensure that food does not get contaminated with harmful germs, dirt or “foreign bodies”. To do the above very well, 
A. the cooking staff should wash and dry their hands regularly when handling food, in particular:
· Before starting work
· Before handling ready-to-eat food
· After touching raw food, especially raw meat or poultry.
· After going to the toilet
· After a break
B. Staff working in food areas should:
· Wear clean clothes and an apron or protective garment
· Cover their heads
· Not touch their face or hair
· Cover cuts or sores with clean waterproof dressings
· Wash hands after blowing their nose
· Keep finger nails low and trimmed
· Not cough or sneeze over food
· Not smoke
· Not wear jewelry or false nails, which might fall into food.
2. Use different chopping boards for raw food and ready-to-eat food
3. Use different equipment and utensils for raw and ready-to-eat food, wherever possible
4. Clean equipment and surfaces thoroughly before and after use
5. Avoid unnecessary handling of food – use clean basins, plates and trays instead
6. Use drinking water to wash and prepare food.
7. Training and supervision: By law, cooks must receive adequate supervision, instruction and or training in food hygiene for the work they do. 
8. Staff illness: Staff with symptoms of food poisoning like diarrhea, vomiting or stomach pains, must not handle food, because they could easily contaminate it and make others ill. Staff should also report any other type of illness or skin condition to the Head of the school. If you are not sure whether you or someone else should be working with food, seek advice from an environmental health officer or doctor urgently.
9. Take care of where you work: However big or small the cooking is, the place where you work must be kept clean and be well maintained to help ensure good hygiene. It is also important to keep out pests, such as flies and rats, so make sure that doors and external windows are fit.
· Make sure that the premise and all equipment and surfaces that come into contact with food are kept clean and where necessary, disinfected. 
· Use a cleaning schedule to ensure appropriate cleaning.
· While working, it is a good idea to clean as you go, mopping up any spills as they happen and cleaning work surfaces, equipment and floors frequently so that waste and dirt do not build up.
· Remember to keep cleaning equipment, such as mops and cloths, clean.
· Store waste carefully to avoid attracting pests such as flies and rats. To achieve this, do not allow food or other waste to build up in food areas, keep storage area clean and arrange for rubbish to be removed frequently. 
10. It is essential that suitable facilities are provided for staff to wash their hands, such as basins, soap and water. Also, when staffs use the toilet, they should not wash their hands in the basin used for washing hands during food preparation. Otherwise, they could bring germs into the food area.
11. There should be adequate facilities to prepare and serve food safely. 
12. Keep food at safe temperature and protect it from contamination
Common errors in cooking
1. Soaking of rice in water for too long
2. Not washing/rinsing of rice or peas before cooking
3. Not picking out the non-edible particles from the rice/peas ration
4. Cooks not adhering to hygienic norms
5. Over cooking causing the hardening of nutrients.
b. Cooking
Proper cooking kills food poisoning bacteria. . It is important to cook food thoroughly, especially meat. 
Common errors in cooking include:
· preparation of food several hours prior to consumption, combined with its storage at temperatures which favor growth of bacteria and or formation of toxins;
· insufficient  cooking or reheating of food to reduce or eliminate pathogens;
· cross contamination; and
· people with poor personal hygiene handling food
To prevent growth and spread of bacteria,
· Ensure food areas are clean and good standards of personal hygiene are maintained
· Cook foods thoroughly
· Keep foods at the right temperature
· Prevent cross contamination.
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