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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 In order for an income application to be complete, 

it must indicate names of all household members, 
their income, the last four digits of the adult's 
social security number, SSN, and the adult must 

sign and date the application. One application 
was accepted without the required SSN, and 
repeated attempts to obtain the number have 

been unsuccessful. Once an attempt was made 
to obtain the SSN and the household did not 
respond, a letter of adverse action should have 

been sent.  In the future, the SSN must be 
obtained prior to determining benefits. 

 

The SSN was obtained during the on-site review.  No 

further corrective action is required. 

 

 

200 - Verification V-0200 One application selected for verification 
submitted incorrect and/or inconclusive 

documentation of income. The household 
indicated self-employment. When a household 
member is self-employed, income tax documents 

must be submitted. Instead a one-month 
statement of income and expenses of the 
business were submitted. It was not possible to 

determine the needed information. Depending on 
how the statement is interpreted, the household 
might remain free or be changed to reduced or 

denied. 

The household provided documentation during the on-
site review which verified their free status of the 

household.  No further response is needed. 

 

 

800 - Civil Rights V-0800 Students receiving special diets are not correctly 
documented, especially meals that are being 

claimed that do not meet the meal pattern. Before 
special diets can be provided to students, 
documentation of the need for the diet must be 

on file. For a disability, a licensed prescribing 
medical professional completes the form and 
checks that the student has a disability and 

indicates what life function (caring for one’s self, 
performing manual tasks, walking, seeing, 

For your response, indicate the date notification was 
sent to households about the requirement to complete 

with the Special Diet form, and and attach a copy of 
the notification. The letter must indicate the date that 
alternate food will stop being provided to students 

without a completed form on file. Also indicate how 
non-reimbursable meals (those students being 
provided juice in place of milk) will be excluded from 

the monthly claim beginning December 15. Also 
indicate who will be responsible for maintaining the 
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hearing, speaking, breathing, learning, working, 
reading, concentrating, thinking sleeping, eating, 
lifting, bending, communicating, operation of 

major bodily functions, such as immune system, 
normal cell growth, digestive, bowel and bladder) 
that the disability affects, The SFA is required to 

accommodate the disability per Americans with 
Disabilities Act. In the case of a disability, you are 
allowed to deviate from the meal pattern if that is 

indicated. A documented disability is the only 
time you are allowed to deviate from the meal 
pattern and still claim the meal for 

reimbursement. (Example: A student may be 
allowed to substitute orange juice for milk and still 
credit the juice as a milk component.) If it is not a 

disability, then a medical professional fills out the 
form, but does not check that the student has a 
disability, then it is a medical condition, such as 

an allergy or intolerance, then the meal pattern 
must be met otherwise the meal cannot be 
claimed. Schools are not required to 

accommodate allergies or intolerances, but are 
encouraged to do so if the accommodation can 
be reasonably met.  

forms and annually updating the forms.  

1000 - Local 

School Wellness 
Policy 

V-1000 The Local Wellness Policy, LWP, must be 

reviewed at least every three years and goals 
must be assessed at least every three years. The 
results of the review and assessments must be 

made available to the public. The district has 
reviewed the LWP, but it is not available to the 
public, and the assessment of goals has not been 

conducted. There are also some outdated 
references in the policy. The district has plans to 
update the policy following this review. 

For your response, indicate the timeline for assembling 

the committee to update the policy and assess building 
goals. Also indicate how the review and assessments 
will be made available to the public. 

 

Site - Level Findings: Mediapolis High School (0109) 

Area Findings ID Finding Description Required Corrective Action Corrective Action Response 

400 - Meal 
Components and 

Quantities - 
Lunch 

V-0400 (1) Four meals did not have the required 1/2 cup 
of fruit/vegetable.  The SFA pre-cups fruits and 

vegetables in 4-ounce containers. Staff use a 1/4 
cup spoodle to fill the cups which results in 1/4 to 
1/3 cup of fruit or vegetable in the cup.  For 

students who select only one fruit or vegetable, 
the required 1/2 cup of fruit/vegetable was 
insufficient for a reimbursable meal.  

(2) Three weeks in November were short 
red/orange vegetable for grades 9-12.  Students 
in 9-12 must be offered at least 1-1/4 cups of 

red/orange per week.  A repeat of this error in the 
next Administrative Review will result in 
reclaimed reimbursement. 

