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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 (1)Applications must be determined on the income and 

number of people in the household as indicated in Step 
1 and Step 3 on the application form. The determining 

official is using the number of people in the household 
as indicated in Infinite Campus instead of those 

indicated on the application.  If the determining 

official believes that the number of household 
members is wrong, the household can be contacted 

and notes can be attached to the application or the 

household can come in and amend the application. (2) 

The director's signature appears on applications as the 

determining official, but it is actually the food service 

secretary who is acting as the determining 
official.  This issue was addressed during the last 

review in2014-15 but it continues to be the practice. 

(3) Applications must be dated by the household 
and then dated by the determining official at the 
time benefits are determined.  Since the SFA 
must approve applications within 10 days, the 
SFA also dates the application when it is received 
by the district since many households hold onto 
applications after they sign and date it.  However, 
the date of determination on most applications 
was the same as the household date even when 
the application was not received by the district 
yet. Benefits cannot be given to households 
before the application is submitted to the SFA; 
benefits are provided once the application is 

determined. (4) One application was 

missing a social security number. 

Seventeen applications went from free 

to reduced and four applications went 

from reduced to denied due to being 

determined with the wrong number of 

For your response, (1) Indicate who will be responsible 
for spot checking future applications to ensure that the 
correct number of household members is used for 
determining benefits; (2) Indicate who will actually be 
acting as determining official and indicate that that 
person will also sign and date applications; (3) Indicate 
that the actual date of determination will be used; (4) 
Submit the missing SSN and the date it was 
obtained.  Contact households where the number of 
people in the household was incorrect.  If the 
household has additional people not included on the 
application, add them to the application and submit an 
amended copy of the front page of the application.  If 
there are not additional people in the household, 
submit copies of letters of adverse action for those 
households where benefits are decreasing. Finally 
indicate the date the denied households were changed 
to free benefits. 
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people in the household.  Two 

households that were denied benefits 

should have received free benefits.   

200 - Verification V-0200 (1) A sample of applications are verified each 
year to determine whether the income reported 
on the application is accurate. A 3% sample is 
randomly selected from a pool of applications that 
meet specific criteria. Originally, the SFA did not 
verify enough applications and then verified too 
many. This also caused verification to be 
completed after the deadline. (2) All applications 
selected for verification must be confirmed as 
accurately determined prior to requesting income 
documentation from the household to ensure that 
only eligible applications are selected. The 
confirming official must be someone other than 
the determining official and this person must sign 
and date the application. Confirmation reviews 
were not conducted and two applications 
selected for verification should have been denied 
benefits during determination and two others 
should have been determined reduced instead of 
free. (3) When verifying income, all income 
sources indicated on the application must be 
verified. Four applications that indicated more 
than one income source only submitted 
documentation for one income source and that 
was accepted by the SFA. (4) One application 
was verified using net pay instead of gross pay, 
and one application was verified by entering 
income as monthly instead of every two weeks. 

For your response, (1) The incorrect number verified 
has been corrected. No further response is required. 
(2) Indicate who will be responsible for ensuring that a 
confirmation review is conducted prior to verification. 
(3, 4) Information on errors was sent to the SFA. 
Submit copies of all income information provided by 
households and all letters sent to households 
concerning the verification errors. Also have the 
Verifying Official complete the Verifying Eligibility 
module on Iowa Professional Learning Online, 
(ilopd.iowa.gov), under Iowa Schools Meal Program 
Tutorials and submit a copy of the certificate of 
completion 

 

800 - Civil Rights V-0800 Students who require special diets must be 
accommodated as soon as the SFA becomes 
aware of the issue as long as the diet does not 
deviate from the meal pattern.  If the diet requires 
a deviation from the meal pattern, then a Diet 
Modification Request Form that is signed by a 
medical professional who is licensed in Iowa to 
prescribe medications must be on file.  The form 
must indicate what food(s) cannot be offered and 
what food(s) must replace them.  The SFA has 
several doctor's notes on file that indicate milk 
should be replaced with juice.  First, the request 
needs to be on the correct form, and second, to 
deviate by providing juice instead of fluid milk, the 
medical professional should also indicate that the 
student cannot have lactose free milk and cannot 
have an acceptable soy milk replacement. 

