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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 Disclosure of information on the free, reduced, or paid 

status of students must be limited to a strict ‘need to 
know’ for the purposes of administering Child 

Nutrition Programs.  Disclosure includes access, 
release, or transfer of student data by any means. 

Currently, at least eight people have access to this 

information due to unrestricted access to the School 
Dining System.   

For your response, contact School Dining and determine 
how access can be limited.  Indicate the date this was 

accomplished or indicate how access was otherwise limited. 

 

100 - 
Certification and 
Benefit Issuance 

V-0100 Out of 200 applications reviewed only three 
application errors were determined. Two 
households that were determined as free are 
instead eligible for reduced, and one household 
denied benefits is instead eligible for reduced 
benefits. 

Corrections for application errors were provided during 
the on-site review.  No further response is required. 

 

 

700 - Resource 
Management 

V-0700 Items charged to the Child Nutrition account must be 

allowable.  The purchase of a coffee machine, coffee, 

hot chocolate, cappuccino, flavorings, etc., were not 
allowable expenses.  If the coffee bar was set up to sell 

coffee to students, the products were not determined as 

Smart Snack compliant before purchases, and if the 
coffee bar was set up to be part of a reimbursable 

breakfast, it would likely put the calories over 

limits.  Since the coffee bar does not appear on any 
production records, it is assumed that the coffee was 

sold a la carte.  

For your response, either submit documentation that the 

coffee bar items are Smart Snack compliant or indicate that 

the coffee bar is not being offered for sale to students, in 
which case any further expenditures are not allowable.  If 

the coffee bar is being offered as part of a reimbursable 
meal, then a nutrient analysis will be conducted to ensure 

calories are within allowable limits.  If this is indicated, then 

further documentation will be requested for an analysis. 

 

Site - Level Findings: Mid-Prairie High School (0109) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 
Food Production Records (FPR) are required by 

regulation for all reimbursable meals and snacks. The 
records must reflect all food items offered—all entrée, 

fruit, vegetable choices as well as condiments, etc., for 

For your response, submit one week of lunch FPRs from the 

high school that include all required items.  (See examples 
attached below that show required items highlighted and a 
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all age/grade groups and must also indicate amounts 

planned for adults and a la carte. FPRs do not indicate 

adult and a la carte planned servings. Total quantity 
prepared should be in measurable amounts such as 

‘each,’ ‘pound,’  ‘#10 cans,’ etc., instead of cases 

since case sizes may vary from brand to brand. 
Serving sizes must be indicated in amounts so that the 

crediting of meat/ma, grain, etc., can be 

determined.  For example, shrimp poppers are credited 
as 21 pieces = 1 meat/1 grain, but the serving sizes are 

6 ounces and 8 ounces.  Cherry Crisp is credited as 50 

pieces from a pan = ¼ cup fruit, but the serving size is 

#12 scoop and is being credited as ½ cup fruit without 

any indication of how that was determined.  This is a 

repeat error from the 2014-15 review. 

FPR checklist)   

 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 (1) Grades 9-12 must be offered a minimum of 2 
ounce equivalents of meat/meat alternate and 
grain, 1 cup each of fruit and vegetable, and one 
cup of fluid milk. Several meal pattern errors were 
determined for the test week in January. Monday-
was short vegetable because potato chips were 
incorrectly considered a vegetable. Tuesday--
meat/meat alternate was short for main entree, 
shrimp poppers. Wednesday- short grain for the 
Salisbury steak.  Thursday--grain was short for 
the alternate entree, orange chicken. Friday--
meat/ma and grain were short for alternate 
entree, Uncrustable. Grain was short every day 
for the Chef Salad.  (2) Beginning SY-2015 all 
grains offered at both breakfast and lunch must 
be whole-grain rich or at least 50% whole 
grain.  SFAs may request a waiver for up to 25% 
of grains offered if they document the 
reasons.  Mid-Prairie has a waiver for pasta, but 
many other grain products were in storage or 
purchased that are not whole grain rich, including 
rice cereal, frosted flake cereal, flour tortillas, 
wraps for sandwiches, pretzels, club crackers, 
fortune cookies, cornbread mix, Hydrox cookies, 
and flavored Mexican rice.  (Note--first time meal 
pattern errors are not included in the overclaim 
for this review but if repeated for the next review, 
the errors will result in fiscal action.) 

