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

Name of School Food Authority (SFA): Maud Public School County District Code: 63-1117

Superintendent: Jerry McCormick

Address of SFA: 306 W Main Street City: Maud Zip Code: 74854

Consultant(s) Conducting Review: Kassandra Reddell

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

Compliance D Noncompliance
Date of Review: 2/21-24/17 Date Review Closed: pending
Number of Schools in SFA: 2 Number of Schools Reviewed: 1 Number of Eating Sites Reviewed: 1

List schools reviewed for the following CNP:

National School Lunch Program (NSLP): Maud Elementary School

High school students were also observed for lunch as they are served at the ES eating site.

School Breakfast Program (SBP): Maud Elementary School

After-School Snack Program (ASSP): N/A

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

PS-2 Violations

Resource Management Violations

I (] ]

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:

REQUIREMENT: 314-Is the SFA following their SFA-SA agreement/application
(including POS)?

FINDING: The SFA-SA agreement/application states that Offer vs Serve (OVS) is
implemented for all grade levels. However, the SFA is not implementing OVS
for any grade levels. Meals are pre-plated and children are not given the
opportunity to decline any items. Due to this error, lunch for 9-12 grades will
be disallowed for the day of review, 2/23/2017, because OVS is NOT optional
for this age group.

CORRECTIVE ACTION REQUIRED: SFA must properly implement OVS for all
grades or change their application/agreement to reflect current practices.
However, because OVS is not optional for high school, the SFA must properly
implement OVS immediately. Documentation of the corrections must be
submitted to the State Agency (SA). Also. all cafeteria staff must receive
training on OVS and documentation of the training must be submitted to the
SA. An unannounced follow-up review will be conducted by the reviewer to
ensure that OVS is being implemented properly
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YES

NO

REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality

YES | NO

@ |:| Meal Components and Quantities

[O] | [] | offer versus Serve

|:| @ Dietary Specifications and Nutrient Analysis

Finding(s) Details:

REQUIREMENT: 406-If the school is serving multiple menus and/or age/grade
groups, is the meal service structured to comply with the required age/grade
group meal pattern requirements?

FINDING: Per observation of lunch, the cafeteria staff was unclear on what
amounts they were actually serving and all age groups appeared to be receiving
generally the same amounts. Productions records also reflect that the serving
sizes for all age groups do not always comply with the requirements.
CORRECTIVE ACTION REQUIRED: All cafeteria staff must receive training on
meal pattern requirements and documentation of training must be submitted
to the SA. An unannounced follow-up review will be conducted by the
reviewer to ensure that changes to the meal service have been made so that it
will comply with meal pattern requirements. Production records will also be
reviewed at the time of the follow-up review.

REQUIREMENT: 500-Is Offer vs Serve being implemented properly by the
reviewed school? 501-Has the cafeteria staff been trained on Offer vs Serve?
FINDINGS: OVS was not being implemented properly for ANY age group,
including 9-12 grades. Meals were being pre-plated for all age groups. As a
result, meals for 9-12 grade will be disallowed for lunch on the day of review,
February 23, 2017. The cafeteria staff needs additional training on OVS.
However, according to the director, the staff is knowledgeable of OVS, yet they
just do not have the time to implement it. The director also stated that the SFA
decided to implement OVS so that the students did not have to take a milk. The
students are not being given the opportunity to decline any other items.
CORRECTIIVE ACTION REQUIRED: SFA must properly implement OVS for all
grades or change their application/agreement to reflect current practices.
However, because OVS is not optional for high school, the SFA must properly
implement OVS immediately. Documentation of the corrections must be
submitted to the SA. Also. all cafeteria staff must receive training on OVS and
documentation of the training must be submitted to the SA. An unannounced
follow-up review will be conducted by the reviewer to ensure that OVS is being
implemented properly.

REQUIREMENT: 410- Do planned menu quantities meet meal pattern
requirements for the review period? Do production records and/or other
supporting documentation for the review period indicate that the required
quantities of food were available?

FINDING: After reviewing the production records, it was determined that daily
and weekly meat/meat alt requirements for PK-12 had not been met. It is
unclear whether there is actually a shortage of food that is being
prepared/served or if there is a lack of knowledge as to how to record
quantities, use standardized recipes, and read CN labels. This, in addition to the
cafeteria staff lacking the of knowledge of meal pattern requirements, it is
probable that there are days and weeks where meal pattern requirements are
not being met. *production records for 9-12 were also reviewed due to the fact
that they are served at the eating site that was reviewed*

CORRECTIVE ACTION REQUIRED: The food service director and cafeteria staff
must receive training on meal pattern requirements and production records.
Documentation of training must be submitted to the SA. At the time of the
unannounced follow-up review, production records will be reviewed to
determine if meal pattern requirements are being met.
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YES

NO

REVIEW FINDINGS

C. School Nutrition Environment

YES | NO

|:| @ Food Safety

|:| IE' Local School Wellness Policy

D E Competitive Foods

[E] | [] | other

Finding(s) Details:

PROFESSIONAL STANDARDS

REQUIREMENT: 1220-Are there any employees that were hired in the time
between completion of the Off-site and On-site Assessment tool? If yes, did
they meet the training requirements?

FINDINGS: Michelle Whitaker was recently hired and had not yet had any
training prior to review, nor had any been scheduled.

CORRECTIVE ACTION REQUIRED: The food service director scheduled 3 hours of
training (which will satisfy the requirements) for the employee at the time of
the review. The SFA must submit documentation of completion of training.

D. Civil Rights

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

RESOURCE MANAGEMENT COMPREHENSIVE REVIEW
REVENUE FROM NONPROGRAM FOODS

REQUIREMENT: The SFA must account for and separate its program food costs from its
nonprogram food costs and determine its compliance with the nonprogram foods revenue
requirements under 7 CFR 210.14(f)

FINDING: The SFA does not account for and separate its adult meal food costs from its program
food costs. As a result, the SFA is not able to determine if the revenue from the nonprogram foods
was sufficient to cover the overall cost of the meals. If there is revenue for an item, there must be
expenditure as well.

CORRECTIVE ACTION REQUIRED: The SFA must properly account for and separate its program food
costs from its nonprogram food costs. (l.e. determine what percentage of the food cost should be
coded to adult meals and record/code it accordingly). The SFA must submit documentation to the
SA to show that nonprogram food cost for adult meals are being account for and separated from
program food costs and that revenue from the adult meals is sufficient enough to cover the overall
cost.



Comments/Recommendations:

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY (8210.68[Kk]): March 27, 2017

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

April 27, 2017 (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: _ February 27, 2017

with Candy Stackhouse, Food Service Director; Jerry McCormick, Supt.  (Name and Title of School Representative)

CNP Consultant(s): Kassandra Reddell

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: 3/6/2017
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