 

For your response, submit any special diet forms 
already received and indicate the timeline for obtaining 
the rest of the forms.  Also indicate who will be 
responsible for ensuring that correct documentation is 
on file in the future. 

 

 

Site - Level Findings: Burlington Community High School (0109) 
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Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Breakfast 

V-0400 
For a meal to be reimbursable at breakfast, the 
student must select at least three food items, and 
one of those three food items must be a 1/2 cup 
of fruit, juice, or vegetable. Two meals did not 
have a fruit, juice, or vegetable, and eight meals 
provided to special education students in another 
location could not document that a reimbursable 
meal was provided. The meals will be added to 
the overclaim. 

Indicate how additional training will be provided to 
cashiers and substitute cashiers as to what constitutes 
a reimbursable breakfast. Have all cashiers and 
substitutes watch the 14-minute webcast at 
https://www.educateiowa.gov/pk-12/nutrition-
programs/team-nutrition/school-nutrition-staff-training-
webcasts. Indicate when the training was completed. 
(The special education meals are addressed in 
another area.)  

 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 
Food Production Records, FPRs, must be 

complete.  (see special instructions below)  Lunch 
FPRs do not indicate the total quantity prepared in 

measurable amounts, such as 100 pounds of broccoli 

or fifteen #10 cans.  Planned number of servings for 
each food item and for each group (adults, a la carte, 

and by grade for reimbursable meals) are not indicated 

in some cases.  Condiments are indicated on the a la 
carte record but not on the reimbursable meal 

record.  The PBJ option is not included on FPRs, and 

total seconds/a la carte/adults sold is not indicated. On 
breakfast FPRs some of these same errors are made 

plus the breakfast FPRs do not indicate what is part of 

a reimbursable meal and what is not part of a 
reimbursable meal.   Meal items and a la carte are on 

one form and treated as equal. 

 

For your response, submit one week of lunch and one 
week of breakfast production records for the high 
school. 

 

 

1100 - Smart 
Snacks in 
School 

V-1100 1)Snacks are available for sale in the high school 

office that do not have documentation that they follow 
Smart Snack regulations. (2) Sandwiches and pizza 

sold a la carte during lunch in the cafeteria do not meet 

Smart Snack regulations and are not offered as part of 
a reimbursable meal.   

For your response, (1) submit a list of items that are or will 
be sold from the high school office along with 

documentation in the form of labels and nutrition calculator 

print-outs that the items pass Smart Snacks. (2) Indicate 
whether the pizza and sandwiches offered on the line will be 

removed from sale, offered as part of a reimbursable meal 

so that they can be sold a la carte, or changed so that they 
meet Smart Snack regulations. If changed, also submit 

nutrition labels and calculator print-outs.  If offering as part 

of a reimbursable meal, be sure they are on food production 
records. 

 

 

1700 - 
Afterschool 
Snack 

V-1700 The Afterschool Snack meal pattern is not being 
met. When the fruit-vegetable component is 
served, the minimum quantity is ¾ cup, but only 
½ cup is being served. Eight out of eleven days 
were short in December. Food production records 
must indicate portion sizes, number provided, 

For your response, submit food production records for 
one month for Afterschool Snack that reflect 
compliance with the meal pattern and also reflect 
portion sizes.  (2) Submit a specific plan that explains 
how the SFA will ensure that meal counts for snack 
are accurate, that they are taken at the time the snack 
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and number leftover. Meal counts are not being 
taken in a way that will consistently generate an 
accurate count. Students must take all 
components of the snack; there is no offer vs 
serve in the snack program. Each snack site 
must be monitored two times a year; the first 
monitor is conducted in the first four weeks of the 
program. Monitoring has not been conducted for 
at least two years. 

is provided, and that students receive both 
components in at least the minimum amount required--
who will monitor this, what training will be provided, 
etc.  (3) Submit one monitor form for each Afterschool 
Snack site. 