 

For your response, (1) submit a copy of the attached 
Menu Planning Tool with the week of January 22 
menus entered for all meal/entree choices included for 
grades 9-12.  Indicate in the answer space what menu 
changes were made to the menus to make them 
compliant with the meal patter.  Also indicate how you 
will ensure that all future menus are in compliance--
what tool(s) will be used, methods, etc.?  Finally, 
watch the webinar titled "Menu Planning Resources, 
March 2016." (Found at www.educateiowa.gov. Go to 
A-Z Index, click on "L" and then Learning Tools-
Schools)  (2) Submit ingredient labels for replacement 
products for rice cereal, frosted flake cereal, tortillas 
and wraps, pretzels, club crackers, fortune cookies, 
cornbread mix, Hydrox cookies, and flavored rice 
and/or submit a copy of a waiver for the whole grain 
requirement.  The waiver can be found in Download 
Forms. 

 

 

500 - Offer 
versus Serve 

V-0500 In order to claim a meal as reimbursable, the SFA 
must ensure that students select reimbursable 
meals. At the high school, students place their 
selections into a brown paper bag on the serving 
line, exit the serving line, and enter their pin# at 
the Point of Service (POS). The person at the 
POS cannot see what the student selected. 

For your response, indicate how breakfast will be 
provided so that the cashier at the POS can determine 
whether students have a reimbursable meal or not. 
Also indicate when this change was made. 

 



Iowa Department of Education 
 

Bureau of Nutrition and Health Services 
 

State Review Summary Report 
 

Mid-Prairie Comm School District (42710000) 
 

February 13-15, 2018 
 

Sometimes one of the line staff supervised the 
selection and other times did not.  

 

  

   

Org - Level Technical Assistance  

Area Question Comments 

100 - Certification and Benefit Issuance 124 a. Certification and Benefit Issuance Review Method: 
Be sure that previous year application forms are not used by removing them from 

circulation.  When an alternate application form is submitted by a household, 

check the form to ensure that all required information is included on the form, or 

alternatively, have the household complete the correct form. 

100 - Certification and Benefit Issuance 131 Were all direct certifications (SNAP, TANF, FDPIR, foster, homeless, runaway, 
migrant, and/or Head Start) correctly certified? If NO, explain. Record errors on the 
Certification and Benefit Issuance Error Worksheet, SFA-1.  

(1) Homeless documentation needs to either be on school letterhead or 
include the Homeless liaison's signature. Dates that students were 
determined as Homeless must be indicated in order to determine date of 
eligibility of free meals. (2) The Potential list must be downloaded and filed 
along with regular direct certification list. 

 

200 - Verification 207 Based on the review of verified applications: One application selected for verification was not error prone as required for 
Standard Verification.  The point of service system selected the application 
and indicated it was error prong.  It is recommended that the SFA check 
applications selected for verification with I-CAVES to be sure they are error 
prone. 

 

700 - Resource Management  
The district’s unpaid meal policy states that once $5.00 negative balance per 

student is reached, the student will not be able to purchase a meal or a la carte.  On 
the day of observation, at least one student who was more than $15.00 in the 

negative was allowed to purchase multiple a la carte items.  It is recommended that 

staff at the point of service be informed of the importance of implementing the 
policy equally for all students.  It is also recommended that the district consider 

changing the policy so that no a la carte can be purchased by anyone with a 

negative balance.  It is also recommended that cashiers be trained on what steps to 
take when a student attempts to purchase items when he or she is over limits. 

700 - Resource Management  
The Small Purchase Threshold for Mid-Prairie is $40,000. For small purchase, 
documentation must be maintained for specifications of what is being procured, 

vendors contacted, prices offered, and how the decision to select the vendor was 
determined. At least three vendors should be contacted.  The lowest price must be 

awarded the contract unless there are documented reasons for not accepting the 

lowest price.  If the SFA does not want to determine a bid based on lowest price, 
then Formal Procurement should be conducted using an RFP which allows for 

other criteria to be used.  Be sure to include all applicable terms and conditions. 