(3)  Two weeks in November were short dried 

For your response, (1) options were discussed during 
the on-site review. The director determined that she 

would order 5.5 ounce cups and have staff use 1/2 cup 
spoodles to ensure that each cup has at least a 1/2 
cup of fruit/vegetable. Indicate when this procedure 

was implemented. (2) Options were discussed, 
including offering baby carrots at least once or twice a 
week to ensure that the minimum red/orange is met.  

For your response, indicate how you will ensure that 
students in grade K-8 are offered at least 3/4 cup of 
red/orange vegetables and 9-12 is offered at least 1-

1/4 cups per week. (3) Options were discussed, 
including offering the bean salsa and bean salad at 
least twice a week when they are on the menu.  For 

your response, indicate how you will ensure that all 
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bean/legume vegetable for all grade groups.  A  
minimum of half cup must be offered weekly.  
The shortage was the result of offering Black 

Bean Salsa and 3-Bean Salad in half-cup 
portions which do not provide 1/2 cup of legume 
since other vegetables are in the salads.  A 

repeat of this error in the next Administrative 
Review will result in reclaimed reimbursement. 
(4) All grains offered for both breakfast and lunch 

must be at least 50% whole grain, or whole grain 
rich, WG rich.  Several non-WG rich items were 
in storage:  some pastas, mini-raviolis, mac and 

cheese mix, lasagne mix, brownie and cake 
mixes, animal crackers, club crackers, and saltine 
crackers. A repeat of this error in the next 

Administrative Review may result in reclaimed 
reimbursement 
 

 

students are offered at least 1/2 cup of dried 
beans/legumes per week.  (4)  For your response, 
submit labels of replacement products that will be 

purchased that are WG rich and/or submit a copy of 
your request for a waiver that may allow the SFA to 
use these non WG rich products.  The waiver request 

is in Download Forms. 

 

500 - Offer 

versus Serve 
V-0500 (1)  The site application on IowaCNP indicates 

Offer vs Serve, OVS, is used for all grades, K-12. 
However, observation indicated that OVS is used 
for grades 2 through 12 and Serve Only is used 

for grades K-1. This was also a finding during the 
2013-2014 review, and the SFA indicated that 
correct OVS procedures would be implemented 

for grades K-1. 
(2)  Whole fruit offered to students is regularly 
less than  1/2 cup portion. (This occurred eight 

times in November.) On the day of review, three 
sections of an orange (or 3/4 of an orange) was 
offered in a cup to students. (It takes a whole 

orange to equal a half cup of fruit.) If a student 
selects the 3/4 orange as his or her only 
fruit/vegetable, then the meal is not reimbursable 

because the student would not have the required 
half cup of fruit/vegetable on the tray.  Students 
were observed with the 3/4 orange as their only 

fruit/vegetable option, but the meal was 
incorrectly counted as reimbursable. Meals with 
less than 1/2 cup of fruit/vegetable on the tray 

were added to the overclaim calculation.  
Checking the creditable amount of whole fruit 
was a recommendation in the last Administrative 

Review. 

 

For your response, (1) indicate whether OVS will be 

used for grades K-1 or whether OVS will not be used 
for grades K-1. If OVS will be used, submit a detailed 
plan on how OVS will be implemented, monitored, and 

sustained. If OVS will not be used, go into IowaCNP 
site application and change the grades using OVS for 
lunch from grades K-12 to grades 2-12.     (2) Either 

indicate that fruit will be offered in 1/2 cup portions, or 
submit documentation that cashiers and line staff have 
been trained on the correct amount of fruit/vegetable 

on the tray and how whole fruit credits so that students 
with less than 1/2 cup of fruit/vegetable on their trays 
will be sent back for additional fruit/vegetable. 

 

 

1100 - Smart 
Snacks in 
School 

V-1100 Food and beverages sold to students from two 
vending machines during the school day do not 
meet Smart Snack/Healthy Kids Act regulations 

and many items did not have the required 
Nutrition Calculator documentation.  (1) 
Beverages in vending machines must meet 

requirements for the youngest students in the 

For your response, (1) indicate the date non-compliant 
beverages were removed and submit documentation 
that replacement items meet standards. (2) indicate 

the date that non-compliant food items were removed 
and submit documentation that replacement items 
meet standards.  Also indicate who will be responsible 

for ensuring that all food and beverages sold in the 
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building. Since Mediapolis is a one building 
district, the beverages must meet K-5 
requirements:  water-plain or carbonated in any 

