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Org - Level Findings 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

100 - 
Certification and 
Benefit Issuance 

V-0100 Student eligibility is not being carried over for 30 
operating days into the next school year.  

State your intentions to carry over student eligibility 
status for 30 operating days into the next school year.  

 

700 - Resource 
Management 

V-0700 There are items being purchased frequently that 
do not meet the meal pattern requirements, i.e. 
white bread and buns, Rice a Roni, white dinner 
rolls, enriched stuffing, etc.  Child nutrition dollars 
should not be spent on non-complaint items.   

Submit to the SFA 4 itemized grocery store receipts 
showing all items purchased are compliant with the 
national school lunch program meal pattern.  

 

1000 - Local 
School Wellness 
Policy 

V-1000 The SFA does not have a wellness committee 
that meets regularly. Also, the assessment of 
their wellness policy has not yet been made 
public. 

1). The SFA will state who will be invited to their 
Wellness Committee and what month they plan to hold 
their first meeting prior to June 30, 2018. 2). The SFA 
will state how they intend to make their Wellness 
Policy Assessment available to the public. 

 

1200 - 
Professional 
Standards 

V-1200 The FSD and Part-time nutrition staff have not 
met their required Professional Standards hours 
either last year or this year. The FSD needs 12 
hours Professional Standards training annually, 
the PT kitchen staff needs 4 hours annually. 

The FSD and PT kitchen staff will provide signed and 
dated certificates of completion showing that the 
remaining needed hours of Professional Standards 
training have been met, i.e. The FSD still needs 8 
hours, PT kitchen staff still needs 3 hours. 

 

1200 - 
Professional 
Standards 

V-1200 Currently Professional Standards hours are not 
being tracked on a tracking form as required. 

The SFA will complete and submit a tracking form 
showing all staff involved in the school lunch program, 
i.e. FSD, kitchen staff, Determining official, confirming 
official, the number of hours they each need each year 
and the hours/programs they have obtained to date. 
The State Agency e-mailed the SFA both an Excel and 
a Word tracker template which contains all the 
required information. 

 

1400 - Food 
Safety 

V-1400 There are no Standard Operating Procedures 
(SOPs) in the SFAs HACCP manual to help 
guide the staff in how to properly prepare and 
serve food safely.  

The SFA will submit a copy of the table of contents to 
their HACCP manual's SOPs. Topics in the manual 
should cover handwashing, preparing and serving food 
safely including temperature control, eating in the 
classroom, cleaning up bodily fluids, etc.  Sample 
SOPs can be found at 
https://www.extension.iastate.edu/foodsafety/haccp-
school-foodservice OR at 
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http://www.nfsmi.org/ResourceOverview.aspx?ID=75 

Resource Mgt 
Comprehensive 
Review 

V-RMCRF The SFA did not have an understanding of the 
difference between program and non-program 
foods and did not keep track of non-program 
revenues during SY2016-17. Currently the SFA 
charges students $0.20 for a full second meal 
which contains any available part of the 
reimbursable meal served that day except milk.  
This charge does not seem to cover the cost of 
producing the non-program food.   

1). The SFA will explain how they intend to separate 
program from non-program food revenues and how 
they will keep track of the 2 sources of revenue 
starting in this 2017-2018 School Year.  2). The SFA 
will show the average cost of a second meal and state 
how much they will charge to cover those costs.  3.) 
The SFA will show that at least one person has 
received training on non-program food costs by 
watching the webinar and submitting a signed and 
dated Professional standards Certificate for "Reporting 
Non-Program Food Costs: How and Why? - May 
2016" found at https://www.educateiowa.gov/reporting-
nonprogram-food-costs-how-and-why-may-2016 

 