 

Site - Level Findings: Edward Stone  Middle School (0208) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 
(1)Chef Salad offered as an alternate meal at middle 
schools and the high school does not offer sufficient 

grain to meet the weekly minimum for grades 6-8 and 

does not meet the weekly or daily minimum for grades 
9-12.  The salad also does not provide access to either 

the starchy or dried bean/legume vegetable sub-

groups.  Since this is a repeat violation from the 2014-
15 review, Chef Salads served on 1/29/18 were added 

to the overclaim.  (2) For the week of menu 

certification worksheet (December 4-8,2017), 
vegetable quantity at the high school was short three 

days, meat/meat alternate was short one day ,and fruit 

was short two days (kiwi only credits for 1/4 cup and 
bagged apple is only ½ cup ).  (3) The SFA has its 

own bakery.  The recipe used does not meet the 50% 

whole grain requirement.  (4) PBJ sandwiches (made 
with soy nut butter) are sometimes offered as an 

alternate entree.  Two must be offered each day for 

grades 9-12 in order to reach the minimum of 2 
meat/2grain requirement for grades 9-12.  

 

For your response, (1) Indicate what grain will be 
added to the chef salad meal to meet daily and weekly 
minimums, and also indicate how all vegetable sub-
group will be offered.  (2) Indicate how the SFA will 
ensure that the daily and weekly minimum quantity of 
meat/meat alternate, grain, vegetables and fruits will 
be offered to students.  Specifically state how menus 
will be checked for accuracy.  (3) The bread recipe 
was amended during the on-site review.  Please attach 
a copy below.  (4) The SFA agreed to provide two of 
the sandwiches.  No further response is required. 

 

 

 

  

   

Org - Level Technical Assistance  

Area Question Comments 

100 - Certification and Benefit Issuance 139 Does the SFA account for benefits that have been extended to students living in a 
household that is receiving SNAP, TANF, or FDPIR benefits? If NO, explain. Record 
errors on the SFA-1.  

When students are listed on Direct Certification (DC), all other students in 
the household are free also.  (With the exception of those indicated as 
foster children on DC.)  The SFA must account for other students in the 
household whose names do not appear on the DC lists.  The SFA may 
keep a spreadsheet or may write the names of other household members 
on the DC lists, or in some other way make the indication.  Regardless of 
the method used to determine benefits, there must be some 
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documentation of how that determination was made. 

 

200 - Verification 202 Who serves as the confirming official? (Name and/or position title or software used 
is acceptable)  Technical assistance was provided on Confirmation Reviews.  Prior to any other 

verification activity, a determining official, other than the official who made the 

initial eligibility determination, must review each approved application selected 
for verification to ensure that the initial determination was accurate. (page 103 

Eligibility Manual)  The confirming official then signs and dates the application(s) 

200 - Verification 209 Does the SFA’s verification notification letter include all required information? If NO, 
explain.  The letter requesting income documentation for verification states that one month's 

income be submitted.  Be sure that you receive at least one month's income 
documentation for each income source for all verified applications.  One month 

gives a clearer picture of what the applicant's normal income actually is, and it 

gives a clear indication of the frequency of the income. 

700 - Resource Management  The food service director is new. All SY 2016-2017 school nutrition 
program procurement activities were conducted by the prior school food 
service director.  
 
