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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 The following benefit application errors were 
determined: (1) One application was incorrectly 
determined as free but qualifies for reduced. (2) 
One application was missing a SSN. (3) One 
application was determined as having five in the 
household but only four people were listed on the 
application. (4) One application did not have a 
determining signature and date, so the date of 
eligibility could not be determined. (5) All income 
is being converted to annual which can cause 
errors in determining benefits. 

For your response, (1) Provide the household with a 
letter of adverse action changing benefits to reduced, 
and submit a copy of the letter. (2) The SSN was 
obtained during the on-site review. No further 
response is required. (3) The error in the number of 
people in the household did not change the 
household's eligibility status.  No further response is 
required.  (4 and 5) These two errors were discussed 
during the on-site review.  No further response is 
required. 

 

 

200 - Verification V-0200 (1) One applications selected for verification was 
not verified correctly. There were two incomes 
indicated on the application, but only one income 
was verified. The income that was verified moved 
the household from free to reduced benefits. 
Adding the second non-verified income moves 
the household from reduced to paid. (2) When 
reducing benefits, households receive ten 
calendar days to appeal the decision. However, 
the SFA is providing ten operating days instead 
of calendar days. (3) The Hearing Official on the 
current Letter of Adverse Action indicates that the 
person who is the determining official is also the 
hearing official. The hearing official cannot be the 
same person as the determining official or the 
confirming official and must also be in a higher 
position than either determining or confirming 
officials.   

 

For your response, (1) Request documentation of 
second income from household.  If not submitted or if 
submitted and the household is above limits, then 
provide the household with a letter of adverse action 
changing benefits from reduced to paid and submit a 
copy. If household claims that it does not receive the 
income, then proof must be submitted.  The letter of 
request was provided on-site.  Submit any 
documentation of income that is sent by the household 
or proof that they do not have the income and the 
letter of adverse action if applicable. (2 and 3) These 
two errors were discussed during the on-site review. 
No further response is required. 

 

 

700 - Resource 
Management 

V-0700 Each year, SFAs must complete the Non-
Program Revenue (NPR) tool to demonstrate that 
the percentage of revenue received for Non-
Program (NP) sales is equal to or greater than 
the cost of NP food.  Completing the NPR tool 

After a review of the SFA's entree and a la carte 
prices, it was determined that an increase  in those 
prices were necessary.  For your response, submit the 
original price and updated prices and indicate the date 
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indicates that revenue is not sufficient. 

 
the increased prices were implemented. 

 

800 - Civil Rights V-0800 Each year, at the beginning of the school year, 
the SFA must provide a Media Release notice to 
the local media as described on page 15 of the 
manual, and documentation of the submission 
must be kept on file.  The media release was not 
submitted to local media for the 2017-18 school 
year. 

 

This error was discussed on-site. No further response 
is required. 

 

 

Resource Mgt 
Comprehensive 
Review 

V-RMCRF Cash collected on the line for a la carte items 
does not follow good accounting practices. Some 
students select items, the director writes down 
their pin# and the amount and then enters it later 
into the computer. Some students pay cash, but 
no record is made of the sale. Some students 
enter their pin# into the keypad and the sale is 
rung up. Only one person counts the cash and 
makes the deposit. The sale of a la carte is not 
correctly entered into the system at the time of 
sale, and the cash is not double-checked by 
another person.  There is no accountability for 
these sales. 

 

For your response, indicate how sales will be 
accounted for and how cash will be handled so that 
accountability is achieved.  

 

 

Site - Level Findings: Winfield-Mt Union Jr-Sr High School (0172) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 
Quantities - 
Lunch 

V-0400 (1) Students in grades K-5 and 6-8 must be 
offered at least 1 ounce equivalent each of grain 
and meat/meat alternate, and students in grades 
9-12 must be offered at least 2 ounce equivalents 
each of grain and meat/meat alternate with every 
lunch option.  Chef Salads currently provide only 
1/2 ounce equivalent of grain, PBJ Uncrustables 
provide only provide 1 ounce equivalent of grain 
and 1 ounce equivalent of meat/meat 
alternate.  (2) Standardized recipes are required 
by regulation.  They must clearly indicate the food 
products used and the crediting of the 
recipe.  The SFA is using standardized recipes 
and then adjusting the ingredients, but then not 
adjusting the crediting.  The recipe for Spaghetti, 
White Chicken Chili, and Cornbread were all 
changed so that the crediting of the meat/ma or 
grain was not sufficient.  The director indicated 
that the ingredient listed was not what was being 
used. (3) Certification Menu Worksheets were 
required to be submitted as part of the off-site, 
pre-review.  Two of the four worksheets were 

For your response, (1) indicate how the Chef Salad 
and PBJ meals will be increased to provide sufficient 
meat/ma and grain. Indicate how you will ensure that 
all meals meet at least minimum requirements. Note-a 
repeat of this error on the next review may result in 
fiscal action. (2) Submit revised standardized recipes 
for the Spaghetti, Chili, and Cornbread.  (3) Submit the 
6-8 and 9-12 lunch worksheets.  Be sure to include all 
menu choices. 
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submitted. 

