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

Name of School Food Authority (SFA): Boise City PS County DistrictCode: 13-1002

Superintendent: Bob Cochran

Address of SFA: 700 1st Street city: Boise City Zip Code: 73933

Consultant(s) Conducting Review: Becky Gilbert

An AR of your SFA’s CNP operation has been completed. The SFA was foundin: |:| Compliance IE Noncompliance

Review Month: December Date of Review: 1/24-/1/27/22 Date ReviewClosed: Pending

Number of Schoolsin SFA: 3 Number of Schools Reviewed:_1 Number of Eating Sites Reviewed: 1
List schools reviewed for the following CNP:

National School Lunch Program (NSLP): Boise City High School

School Breakfast Program (SBP): Boise City High School

After-School Snack Program (ASSP): NA

Special MilkProgram (SMP): NA

Fresh Fruit and VegetableProgram (FFVP): NA

Seamless Summer Food Program (SSO): NA

Does the SFA operate under any special provisions: (Select any that apply)
I:l Provision 1
|:| Provision 2
I:l Provision 3
I:l Community Eligibility Provision (CEP)
This SFA had violations in the following areas:
I:l PS-1 Violations
IE' PS-2 Violations
El Resource Management Violations (Indicate area of violation)
IE' Maintenance of the Nonprofit I:l Paid Lunch Equity
IE‘ Revenue from Nonprogram Foods I:l Indirect Costs
El General Area Violations
If applicable, mark appropriate boxes:
I:l Recalculation required

I:l Fiscal Action Workbook completed

Page 1



YES

NO

REVIEW FINDINGS

®

A. Program Access and Reimbursement

YES

Certification and Benefit Issuance

Verification

O|®0

0|3

Meal Counting and Claiming

Finding(s) Details:
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YES NO REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality
YES NO

@ O @ O Meal Components and Quantities
@ O Offer versus Serve

O @ Dietary Specifications and Nutrient Analysis

Finding(s) Details:

Meal Components and Quantities — 7 CFR 210.10 & 220.8

Requirement: #406 School serving multiple menus and/or age/grade groups, meal service
structured to comply with the required age/grade group meal pattern requirements.

Findings: Multiple age groups for lunch as 7th-8th is mixed with High School. All are
receiving same serving size although production records indicate K-8. Grades are grouped
separately as they enter cafeteria, but cafeteria staff is not adjusting the serving size. Technical
assistance has been provided.

Corrective Action Required: SFA must submit procedure that will be implemented to ensure
appropriate serving sizes for age groups meet meal program compliance for nutrient standards.

Ofter versus Serve — 7 CFR 201.10 & 220.8

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

Findings: At lunch apparent the custom is to give students only 1/2 cup vegetable and/or 1/2
cup fruit instead of planned 1 cup. Every student was asked if they wanted big or small scoop,
but not typical routine. TA provided to serve the full portion size unless student request
differently. Breakfast would have had some non-reimbursable meals if FSMC Dietitian had not
kept students leaving without the required 3 items including 1/2 cup fruit. TA provided in
setting up juice/milk before line so staff can identify additional items needed to meet OVS meal
pattern requirement.

Corrective Action Required: SFA will provide written plan of procedures and person(s)
designated to ensure reimbursable meal is being served before entered into claiming system.
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YES NO REVIEW FINDINGS
C. School Nutrition Environment
YES NO
@ O @ @ Food Safety
@ O Local School Wellness Policy
® O | Competitive Foods
® | O | other RM - Non-Program. Maint. Non-Profit

Finding(s) Details:

Food Safety - CFR 210.13

Requirement: #1400b, 1404, Copy of the written food safety plan available.

Findings: The food safety plan is not available at the reviewed site. There should be SOP's for
transportation of food from one site to another.

Corrective Action Required: The SFA must have a written food safety plan at each site. The
current copy of food safety plan was delivered to the reviewed site during review. All SOP's
should be reviewed/updated to reflect current practice. Submit copy of food transportation SOP.