size; milk-skim flavored or skim/1% unflavored no 
more than 12 ounces; 100% juice with no added 
sweeteners carbonated or not carbonated and 

with or without added water no more than 12 
ounces.  Most beverages in the vending machine 
did not meet these requirements.  Juice was 15.2 

ounces, and other beverages had added 
sweeteners. Water was the only beverage in 
compliance. (2) Food items did not have the 

required documentation that they met standards.  
G2 Fuel bars and Beef Snack Sticks were over 
limits while Pop Tarts, Ultra-grain bars, and Trix 

bars were acceptable.  Additional items were 
added to the vending machine the following day 
that may or may not meet standards. 

 

vending machines in the future will meet Smart Snack 
standards. 

 

 

  

   

Org - Level Technical Assistance  

Area Question Comments 

  
Monitoring bid contracts is an important function.  SFAs that participate in a 
cooperative purchasing group such as EIPG are responsible for all 

procurement regulations just as if the SFA were purchasing 
independently.  All procurement and contract documents should be 
available including the RFP or IFB, all contract conditions, and a current list 

of products and prices.  Any products not on the current list must be 
competitively procured.  A sampling of prices should be checked at least 
monthly. 

  Schools are provided with an annual entitlement for USDA Foods 
(commodities).  The SFA utilizes all three commodity programs, but only 

used 66% of last year's entitlement amount, leaving 34% on the table.  It is 
highly recommended that the SFA use the total amount of the entitlement. 

 

  Technical assistance was provided on a district policy for handling negative 
lunch accounts.  All schools will be required to have a policy in place by 

July 1, 2017.  Information on requirements of the policy and on collecting 
negative accounts was provided in the form of memos and Q and A. 

 

  Technical assistance was provided on Procurement.  (1) Additional 
vendors need to be added to the written procurement plan in order for it to 

be comprehensive.  (2) A code of conduct that specifically addresses 
procurement should be considered.  It must include language on 
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disciplinary actions and checks and balances.  Refer to language in the 
procurement plan template.  (3) Vendors should be checked to ensure they 
have not been debarred from doing business with the federal government.  

The SFA can either have the vendor sign a debarment document or check 
for the vendor at www.sam.gov. 

 

100 - Certification and Benefit Issuance 109 Who at the SFA receives the direct certification documents from the state or local 
agency and who is responsible for issuing and updating the benefit list? 

Technical assistance was provided on documenting homeless students so 
they are eligible for free meals.  Dave Van Ness is the district's Homeless 

Liaison.  The liaison should notify the food service director and provide 
documentation whenever a student is determined as homeless.  For 
documentation information, refer to page 33 in the Eligibility Manual. 

 

100 - Certification and Benefit Issuance 134 a. Are free and reduced price benefits provided to students in a manner that 

assures confidentiality and prevents overt identification during meal service or at any 
other time in accordance with regulations and FNS Policy Memos.? If NO, explain. 

In order to use information from the benefit issuance process for school 

fees, the household must sign a waiver giving the SFA permission to use 

the application for that purpose.    The waiver must indicate each specific 
fee that will be waived and the dollar amount of each fee.  The district has 
a waiver, but it does not state specific fees or the dollar amount. (Even if 

waivers are provided, if the waiver is not signed and dated, the fees cannot 
be waived.)  Look on page 73 of the Eligibility Manual for disclosure 
requirements. 

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 new requirements for the Local 
Wellness Policy during the on-site review.  A folder with forms, resources, 
and information was shared. 

 

1100 - Smart Snacks 1103 Who is responsible for tracking Smart Snacks compliance at the: Technical assistance was provided on Smart Snack compliance, such as 

utilizing the nutrition calculator and checking labels.  Information about 
alternatives to food for fundraisers and classroom celebrations was 
provided.  A website was shared that has a prototype for schools to have 

groups submit information prior to the sale of food so that compliance can 
be determined and documented. 

 

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? 
(1) Technical assistance was provided for Civil Rights training for 

employees outside the SFA who have duties, such as associates who 
monitor the cafeteria during meal times. Additional training resources and 
information on Professional Standards were also provided, including a 

book of ten minute training lessons. (2)  The tracking tool being used 
should indicate whether an employee is part time or full time (over 20 
house/week), whether the employee is a director, manager, or other 

nutrition staff, and the date the employee began employment in their 
position.  

