
Oklahoma State Department of Education (SDE) 
Child Nutrition Programs (CNP) 

ADMINISTRATIVE REVIEW (AR) SUMMARY 

Name of School Food Authority (SFA):  County District Code: 

Superintendent:   

Address of SFA:  City:  Zip Code: _ 

Consultant(s) Conducting Review:   

An AR of your SFA’s CNP operation has been completed. The SFA was found in: 

Compliance Noncompliance 

Date of Review:  Date Review Closed: 

Number of Schools in SFA:  Number of Schools Reviewed:  Number of Eating SitesReviewed: 

List schools reviewed for the following CNP: 

National School Lunch Program(NSLP):    

School Breakfast Program(SBP): 

After-School Snack Program(ASSP):    

Special Milk Program(SMP):   

Fresh Fruit and Vegetable Program(FFVP):    

Seamless Summer Food Program(SSFP):    

Does the SFA operate under any special provisions: (Select any that apply) 

Provision 1 

Provision 2 

Provision 3 

Community Eligibility Provision (CEP) 

This SFA had violations in the following areas: 

PS-1 Violations 

PS-2 Violations 

Resource Management Violations 

General Area Violations 

Recalculation required 
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YES NO REVIEW FINDINGS 
A. Program Access and Reimbursement

YES NO 

Certification and Benefit Issuance 

Verification 

Meal Counting and Claiming 

Finding(s) Details: 

Page 2 



Page 3 

YES NO REVIEW FINDINGS 
B. Meal Patterns and Nutritional Quality

YES NO 

Meal Components and Quantities 

Offer versus Serve 

Dietary Specifications and Nutrient Analysis 

Finding(s) Details: 
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YES NO REVIEW FINDINGS 
C. School Nutrition Environment

YES NO 

Food Safety 

Local School Wellness Policy 

Competitive Foods 

Other 

Finding(s) Details: 

D. Civil Rights

Finding(s) Details: 



Comments/Recommendations: 

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY(§210.68[k]): 

CORRECTIVE ACTION DOCUMENTATION REQUIRED IN STATE AGENCY BY (§210.18[K][1]): 

(30 days from the date the corrective action must be completed) 

An exit conference was conducted (§210.18[i]) discussing the AR Review findings on: 

with 

CNP Consultant(s): 

(Name and Title of School Representative) 

Section 207 of the HHFKA amended section 22 of the NSLA (42 U.S.C. 1769c) to require state agencies 
to report the final results of the AR to the public in an accessible, easily understood manner in 
accordance with the guidelines promulgated by the Secretary. Regulations at 7 CFR 210.18(m) require 
the State Agency to post a summary of the most recent final AR results for each SFA on the State 
Agency’s publicly available Web site no later than 30 days after the State Agency provides the final 
results of the AR to the SFA. The State Agency must also make a copy of the final AR report available to 
the public upon request. 

Date Review Summary Was PubliclyPosted:

________________________

____________________________

_______________

_____________________________________________

____________________________________________________________________

 _________________________________________________ 
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Signature of School Representative Date
______________________________________________________     ___________________________


	Oklahoma State Department of Education (SDE) Child Nutrition Programs (CNP) ADMINISTRATIVE REVIEW (AR) SUMMARY
	Comments/Recommendations:
	CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY(§210.68[k]):
	An exit conference was conducted (§210.18[i]) discussing the AR Review findings on:



	Name of School FoodAuthority SFA: Burlington Public School
	County DistrictCode: 02-I001
	Superintendent: Glen Elliott
	Address of SFA: 401 Main St. 
	City: Burlington 
	Zip Code: 73722
	Consultants Conducting Review: Kristen Schoeling
	Date of Review: 11/11-13/17 & 1/15/18
	Date Review Closed: pending
	Number of Schools in SFA: 2
	Number of Schools Reviewed: 1
	Number of Eating SitesReviewed: 1
	National School Lunch ProgramNSLP 1: Burlington Elementary School
	National School Lunch ProgramNSLP 2: 
	School Breakfast ProgramSBP 1: Burlington Elementary School
	School Breakfast ProgramSBP 2: 
	AfterSchool Snack ProgramASSP: N/A
	Special Milk ProgramSMP: N/A
	Fresh Fruit and Vegetable ProgramFFVP: N/A
	Seamless Summer Food ProgramSSFP: N/A
	CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY21068k: On 12/13/17, lunch is not be claimed due to the hamburger bun that was served not being whole grain rich.  CN Clerk did not enter meal count in to computer software so meal was not counted.

District offers a milk break for PK-6 in the afternoons.  This is not part of the USDA NSLP.  Milk is being purchased with federal dollars.  A tracking method must be put in place to determine the amount of non-federal funds that must be used to subsidize Child Nutrition for the milks purchased with federal funds.