Requirement: #1408 Relevant temperature logs available

Findings: Temperature logs for food items prior to, and during meal service time periods is not
being maintained. No documentation available. TA was provided on 11/2 at an earlier visit.
Corrective Action Required: Food temperatures must be maintained on production records.
Submit copy of two weeks of February production records with temperatures recorded to SDE.
Local Wellness Policy — 7 CFR 210.30

Requirement: The Local School Wellness Policy must be measured periodically on the extent to
which schools are in compliance with the local wellness policy, the progress made in attaining
the goals, and how the policy compares to model school wellness policies, and make the
assessment available to the public.

Findings: The Wellness Policy does not contain all of the required elements (food and beverage
marketing). Technical assistance was provided.

Corrective Action Required: Ensure Local School Wellness Policy contains required elements
which includes the food and beverage marketing. Submit a copy of the board approved policy.

O @ D. Civil Rights

Finding(s) Details:
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Comments/Recommendations:

Keep documentation for all vending machine products to ensure compliance.

Recommend training of all students at beginning of school year on choices through Offer versus
Serve. Maintain signage on a daily basis.

Ensure CN label numbers are updated on production records.

Adult serving sizes are not to be any larger than the serving size of high school student.

To ensure compliance with sodium requirements, students are not to have access to salt. A
flavoring station of other items that do not contain sodium, i.e. Tajin, pepper, and other
seasonings are a great alternative.

Tea should not be accessible for JH age group during meal service.

For food safety purposes: any seconds received should be placed in clean trays (boats) and
students should not be in areas behind the serving line.

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY/(§210.18][i][2]): 2Y!&ren 1, 2Vz2

CORRECTIVE ACTION DOCUMENTATION REQUIRED IN STATE AGENCY BY (§210.18[j][2]):

April 15, 2022 (30 days from the date the corrective action must be completed)

An exit conference was conducted (§210.18[i][2]) discussing the AR Reviewfindings on:Jan. 27, 2022

with T. Craiker, Dir./Principal; T. Thornton, AR (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 upon request.

Signature of School Representative Date

Date Review Summary Was PubliclyPosted: April 18, 2022
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89Competitive Foods 7 CFR 210.11 & 220.12

Requirement: #1104 -1105 Students are able to purchase foods during the school day and products must meet
requirements for all age groups.

Findings: There are beverages in vending machines that do not meet the Smart Snack standards for either of the
grade groups.

Corrective Action Required: SFA must submit documentation on meeting requirements for beverages or a timer
placed on equipment to alleviate it operating during meal service times (including breakfast).

Requirement: #1106 Fundraisers held during day do not observe state defined limit.

Findings: Vending machines were operating throughout the day and during meal services with non-compliant
beverages for junior high age group and high school. There are no exempt fundraisers on file or fundraising policy
allowing exemptions from Smart Snack rules.

Corrective Action Required: SFA will complete an exempt fundraiser form for any food fundraisers that are not
Smart Snack compliant and will submit a board approved exempt fundraising policy to SDE Program Specialist.

Resource Management: Maintenance of the Non-Profit Food Service Account — 7 CFR 210.14 & Adult Meals FNS
Instruction 782-5 Rev. 1

Requirement: #10 & #11 & 13 SFA purchase equipment during review period that cost at or above the capitalization
level established by the State at or above $5,000; receive prior approval from State Agency; and compliant with the
provisions of 2 CFR 200 Subpart E.

Finding: There was a purchase for $8,050.00 for heat/air that did not receive prior approval from the state agency;
therefore, not following procurement procedures.

Corrective Action Required: For all purchases in the future that are over $5,000 which do not appear on the
Approval List by the Agency (P-8 of the Child Nutrition Manual) and coded to Program 700, approval from the
State Agency must be received prior to purchase. No additional action needed at this time.

Revenue from Nonprogram Foods — 7 CFR 210.14(f)

Requirement #2: Process SFA used to ensure all funds received from the sale of nonprogram foods was deposited
into the SFA’s nonprofit school food service account. AND

Requirement #8b: 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.

Findings: Ala carte items (milk, juice, water) are being sold, but there are no expenditures (3110) or revenue (1720)
recorded. Technical assistance has been provided.

Corrective Action Required: Ala carte food item expenses must be coded to 3110 and revenue to 1720.
Expenditure and Revenue report for ala carte items for February must be submitted to SDE Program Specialist.
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