A review of the selected vendor procurement documentation findings are: 
1). Micro-purchase: A review of invoices for Bernard Foods is a direct 
delivery from the vendor's facility in Illinois. Bernard Foods products are not 
carried by any broadline distributors in Iowa. Items sold to schools are 
seasonings, cake mixes, pudding, etc. Comparable items are not available 
from other distributor therefore not allowing for open competition. The food 
service director said he can get products from Iowa distributors that allow 
for competition and will no longer be purchasing any products from 
Bernard Foods. 
2). One special needs students requires 3rd baby foods. These foods are 
purchased from a local store. The purchases are not equitably distributed. 
TA provided to distribute purchases among other local grocery stores.  

700 - Resource Management 704 Did the SFA complete a process to ensure its compliance with the net cash 
resources limitation to a level at or below three months’ average expenses? 

The food service account must be maintained as a non-profit 
account.  SFAs must obtain permission from the state agency if their 
account will exceed three months' operating expenses.  At the current 
time, Burlington's account exceeds the maximum, but state agency 
approval has not been obtained.  SFAs are expected to increase food 
quality, number of staff, wages of staff, equipment purchases, etc., as 
needed in order to spend the balance down.  If all of these have been 
done, the SFA may request a waiver for increasing paid student lunch 
prices.  The SFA must contact the state office as soon as possible about 
this issue. 

 

800 - Civil Rights 807 a. How does the SFA collect racial/ethnic data? 
Technical assistance was provided on completing the Ethnic/Racial form. For this 

form, all students who applied for benefits-free, reduced, and denied--are divided 
into two identities: Ethnic Identity and Racial Identity.  The total in each column 

for Ethnic Identity must match the total in each column for Racial Identity.  Also, 

each row should equal the total number in column 1. (For example: the total 
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number of Hispanic or Latino applicants must equal the total of numbers awarded 

free meal status, reduced meal status, and those that did not qualify.) 

1000 - Local School Wellness Policy 1006 How does the public know about the results of the most recent assessment on the 
implementation of the Local School Wellness Policy? Provide documentation to support 
the response (or appropriate web address(es)).  

Technical assistance was provided on assessing goals by building and 
posting for the public.  The director will ensure that the assessment is 
completed and then posted on the districts website. 

 

1400 - Food Safety 1400 a. Does the written food safety plan contain the required elements? If NO, identify 
which elements are missing.  The Standard Operating Procedures (SOP) available at the reviewed sites were not 

comprehensive.  A list of SOPs available on ISU website were sent to the 

director. Not all required temperatures are taken and logged.  All coolers must be 

temped daily, including milk coolers, the salad cooler at the middle school, as well 

as the final rinse for the dishwashers.  Thermometers should be checked for 

accuracy by using the process for calibrating thermometers and the results logged 
at least weekly. Whenever a cooler or freezer is above the acceptable maximum 

temperature, some action should be taken and the ‘corrective action’ noted.  All 

buildings should be checked for compliance. 

One way to provide annual food safety training and provide required training 

hours for staff while getting all staff involved in food safety, is to have food 

service staff help with updating Standard Operating Procedures, SOPs.  To do that, 
divide current SOPs among staff and have them determine whether the procedure 

and corrective action on the SOPs is current practice or not. If not, the SOPneeds 

amended.  Also have staff review SOP prototypes that are available on the ISU 
website, select new SOPs that should be added to Burlington’s plan, and review 

those SOPs for compliance with how food safety is done at Burlington. 

1400 - Food Safety 1400 a. Does the written food safety plan contain the required elements? If NO, identify 
which elements are missing.  One way to provide annual food safety training and provide required training 

hours for staff while getting all staff involved in food safety, is to have food 
service staff help with updating Standard Operating Procedures, SOPs.  To do that, 

divide current SOPs among staff and have them determine whether the procedure 

and corrective action on the SOPs is current practice or not. If not, the SOP needs 
amended.  Also have staff review SOP prototypes that are available on the ISU 

website, select new SOPs that should be added to Burlington’s plan, and review 

those SOPs for compliance with how food safety is done at Burlington. 