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 several areas of Food Safety.  
There are some new Standard Operating Procedures, SOP, available at 

the ISU website, such as Sack Lunches, Emergencies in the Kitchen, and 
Training Employees.  The training SOPs will be especially helpful since 
annual HACCP training has not been conducted yet.  Also keep an eye on 

the cooler and freezer that are running at the top, or slightly above 
recommended temperatures.  The units should be checked if this 
continues.  It is also recommended that thermometer calibration results be 
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documented. 

 

700 - Resource Management 710 Did the SFA sell nonprogram 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.)? 

SFAs must calculate food costs for nonprogram food (adult meals, second 
entrees, milk only sales, etc.) to ensure that the percentage of revenue 
from nonprogram sales is equal to or greater than the percentage of the 

cost of nonprogram food.  This calculation is made for SFAs on the annual 
Financial Report that is available on IowaCNP under the Applications tab.   
The SY2016 report is not currently available, but is should be available 

soon.  The director should check the report to see if sufficient funds are 
collected for nonprogram food.  If not, either the report is wrong and the 
director should complete the Nonprogram Revenue Tool, or nonprogram 

prices must be increased.  (The Financial Report for SY2015 indicated that 
sufficient funds were collected.) 

 

800 - Civil Rights 803 What is the SFA’s procedure for receiving and processing complaints alleging 
discrimination within FNS School Meal Programs? If procedures are written, provide a 

copy.  

SFAs must have a policy describing their process to ensure that 
complaints are handled properly. Complaint procedures must describe the 

processes to make a complaint under both USDA rules and Iowa law.  To 
view the Iowa complaint form, go to https://icrc.iowa.gov/forms/complaint-
form.  For USDA information, go to Appendix E, FNS Instruction 113-1. 

800 - Civil Rights 805 How are students with special dietary needs accommodated? Technical assistance was provided on Special Diets including the latest 
medical form and updated Q and A memo.  The medical form does not 
have to be completed annually, but the organization should contact the 

households to see if there are any changes and document the contact on 
the form.  If there has been a change, then a new form should be 
completed.  Also, SFAs are not required to provide the same food items for 

special diets as listed on the regular menu.  For example, if pizza is on the 
menu that day and a student cannot have gluten, the SFA does not have to 
provide gluten free pizza.  The SFA could provide an entirely different 

menu such as an unbreaded chicken breast and rice. 

 

Site - Level Technical Assistance Mediapolis 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. 

Food Production Records, FPRs, serve many purposes and 
must be maintained for both lunch and breakfast. 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 #10can; the 

amount of each food item left over; and the actual number 
served for each grade group, adults, and a la carte.  FPRs at 

Mediapolis were fairly complete but need to include 
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adults/a la carte serving sizes and planned number of 
servings.  Taco and Chef Salad planned and actual numbers 

should be separated by grade group. Both lunch and 

breakfast FPRs must include all items provided as part of a 
reimbursable meal including all condiments.  It is also 

important to document a la carte entrees in order to 

demonstrate compliance with Smart Snack regulations. 

400 - Meal Components and Quantities - 
Lunch 

410 a. Do planned menu quantities meet meal pattern requirements for the review 
period? 

Technical assistance was provided on menu planning--increasing 
red/orange vegetables, how to provide enough dried bean/legumes when 

using a recipe that does not provide 1/2 cup per serving, crediting of whole 
fruit, crediting of grains, etc. It is recommended that the director procure a 
hamburger bun that equals two grains instead of 1.5 grains at least for 

grades 9-12.   

 

Dietary Specifications Assessment Tool - 
Lunch 

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

Technical assistance was provided on omitting trans-fat from products.  
There should be a statement in bid materials where applicable.  Margarine 
and canned pudding with trans-fat in storage can be used up but then the 

product must be replaced.  The following statement can be used in bid 
documents:  

Food products and ingredients used to prepare schools meals must contain zero 

grams of  trans fat (less than 0.5 grams) per serving.Documentation for food 

products and food ingredients must indicate zero grams of trans fat per serving. 

Meats that contain a minimal amount of naturally-occurring trans fat are 

allowed.  All food products offered on this bid must be documented with a 

nutrition label or manufacturer specification listing the trans fat contribution. 

  

Dietary Specifications Assessment Tool - 
Lunch 

19 Standardized recipes are followed: all ingredients are weighed or measured with 
standardized weight or measuring utensils. 