For example, all food bids must include the Buy American statement, all bids with 
a value of $10,000 and more must have Termination for Cause included, and all 

vendors must be checked to ensure they have not been debarred from doing 
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business with the federal government.  There are other terms and conditions, many 

of which are found in Section 5 of the state agency RFP and IFB templates in 

download forms on IowaCNP.  Technical assistance was also provided on 
equipment purchases over 5,000. Permission must be obtained from the state 

agency prior to procurement.   

700 - Resource Management  
Formal Procurement1).The AEA Purchasing and School Food Authority (SFA) 

signed agreement for SY2017-2018 is for prime vendor only.  

2). Technical assistance provided to track rebates by each vendor and vendor totals 

for entire year on an Excel spreadsheet. This is to ensure that all rebates accrue to 

the district child nutrition funds. 
3). The milk price quotations did not include a list of federally required terms and 

conditions such as targeted small business, Buy American provision, termination 

of cause and convenience, Equal Employment Opportunity, Debarment statement.  
4). When calculating a bottom-line price, the price for each item specified and 

estimated annual usage of each should be multiplied to get the extended cost. The 

sum of all extended costs is the bottom line pricing. The contract must be awarded 
to the vendor with the lowest overall price. There must be documented 

justification if contract is not awarded to vendor with lowest overall price. 

5). Technical assistance was provided that certain expenses such as equipment 
repair, online payments to school lunch accounts, pest control will now be an 

indirect cost.  

6.)The food service director or designee should spot check invoices to ensure 

products delivered match the order and the specifications of the product solicited. 

Price on the invoice should match bid pricing. Items not in the bid specifications 
must be procured using the appropriate procurement methods. The prime vendor 

must get prior approval to substitute a product. The substitute product must be of 

an equal or superior quality as the product on the bid specification at equal or 
lesser price.  

Recommendations were made for milk bids.  The SFA should multiply out 

estimated quantities times the bid prices to determine a true ‘bottom line’ amount 
which helps determine which one is the lowest bid. (A form for this will be 

released soon.)  The SFA should include terms in the bid such as milk coolers, 

condition of milk cartons and crates, Buy American, Debarment statement, etc. 

700 - Resource Management  The Micro-Purchase threshold for Mid-Prairie is $3500.  Micro purchases 
must be under the threshold, the prices must be reasonable, and the 
purchases must be spread around to all eligible vendors in the area.  When 
using Micro, no price quotes are obtained.  Three vendors were used for 
food purchases-Freeman Foods ($255.44), JW's Foods (2,721.02), and 
Stringtown Grocery (570.75).  Distribution was not equitable. One 
purchase for equipment from Rapids was from a state equipment grant, so 
was actually Small Purchase since price quotes were obtained.  RevTrak 
online fees are over micro threshold and cannot be charged directly to CN 
account.  Equipment repair can no longer be charged directly to CN 
account.  (Hobart, Kuenster, Mechanical Service, Marco) The American 
Express and Wal-Mart micro-purchases were reviewed.  The AmEx is no 
longer allowed since it is was for equipment repair.  There are documents 
in Download Forms that may be helpful-Procurement Decision Tree and 
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Micro Purchase Log. 
 

 

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

The Iowa non-discrimination statement is on the district's website but not 
the USDA statement.  Both statements must be included anywhere that 
child nutrition information is provided.  (2) The ethnic/racial form was 
completed incorrectly.  Technical assistance was provided on correcting 
the form, and the form will be corrected. 

 

900 - SFA On Site Monitoring 900 a. Was the on-site monitoring of breakfast completed prior to February 1st? Technical assistance on ensuring the monitoring forms are complete-
specifically the meal counts on page 2.  The meal count comparison is a 
major piece of the review.  Also, only 50% of breakfast sites are required to 
be reviewed each year. 

 

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.  Technical assistance was provided on making the assessment of goals of the 

Wellness Policy available to the public.  The district agreed to place it on the 

website. Potential stakeholders must be made aware of their ability to participate 

on the Wellness Committee.  Be sure to reach out to students, parents, PE teachers, 
school health professionals, school food service workers, administrators, Board 

members, and community members. 

1200 - Professional Standards 1214 a. After review of documentation, if the SFA hired any new directors on or after 
July 1, 2015 were hiring requirements met? If no new directors were hired mark NA and 
proceed to question 1216. 

