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

Name of School FoodAuthority (SFA):_ Mannsville Public School County District Code: 35 C007

Superintendent: Brandi Price

Address of SFA: 509 E School St. City: Mannsville Zip Code: 73447

Consultant(s) Conducting Review: Fondi Hayes

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

Compliance >< Noncompliance
Date of Review: 1/16-19,23/18 Date Review Closed: pending
Number of Schoolsin SFA: 1 Number of Schools Reviewed: 1 Number of Eating SitesReviewed: 1

List schools reviewed for the following CNP:

National School Lunch Program(NSLP): Mannsville Elementary School

School Breakfast Program(SBP): _Mannsville Elementary School

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

Certification and Benefit Issuance

Verification

(I

XXX 3

Meal Counting and Claiming

Finding(s) Details:

Page 2



YES NO REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality

X

Meal Components and Quantities

Offer versus Serve

Dietary Specifications and Nutrient Analysis

X &
OXIX|3

Finding(s) Details:
Dietary Specifications

Requirement: The District must serve whole grain rich products or obtain a waiver from the State
Department.

Finding: During the on-site portion of the review, it was discovered that some of the grain/bread products
being purchased and served were not whole grain rich. The assessment tool showed a low risk and the
weekly requirements checklist showed that the bare minimum amount of whole grain rich quantities had
been met, so no fiscal action was taken. However; there were several grains/bread products purchased
and served that did not meet the whole grain rich requirement and the District did not have a waiver for
these products. This issue had been addressed in the previous review.

Corrective Action: Technical Assistance was provided and the District was made aware that future
violations could lead to fiscal action. The District will obtain a list of all whole grain rich products from
current vendors, and send a copy of this list along with production records and a copy of all grains/bread
labels for products used in February.

Requirement: The District must use standardized recipes.

Finding: During the on-site portion of the review, it was discovered that the district is not using
standardized recipes.

Corrective Action: The District will standardize the recipes used in the month of February and a copy of
these recipes will be sent to the consultant for verification.
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YES NO REVIEW FINDINGS
C. School Nutrition Environment
YES NO
>< I:l Food Safety
|:| Local School Wellness Policy
|:| Competitive Foods
I:l Other

Finding(s) Details:
Food Safety
Requirement: A Food Safety plan must be available for review at each school site and contain the required
elements.

Finding: #1400 & 1404. District did not have a food safety plan or the required elements available for
review.

Corrective Action: District will obtain the required food safety plan, complete with all elements, including
Standard operating procedures, Food Safety Checklist, logs, and maintain the plan on site.

Requirement: A Food Safety Plan must be implemented at the District.

Finding: #1407 A Food Safety plan was not available, and Hazard and Critical Control Point principals
were not being implemented.

Corrective Action: The District will update it's Standard Operating Procedures in Food Safety Plan to
reflect current practices and complete the Food Safety Checklist. A copy of the updated Standard
Operating Procedures and the completed Food Safety Checklist will be sent to consultant for review.

Requirement: Daily temperature logs of food served must be available for review.

Finding: # 1408 No Temperature logs were not available for review.

Corrective Action: District will take daily temperatures and record them on the production record. The
February production records will be sent to the consultant for review to verify temperatures were taken.

Wellness

Requirement: The school Wellness policy must be made available to the public, the policy must be
assessed regularly and the assessment published. Stakeholders must made aware of how they can
become involved in the implementation of the policy.

Finding: The current Wellness policy has not been made available to the public, and the school has not
made stakeholders aware of how they can be part of the implementation of the Wellness policy. The
current wellness policy has not been assessed or the assessment published.

Corrective Action: The Wellness policy will be added to the school web-site or a copy of the policy will
sent home to each household. A contact person will be named and stakeholders made aware of how they
can be part of the implementation of Wellness in the district. The Wellness committee will meet and
assess the current policy. The assessment will be made available to stakeholders. A copy of the minutes
from the meeting and the assessment will be sent to State Department of Education for verification of
completion by 3/28/18.

>< D. Civil Rights

Finding(s) Details:
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Comments/Recommendations:

Due to time constraints, it is recommended that the District develop a cycle menu. It is requested that the
District use the Menu Planning tool from the Child Nutrition Manual for each week planned in February and
send a copy of the tool and the February production records to the consultant for review. In addition,
technical assistance was provided regarding the use of the new Preschool meal pattern in which
grain-based desserts are no longer allowed to be served at breakfast. The production records sent for
February will verify that these changes have been made to the Preschool menu.

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY(8210.68[k]): 2/28/18
CORRECTIVE ACTION DOCUMENTATION REQUIRED IN STATE AGENCY BY (§210.18[K][1]):

3/28/18 (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: 1/23/18

with Brandi Price, School Superintendent (Name and Title of School Representative)

CNP Consultant(s): Fondi Hayes

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.

Date Review Summary Was PubliclyPosted: 2/2/2018
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