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.  Standardized recipes were not being 

utilized for some items.  It is recommended that the director 

locate a recipe for the items that is already standardized and 
adapt it for local use. 
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Org - Level Commendations  

Description 

APPLICATIONS/BENEFIT ISSUANCE: Benefit documents, as well as all paperwork, were very well organized. The current application form and guidelines were used, direct certification is downloaded twice a 
month as required, benefits are accurately and frequently transferred to the POS system, and denied applications were correctly determined. The correct and current benefit issuance list was available. All 
applications were correctly determined, signed and dated by the household member and the SFA, were complete 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. Access to benefit information is 
correctly limited. Free meals are extended to all members in the household. Eligibility is kept confidential. The SFA has a back-up system for benefit issuance documents and system. 

CIVIL RIGHTS: The And Justice for All civil rights poster was posted in the cafeteria. Annual civil rights training was provided food service staff and documented. A copy of the district’s public release was on file, 

documenting that it was submitted to local media. Ethnic/racial information is collected and the form is correctly completed. No discrimination was observed. The current state and federal non-discrimination 
statements are provided on all material describing the program including letters, pamphlets, and the school’s website. 

GENERAL: The director and her staff demonstrate a concern for the students and dedication to the program. It was evident that the director works hard to follow regulations and is a good resource for the staff. 
The staff maintains a neat and orderly kitchen. Many items are recycled, including aluminum foil and cardboard.  

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(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. 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.  

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 November were accurate and complete. 
Point of Service, POS, counts and filed claims appear accurate. JMC is used as the school’s POS system. There was a POS for all students, and the POS was organized and order ly; students state their name 
or pin number to the cashier and the cashier enters the meal. 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. Cashiers are trained, and daily edit checks are performed.  

MEAL REQUIREMENTS & COMPONENTS: The Food Service Director, FSD, does a good job of menu planning and offering choices. Providing choices increases participation and provides opportunities for 
each child to find meal components for lunch that they will eat, and offering cold and hot breakfast options encourages students to eat breakfast. All meal components were available at the beginning of meal 
service on the days of observation and throughout meal service. Documentation indicated that foods purchased and food production ensured meals contained the required components and quantities. A variety 

of entrees, fruits, and vegetables were offered throughout the review period for lunch, and included many fresh fruits and vegetables. Daily multiple choices of fruits and vegetables encourages student 
consumption. Water was available as required. The staff training agenda covered many important topics and shows a commitment to ensure food program compliance. 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. Signage was posted explaining what constitutes a reimbursable meal for both breakfast 

and lunch. Food service staff was polite and respectful to students, other staff, and each other. The Food Service Director completed the Menu Worksheet(s) for each school selected for review for a specified 
week during the review period. Nutrient analysis was not required. 

PROCUREMENT: The SFA has a written Procurement Plan that includes federal and local thresholds, procurement methods and documentation for purchases, the plan indicates those responsible for 
rewarding, reviewing, documenting and monitoring procurement events. IFBs and RFPs are advertised. The prime vendor bid includes a Buy American Provision. The SFA purchases main supplies through 

EIPG co-op which may help keep prices down and spreads the responsibility for bidding among more people.  

PROFESSIONAL STANDARDS: Tracking was provided that documents training hours for all SFA employees. The tracking tool indicated a comprehensive list of all employees involved in child nutrition 
programs in the district, and training was correctly documented. 

RESOURCE MANAGEMENT & RECORD KEEPING: The Resource Management section of the Off-Site Assessment tool was completed on time. Financial records that were reviewed, indicated appropriate 

and allowable expenditures. The district has a sufficient system of safeguards and accountability practices in place to ensure the safety of the account. For example, cash collected during the day is counted and 
handled by two people so that there is a check/balance procedure. 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. A comprehensive review of finances was not required. Reports are filed 
on time, and all records are maintained for at least three years plus the current year 

SBP & SFSP OUTREACH: School Breakfast Program, SBP, outreach was sent out with registration packets at the beginning of the year to inform families of the availability of the program. Reminders of the 

SBP were also sent out throughout the school year. Outreach included posters, menus, and daily reminders from the principal. Summer Food Service Program, SFSP, outreach was sent out to families at the 
end of last school year to inform the families of the availability and location of free meals in the summer via email. 

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

WELLNESS POLICY: The district has a 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 
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activity. The wellness policy is available to the public. Potential stakeholders are made aware of their ability to participate on the wellness committee. 
 

  

 