 

500 - Offer 
versus Serve 

V-0500 (1) Offer vs Serve, OVS, at breakfast is based on 
'items' while OVS at lunch is based on 
'components.'  The cashier seemed confused on 
the difference between lunch and breakfast OVS. 
(2) Part of OVS is signage that must be posted to 
assist students in selecting a reimbursable 
meal.  Breakfast signage must indicate how many 
items each food offered that day will credit for, 
and all choices must be listed.  There is a 
breakfast menu posted on the whiteboard which 
only indicates the hot breakfast choice and does 
not indicate how many items each food credits 
for.  Lunch signage does not indicate what 
component each food item fulfills. 

 

For your response, (1) Complete the webcast titled 
"Build a Healthy Breakfast" at 
https://www.educateiowa.gov/pk-12/nutrition-
programs/team-nutrition/school-nutrition-staff-training-
webcasts and indicate when it was completed. (2) 
Signage was discussed during the on-site review. No 
further response is required. 

 

 

1100 - Smart 
Snacks in 
School 

V-1100 The following Smart Snack violations were 
observed: Beverages in vending machine inside 
the main entrance do not meet Smart Snack 
regulations.  When grade groups are intermingled 
in a building, vending machines must meet the 
restrictions of the youngest grade group in the 
building.  For WMU, only plain water, 100% juice, 
and milk are allowed.  Specifics are attached 
below.   PBJ Uncrustables do not meet Smart 
Snack regulations, so they can only be sold when 
menued at breakfast or lunch as an entree. 
Several ice cream/novelty bars were sold most of 
last year without documentation. 

 

For your response, indicate what complaint beverages 
have replaced the non-compliant beverages in the 
vending machine and the date the replacement was 
completed.  Also indicate who will be responsible for 
ensuring that all items sold outside of reimbursable 
meals are in compliance before selling them. 

 

 

 

  

   

Org - Level Technical Assistance  

Area Question Comments 

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.  

Each district has a Homeless Liaison who can provide documentation of a 
student's status as Homeless to the director and that documentation 
qualifies the student for free meal benefits.  (Refer to pages 38-39 in the 
Eligibility Manual.)  The Liaison can provide the director with a list of 
students, the date he or she became homeless, and the signature of the 
Liaison or the information on school letterhead.  The Liaison does not need 
to complete a benefit application for Homeless students. 

 

700 - Resource Management  The Micro-Purchase threshold for WMU 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, price quotes 

are not obtained.   There are documents in Download Forms that may be helpful-
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Procurement Decision Tree and Micro Purchase Log. 

 

 
The Small Purchase Threshold for WMU is $135,000. 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 is 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 

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. 

Formal Procurement:  The AEA Purchasing and School Food Authority (SFA) 
signed agreement for SY 2017-2018 is for prime vendor, chemicals, and small 

wares. 

 Rebates must be tracked. It is recommended that a spreadsheet be used to track 
rebates by each vendor and vendor totals for entire year. This is to ensure that all 

rebates accrue to the district child nutrition funds. Both Formal Procurement and 

Small Purchase Procurement must include required federal terms and conditions 
such as targeted small business, Buy American provision, termination of cause and 

convenience, Equal Employment Opportunity, Debarment statement. 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. 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. 

 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.  Don’t order off-bid even though AEA gives you access to all of their 

products. 

 

 

700 - Resource Management  The following documentation was not available or could not be located 
during the on-site review and must be sent to the Consultant: 
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 All procurement documentation for the purchase of a chest 
freezer and a dishwasher. 

 Information on how the vendor was selected for the ice machine 
and the original agreement. 

 Information on the agreement for bread purchases. 

 Price check for napkins from the prime vendor. 

 Information on tracking rebates and credits from the main 
vendor. 

 Diesel fuel charged to CN account on 12/18/16 

 

700 - Resource Management 710 Did the SFA sell non-program foods including, but not limited to, a la carte foods 
(e.g., milk; 2nd entrees; Smart Snacks), catering (e.g., foods/beverages for school 
board meetings; foods for outside entities & programs), and/or adult meals (e.g., meals 
for teachers, parents, etc.)? 

Technical assistance was provided on completing the Non-program Revenue Tool. 

Working closely with the business manager to ensure that the report submitted for 
non-program revenue (CAR), is accurate. Calculate average program meal prices 

for lunch and breakfast times the number of meals to determine program food 

costs.  Subtract that from total food costs to determine non-program food 
costs.  Then do the same with revenue. Determine all revenue--state, federal, and 

household--paid for reimbursable meals.  Subtract that revenue from total revenue 

to determine non-program revenue. 

