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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) Currently, the SFA is sending a second application 

to households that fail to sign and date the waiver on 
the back side of the application.  This results in several 

households with two applications on file.  One 
application will be signed and dated by the household 

while the second application has only the waiver 

signed.  Households cannot be asked to complete a 
second application in order to have a waiver for local 

fees.  This is imposing a hurdle to receiving benefits 

that is not allowable. (2) The Benefit Issuance list that 

was submitted for the review included over 20 

duplicate names.  The director did not know if both of 

the names for the same person might allow two meals 
to be claimed for one person. 

 

For your response, (1) indicate that second 
applications will not be sent to households when the 
waiver is not signed, and indicate how you will get 
signed waivers without sending a second application. 
(2) Determine what error was causing duplicate names 
and indicate what the error was and how is was fixed.   

 

 

100 - 
Certification and 
Benefit Issuance 

V-0100 The following application errors were 
documented. Two applications were incorrectly 
determined; one went from free to reduced 
benefits and one went from reduced benefits to 
paid status. Eleven households were determined 
free via Directly Certification (DC), but 
documentation they were DC could not be 
located, so they will go to paid status. Three 
household applications could not be located, so 
those households will go to paid status. One 
application did not have a parent signature. 
These errors will be included in overclaim 
calculations. (2) The letter of notification of 
benefits should indicate that benefits run through 
the current school year. The 30-days rollover 
allowance should not be included in the time the 
application is in force.  All letters also must have 
the Iowa non-discrimination statement as well as 
the USDA statement. 

 

For your response,(1)  submit copies of the front side 
of Letters of Adverse Action to households where 
benefits are being decreased or denied. Households 
should be encouraged to complete benefit 
applications.  Also indicate the date that the signature 
was obtained on the one application. (2) Submit a 
copy of a letter that includes the Iowa non-
discrimination statement and that has the correct 
ending date for the application. 
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200 - Verification V-0200 One of the applications selected for verification 
was incorrectly determined, and the household 
should have been denied benefits, and therefore 
would not have been in the verification pool. Prior 
to any other verification activity someone 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 applications. A confirmation 
review was not conducted which led to the 
incorrectly determined application being used for 
verification. (2) The SFA also verified one less 
application than required. Six applications should 
have been verified instead of five. 

For your response, select two more applications from 
error prone and complete the verification process for 
both. Submit a copy of the front page of the 
applications and also submit copies of income 
documentation, and a copy of the front page of the 
letter notifying the household of the results. 

 

700 - Resource 
Management 

V-0700 Beginning SY2017-18, schools were required to 
have a negative balance or unpaid meal charge 
policy.  Another requirement is that the policy 
must be communicated in writing to all 
households and applicable staff at the beginning 
of the school year.  The district has a policy, but 
the policy was not communicated in writing. (Q 
and A about the policy and communicating to 
households is attached.) 

 

For your response, indicate how the policy will be 
communicated in writing to households next year, how 
it will be communicated to new households this year, 
and who is responsible for ensuring the 
communication. 

 

 

800 - Civil Rights V-0800 (1) At least once a year at the beginning of the 
year, SFAs must complete the Racial Ethnic form 
found in Download Forms of IowaCNP, 
#NSLP190.   The form has not been completed. 
(2) Both the current USDA non-discrimination 
statement plus the Iowa non-discrimination 
statement must be printed on all materials 
pertaining to Child Nutrition Programs including 
letters, pamphlets, webpage, etc.  Letters do not 
include the Iowa statement. 

 

For your response, (1) complete the Racial Ethnic form 
and submit a copy.  (2) Submit a letter that includes 
both USDA and Iowa non-discrimination statements. 

 

 

900 - SFA On 
Site Monitoring 

V-0900 SFAs are required to conduct on-site monitoring 
of all buildings for lunch and half of the building 
sites for breakfast each year by February 1. The 
high school monitoring was completed during the 
on-site review, but the other two sites have not 
been completed. 

For your response, complete the lunch monitor for the 
middle and elementary schools and one more 
breakfast monitor of either the middle or the 
elementary building and submit copies. Indicate how 
the director will ensure that monitoring is completed by 
February 1 each year. 

 

1000 - Local 
School Wellness 
Policy 

V-1000 The latest Local Wellness Policy, LWP, is not 
available to the public. The policy posted on the 
district's website is from 2014. The policy was 
updated in June 2017 but has not been posted 
yet. The policy also states that there will be 
building assessment of goals, and the 
assessments will be made available to the public, 
but there was no assessment of goals available 
for the on-site review or posted for the public. 

