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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 
MISSING SOCIAL SECURITY 
NUMBERS:   One household application 
with two students, was not correctly 
approved due to missing social security 
number. 

Corrected on site.  No further action required on 
this specific application. 

Explain the procedures you will use when 
processing applications going forward to ensure 
all applications are complete. 

 

1000 - Local 
School Wellness 
Policy 

V-1000 
The district is required to review the 
Wellness Policy once every three years 
(last reviewed 12/15/14) and make the 
policy available to the public.  The SFA is 
also required to complete an assessment of 
the Wellness Policy every three years and 
make the results available to the public. 

The SFA will 1. Submit a timeline on when the 
Wellness Committee will meet to review the 
Wellness Policy.  2. Submit a plan on how you 
will make the updated Wellness Policy available 
to the public.  3. Submit a timeline and plan on 
when the school district will be assessed on the 
implementation of the Local School Wellness 
Policy. 4. Submit a plan of how you will make 
the assessment available to the public. 

 

Site - Level Findings: CAM North Elementary (0418) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 SFA had discrepancies on production 
records which did not align with meal 
patterns.  It was determined that the issue is 
with proper completion of production 
records and not the meal pattern itself. 

SFA will 1. Provide a date in which FSD will 
conduct training for all kitchen staff on how to 
properly complete production records. 2. SFA 
will state intent to review standardized recipes to 
ensure they include portion size for each age 
group, to include details such as which scoop to 
use. 3. Submit production records for February 
19-23 demonstrating proper serving sizes and 
including "planned servings" for each age group. 
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Org - Level Technical Assistance  

Area Question Comments 

300 - Meal Counting and Claiming  
Exchange:  All students are required to stop at the cashier/POS 
operator and give something in exchange for their meal.  This can 
be entering an ID number, present a ticket, swipe an ID badge, 
give their name or any number of other methods.  SFA started 
training students to provide their name at the Point of Sale. 

700 - Resource Management  
PROCUREMENT:  Technical Assistance was given to correct 
minor errors in the completed Procurement Plan.  Procurement 
Plan and Code of Conduct must be completed annually. Small 
purchases have not been procured properly according to new 
guidelines, reviewed the requirements, specifically the "Buy 
American Provision" which should be included in bid 
requests.  FSD has this information and has already include it in 
materials to be issued for 2018/2019 school year.  Assistance was 
given in completing the Off-site Assessment tool.  SFA should 
retain copies of all price adjustments and compare to invoices.   

800 - Civil Rights 807 a. How does the SFA collect racial/ethnic data? 
ETHNIC/RACIAL FORM:  Had the SFA re-do the Ethnic/Racial 
form while still on-site.  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 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.) 

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

Civil Rights:  TA given to modify Non-discrimination statement on 
program materials to say "This institution is an equal opportunity 
provider." 

1000 - Local School Wellness Policy 1007 For each Off-Site Assessment Tool question (Questions 1000-1006), do the 
responses provided demonstrate compliance with FNS requirements? If NO, explain.  WELLNESS POLICY:  Provided the Local Wellness Policy folder 

from Team Nutrition that includes the handout on the Summary of 
the LWP Final Rule, the "Does Your Wellness Policy Measure 
Up?" handout and the school Building Progress Report form. The 
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Wellness Policy should be updated once every 3 years.  The 
Wellness Policy Assessment should be completed at least once 
every three years.  Language in policy should replace SMI with 
Administrative Review.  Both the policy and the assessment 
should be made available to the public. Provided a copy of the 
Assessment template. 
 
 
 

1100 - Smart Snacks 1103 Who is responsible for tracking Smart Snacks compliance at the: 
SMART SNACKS:  Competitive foods and beverages sold to 
students during the school day (defined as 12 am on a day of 
instruction to 30 minutes after the end of the official school day) 
must meet Smart Snack guidelines and nutrition standards. 

These items must be:  whole grain-rich; first ingredient must be 
fruit, vegetable, dairy product or a protein; or be a combination 
food that contains at least ¼ cup of fruit and/or vegetable.  Items 
must met the calorie, sodium, fat and sugar standards.  Items 
must also adhere to the size restrictions for each age group.  A 
brochure was provided. 