Site - Level Findings: Sheldon Christian School (8305) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 Menus do not meet the USDA meal pattern 
requirements based on the following: 1). FSD 
reports portion sizes given do not match portion 
sizes listed on Food Production 
Records.  Reported portion size servings for fruits 
and vegetables do not meet the minimum 
requirements.   2). Inadequate grains were 
served on Tuesday of the review week. The SFA 
uses multiple non-Whole Grain Rich (WGR) 
grains on the menu without a written exemption 
from the State Agency. 3). Labels are not on file 
for all foods served, i.e. hot dog, bun. 4). Foods 
that contain 2 or more ingredients need a 
standardized recipe and these are either missing, 
i.e. mixed fruit in jello, or have been changed 
multiple times so they are not clear. Also, if the 
SFA wants to mix WGR grains and Enriched 
grains into a single food, that needs to be 
documented in a standardized recipe, i.e. 
spaghetti. 5). There are multiple high calorie, high 
fat desserts on the menu that are not WGR. 6). 
Based on the FSD comments, standardized 
scoops are not always being used to ensure that 
adequate portions are being served, i.e. spoonful 
of meat, sprinkle of cheese, etc. 6). Based on the 
4 day review week provided by the SFA there 
were inadequate dark green, red-orange, 
legumes and "Other" vegetable subgroups 
provided. With an expanded menu review of 2 
more 5 day weeks in January, neither week has 
Legumes on the menu and both weeks are short 
on dark green and red-orange vegetables. 

1). Please submit a 5-day week of the printed menu, 
complete with the shortened non-discrimination 
statement, corresponding completed food production 
records, appropriate labels and recipes that support 
the menu served that show that the SFA is in full 
compliance with the meal pattern requirements. All 
grains served need to be whole-grain rich, all 
vegetable subgroups must be met for the week, Food 
Production records need to clearly show actual 
servings provided to students and need to meet the 
minimum amounts required by the meal pattern for K-8 
grade, both daily and weekly meat and grain 
component requirements need to be met; all pre-
prepared, mixed entrees must have a CN label or a 
PFS statement from the manufacturer; homemade 
items containing 2 or more ingredients need to have a 
standardized recipe. 2). Please explain how you will 
ensure that standardized portions will be served to all 
students. 

 

1100 - Smart 
Snacks in 

V-1100 The SFA sells second meals to 6-8 grade 
students at lunch. While the entrée is exempt 

The SFA will show that side dishes, i.e. fruits, 
vegetables, desserts sold as seconds to students meet 
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School from Smart Snacks regulations, all side dishes 
must meet Smart Snacks requirements for 
calories, sodium, fat and sugar. There is no 
documentation showing that these side dishes 
meet Smart Snacks standards. 

Smart Snacks. They will submit Calculator print-outs 
for 5 dessert items that may be sold to students as 
"seconds." Desserts currently listed on menu include 
items such as cupcake, apples and caramel, ice 
cream, coffee cake, cinnamon roll, peach delight, 
peanut butter bar, chocolate chip cookies, etc. The 
Calculator can be found at 
https://foodplanner.healthiergeneration.org/ 

 

  

   

Org - Level Technical Assistance  

Area Question Comments 

100 - Certification and Benefit Issuance 105 How long does the application's approval take from the date the SFA receives the 
application from the household? 

The SFA needs to mark on each application the date it was received.  
Applications need to be approved within 10 operating days after they are 
received by the SFA.  The SFA also needs to check the application to 
ensure all family members are listed and household size is correct.  This 
should be entered in at the bottom of the application by the determining 
official.   

100 - Certification and Benefit Issuance 110 Does the SFA use the direct certification notification letter provided by the State 
agency? 

In order to use the household notification letter generated from JMC, the 
SFA needs to annually send the letter to Deb.Linderblood@iowa.gov for 
approval.  Once approved, the SFA can use the JMC letter for all 
household application notifications.  

100 - Certification and Benefit Issuance 130 Does the direct certification list utilized by the SFA: The SFA is encouraged to use E-Lookup for any new or returning students 
who may qualify for free/reduced meals.  Complete Download Form 
NSLP001 and submit it to the address on the form for access to E-Lookup. 

200 - Verification 207 Based on the review of verified applications: If a household submits income documentation for verification with both 
wages and self-employment income on a tax return, wage documentation 
should come from recent pay stubs instead of the 1040 tax form.   

300 - Meal Counting and Claiming 305 What are the SFA’s meal counting and claiming policies and procedures for the 
following situations (as applicable): 

The State Agency strongly recommends SFAs charge the minimum adult 
price ($3.55 for SY2017-18) for second meals (and allow milk to be served 
with this meal) since this meal is not subsidized by Federal or State 
dollars.  If most students only want the entrée as a second, the SFA may 
consider charging for the entrée only.  They must at minimum charge 
enough to cover their costs to prepare the entrée.  This will help cover the 
SFAs non-program food costs.  