800 - Civil Rights 801 Does the School Food Authority have a Public Release? Technical assistance was provided on completing the Ethnic/Racial 
form.  Each category (free, reduced, and denied) for ethnicity must equal 
each category for race.  The form should include all students who applied 
for benefits whether they were eligible or denied. 

 

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.  

The assessment of Wellness Policy goals was recently completed.  The 
assessment must be conducted at least once every three years and then 
made available to the public.  The director indicated that the assessment 
will be posted on the district's website. 

 

1200 - Professional Standards 1216 Validate the SFA’s response to Question 1204 on the Off-site Assessment Tool. Better organization is recommended for paperwork, time management, and 
storage areas.  Keeping all associated materials together and filing or 
placing them together in a notebook at the time they are processed will 
make it easier to locate items and easier to accommodate the 
Administrative Review.  The dry storage, cooler, and freezer would all 
benefit from better organization.  Purchasing food too far ahead of time can 
lead to overloaded storage areas.  It is also recommended that students 
not be permitted to hang around the cashier station.  Ensuring that meals 
are reimbursable, that the student is entering their correct pin#, and that 
students are paying for a la carte items are very important duties of the 
cashier.  Having a crowd around the station causes confusion and may 
lead to errors.  

 

1200 - Professional Standards 1219 a. Please describe the frequency (i.e. annually, quarterly, monthly etc.) in which 
training hours are being tracked. i.e. entered into a tracking mechanism. 

Technical assistance was provided on correctly documenting training for 
Professional Standards.  Documentation may include sign-in sheets, 
PowerPoint slides, agendas, quizzes, etc.  Documentation must include 
attendees' signatures, the time spent on training, date of training, and main 
topics covered. There is a prototype sign-in sheet in the Civil Right's 
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manual.  There is also an Iowa tracking tool that might be helpful. 

 

1200 - Professional Standards 1221 a. Are there additional employees outside of the School Nutrition Program whose 
responsibilities include duties related to the operation of the School Nutrition Program? Technical assistance was provided on training for non-SFA staff. Staff not paid 

from Child Nutrition funds and who provide only nominal assistance to the 

program must at a minimum, have Civil Rights training.  If they perform any 
duties that include working with the food, there should also be some food safety 

training.  Non-SFA staff who provide more than nominal assistance must have at 

least four hours of training per year. A one-page Civil Rights training was shared 
with the director to be used for teachers and associates who assist students in the 

cafeteria. 

Resource Mgt Comprehensive Review 9 Did the recorded expenses represent an activity or function recognized as reasonable 
and necessary for the operations of the programs? 

In order to document that purchases from the Child Nutrition account are 
allowable, some additional documentation may be necessary.  It is 
recommended that the director enter notation on purchases that appear 
unallowable such as coffee and lighters.  The notations should indicate 
why those purchases were made. 

 

Site - Level Technical Assistance Winfield-Mt Union Jr-Sr High School (0172) 

Area Question Comments 

300 - Meal Counting and Claiming - Lunch 325 b. Were the counts by category correctly used in the Claim for Reimbursement? Food Production Records were incomplete in a couple areas.  Technical 
assistance was provided in person and via email.  

Food Production Records, FPRs, serve many purposes--inventory control, history 

of what works and what doesn't, participation, and they can help with 
forecasting.  Besides that, they are required by regulation in order to document that 

a reimbursable meal is being served.  FPRs must include the date, school, all food 

items served as part of a reimbursable meal including condiments; planned serving 
sizes for all food items for all grade groups, adults, and a la carte; the number of 

planned servings for all food items including condiments for each grade group, 

adults, and a la carte; the total amount of each item prepared in measurable 
amounts such as each, pound, or #10 can; the amount of each food item left over; 

and the actual number served for each grade group, adults, and a la carte. 

 

400 - Meal Components and Quantities - 
Breakfast 

403 a. Was fluid milk available in at least the two required varieties throughout the 
serving period on all meal service lines? 

(1) Technical assistance was provided on milk substitutions.  Two types of 
soy milk were in the SFA's cooler, but neither milk met requirements.  The 
director indicated that both were provided by households. However, the 
SFA must be prepared to provide an acceptable substitute otherwise the 
SFA is not offering a reimbursable meal.  Information on acceptable 
substitutes was provided to the director.  (2) Technical assistance was also 
provided on Special Diets.  If the modification can be handled within the 
meal pattern, then it must be accommodated even if the special diet form 
has not been submitted.  If the diet cannot be accommodated within the 
meal pattern, then the diet cannot be accommodated unless a special diet 
form has been submitted and signed by a medical professional who can 
prescribe medicine in Iowa.  (3) Students on special diets do not have to 
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be provided the same menu as other students.  Purchasing items such as 
pizza or chicken nuggets without crediting information is not 
allowable.  Instead, students can be provided plain meat, such as chicken 
or hamburger along with gluten free bread, bun, or rice. (4) The special diet 
forms do not have to be submitted annually, but the SFA should contact 
the family each year to determine whether there are any changes.  If there 
are not changes, document that on the form. If there are changes, then the 
household should submit a new form.  