For your response, submit a copy of assessment of 
Wellness Policy goals for the high school, indicate the 
timeline to complete goal assessment for all three 
buildings, and also indicate when both the updated 
LWP and all three assessments will be made available 
to the public. 
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1200 - 
Professional 
Standards 

V-1200 Food Service Directors, FSD, who were hired 
after July 2015 and do not meet the hiring 
standards must complete an assigned training 
schedule.  The FSD at Oskaloosa was hired after 
July 2015 and did not meet qualifications. 

 

The district has a choice between having the FSD 
complete the training indicated below by the end of 
July or having the FSD attend Orientation to School 
Nutrition Management in Oxford, MS., at the Institute 
for Child Nutrition before the beginning of the 2019 
school year.  For your response, indicate which 
training plan will be implemented.  The class in 
Mississippi is in June.  The attached training plan 
would have to be completed by the end of the 2018 
school year. 
 

 

 

1200 - 
Professional 
Standards 

V-1200 SFAs are required to track training for all food 
service staff in the district.  The director must also 
have a plan to ensure that all required training 
hours are completed.  Included in training is Civil 
Rights training which all food service employees 
must complete annually and new employees 
should be provided soon after starting work.  The 
SFA has no training tracker, thirteen employees 
did not have documentation to show compliance 
with training hours, and four employees have not 
had Civil Rights training. 

 

For your response, complete the Iowa Training 
Tracker that was provided during the on-site 
review.  Include all food service staff and current 
training hours for all employees.  Also submit a 
timeline and plan for all employees to complete 
required hours and submit documentation that the four 
employees have had Civil Rights training. 

 

 

Site - Level Findings: Oskaloosa High School (0109) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Breakfast 

V-0400 Breakfast grain is short each week since the 
parfait contains 1.5 ounce equivalents of grain 
and the minimum for the week is 9 ounce 
equivalents.  This is a repeat error from the 2014-
2015 review and is included in the overclaim 
calculation. There was one day when a starchy 
vegetable was offered at breakfast without 
documentation that at least two cups of any other 
vegetable sub-group was offered during the 
week. When starchy vegetables are offered and 
two cups of any other vegetable sub-group is not 
offered during the week, then the starchy 
vegetable does not credit towards a reimbursable 
meal. There was one day when production 
records did not indicate that a grain was served 
with a breakfast entree.  All breakfast entrees 
must include a grain before meat/meat alternate 
can be offered.  The printed menu indicated that 
a grain was offered, so the meals were not 
included in the overclaim. 

 

For your response, indicate what changes were made 
to the parfait to bring it into compliance with minimum 
grain requirements, and submit a copy of the corrected 
standardized recipe. Also indicate how you will ensure 
this error is not repeated. 
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400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 
Food Production Records, FPRs, serve 

many purposes, and they are required by 
regulation in order to document that a 
reimbursable meal is being served.  Lunch FPRs 
at the high school do not indicate adult and a la 
carte serving sizes or planned number of 
servings.  Fruit of the day does not include any 
information other than the name of the 
fruit.  Condiments do not include serving sizes. 
Fresh fruit that is offered daily is not included 
anywhere on the FPRs, and lunch that is 
provided to students at the alternative high school 
is not tracked in any way.  FPRs for breakfast do 
not include all items, such as carrots and 
vegetable juice.  Adults and a la carte are not 
indicated for serving size or planned number of 
servings.   Yogurt served with the grab and go is 
not documented and fresh fruit is not 
documented.  For both breakfast and lunch, all 
food items, the FPRs must use measurable 
quantities for the total quantity 
prepared.  Amounts such as 'each,' 'pound,' or 
'#10 can' should be used and the leftover 
amounts must be in the same unit. 

 

 

 

For your response, submit one week of lunch and one 
week of breakfast Food Production Records from the 
high school that include all required information. Be 
sure the records sent include lunches and breakfasts 
from the Alternative HS. 

 

 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 The PowerPak lunch is placed outside of the kitchen 
serving area which indicates to participants that it is all 

that is included with the meal.  The meal does not 

provide a full cup of vegetable and it does not provide 
all the required vegetable sub-groups.  This is not a 

repeat error and is not included in the overclaim.  A 

repeat of this error on the next review will be included 
in the overclaim calculation. 

 

For your response, indicate how the correct quantity of 
vegetable is offered with the PowerPak and indicate how all 

vegetable sub-groups will be included with the PowerPak 

meal.    

 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 (1) Two lunch entrees offered during the review 
period did not contain sufficient grain. Grades 9-
12 must have at least two ounce equivalents of 
grain offered at lunch each day. One meal 
(lemongrass chicken and rice) only credited for 
1.5 grains and crackers offered with chili on 
another day only credited for 1.75 grains.  This is 
not a repeat errors from the previous review, so 
the error will not be added to the overclaim, but if 
the error is repeated in the next review they will 
be included. 