700 - Resource Management  Procurement/Indirect Costs: Much TA was given to the SFA staff regarding 
Procurement.  Tips on how to better complete their Procurement plan and 
a timeline as to when this should be done were discussed. Their Code of 
Conduct states that violations of the Code of Conduct include termination 
as a disciplinary action.  The SFA may wish to link the Code of Conduct to 
other policies that have disciplinary steps leading up to termination.  Also 
discussed items that can not be paid for directly using Child Nutrition 
Funds, i.e. electricity, utilities, equipment repair, etc. so these items do not 
need to be placed on the procurement plan.  The SFA should designate 
these as indirect costs.  

700 - Resource Management  Procurement: For Micropurchases: Purchases are not being spread 
equitably between micropurchase vendors.  Much more is being spent at 

mailto:Deb.Linderblood@iowa.gov
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Fareway than at HyVee.  Both stores sell similar products so dollars spent 
at both stores should be much more equal.   

700 - Resource Management  Procurement: For Small Purchases, the SFA needs to have a solicitation 
document that shows all the foods they plan to purchase over the course of 
the year and send this to a minimum of 3 vendors for bid prices.  The 
Solicitation document needs to include terms and conditions, i.e. Buy 
American, etc. as shown on the small purchase instruction template 
located on IowaCNP Download Forms. The SFA needs to monitor the 
contract by spot checking prices against the vendor bid document as well 
as ensuring all products received meet both the Buy American requirement 
as well as meal pattern requirements.  Also, send with solicitation the 
Debarment Statement and a no bid form if the vendor does not wish to do 
business with the SFA.   

700 - Resource Management  The SFA generally uses ~90% of their USDA Foods entitlement annually.  
In order to decrease program expenses and increase use of entitlement 
dollars, the SFA is encouraged to apply for the DOD program and 
designate some of their USDA Foods dollars to that.   

800 - Civil Rights 801 Does the School Food Authority have a Public Release? The current public release needs to be sent to the local newspaper 
annually.  The SFA is not required to pay for the Public release to be 
published and the newspaper is not required to publish it, but the SFA 
should keep documentation that it was sent.  The newspaper may not alter 
the public release in any way.   

800 - Civil Rights 803 What is the SFA’s procedure for receiving and processing complaints alleging 
discrimination within FNS School Meal Programs? If procedures are written, provide a 
copy.  

Information e-mailed to the SFA on how to file a civil rights complaint with 
the USDA regarding the child nutrition program.  The SFA can follow these 
guidelines since they do not have a local policy in place.  

800 - Civil Rights 809 Review program materials, do appropriate Program materials use the non-
discrimination statement? 

The posted menu needs to include the shortened non-discrimination 
statement, "This Institution is an Equal Opportunity Employer."  

1200 - Professional Standards 1216 Validate the SFA’s response to Question 1204 on the Off-site Assessment Tool. Professional Standards training information e-mailed to staff.  The FSD 
needs 12 hours annually, the PT kitchen staff, Determining official and 
Confirming official each need 4 hours annually.  One hour should be Civil 
Rights training annually.   

1600 - School Breakfast and SFSP 
Outreach 

1601 How did the SFA inform eligible families about the availability and location of free 
meals for students via the Summer Food Service Program? 

Summer Meet Up flier e-mailed to SFA to be sent home to households 
before school lets out for the summer.  This should be done annually. 

Resource Mgt Comprehensive Review 5 What process did the SFA use to calculate its compliance with the revenue from 
nonprogram food requirements in 7 CFR 210.14(f)? 

The non-program revenue food template, instruction sheet and an example 
for calculating both program and non-program costs and revenues was e-
mailed to the SFA after it was determined that they did not have a clear 
understanding of the difference between program and non-program foods 
and they had not kept track of non-program revenues during SY2016-17.   

Site - Level Technical Assistance Sheldon Christian School (8305) 

Area Question Comments 

400 - Meal Components and Quantities - 
Lunch 

410 a. Do planned menu quantities meet meal pattern requirements for the review 
period? 

Webinars, tutorials, short webcasts and the Food Buying Guide were e-
mailed to the SFA to help them become more aware of the meal pattern 
requirements, labels, recipes, etc.  

500 - Offer versus Serve 502 Is there signage explaining what constitutes a reimbursable meal to students 
including the requirement to select at least 1/2 cup fruit or vegetable? If NO, explain and 
list the technical assistance provided.  