 

400 - Meal Components and Quantities - 
Lunch 

404 a. Is there signage explaining what constitutes a reimbursable lunch to students? 
Technical assistance was provided on required signage. 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. 

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. 

Several crediting labels (CN labels and Manufacturer's Formulation Statements) 

were not available for review.  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 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.   

 

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.   

1400 - Food Safety 1403 a. In the comments section, list the dates of the two (2) most recent food safety 
inspections. 

(1) There were four out of compliance items on latest health inspection 
report. (Students in areas don't belong, one taking food from coolers. Food 
separation. Temperature holding.)  It is highly recommended that the food 
storage areas be better organized and that students and staff not be 
allowed in any area of the kitchen, including the director's office.  If there is 
a reason to have students or staff in the kitchen, have them put on a hair 
net, wash hands, etc.  (2) Technical assistance was provided on 
requesting a second health inspection each year.  It is recommended that 
the director request both inspections at the beginning of the school year 
and document the request. 

 



Iowa Department of Education 
 

Bureau of Nutrition and Health Services 
 

State Review Summary Report 
 

Winfield-Mt Union Comm School District (70470000) 
 

February 27-March 1, 2018 
 

1400 - Food Safety 1406 Were the selected relevant temperature logs available for review? If YES to 
specify which date was selected. If NO explain.  

Technical assistance was provided on documenting thermometer 
calibration and on running test strips through dish washer. This extra layer 
of protection will help reduce the chance of a food bourne illness outbreak 
and will provide documentation in case of an outbreak. 

 

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. 

Technical assistance was provided on enforcing the Buy American 
provision in the SFA's contract with AEA Purchasing.  Non-American 
cucumbers were in stock in the cooler during the on-site review.  The 
vendor must provide documentation that the product is not available in the 
US in sufficient quantities or that the price is significantly higher. 

 
 

  

 

Org - Level Commendations  

Description 

APPLICATIONS/BENEFIT ISSUANCE: 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, and denied applications were correctly determined. The correct and current benefit issuance list was available. All applications were signed and dated by the household member and the SFA, 
and all applications were determined within ten days. Rollover applications were removed if the household did not apply within thirty days of the school year. Free meals are extended to all members in the 
household. Eligibility is kept confidential.  

CIVIL RIGHTS: The And Justice for All civil rights poster was posted in the cafeteria. Annual civil rights training was provided food service staff. 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. 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): Secondary students may purchase a second entrée, several a la carte options, and/or a second milk at lunch. Second entrees are correctly documented on 
production records. Most of the a la carte options were correctly documented as being in compliance with Smart Snacks. 

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 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. Temperature logs are maintained for all coolers-including milk coolers, 
freezers, food served, and dishwasher.  

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. 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. Food Production Records, FPRs, were on file for all meals claimed for reimbursement for the review period. All students observed selected a reimbursable 
meal. 

MEAL REQUIREMENTS & COMPONENTS: Offering numerous choices of entrees, fruits, and vegetables increases 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. All meals observed met at least the minimum daily requirements. The 
SFA provides a Fruit-Vegetable Bar for secondary students that includes many fresh fruits and vegetables over the month. Water was available as required. At least two types of milk are offered. Students had 
sufficient of time to eat after receiving meals. Food service staff was polite and respectful to students, other staff, and each other.  

PROCUREMENT: The SFA has a written Procurement Plan. The SFA also has a written Code of Ethics/Conduct which includes conflicts of interest, accepting items of monetary value, disciplinary actions, and 
checks and balances. A signed agreement with the Group Purchasing Organization for SY 2017-2018 is on file.  

PROFESSIONAL STANDARDS: Tracking was provided that documents that the director received the required 12 hours of annual training, the 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. 

RESOURCE MANAGEMENT & RECORD KEEPING: 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. Reports are filed on time, and all records are maintained for at least 
three years plus the current year. 
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SBP & SFSP OUTREACH: School Breakfast Program, SBP, outreach is conducted via the district’s website, menus in the local newspaper, and meal times in the student handbook. Summer Food Service 
Program, SFSP, outreach was conducted via newspaper, radio, flyers at local businesses and sent home and flyers in envelopes of city bills.  

VERIFICATION: The correct number of applications were verified and were correctly selected from error prone applications. 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 is available to the public. Potential stakeholders are made aware of their ability to participate on the wellness committee. 

 

  

 