Resource Mgt Comprehensive Review 4 If not, did the SFA receive prior approval from the SA to maintain a net cash resource 
balance that exceeded the three month maximum? 

Need permission if net cash over 3 months 

 

Site - Level Technical Assistance Burlington Community High School (0109) 

Area Question Comments 

300 - Meal Counting and Claiming - 
Breakfast 

320 Are meal count totals by category combined and recorded correctly? Technical assistance was provided on the point of service at the food 
service building that also houses and off-site behavior classroom.  The 
students are provided meals at the site.  Students enter their pin# into a 
key pad, so there is no consolidation of meal counts.  However, the POS 
should be included on the site's application for breakfast and lunch as 
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alternative POS. 

 

Meal counts must be taken at the time the meal is provided to students in the 
location where meals are provided.  Someone trained in Offer vs Serve and what 

constitutes a reimbursable meal must determine that a reimbursable meal was 

provided.  Meals for special education students are placed on a cart and sent to the 
room. No one in the room is ensuring that the students receive a reimbursable 

meal, the staff member taking the meal to the room is not trained in OVS, nor is 

the count taken at the Point of Service, POS.  Some possible solutions-- the staff 
member could be trained and could check off students with reimbursable meals at 

the POS and then give the roster to the cashier to enter meals.  Or, pre-plated 

meals with all required items in at least the minimum amount will be provided.  Or 
a "menu" could be provided the students to pre-select what they want for the 

meal.  

400 - Meal Components and Quantities - 
Lunch 

409 Review production records and other supporting documentation, did all reviewed 
meals during the review period indicate that all of the required meal components per 
weekly meal pattern requirements were offered and served to students? If NO, explain 
any errors identified and the technical assistance provided. Indicate whether the 
violations identified were repeat violations for the SFA. Record the number of meals 
observed missing required meal components on the S-1, 15. Record only the number of 
incomplete meals claimed for reimbursement that will be subject to fiscal action in the 
appropriate field on S-1, 16. 

Meal pattern minimum requirements for lunch under HHFKA for K-8 are-- 

minimum of 1 ounce equivalent of meat/meat alternate per day and a minimum of 
8 per week for K-5 and 9 per week for 6-8; 1 ounce equivalent of grain per day 

and a minimum of 8 per week; 1/2 cup of fruit; 3/4 cup of vegetable; and 1 cup of 

fluid milk. Minimum/maximum calories for K-5 are 550-650 and for grades 6-8 
they are 600-700. (When offering the same meal to grades K-8, the calories must 

be between  600-650.)  Meal pattern minimum requirements for lunch under 

HHFKA for grades 9-12 are—minimum of 2 ounce equivalents of meat/meat 
alternate per day and a minimum of 10 per week; minimum of 2 ounce equivalents 

of grain per day and a minimum of 10 per week; 1 cup of fruit; 1 cup of vegetable, 

and 1 cup of fluid milk. Minimum/maximum calories for 9-12 are 750-850.  There 
are weekly required vegetable sub-groups: 1/2 cup dark green, 1/2 cup dried 

beans/legumes; 3/4 cup red orange (1-1/4 cup for grades 9-12), 1/2 cup starchy, 

1/2 cup other (any vegetable group except starchy), and then 1 cup (1-1/2 cups for 
grades 9-12) of additional vegetables from any sub-group.   

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.  

Signage explaining what constitutes a reimbursable meal is required for both 

breakfast and lunch at the beginning of each separate food line.  For lunch, the 

sign(s) must indicate that a reimbursable meal includes a minimum of three 
components, one of which must be1/2 cup of fruit or vegetable.  The signage must 

also indicate which food items fulfill which component.  For breakfast, the sign 

must indicate how many items each food item fulfills.  A link to breakfast signage 
was provided, and lunch signs are being mailed to the director. 