The SFA was provided with signage from the State Agency showing 
students that they must take 3 components with one of the components 
being a fruit or vegetable to make a reimbursable meal.  Signage should 
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be placed at or near the beginning of the lunch line.  

800 - Civil Rights 810 Is the USDA “And Justice for All” poster displayed in a prominent location and 
visible to recipients of benefits? If NO, describe reason.  

A new And Justice For All poster was given to the FSD to hang up in place 
of the outdated one in the kitchen and the small one in the gym.  

1100 - Smart Snacks in School 1104. Where are students able to purchase foods during the school day? Based on smart snacks regulations, all foods sold to students from 
midnight until 30 minutes after the end of the school day must meet Smart 
Snacks criteria.  Entrees sold the day they are served as part of a 
reimbursable meal are exempt from this rule and all schools may sell 1% 
white milk and FF flavored milk.  All other side dishes sold as "seconds" or 
"a la carte" must meet smart snacks criteria for calories, sodium, fat and 
sugar. Documentation showing compliance is needed for side dishes sold 
to students.  A calculator to determine compliance can be found at 
https://foodplanner.healthiergeneration.org/. 

1400 - Food Safety 1409 a. Did any review of products indicate violations of the Buy American provision in 
7 CFR 210.21(d) either during review of products on-site at reviewed schools or at off-
site storage facilities as applicable? If yes, proceed to b, if no proceed to next question. 

Broccoli and California Medley were both found to be from Mexico which 
violates the Buy American clause.  Agriculture products must be produced 
and, if applicable, processed in the USA.  The SFA needs to check all 
deliveries for foods that violate this and return them to the vendor.  The 
SFA needs to add the Buy American verbiage in their vendor solicitations 
each year.  

 

  

 

Org - Level Commendations  

Description 

Annual Civil Rights training was given to all staff in the building before school started. The school has proper documentation for students who need diet modifications. The Ethnic/Racial summary was completed 
and is on file. No discrimination was observed during the review. The SFA completes the on-site monitoring even though this is a single site building and monitoring is not required.  

The correct number of applications were verified and were correctly selected randomly. The application selected for verification was confirmed prior to verification. All income sources were verified, and the 
process was completed on time.  

The current free/reduced application was used. All benefits were determined correctly and applications were complete, showing a SSN and a parent signature as well as income. A confirmation review was 
completed on all applications using ICAVES. Benefits were correctly placed into the POS system. Income was only converted to annual when more than one income frequency was given. Access to benefit 
information is correctly limited and eligibility is kept confidential. Denied applications were correctly determined. All denied households received notice in writing as required.  

The district has a current wellness policy on file and posted on the school website. There are guidelines for nutrition education, physical activity, foods available on campus, and other school based wellness 
activities. The latest assessment of the policy was completed.  

The off-site Resource Management questions were completed in a timely manner. The PLE tool was completed as required and prices were raised appropriately. The SFA used 90% of it's allotted USDA Foods 
dollars last year. The SFA keeps records for the required 3 years + the current year.  

The SFA has a procurement plan and Code of Conduct in place for SY2017-18. They attended Procurement training in October 2017 and have started filling out micro-purchase logs, thought about bid 
specifications for next year, etc.  

There was no noted fiscal action for this review so no claim adjustments will be needed.  

Site - Level Commendations Sheldon Christian School (8305) 

Description 

All meals served during the on-site review were fully reimbursable. Many students commented positively that they got a full banana or orange. Water is available as required. The menu is posted at the beginning 
of the lunch line, broken down into the various components. OVS was done correctly. There were many CN labels on file. FPR with HACCP information were available for each meal served. The teachers who 

https://foodplanner.healthiergeneration.org/
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oversaw students in the lunch line were very friendly and helpful to both students and guests.  

Meal counting and claiming appears accurate. On-site meal counts were appropriate based on November meal counts. The POS is at the end of the line as stated on the application. Students place colored (by 
grade) tickets into a basket as they pass through the line. The secretary enters tickets into JMC and checks to make sure the correct number of meals were served daily. Students are not overtly identified as 
free, reduced, or paid during the meal claiming process or during meal observation.  

The latest health inspection was posted in a public place. Temperature sheets were completed for the milk cooler, refrigerator, freezer and hot entrée.  
 

  

 