 
Vending machines have timers, the vendor was called to change 
the hours of availability of the product in the vending machines 
during on-site visit to be compliant. 

 
 

1400 - Food Safety  
FOOD SAFETY:  The FSD is required to have a written HACCP 
plan in each kitchen.  Staff should have a basic knowledge of the 
plan, and the policies and standard operating procedures within 

the book should be followed by all employees.  SFA should review 
SOPs and revise as necessary to meet their operational needs.  

1600 - School Breakfast and SFSP 
Outreach 

1602 For each question on the Off-Site Assessment Tool (Questions 1600-1601), do 
the responses provided demonstrate compliance with FNS requirements? If NO, 
explain.  

Breakfast Promotion:  The USDA requires SFAs to promote their 

breakfast program at least 2 times annually to 
households.  Promotion should include breakfast price, times 
available and should encourage all students to attend. National 
School Breakfast week is March 5-9, and is a good time to 
promote breakfast. 

Summer Meal Promotion:  The SFA should promote summer 

feeding programs to all students every spring to be sure that 
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families are aware of the availability state-wide regardless if they 
are a host site or not. 

Site - Level Technical Assistance CAM North Elementary (0418) 

Area Question Comments 

400 - Meal Components and Quantities - 
Breakfast 

 SFA and SA had a discussion on how many breakfast bites are 
included as a meal.  3 breakfast bites equal 1oz m/ma and 1 oz 
g.  Students were given a choice of 2 (1.33 oz g) plus 1 cereal or 4 
(2.66 oz g.)  FSD will review this menu and determine the best 
procedure for them while maintaining compliance with the menu 
pattern. 

400 - Meal Components and Quantities - 
Lunch 

 TA was given to reinforce with food service staff the required 
serving sizes, especially as they relate to fruits and 
vegetables.  Carrots, use a measuring cup to determine how many 
carrot sticks need to be on the tray when getting carrots 
only.  Lettuce, reminded staff is lettuce is the only fruit or 
vegetable on the tray, they must be given 1 cup. 

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.  

SFA should post the menu being offered daily, this is especially 
important when students are given choices. 

1400 - Food Safety  
Students returning to the serving line for seconds should receive 
the food on a clean plate, tray, paper boat, napkin etc. and not 
bring dirty trays back to the serving line.  This modification in 
procedure will aid in reducing the potential for spreading disease 
and bacteria.  

  

1400 - Food Safety  Production Records: TA was given to understand the difference 
between volume and weight. 
Carrots were noted on the production record as Ct (meaning 
count.)  Because carrots vary in size, this is not a standard unit of 
measure and SFA should serve and record carrots with 
a volume measurement. 
Lettuce-Record the quantity of lettuce actually served under 
serving size, not how it credits. 
SFA must record the quantity of portions planned for each age 
group daily.   
On 12/1/2017 Meal count totals was 116, but math equals 147 
portions served. Training on proper and accurate completion of 
production records is needed as there are inconsistencies. 
Left-over cooling temperatures should be recorded. 
Production Records for 11/27 records 4 oz m/ma per student and 
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12/1 records show 4-5 oz m/ma per student.  This is twice the 
allotted serving per student. 

Dietary Specifications Assessment Tool - 
Lunch 

1 Are specifications considered when purchasing menu items and condiments to limit 
the following? 

Crisco type shortening was observed on shelves in dry 
storeroom.  Product was dated 2009, it is evident that the staff is 
not using it, advised to discard the 3 cans of product. 

   
 

  

 

Org - Level Commendations  

Description 

APPLICATIONS/BENEFIT ISSUANCE (100): Benefit documents were well organized. The current application form and guidelines were used, direct certification is downloaded twice a 
month as required, benefits are accurately transferred in a timely manner to the POS system, and denied applications were correctly determined. The correct and current benefit issuance 
list was available. All applications were correctly determined, and all applications were determined within ten days. Free meals are extended to all members in the household. Eligibility is 
kept confidential.  