 

  900 - SFA On Site Monitoring  

Site - Level Technical Assistance Edward Stone  Middle School (0208) 

Area Question Comments 
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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.  

Check all buildings to ensure that the And Justice for All poster and the 
latest Health Inspection Report are both posted in a public area where they 
can be read by the participants. 

 

1400 - Food Safety 1406 Were the selected relevant temperature logs available for review? If YES to 
specify which date was selected. If NO explain.  It is recommended that all thermometers be checked at least once a week to ensure 

accuracy.  This is done by following the process for calibrating 

thermometers.  The results should be documented. Thermometers may be checked 

daily, but it is recommended that it is done at least weekly.   When testing the 
dishwasher temperature with test strips, it is recommended that the test strips be 

saved as part of your documentation.  All coolers must be checked daily and 

logged. Any time a cooler is not below the recommended temperatures, corrective 
action should be indicated. 

 

 

  

 

Org - Level Commendations  

Description 

AFTERSCHOOL SNACK: The SFA is maintaining production records. Enrichment activities observed at the high school on the day of review were fun, educational, and enjoyable. The And Justice for All poster 
was visible at the location of the snack. 

APPLICATIONS/BENEFIT ISSUANCE: Benefit documents, as well as all paperwork, were well organized. The current application form and guidelines were used, direct certification is downloaded twice a month 
as required, benefits are accurately and frequently transferred to the POS system. The correct and current benefit issuance list was available. Income was only converted to annual when there was more than 
one frequency of income. Rollover applications were removed if the household did not apply within thirty days of the school year. Access to benefit information is correctly limited, and eligibility is kept 
confidential. The SFA has a back-up system for benefit issuance documents and system. 

CIVIL RIGHTS: The And Justice for All civil rights poster was posted in the cafeterias. Annual civil rights training was provided food service staff and documented. Ethnic/racial information is collected and the 
form is completed. No discrimination was observed. The current state and federal non-discrimination statements are provided on all material describing the program including letters, pamphlets, and the school’s 
website. 

COMPETITIVE FOODS (SMART SNACKS/HKA): Students at the high school and middle school may purchase a variety of a la carte options, and/or a second milk at lunch. High school students may also 
purchase a second entrée. Documentation was available to show that most foods and beverages sold to students during the school day met Smart Snack and Healthy Kids Act standards. Vending machines in 
the high school cafeteria contain unallowable items, but are correctly turned off from midnight the night before until a half hour after the end of the school day. 

GENERAL: The new director and manager are doing a good job of learning regulations for the programs. They have both attended extensive hours of training. Whenever issues were raised during the review, 
the director immediately took action to correct the issue. Both the director and manager are trying to streamline their work and are coming up with new and innovative ways to fulfill requirements. 

HACCP/FOOD SAFETY: The SFA has a district-wide written Food Safety plan. A copy of the written plan was available at the two sites reviewed, and Standard Operating Procedures, SOPs, have been 
implemented in each kitchen. The latest Health Inspection Report was posted in a publicly visible location at the high school. There were no critical areas noted on the report. Temperature logs are maintained 
for most coolers. The kitchen and storage areas were orderly and clean. Food Service workers wore proper hair restraints and practiced good gloving procedures. Good food safety procedures were observed.  

MEAL COUNTING & CLAIMING: Meal counts during the on-site review were reasonable when compared to the review month counts. Meal count totals for the month of December were accurate and complete. 
Point of Service, POS, counts and filed claims appear accurate. Infinite Campus is used as the school’s POS system. Students are not overtly identified as free, reduced, or paid during the meal claiming 
process or during meal observation. Food Production Records, FPRs, were on file for all meals claimed for reimbursement for the review period. All students selected a reimbursable meal. 