For your response, (1) indicate how you will increase 
grains for the two entrees and how you will ensure that 
there is sufficient grain offered with all meal options so 
that the error is not repeated.   
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400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 All meals claimed for reimbursement 

must offer at least the minimum 

quantities of each component including 

minimum weekly amounts of vegetable 

sub-groups. Lunches provided to the 

Alternative HS do not offer a sufficient 

quantity of vegetable, sometimes do not 

offer a sufficient quantity of fruit.  Only 

the red/orange vegetable sub-group is 

offered.  

This is not a repeat errors from the 

previous review, so the error will not be 

added to the overclaim, but if the error 

is repeated in the next review they will 

be included. 

For your response, indicate how all components will be 
offered in at least the minimum quantity and how all 
vegetable sub-groups will be offered at the Alternative 
HS. 

 

 

600 - Dietary 
Specifications 
and Nutrient 
Analysis 

V-0600 SFAs are required by regulation to maintain 
information on nutrients and crediting for all food 
items and are required to have standardized 
recipes.  The SFA is missing many nutrient 
labels, ingredient labels, and Child Nutrition 
labels or the labels available were provided from 
the vendor.  Labels must be from the 
manufacturer or directly from product packaging 
to ensure accuracy.  Standardized recipes help 
ensure that the food provided to students meets 
meal pattern requirements. 

 

For your response, submit recipes for the daily Sub 
Sandwich and for the Sandwich used for the 
Alternative School lunch.  Also submit Child Nutrition 
labels for the Mini Corn Dogs, regular Corn Dogs, 
French Toast Sticks, Doughnut, and Bacon-Cheese 
Scrambled Eggs.  Also indicate a timeline for obtaining 
labels and recipes for all products used. 

 

 

1100 - Smart 
Snacks in 
School 

V-1100 (1) Smart Snack regulations apply to all food sold 
to students from midnight the night before until a 
half hour after the last bell at the end of the day. 
The high school has a coffee shop that operates 
in the morning and has not completed any 
process to ensure that food and beverages meet 
regulations. (2) Two items in vending machines 
do not meet Smart Snack regulations: Special K 
Strawberry Crisp and PopChips.  

 

For your response, (1) Provide a list of all food and 
beverages that will be sold at the coffee shop, nutrition 
labels, and Alliance Calculator print-out to show 
compliance. Be sure to include all add-ins for the 
beverages and any condiments with the food items. 
Any current food and beverage items that do not meet 
Smart Snack regulations must no longer be sold to 
students. (Consultant inquired about the coffee shop 
during the 2014-15 review and was told it was no 
longer operating.  May be a follow up review.) (2) 
Indicate the date the strawberry crisp and popchips 
were removed from both vending machines, and also 
submit documentation for replacement items if 
different from what was in the machines at the time of 
the review.  
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Org - Level Technical Assistance  

Area Question Comments 

100 - Certification and Benefit Issuance 100 Does the SFA meet one of the following criteria: 
It is recommended that a better method of organizing paperwork be developed.  It 

may be helpful to keep applications in one or more notebooks. They can be 

divided by free, reduced, denied, categorical (Homeless, Case#, etc.), withdrawn, 
directly certified, etc.  If additional pages, such as duplicate applications are 

received, keep them in a separate section or file labeled ‘duplicates.’ 

When conducting verification, make a copy of the front page of the application 
and keep that with verification materials and leave the original application in the 

file or notebook.  If possible, only have the application itself in the notebook or 

file and file other associated pages elsewhere.  

100 - Certification and Benefit Issuance 100 Does the SFA meet one of the following criteria: When households do not sign and date the waiver of local fees, it is recommended 
that a separate waiver be sent home, or that households be told if they do not come 

in and sign the waiver on the existing application, they will have to pay school 

fees. 

 

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.  

Direct Certification (DC) lists, including Potential, must be accessed twice a 
month as indicated on the annual calendar.  The date of download by the SFA 

should be indicated on the list, and the list kept on file.  Any other students living 

in the household should be noted on the list.  If there are no students listed for that 
month, indicate ‘no downloads for xxxx’ on the previous month's list. Students 

who were previously determined by other means, such as income or a case 

number, should be changed to directly certified. Direct certification is the default 
determining method. Refer to Eligibility-Prioritizing and Extending (NSLP065) in 

IowaCNP Download Forms. 

