Oklahoma State Department of Education (SDE)
Child Nutrition Programs (CNP)
ADMINISTRATIVE REVIEW (AR) SUMMARY

Name of School FoodAuthority (SFA):_Chisholm Public Schools County DistrictCode: 241042

Superintendent: Mr. Roydon Tilley

Address of SFA: 305 Utah City: Enid Zip Code: 73701

Consultant(s) Conducting Review: Becky Gilbert

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

Compliance >< Noncompliance
Date of Review: April 4,16,18-19, 2018 Date Review Closed: Pending
Number of Schoolsin SFA: 3 Number of Schools Reviewed: 1 Number of Eating SitesReviewed: 1

List schools reviewed for the following CNP:

National School Lunch Program(NSLP): Chisholm Elementary (Pre-K-5)

School Breakfast Program(SBP): _Chisholm Elementary (Pre-K-5)

After-School Snack Program(ASSP): NA

Special Milk Program(SMP): NA

Fresh Fruit and Vegetable Program(FFVP): NA

Seamless Summer Food Program(SSFP): NA

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

Certification and Benefit Issuance

Verification

(I

XXX 3

Meal Counting and Claiming

Finding(s) Details:
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YES NO REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality
YES NO
>< I:l Meal Components and Quantities
I:l Offer versus Serve

I:l Dietary Specifications and Nutrient Analysis

Finding(s) Details:

Meal Components and Quantities - Review Period

Requirement: #409 Review of production records and other supporting documentation during the review
period do not indicate that all of the required meal components per weekly meal pattern requirements
were offered and served to students.

Findings: For the review month of March, there are lunches served that do not offer whole grain rich
products. Attachment 1 details the component issues for lunch for March 2018 .

Corrective Action: SFA will be responsible for mailing in two weeks of lunch food production records with
CN labels or Product Formulation Statements and ingredient labels to ensure that whole grain rich
requirement is being met.

Requirement: #410a&b Planned menu quantities do not meet daily pattern requirements or any
supporting documentation to indicate required quantities of food available.

Finding: For the review month of March 2018, Whole Grain Rich requirement was not being met for lunch
or breakfast. Vegetable requirement is not being served and insufficient vegetable subgroup requirements
are not met. CN labels or PFS statements and nutrition facts were not available on all required food
items. This is not a reoccurring violation; therefore no fiscal action. Attachment 2 details the quantity
issues for breakfast and lunch for March 2018.

Corrective Action: SFA will be responsible for mailing in two weeks of breakfast and lunch food production
records with labels to ensure that whole grain rich requirement is being met; CN labels or product
formulation statements are being obtained and followed; and vegetable requirement and vegetable
subgroups are being met.

Requirement: #412. Required components and minimum meal patterns are not being met in order to
receive Performance-Based Reimbursement.

Findings: Due to multiple meals not meeting meal patterns or required components, Performance-Based
Reimbursement has been turned off for district.

Corrective Action Required: Consultant will make an unannounced visit to ensure that meal patterns and
required components are being met. Performance-Based Reimbursement will remain off until that time.

Offer versus Serve:

Requirement: #500 Offer versus Serve is not being properly implemented.

Finding: Students were being served all items with the exception of milk without being given the chance to
decline items.

Corrective Action: SFA will indicate how this issue has been corrected in their corrective action plan.

Requirement; #501 Cafeteria staff has not been trained on offer versus serve.

Finding: Staff are not implementing OVS properly.

Corrective Action: Training of offer vs. serve must be completed by all staff and plan of training must be
submitted to the Consultant.

Page 3



YES NO REVIEW FINDINGS
C. School Nutrition Environment
YES NO
>< I:l Food Safety
|:| Local School Wellness Policy
|:| Competitive Foods
|:| Other

Finding(s) Details:
Food Safety, Storage and Buy American

Requirement: #1400b & #1404 Copy of the written food safety plan is not available at each school.
Findings: The reviewed site did not have a food safety plan available.

Corrective Action: Food safety plan will be developed and distributed to each site.

Requirement: #1408 Selected relevant temperature logs were not available.
Findings: The temperature logs for coolers, refrigerators and milk boxes are not completed.
Corrective Action: SFA must submit their plan for keeping logs of temperatures.

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.

pineapple, Mandarin oranges and cucumbers.

American provision. SFA will be responsible for documenting when products are cost prohibitive
(non-domestic price and domestic price) to Buy American or limited quantities are available.

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

>< D. Civil Rights

Finding(s) Details:

Requirement #810: Program materials do not use the appropriate non-discrimination statement.
Findings: The menu does not have the correct non-discrimination statement.

to the Consultant.

Corrective Action: A copy of the menu with the non-discrimination statement included must be submitted
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Comments/Recommendations:

Comments:

The additional $.06 new meal pattern compliance performance incentive has been turned off for the district.
This is due to not all components are being served; vegetable and vegetable subgroups are not being met;
and whole- grain rich requirement is not being met. Consultant will conduct a follow-up visit to ensure meal
patterns are being met. Until follow-up visit is conducted, incentive will remain turned off.

Children with special dietary needs with proper documentation on file must receive substitutions or
modifications written by a recognized medical authority. Please reference 17-18 CN Manual,
CM-129/130, H, 2. The SFA has elected to provide substitutions, and are not implementing the Offer
versus Serve provision for all age groups; therefore these meals are not reimbursable.

Sodium and saturated fats are exceeding requirements for breakfast and there are items on the salad bar
offered as an extra for lunch high in saturated fat and sodium. District needs to analyze weekly menus for
breakfast and items on the salad bar in combination with lunch menu to meet the USDA average weekly
guidelines.

All cafeteria staff must complete Professional Standards training requirements by June 2017.

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY(8210.68[k]): May 18, 2018

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

June 18, 2018 (30 days from the date the corrective action must be completed)

An exit conference was conducted (8210.18]i]) discussing the AR Review findings on: April 19, 2018

with Mr. Roydon Tilley, Supt. (Name and Title of School Representative)

CNP Consultant(s): Becky Gilbert

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 uponrequest.

Signature of School Representative Date

Date Review Summary Was PubliclyPosted: 05/15/2018
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Requirement: #409 Review of production records and other supporting documentation during the review period do not indicate that all of the required meal components per weekly meal pattern requirements were offered and served to students.
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Findings:  The reviewed site did not have a food safety plan available.
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Corrective Action:  A copy of the menu with the non-discrimination statement included must be submitted to the Consultant.  
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