MEAL REQUIREMENTS & COMPONENTS: At both sites reviewed, all meal components were available at the beginning of meal service on the days of observation and throughout meal service. Documentation 
indicated that foods purchased and food production ensured meals contained the required components. CN labels and Manufacturer’s Statements, as well as nutrition facts and ingredient labels used for 
producing meals were on file. A variety of entrees, fruits, and vegetables were offered throughout the review period for lunch, and included many fresh fruits and vegetables. Standardized recipes are used for 
food production. Water was available as required. The staff training agenda covered many important topics and shows a commitment to ensure food program compliance. At least two types of milk are offered. 
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Many low fat and low sodium food items were observed in storage. Signage was posted at lunch explaining what constitutes a reimbursable meal. A monthly menu is also posted. Food service staff was polite 
and respectful to students, other staff, and each other.  

PROCUREMENT: The Food Service Director attended the State Agency's Regional Procurement Training in Burlington. The written procurement plan for SY 17-18 is available. The local micro-purchase and 
small purchase thresholds were correctly identified. The procurement event page of the written procurement plan for school year 2017-2018 was completed including all expected procurement events, estimated 
value of each procurement event, and procurement method to be used. A review of invoices validated the School Food Authority (SFA) is compliant with micro-purchase threshold, costs of the item/service was 
reasonable. The formal procurement method is used for Prime Vendor and Milk, Cost analysis is conducted at contract renewal or prior to issuing a new solicitation. The specifications for Prime Vendor allows 
for vendors to submit pricing for an equal product, thereby keeping the procurement process open and competitive. The Prime vendor contract included most required Federal terms and conditions. The Request 
For Proposal for Prime Vendor had evaluation criteria identified with price being the primary factor. The Food Service Director maintains sufficient records for all Procurement activities. The Food Service Director 
monitor invoices to ensure contract terms and conditions are being met. In SY 2016-2017, all of the Planned Assistance Level (PAL) for USDA Foods was utilized. The new food service director implemented 
changes to procurement practices after attending the regional procurement training last Fall. Micro-purchases are kept to a minimal, small purchase method (price quotations) will be obtained from three vendors 
for purchases under the local small purchase threshold. For online purchases, prices are checked with three vendors - a print-out is kept as documentation to show date, product, price per unit, any shipping and 
handling costs, discounts.  

PROFESSIONAL STANDARDS: The SFA followed regulations for the district’s size category when hiring a new director. Tracking was provided that documents that the director received the required 12 hours of 
annual training, manager received the required 10 hours of training, other full-time staff have received at least 6 hours of training, and other part-time staff have received at least 4 hours of annual training There 
was a comprehensive list of all employees involved in child nutrition programs in the district, and training was correctly documented. 

RESOURCE MANAGEMENT & RECORD KEEPING: Financial records that were reviewed, indicated appropriate and allowable expenditures. There were no unresolved findings from the previous 
Administrative Review or from a state audit. The SFA has a separate financial account for the nonprofit school food service, and net cash resources do not exceed three operating months. The Paid Lunch 
Equity, PLE, tool was completed and prices were increased as indicated by the PLE tool. The district does not charge indirect costs to the food service program. Money is not transferred out of the account to 
support other programs. The SFA effectively utilizes its USDA entitlement for commodities.  

SBP & SFSP OUTREACH: School Breakfast Program, SBP, outreach was sent out at the beginning of the year to inform families of the availability of the program. Reminders of the SBP were also sent out 
throughout the school year. Outreach included announcements, newsletters, the school website, etc. Summer Food Service Program, SFSP, outreach was sent out to families at the end of last school year to 
inform the families of the availability and location of free meals in the summer. The information was shared via websites, newsletters, flyers, etc. 

VERIFICATION: All applications were correctly selected from error prone applications.  

WELLNESS POLICY: The district has a current wellness policy on file. There are guidelines for foods sold on the campus and goals to promote student health, nutrition promotion, nutrition education, and 
physical activity. The wellness policy is available to the public. Potential stakeholders are made aware of their ability to participate on the wellness committee. 

 

  

 


