
Program Year: 2017

Month of Review: December

Lead Reviewer: Sandra Fiegen

Org Representative(s): Jennifer Smith

Org - Level Findings

Area Findings ID Finding Description Required Corrective Action Corrective Action Response
100 - 
Certification and 
Benefit Issuance

V-0100 Of the 177 income eligibilities determined, one 
application for two students contained income 
that was omitted from calculations and thus the 
two students were awarded free status, should 
have been denied; one additional application was 
missing the Social Security number but was 
approved for free status. This student has now 
moved from the district. 

In your corrective action response, please indicate 
your plan to check all applications for completeness 
prior to approval.

700 - Resource 
Management

V-0700 You are highly encouraged to complete the 
Procurement Plan for the district. This will include 
viewing all educational webinars, and using the 
template supplied. Additionally, the plan must 
include  written codes of conduct for the persons 
authorized to access Child Nutrition funds. 

In your corrective action response, please indicate 
when the district's Procurement plan will be completed 
and where it will be maintained. 

Site - Level Findings: North Cedar Jr/Sr High School (0172)

Area Findings ID Finding Description Required Corrective Action Corrective Action Response
400 - Meal 
Components and 
Quantities - 
Breakfast

V-0400 Non-whole grain rich doughnuts were offered as 
part of a reimbursable meal on the day of review. 
Sausage gravy used on one day of review 
week without documentation (CN label or PFS) 
indicating the component crediting.

All grain items over .25 grain equivalent must be 
whole grain rich. In your corrective action response, 
please indicate how you will ensure that all items 
offered as smart snacks or as part of reimbursable 
meals will meet the requirement from this point 
forward. All processed food items must be 
documented with a CN label or PFS to identify the 
component contribution to the meal. Please indicate 
how you will ensure that the correct documentation is 
available prior to using any processed food item, and 
that you are correctly crediting food items used in 
reimbursable meals.
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Site - Level Findings: North Cedar Jr/Sr High School (0172)

Area Findings ID Finding Description Required Corrective Action Corrective Action Response
400 - Meal 
Components and 
Quantities - 
Breakfast

V-0400 The cashier was not sure what each food item 
counted for, so she was not able to determine a 
reimbursable breakfast without assistance. Some 
students were not aware that they must take a 
fruit, vegetable or fruit juice item and were turned 
back to get it. Some breakfasts were turned into 
a la carte purchases because the required 
minimum items were not taken. 

In your corrective action response, please indicate 
how the cashier will be trained to recognize a 
reimbursable meal, including any crediting information 
that she will have at the point of service that will help 
her with recognition. In addition, please indicate how 
you will re-train the students in choosing reimbursable 
meals or in acknowledging that they are intending to 
purchase items a la carte instead of as a meal. 

400 - Meal 
Components and 
Quantities - 
Lunch

V-0400 Chef Salad and hoagie sandwich entrée meals 
as planned and initially offered did not contain a 
minimum of 2 g/b ounces for high school 
students. Several items used in reimbursable 
meals are not whole grain rich.

Each high school meal must be planned to include 2 
g/b equivalents, 2 meat/meat alternate equivalents, 1 
cup of vegetable, 1 cup of fruit, and 1 cup of milk. All 
entrée choices must contain the minimum amounts. In 
your corrective action plan, please indicate how you 
will ensure that the correct minimums are planned for 
each day. Additionally, please attach the lunch menu 
for the junior-senior high school for the month of 
March with the serving size of all components 
indicated, and the ingredient statements, CN labels 
and PFS for all grain items or combination items with 
grain for the March menu so that whole grain rich and 
serving size information can be determined.

500 - Offer 
versus Serve

V-0500 The cashier could not see the trays in order to 
assess compliance. She did not always request 
that student lower the tray. She also was not 
aware of the requirement to take 1/2 cup of fruit 
or vegetable with each breakfast or lunch meal. 
Many students were required to go back into the 
line to get a reimbursable meal and some also 
refused to do so. Students were not aware of the 
requirements or meal pattern.

Each reimbursable breakfast and lunch meal must 
have 1/2 cup of fruit or vegetable or a combination. 
Cashier must be aware of the crediting of each food 
item in order to be able to assess if a meal is 
reimbursable or if it needs to be entered as a la carte 
purchases. Students must be made aware of the 
requirements for reimbursable breakfast and lunch 
meals and the cashier must be retrained. In your 
corrective action response, please indicate when and 
how students will be made aware of the meal pattern, 
and how and when the cashier will receive training. 
Additionally, please indicate how ongoing monitoring 
of correct activity by the students and cashier will take 
place to ensure all meals claimed for reimbursement 
are reimbursable.
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Org - Level Technical Assistance 

Area Question Comments
300 - Meal Counting and Claiming 305 What are the SFA’s meal counting and claiming policies and procedures for the 

following situations (as applicable):
when meals are sent for a field trip, the teacher must check off names as 
the meals are distributed to eat. that list then needs to be returned to the 
cashier who will at that point enter the information in the point of service. 
Meals cannot be claimed until it is assured that each child who was 
expected to receive a meal, actually does so. 

