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

Name of School Food Authority (SFA): Dover Public School County District Code: 37-1002

Superintendent: Shannon Grimes

Address of SFA: 201 N Taylor St City: Dover Zip Code: 73734

Consultant(s) Conducting Review: Kendra Merveldt

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

Compliance D Noncompliance
Date of Review: 3/27-29/17 Date Review Closed: pending
Number of Schools in SFA: 2 Number of Schools Reviewed: 2 Number of Eating Sites Reviewed: 1

List schools reviewed for the following CNP:

National School Lunch Program (NSLP): Dover ES

School Breakfast Program (SBP): Dover ES

After-School Snack Program (ASSP): Dover ES

Special Milk Program (SMP): N/A

Fresh Fruit and Vegetable Program (FFVP): N/A

Seamless Summer Food Program (SSFP): N/A

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

D PS-2 Violations

Resource Management Violations

D General Area Violations

Recalculation required
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YES NO REVIEW FINDINGS

A. Program Access and Reimbursement

|:| D YES | NO

@ |:| Certification and Benefit Issuance

[ ] | [O] | Verification

|:| @ Meal Counting and Claiming

Finding(s) Details:

Finding: 126. Were all selected applications correctly approved?
Requirement: All applications are to be approved correctly.
Corrective Action: **Corrective action was taken during the time of review.

Page 2



YES

NO

REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality

YES | NO

@ |:| Meal Components and Quantities

[O] | [] | offer versus Serve

@ D Dietary Specifications and Nutrient Analysis

Finding(s) Details:

Finding: 407. Are minimum daily quantity requirements met for the age/grade
group being offered?

Requirement: It is required that K-8 receive 1 serving of bread per day at, 1/2
cup fruit at, and offered 3/4 cup of vegetable at lunch. 9-12 need at least 2
servings of bread per day and 1 cup fruit offered at lunch. Breakfast required at
least 1 grain offered before a meat/meat alternate and 1 cup of fruit must be
offered. Only 1/2 cup can be in the form of juice. The other form must be
edible.

Corrective Action: The district will send in a week of Production Records, a
menu from the month of April, and any CN labels if needed.

Finding: 500. & 501. Is Offer vs Served being implemented properly by the
reviewed school and has the cafeteria staff been trained of OvS.

Requirement: It is required at breakfast that students only have to take 3
ITEMS. One item must be a 1/2 cup of fruit. At lunch, students are only
required to take 3 COMPONENTS. The child must leave the line with at least a
1/4 cup of fruit and/or vegetables.

Corrective Action: Technical assistance was given to the district during the
time of review. Someone or all of the cafeteria staff should attend Cafeteria
Managers workshop being held in the beginning of August. The date and
location of the workshop being attended will be sent to the consultant.

Finding: 410. Do planned quantities meet meal pattern requirements for the
review period.

Requirements: 1.) Each day, the district must offering juice and edible fruit at
breakfast. 2.)The entree must have 1-2 oz meat/meat alternate and/or 1-20z of
grains/breads and 1/2 - 1 cup of fruit for lunch. 3.) 1/2 cup of beans/legumes
must be served during the week. 4.) CN labels must be available for all items
served that require one and the correct amount served per the CN label.

Corrective Action: Technical assistance was given to the district during the
time of review. Someone or all of the cafeteria staff should attend Cafeteria
Managers workshop being held in the beginning of August. The date and
location of the workshop being attended will be sent to the consultant.
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YES

NO

REVIEW FINDINGS

C. School Nutrition Environment

YES | NO

|:| @ Food Safety

|:| IE' Local School Wellness Policy

El |:| Competitive Foods

[E] | [] | other

Finding(s) Details:

Finding: 1217. & 1218. Has the Child Nutrition Manager and Full-time staff
met the training requirements?

Requirement: The Cafeteria Manager & Full-time staff have not met the
required Professional Development hours required by USDA.

Corrective Action: The manager and full-time staff will send in information of
training coursed completed or date planned by the end of fiscal year 2017.
(There are some online courses at Child Nutrition Institute or nfsmi.org)

Finding: 1104. Where students able to purchase smart snack foods during the
school day.

Requirements: The district can only sell Smart Snack approved items during
the meal service. The ice cream and cone served do not meet USDA
requirements.

Corrective Action: The ice cream sold will either have to be Smart Snack
compliant and served in a bowl or not served during the school day. All items
sold must be ran through the Smart Snack calculator.

After School Snack Program:

Finding: Is the district monitoring the program twice per year and once within
the first 4 weeks of operation.

Requirement: The district is to monitor the program at least twice per year
and of them must be within the first 4 weeks of operation.

Corrective Action: **Corrective Action and technical assistance was taken at
the time of review. ASSP is not being served after spring break.

Finding: Is the district keeping the correct records for After School Snack
program.

Requirements: The district is to keep meal counts, attendance records, and
food production records for the program. The only items allowed to be served
are those that meal meal pattern requirements for National School Lunch
Program and School Breakfast Program. Smart Snacks cannot be served as a
creditable component like fruit snacks.

Corrective Action: **Corrective Action and technical assistance was taken at
the time of review. ASSP is not being served after spring break.

D. Civil Rights

Finding(s) Details:

Page 4



Comments/Recommendations:

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY (8210.68[Kk]): 4/26/17

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

5/26/17 (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: 3/29/17
with Shannon Grimes, Superintendent (Name and Title of School Representative)

CNP Consultant(s): Kendra Merveldt

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 Publicly Posted: 4/3/2017
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