It was brought to consultant's attention that district plans and offers 2nd main dish servings to students.  This practice is not feasible due to calorie and sodium requirements.  2nd servings were not offered during consultant's visit but comments were made by students that they were not being allowed 2nd servings during the week of consultant's visit.  It is strongly advised that the district cease the practice of intentionally preparing 2nd main dish/bread servings in order to be in compliance with nutrient requirements.

Consultant was informed of student's being allowed multiple return visits to the serving line for additional food after 1st serving.  Concern was expressed by personnel that children are hungry and that was/is the main cause for preparing and serving additional servings.  Due to the concerns of children being hungry, consultant visited with school counselor to discuss this concern.  Counselor felt that the children who are truly hungry are being attended to by teachers and staff.  Consultant informed counselor that if a true hunger problem does exist, additional services (Regional Food Bank Backpack Program, After School Snack Program, At-Risk Supper Program) could be an option for district.

Off-site Dietary Specification Assessment Tool indicated a nutrient analysis was to be conducted due to district being high-risk.  Due to Food Production Records not being completed in their entirety and many missing labels, consultant was unable to conduct nutrient analysis.  An unannounced follow-up visit will be conducted within 30 days of the exit conference.  At that time, consultant will assess if corrections have been made to menu planning and if meal patterns are being met.  If corrections have not been made, NSLP/SBP reimbursements will be withheld. 

Cafeteria staff have not completed required professional development hours.  This requirement (6 hours) must be met by the end of current school year (2017-2018).
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	Text25: 
	Text26: Meal Components and Quantities-Day of Review
Requirement: #400.  Not all required components were available on meal service line to all participating students.
Finding:  On day of lunch meal observation (12/13/17), the hamburger bun that was served was not whole grain-rich.  
Corrective Action Required: SFA will be responsible for submitting a hamburger bun label that indicates the item is whole grain rich.  This will be included in the corrective action plan.

Meal Components and Quantities-Day of Review
Requirement: #404a&b. There is not signage explaining what constitutes a reimbursable breakfast/lunch to students.
Finding: SFA does not have any type of signage explaining what constitutes a reimbursable breakfast/lunch to students at any point on or before the meal service line.
Corrective Action Required:  SFA will explain how this issue has been corrected in their corrective action plan.

Offer versus Serve
Requirement: #501.  Cafeteria staff have not been trained on offer versus serve.
Finding:  Currently, cafeteria staff have not had offer versus serve training.
Corrective Action Required: Consultant emailed offer versus serve Powerpoint to CN Secretary for cafeteria staff to review.  District will provide documentation of offer versus serve training in their corrective action plan.

Offer versus Serve
Requirement: #502. Signage is not available explaining what constitutes a reimbursable meal to students and that 1/2 cup of fruit or vegetable must be selected during offer versus serve.
Finding: Signage was not sufficient to meet the requirement that students must select 1/2 cup of fruit or vegetable when participating in offer versus serve.
Corrective Action Required:  SFA will explain how this issue has been corrected in their corrective action plan.

Meal Components and Quantities-Review Period
Requirement: #409. Not all meals reviewed during the review month, November 2017, contained the required components.
Finding:  Multiple meals during the review month, November 2017, were missing components.  Consultant reviewed Food Production Records as well as monthly menu.  Attachment 1 details the issues with each meal service for breakfast and lunch.  Please refer to Attachment 1 for meals with missing components.
Corrective Action Required: Consultant will conduct an unannounced follow-up to review that all components are being served and recorded.

Meal Components and Quantities-Review Period
Requirement: #410a&b. Planned menu quantities do not meet meal pattern requirements nor do food production records indicate quantities served.
Finding: For the review month of November 2017, quantities were not always recorded on food production records for breakfast or lunch.  Consultant was unable to determine if meal pattern quantities were met due to quantities not always being recorded. Not all grains being served are whole-grain rich; vegetable subgroups are not being recorded on food production records; not all required CN labels were available for review; standardized recipes are not being used.  
Corrective Action Required: Consultant will conduct an unannounced follow-up review to ensure that sufficient quantities are being served.
	Text27: Food Safety, Storage, and Buy American
Requirement: #1405. 2 health inspections were not received in the previous school year nor was there documentation to indicate a request had been made to the applicable agency.
Finding: Burlington Public School did not receive 2 health inspection in the 16-17 school year.  Documentation was not maintained to indicate the applicable agency had been contacted requesting 2 health inspections.
Corrective Action Required: SFA will mail in required health inspections or documentation indicating applicable agency has been contacted requesting 2 health inspections.

Requirement: #1411a & b.  A review of agricultural food components indicated a violation of the Buy American provision.  Documentation was not available to determine if domestic alternatives were considered due to costs or availability.
Finding: The following products were found to be in noncompliance with the Buy American provision: 
___________________________________________
Corrective Action Required: SFA will provide documentation indicating vendors were notified of the Buy American provision.  SFA will be responsible for documenting when products are cost prohibitive to Buy American or limited quantities are available.
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