300 - Meal Counting and Claiming 306 What procedures are used as internal controls to ensure the meal counts do not 
exceed enrollment or attendance adjusted enrollment?

Internal controls are the edit checks completed each day in each school on 
the total F, R and P numbers. The average daily attendance for each 
building should be calculated and used in the edit checks also. 

700 - Resource Management 705 Did the SFA have internal control procedures in place to ensure that only allowable 
costs were charged to the nonprofit school food service account?

Many student accounts are negative, and although a negative meal policy 
is in place, you are encouraged to make the policy more meaningful, 
comprehensive and enforced. As noted in correspondence from the 
bureau, negative balance policies must be developed and approved by te 
Board of Education no later than July 1, 2017.

800 - Civil Rights 806 a. When was the SFA’s most recent civil rights training for staff who interact with 
program applicants or participants (i.e., cafeteria staff, F/R application approval staff) 
and their supervisors?

All cashiers and other administrative or teaching staff who interact with 
students regarding their school meals must receive civil rights training 
also. Training needs to be annually completed. The plan for this training 
was shared by FSD during the onsite review.

Resource Mgt Comprehensive Review 6 Did the SFA: Encouraged SFA to review the information included for costs and revenue 
for nonprogram food. Financial report indicates that the correct ratio is not 
met but input may be incorrect. We discussed methods to identify all 
nonprogram expenses during onsite review. 

Revenue from Nonprogram Foods Testing 
Chart

1 Determine what the SFA’s process is to ensure that all catered meals/food items sold 
to external organizations for further sale were captured/recorded. Were internal 
controls sufficient to ensure that all catering transactions to outside organizations were 
documented for billing purposes?

All foods that are purchased on behalf of other school or non-school 
groups must be correctly invoiced (specific and itemized), and the 
payment from the group must be tracked back through foodservice. Only 
persons authorized to make foodservice expenses should be allowed to 
work with the school foodservice vendors directly. 

Site - Level Technical Assistance North Cedar Jr/Sr High School (0172)

Area Question Comments
1400 - Food Safety 1406 Were the selected relevant temperature logs available for review? If YES to 

specify which date was selected. If NO explain. 
Some cold holding logs indicated temperatures out of range, which 
requires a comment or correction to activity. You are encouraged to 
identify plans for effective monitoring or making comments as necessary 
when temperatures are out of range. 
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Site - Level Technical Assistance North Cedar Jr/Sr High School (0172)

Area Question Comments
300 - Meal Counting and Claiming - 
Breakfast

318 At the selected school(s), does each type of meal service line as observed on the 
day of review provide an accurate count by eligibility category at the point of service (or 
approved alternate)?

Some students were allowed to 'wave' at the foodservice staff who were 
then responsible to write the student's name and transaction information 
down. When questioned, the staff indicated that usually a sheet of paper is 
placed for the student to write their name down and what they were 
purchasing. This process happens when students want to purchase items 
or meals prior to the cashier being ready to begin. The foodservice is 
highly encouraged to either wait for the cashier to arrive, or to make 
students comply with the agreed upon process which must be completed 
in eyesight of the foodservice personnel. One student took water, thought 
that foodservice could see, and she left. She was not identified or charged 
for the a la carte purchase.

300 - Meal Counting and Claiming - Lunch 318 At the selected school(s), does each type of meal service line as observed on the 
day of review provide an accurate count by eligibility category at the point of service (or 
approved alternate)?

The cashier is seated at a table height desk, and students were typically 
holding their trays at shoulder height; she could not see what was on their 
trays to determine if a reimbursable meal was selected. It is highly 
encouraged that she have a counter or bar height desk, and that students 
place their trays on the desk while they are entering their account number 
in the keypad. 

400 - Meal Components and Quantities - 
Breakfast

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

Signage at breakfast could state the 'maximum' number of items that can 
be taken without incurring an extra charge since there are so many 
choices. 
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Org - Level Commendations 

Description
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. The SFA provides a Fruit-Vegetable Bar that encourages students to select a reimbursable meal.

Benefit documents, as well as all paperwork, were very well organized. 

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, and daily and monthly edit 
checks are completed on the numbers prior to submitting for reimbursement.

SFA on-site monitoring was completed to ensure that all schools are meeting program requirements. The newer monitoring form is in use.

The correct number of applications were verified and were correctly selected from error prone applications. 

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 Jr-Sr High site has good breakfast participation, which is in part possible because students who attend physical education classes, weight lifting or practices can participate after the first bell rings; breakfast 
is available throughout the first period.

The SFA has a district-wide written Food Safety plan that includes all required elements. A copy of the written plan was available at each site, 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, dishwasher, and thermometer calibration. 

The staff training tracking tool covered many important topics and shows a commitment to ensure food program compliance.

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 and the most recent assessment of the 
policy are available to the public on the school district's website. 
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