CIVIL RIGHTS (800): The "And Justice for All" civil rights poster was posted in all three cafeterias. Annual civil rights training was provided food service staff and documented. The district 
has taken reasonable steps to ensure that students with special dietary needs are adequately accommodated and that proper documentation is on file. Ethnic/racial information is 
collected and the form is completed. No discrimination was observed. SFA on-site monitoring was completed to ensure that all schools are meeting program requirements. 

COMPETETIVE FOODS (1100): Competitive foods and beverages sold to students during the school day (defined as 12 am on a day of instruction to 30 minutes after the end of the 
official school day) meet Smart Snack guidelines at North Elementary as outlined by the Smart Snacks Guidelines. FSD prints and retains copies of calculation sheets.  

FISCAL ACTION: Errors fell below the $600 disregard. No fiscal action was required. 

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 
appeared accurate and complete. Food Service Staff ensured each student received the required meal components, another staff member recorded the names of students eating the 
meal in the POS.  

PROCUREMENT: The SFA has a comprehensive written Procurement Plan that includes federal and local thresholds, procurement methods and documentation for all purchases, the 
plan indicates those responsible for rewarding, reviewing, documenting and monitoring procurement events, and specifications were well-written and comprehensive. The SFA also has a 
written Code of Ethics/Conduct which includes disciplinary actions. The SFA has collected debarment statements from vendors. Two representatives from the district attended the 
Regional Procurement training in September 2017. 

PROFESSIONAL STANDARDS (1200): Tracking was provided that documents that the director exceeded the required 12 hours of annual training, managers received at least the 
required 10 hours of training, full-time staff have completed 6 hours and all other 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. All employees monitoring the lunch room, helping with condiments and all facets of meal time 
have completed training. 

RESOURCE MANAGEMENT (700): The resource management section of the off-site assessment tool was completed on time. Review month receipts indicated appropriate and allowable 
expenditures. The Paid Lunch Equity (PLE) too was completed and prices were increased as indicated by the PLE tool. Reports are filed on time, and all records are maintained for at 
least three years plus the current year. The district has a Negative Balance policy in place, and was distributed in a newsletter. FSD effectively spent 106% of allotted USFA Foods money 
in 2016/2017. 

VERIFICATION (200): The correct number of applications were verified and were correctly selected from error prone applications. All income sources were verified, and the process was 
completed on time. The application(s) selected for verification were confirmed prior to verification. 
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Site - Level Commendations CAM North Elementary (0418) 

Description 

FOOD SAFETY (1400): The SFA maintains a clean and well organized kitchen, following safety standards: food handling, recording temperatures, proper labeling and food storage. The 
latest health inspection report was posted in a publicly visible location. Food Service Staff took temperatures of food product and recorded the temperatures daily. Temperature logs were 
kept on file for a minimum of 6 months. Each site had a HACCP, food safety manual complete with required SOPs. MSDS sheets were labeled and in an accessible location. The site visit 
was conducted during the height of flu season and the SFA was experiencing high numbers of students absent as a result. The Massena building was taking added precautions by 
wrapping silverware in a napkin and distributing it to students, limiting contact and exposure.  

FSD: FSD has a positive attitude and has stayed on top of program regulations. She attends both face-to-face trainings as well as webinars as much as possible, proving her desire to 
learn and grow with the program. She holds herself and her team to a high standard. She willingly made modification during the review that would positively impact the program. The FSD 
has a good foundation in understanding the procurement regulations and is applying them. She does an excellent job of managing financial resources. 

MEAL PATTERN: All students observed on the on-site visit had a reimbursable meal, the menu was complete with all food groups represented and served in their proper quantity. Offer 
vs. Serve was implemented properly and staff was monitoring food items on trays. Water was available to all students during meal times. Menus for the month of review contained all 
required components. 

North Elementary: The lunch room was well supervised by faculty and staff. The principal was interacting with students in a positive way. All staff were warm and welcoming; they had a 
happy demeanor and interacted well with the students. Students were happy with the food and eating well. Posters were on the wall to tell students what a reimbursable meal looks like. 

 

  

 