 

200 - Verification 206 When a confirmation review was conducted, 
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) 

700 - Resource Management  Technical assistance was provided on communicating the district's 
negative balance policy.  While the policy is available on the website, 
handbooks, and was sent in an email, it was not provided in writing.  It is 
recommended that the policy be provided in writing whenever paper 
applications are given to households and that it be added to the website 
where applications can be accessed. 
Information was emailed to the director. 
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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 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.) 

1100 - Smart Snacks 1100 What are the SFA’s food sale policies? List all types of food/beverage sales to 
include the selling of non-food items in combination with food items. 

All food sold to students from midnight until a half hour after the end of the day 

must meet Smart Snack regulations and documentation of compliance with the 

regulations must be available for review. Food sold to students includes the 

cafeteria, vending machines, school stores, school cafes, fundraisers, etc. (Entrees 

sold the same day plus the day after they are offered on reimbursable meals are 

exempt, but they must be documented on production records.)  

1200 - Professional Standards 1206 a. Did Full-Time school nutrition staff, meet the training requirements? Scheduling regular, monthly or quarterly training sessions is one way to 
ensure that training hours are met. It is also a good way for staff to 
communicate with each other and the director to indicate what is and is not 
working, offer suggestions, and work towards program 
improvement.  Setting up regular dates also allows staff to prepare for the 
additional time at work and communicates to staff that training is important. 

 

1200 - Professional Standards 1208 Is the SFA tracking training hours on an annual basis? If not, please describe how 
training hours are being tracked. SFAs are required to track training hours for Professional Development.  Both an 

Iowa and a USDA tracking tool was shared with the SFA as well as the USDA site 

for locating training. The SFA is not required to use either of the tracking tools; 
they may choose a tracker of their own. Tracking must include name, position, 

part or full time, training name, length of time, area covered (there are four areas), 

and documentation. (Certificate,agenda, etc.) 

1400 - Food Safety 1400 a. Does the written food safety plan contain the required elements? If NO, identify 
which elements are missing.  Food safety training must be conducted annually for staff. 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 Oskaloosa’s plan, and review those SOPs for 

compliance with how food safety is done at Oskaloosa. 

1400 - Food Safety 1400 a. Does the written food safety plan contain the required elements? If NO, identify 
which elements are missing.  

It is recommended that all thermometers be checked at least once a month 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.   

 

1400 - Food Safety 1400 a. Does the written food safety plan contain the required elements? If NO, identify 
which elements are missing.  

Technical assistance was provided on obtaining a more comprehensive set 
of Standard Operating Procedures (SOPs) for the SFA's food safety 
plan.  At least weekly thermometer calibration and logging of results was 
highly recommended too. 
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Some SOPs to consider adding: Tasting, Dishware Machine, Manual 
Warewashing, Laundry/Linen, Thawing Food, and Employee Orientation 
and Training.   
Training should be provided annually, and the plan should be frequently 
updated. 

 

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 outreach which includes locations and times of meal service,must be 

conducted at the beginning of the school year and throughout the year.Outreach at 
the beginning of the year should be sent at the same time as registration 

materials.   Offer continuing outreach for breakfast via announcements, 

newsletters, website,poster contests, etc. 

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 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 Oskaloosa High School (0109) 

Area Question Comments 

400 - Meal Components and Quantities - 
Breakfast 

404 a. Is there signage explaining what constitutes a reimbursable breakfast to 
students?  

Be sure that all items offered at breakfast are included on signage.  On the 
day of review, the parfait was not included.  Technical assistance was 
provided on crediting for the sliders which are 1.25 G and .75 M/MA. The 
item can credit for one or two items.   

 

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. 

The Healthy Hunger Free Kids Act, HHFKA, requires the use of standardized 

recipes for any food item that is altered in any way.  Standardized recipes 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.   

 

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. 

Labels and all crediting and nutrient information for products used as part of a 

reimbursable meal must be maintained by the SFA.  That includes CN labels, 

Manufacturer's Formulation Statements, nutrition labels, etc. The labels should 
come directly from the product or manufacturer (not the vendor) and can be 

removed from the case, photographed, or photocopied.  Whenever a new/updated 

product or a replacement product is received, the new label must be obtained.  All 
labels for all reimbursable meals, including breakfast and lunch, must be 

maintained on file by the SFA.  
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400 - Meal Components and Quantities - 
Lunch 

410 a. Do planned menu quantities meet meal pattern requirements for the review 
period? 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-5and 9 per week for 6-8; 1 ounce equivalent of grain per day and 
a minimum of 8per 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 are750-850. 

