
Oklahoma State Department of Education (SDE) 
Child Nutrition Programs (CNP) 

ADMINISTRATIVE REVIEW (AR) SUMMARY 

Name of School Food Authority (SFA):  County District Code:   

Superintendent:   

Address of SFA:  City:  Zip Code:  _ 

Consultant(s) Conducting Review:   

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

Review Month:_______________________ Date of Review: _______________________ Date Review Closed: _______________________ 

Number of Schools in SFA:  Number of Schools Reviewed:  Number of Eating Sites Reviewed:   

List schools reviewed for the following CNP: 

National School Lunch Program (NSLP):    

School Breakfast Program (SBP): 

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 (Indicate area of violation) 

Maintenance of the Nonprofit Paid Lunch Equity 

Revenue from Nonprogram Foods Indirect Costs 

General Area Violations  

If applicable, mark appropriate boxes: 

Recalculation required 

Fiscal Action Workbook completed 
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YES NO REVIEW FINDINGS 
A. Program Access and Reimbursement

YES NO 

Certification and Benefit Issuance 

Verification 

Meal Counting and Claiming 
Finding(s) Details: 
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YES NO REVIEW FINDINGS 
B. Meal Patterns and Nutritional Quality

YES NO 

Meal Components and Quantities 

Offer versus Serve 

Dietary Specifications and Nutrient Analysis 
Finding(s) Details: 
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YES NO REVIEW FINDINGS 
C. School Nutrition Environment

YES NO 

Food Safety 

Local School Wellness Policy 

Competitive Foods 

Other 
Finding(s) Details: 

D. Civil Rights

Finding(s) Details: 
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Comments/Recommendations: 

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY(§210.68[k]):   

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

(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:   

with   (Name and Title of School Representative) 

CNP Consultant(s):   

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: 
Page 5 


	Oklahoma State Department of Education (SDE) Child Nutrition Programs (CNP) ADMINISTRATIVE REVIEW (AR) SUMMARY
	Comments/Recommendations:
	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 Se...


	Name of School Food Authority SFA: Laverne Public School
	County DistrictCode: 30-I001
	Superintendent: Ed Thomas
	Address of SFA: P.O. Box 40
	City: Laverne
	Zip Code: 73848
	Consultants Conducting Review: Becky Gilbert
	Review Month: March 
	Date of Review: 4/15-16, 18/2019
	Date ReviewClosed: Pending
	Number of Schoolsin SFA: 2
	Number of Schools Reviewed: 1
	Number of Eating Sites Reviewed: 1
	National School Lunch Program NSLP 1: Laverne Elementary
	National School Lunch Program NSLP 2: 
	School Breakfast Program SBP 1: NA
	School Breakfast Program SBP 2: 
	AfterSchool Snack Program ASSP: NA
	Special Milk Program SMP: NA
	Fresh Fruit and VegetableProgram FFVP: NA
	Seamless Summer FoodProgram SSFP: NA
	Findings Details: 





	Findings Details_2: Meal Components and Quantities – 7 CFR 210.10 & 220.8
Requirement:  #410 a&b Planned menu quantities did not meet meal pattern requirements nor do food production records indicate required quantities were served for the review period.
Findings:  A number of days where  K-5 age group is insufficient for fruit; day of insufficient vegetable; meat quantity not identifiable due to non-standardized recipes; and insufficient legumes and ROV subgroup.   See Attachment 1 for insufficient quantities of components and insufficient weekly requirements for lunch March 2019. Technical assistance has been provided in understanding the Food Buying Guide and proper recording on food and salad bar production records and serving the portion size required. These are repeat violations; therefore fiscal action will be taken.
Corrective action Required:    Consultant will conduct unannounced follow-up review within 30 days after the start of next fiscal year to ensure sufficient quantities are being served and accurate information on all production records

Requirement: #412. Required components and minimum meal patterns are not being met in order to receive Performance-Based Reimbursement.
Finding: Due to multiple meals not meeting meal patterns and standardized recipes not being used, Performance-Based Reimbursement has been turned off for district.
Corrective Action Required: Consultant will make an unannounced visit to ensure that meal patterns and standardized recipes are being used to properly determine component contributions.   Performance-Based Reimbursement will remain off until that time.