Technical assistance was provided on hiring requirements for new food 
service directors the district may hire: Bachelor's degree in a specific area; 
or Bachelor's degree in any area plus one year of experience in child 
nutrition programs; or Associate's degree in a specific area plus one year 
child nutrition programs; or High School diploma or GED plus three years’ 
experience in child nutrition programs. 

 

1200 - Professional Standards 1216 Validate the SFA’s response to Question 1204 on the Off-site Assessment Tool. The director and kitchen manager do not have the minimum number of 
training hours completed, and the kitchen manager has not had Civil 
Rights training which must be completed at the beginning of each school 
year.  The director has indicated that the Civil Rights training will be 
completed by the end of February and the remaining hours for both staff 
will be completed by the end of January.  Numerous training opportunities 
were shared with the director. 

 

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 Mid-Prairie’s plan, and review 

those SOPs for compliance with how food safety is done at Mid-Prairie. 
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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? Whether the district participates in the Summer Food Service Program, SFSP or 

not, outreach to households at the end of the school year is required since children 

may travel to other towns during the summer.  For information on summer, SFSP, 
locations in Iowa, go to complete information about promoting SFSP, go to One 

resource that could also be shared is the National Hunger Hotline 1-866-3-Hungry 

or 1-877-8-Hambre. There is also information on the federal website with ideas for 
outreach brochures at.   This information could be shared via websites, 

newsletters, phone calls, flyers, etc.   

Site - Level Technical Assistance Mid-Prairie High School (0109) 

Area Question Comments 

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. 

Standardized recipes need to reflect what is actually being done in the 

kitchen.  For example, the sub sandwich recipe is from the Healthy Kansas recipe 
collection and states that a 1.5 ounce bun is used instead of the 2 ounce bun 

actually used. The cinnamon roll recipe indicates the roll is 3.75 grains, but the 

director stated that they make more than the 75 indicated on the recipe.  Some 
recipes use different ingredients than stated. If recipes are used to document that a 

reimbursable meal has been provided, then they must be accurate.  Standardized 

recipes are required and must have the Name of the Recipe, the Number of 
Servings, Ingredients, and Directions for Preparation, Serving Size, Total Yield, 

Component Contribution, and Critical Control Points.  It is helpful if the recipe 

also has serving utensils to use and serving suggestions.  

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 be 1/2 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. There was no signage for 

breakfast. A prototype sign and link to other signage was provided. Be sure to 
check all buildings for compliance. 

 

1100 - Smart Snacks in School 1105. a. Review 10% of the food and beverages sold during the review month. Do 
foods and beverages sold to students during the school day (defined as 12am on a day 
of instruction to 30 minutes after the end of the official school day), including a la carte 
foods and beverages sold during meal services, meet Smart Snack standards? 
(Includes food items sold during non-exempt fundraisers) If NO, explain. 

It is recommended that some items available for sale a la carte be used to create 

more reimbursable meal choices, especially at breakfast.  For example, Poptarts 

and PBJs for sale at breakfast could easily be made part of a reimbursable 
meal.  Another recommendation to increase reimbursable meal sales is to have 

students who are purchasing only a la carte items at lunch wait away from the 

service line until reimbursable meals have been served.  This would also relieve 
some of the congestion at the service line. Raisels being sold a la carte do not meet 

Smart Snack requirements.  The director agreed to remove them from a la carte 

sales. Documentation for pretzels and cheese being sold a la carte has not been 
obtained yet. Once documentation for the pretzels and cheese are obtained, they 

may be added to corrective action. 
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1300 - Water 1300 Is free potable water available to all students for lunch (in each location where 
lunches are served during the meal service) and for breakfast (when breakfast is served 
in the cafeteria)? 

Water must be available at both breakfast and lunch in the cafeteria or 
directly adjacent to the cafeteria.  Water is provided during lunch but not 
during breakfast. 

 

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 highly recommended that the method of logging temperatures be revised.  The 

current temperature chart for coolers at the high school does not have space for 

corrective action.  The log (see HACCP manual for a template) should have space 

for staff to indicate what is done if temperatures are over limits.  One cooler on the 
log was over 40-degrees almost every day in February. The SFA indicated that 

temperatures are taken later in the day.  Best practice is to take cooler temperatures 

first thing in the morning for a more accurate reading. Dishwasher temperatures 
are not taken or logged.  The final rinse temperature should be logged daily and a 

temperature strip sent through at least weekly and taped to the log.  Thermometers 

should be checked for accuracy by using the calibration method and the results 
logged.  All of that is done to ensure that staff is aware of temperatures and as 

documentation in the event of a food borne illness outbreak. 