400 - Meal Components and Quantities - 
Lunch 

410 a. Do planned menu quantities meet meal pattern requirements for the review 
period? 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.  These sub-groups are 

required for all lunches claimed for reimbursement whether it is a PowerPak meal, 
sack lunches offered at the Alternative HS, sack lunches offered at the elementary 

school, etc. 

1100 - Smart Snacks in School 1106. Does the school hold fundraisers during the school day where students may 
purchase food or beverages? If yes, indicate whether or not the items are Smart 
Snacks compliant. If the items are not Smart Snacks compliant, did the school observe 
the State-defined limit on fundraisers?  

Technical assistance was provided on foods that can be sold for 
fundraisers.  Food can be sold that does not meet Smart Snack standards 
if it is multi-servings of food not intended to be eaten on site such as frozen 
pizza or cookie dough.  Technical assistance was also provided to the 
teacher who has students running a coffee shop in the morning.  Links to 
Alliance for a Healthier Generation website and many other resources 
were shared. 

 

1400 - Food Safety 1403 a. In the comments section, list the dates of the two (2) most recent food safety 
inspections. Technical assistance was provided on changes to the health inspection practices in 

Iowa.  In the past, two inspections of prep sites and one inspection of satellite sites 
was conducted free of charge.  DIA changed to one inspection per year of prep 

sites and one inspection every 18-24 months for satellite sites.  SFAs must still 

request two inspections per year and document the request. 

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. 

All purchases of food items must conform to USDA's Buy American 
provision.  There were two items in storage--lettuce and cucumbers--that 
were from Mexico.  The SFA should talk with the vendor and remind them 
of the provision.  Refer to memo SP-38 2017. 

 
 

  

 

Org - Level Commendations  

Description 
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APPLICATIONS/BENEFIT ISSUANCE: The current application form and guidelines were used, direct certification is downloaded twice a month as required, benefits were accurately and frequently transferred to 
the POS system, and denied applications were correctly determined. All income applications included the last four digits of the SSN of an adult member of the household, and were determined within ten days. 
Income was only converted to annual when there was more than one frequency of income. Access to benefit information is correctly limited, and eligibility status is kept confidential. 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. A copy of the district’s public release was on file, documenting that it was submitted to local media. No discrimination was 
observed.  

COMPETITIVE FOODS (SMART SNACKS/HKA): Students at the high school may purchase a second meal, a wide variety of snack items, and/or a second milk at lunch. Documentation was available to show 
that all foods and beverages sold to students from the cafeteria line meet Smart Snack and Healthy Kids Act standards.  

HACCP/FOOD SAFETY: The SFA has a district-wide written Food Safety plan that includes all required elements. A copy of the written plan was available at the site reviewed. The latest Health Inspection 
Report was posted in a publicly visible location. There were no critical areas noted on the report. Temperature logs are maintained for all coolers-including milk coolers, freezers, food served, and dishwasher. 
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. Besides the 
coolers and freezers, the high school has a cool storage room to store food that doesn’t have to be refrigerated but lasts longer when stored at a cool temperature. 

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. There was a POS for all students, and the POS was organized and orderly. Students are 
not overtly identified as free, reduced, or paid during the meal claiming process or during meal observation. Cashiers are trained, and daily edit checks are performed. All students selected a reimbursable meal. 

MEAL REQUIREMENTS & COMPONENTS: There are at least three daily choices of entrees at the high school which helps to increase participation and provides opportunities for each child to find meal 
components for lunch that they will eat. All meal components were available at the beginning of meal service on the days of observation and throughout meal service. A variety of fruits, and vegetables were 
offered throughout the review period for lunch, and included many fresh fruits and vegetables. The SFA provides a Fruit-Vegetable Bar that encourages students to select a reimbursable meal. Water was 
available as required. Offer vs. Serve, OVS, was correctly implemented. At least two types of milk are offered. Many low fat and low sodium food items were observed in storage. Students had sufficient of time 
to eat after receiving meals. Signage was posted explaining what constitutes a reimbursable meal. Food service staff was polite and respectful to students, other staff, and each other.  

PROCUREMENT: The off-site tool was mostly completed, and board purchasing policy and vendor paid lists were submitted. The SFA has a written Procurement Plan. The SFA purchases main supplies 
through AEA Purchasing which helps keep prices down and spreads the responsibility for bidding among more people.  

PROFESSIONAL STANDARDS: There was a comprehensive list of all employees involved in child nutrition programs in the district.  

RESOURCE MANAGEMENT & RECORD KEEPING: Financial records that were reviewed, indicated appropriate and allowable expenditures. 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. Records are maintained for at least three years plus the current year 

VERIFICATION: All income sources were verified. 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.  

 

  

 