(2) Food in freezer should not be stored directly on floor.  Needs to be at 
least 6-inches above floor. 

 
 

  

 

Org - Level Commendations  

Description 

APPLICATIONS/BENEFIT ISSUANCE: The current application guidelines were used, direct certification is downloaded twice a month as required, and benefits are accurately and frequently transferred to the 
POS system. The correct and current benefit issuance list was available. Approximately 200 applications were reviewed. All applications were signed and dated by the household member and the SFA, were 
complete with SSN’s and case numbers, and all applications were determined within ten days. 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. Waivers are provided to applicants and indicate specific fees. 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 cafeteria. The district has taken reasonable steps to ensure access to services are offered for Limited English Proficient households. A 
copy of the district’s public release was on file, documenting that it was submitted to local media. No discrimination was observed. The district has taken reasonable steps to ensure that students with special 
dietary needs are adequately accommodated and that proper documentation is on file 

COMPETITIVE FOODS (SMART SNACKS/HKA): Students may purchase a wide variety of a la carte items, second entrée and/or a second milk at lunch and breakfast at the high school. The Smart Snacks 
calculator at the Alliance for a Healthier Generation website was used to document most items sold a la carte. 

HACCP/FOOD SAFETY: The SFA has a district-wide written Food Safety plan, and a copy of the written plan was available at the site(s) reviewed, and Standard Operating Procedures, SOPs, have been 
implemented in each kitchen. The latest Health Inspection Report was posted in a publicly visible location. There were no critical areas noted on the report. 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 January were accurate and complete. 
Point of Service, POS, counts and filed claims appear accurate. School Dining System is used as the school’s POS system. Food Production Records, FPRs, were on file for all meals claimed for reimbursement 
for the review period. Cashiers are trained, and all students selected a reimbursable meal. 

MEAL REQUIREMENTS & COMPONENTS: The Food Service Director, FSD, does a superior job of offering made from scratch entrees and bread and offering some innovative choice for school lunch. The 
numerous choices of entrees at the high school helps to increase participation and provides opportunities for each child to find meal components for lunch that they will eat. A variety of entrees, fruits, and 
vegetables were offered throughout the review period for lunch, and included many fresh fruits and vegetables. At least two types of milk are offered. Many low fat and low sodium food items were observed in 
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storage. Students had sufficient of time to eat after receiving meals. Food service staff was polite and respectful to students, other staff, and each other. The Food Service Director completed the Menu 
Worksheets for the school selected for review for a specified week during the review period.  

PROCUREMENT: The off-site tool was completed, and board purchasing policy and vendor paid lists were submitted. The SFA has a comprehensive written Procurement Plan that includes federal and local 
thresholds, procurement methods and the plan indicates those responsible for rewarding, reviewing, documenting and monitoring procurement events. IFBs and RFPs are advertised. The district is a member of 
a Group Purchasing Organization. A signed agreement with the Group Purchasing Organization for SY 2017-2018 is on file. The SFA had copies of the contract and bid prices.  

PROFESSIONAL STANDARDS: 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: The director and other staff have worked very hard to improve Child Nutrition finances which were deep into negative numbers. Part of the progress is due 
to the director’s very effective use of USDA Foods (commodities). The Business Manager works with the Director to keep her informed of progress. 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. Non-Program Revenue, NPR, as calculated on the Financial Report appears accurate, and no increase in prices were 
required. The district does not charge indirect costs to the food service program. Money is not transferred out of the account to support other programs.  

SBP OUTREACH: The SFA did a superior job of promoting the School Breakfast Program, SBP. Outreach included samples on parent nights, recipes, handouts, etc.  

VERIFICATION: The correct number of applications was verified. All income sources were verified with at least one month’s income, and the process was completed on time. The application(s) selected for 
verification were confirmed prior to verification. The SFA had at least one person attend training. 

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 was recently reviewed, and the most recent assessment was completed.  

 

  

 