Offer versus Serve – 7 CFR 201.10 & 220.8
Requirement: #500  Offer versus serve is not being properly implemented.
Findings:  Some of the meals were pre-plated prior to students arriving; therefore they were not allowed choices.   For younger age groups it appears they are giving them everything.  Technical assistance was provided regarding informing students of OVS.  
Corrective Action Required:  SFA will explain how this issue has been corrected.  

Dietary Specifications and Nutrient Analysis – 7 CFR 210.10(f)
Requirement: #605 Based on the Nutrient Analysis, school not meeting the Dietary Specifications(Calories, Saturated Fat, Sodium, and Trans Fat) for the appropriate age/grade group being served.
Findings:  Off-site Dietary Specification Assessment Tool indicated a nutrient analysis was to be  conducted due to district being high-risk.  Due to Food and Salad Bar Production Records  not being completed in their entirety and recipes not being standardized, consultant was unable to conduct nutrient analysis.  Salad bar records for the review period indicate 6-8 items each day, but during two days of observation there were at least 20 items.  Salad bar records for days of observation did not record all items and were not completed in their entirety.  This is a repeat violation .  An unannounced follow-up visit will be conducted within 30 days after the start of the next fiscal year.  At that time, consultant will assess if corrections have been made to menu planning and if meal patterns are being met.  If corrections have not been made, NSLP reimbursements can be withheld.  Attachment 2.
Corrective Action Required:  SFA must maintain all nutrition facts, ingredient labels, CN labels, standardized recipes, and have all food and salad bar production records completed accurately and in their entirety for a nutrient analysis to be conducted. 



	Findings Details_3: Competitive Foods 7 CFR 210.11 & 220.12
Requirement: #1106  Fundraisers held during day do not observe state defined limit.  
Findings:  An exempt fundraising policy defining the limit is not in place.
Corrective Action Required:  SFA must submit a Board approved exempt fundraising policy. 

Maintenance of the Non-Profit Food Service Account – 7 CFR 210.14 & Adult Meals FNS Instruction 782-5 Rev. 1          
Requirement:  #3 SFA’s Three Months’ Average Expenses was not compliant with the net cash resources requirements.
Findings:  The SFA exceeded the 3 month operating balance.
Corrective Action Required:  The SFA must submit their plan for the use of the excess funds of $3,845.49 including copy of the purchase order.

Requirement: #13 All recorded expenses do not represent an activity or function recognized as reasonable, necessary, allocable and otherwise compliant with the provisions of 2 CFR 200 Subpart E.
Findings: There were expenditures in the amount of $734.39 expended in FY 18 for coffee and creamer expense for adults.  This is an unallowable expense for the SFA.  Technical assistance has been provided in proper coding and understanding of expenses allowable from the SFA.  
Corrective Action Required:  General Fund to reimburse the SFA account by paying a vendor this fiscal year in the amount of $734.39 to recover the cost.  SFA must submit General ledger expenditure report indicating these funds have been recovered.



              

	Findings Details_4: 
	CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY21068k: After completing the Comprehensive Resource Management Review for  Paid Lunch Equity Tool and Revenue from Non-Program Foods, it was found that this was not an area that needed corrective action. 

Ensure only allowable expenses being used for purpose of NSLP is being expended from SFA funds.  

Review adult lunch prices each year to meet the USDA recommended minimum based on paid lunch price + commodity + performance incentive of 6 cents.

Extra milk should be recovered at the cost incurred by SFA.

Temperature logs should be checked every 3 days.

Recommend training of all students at beginning of school year on choices through Offer versus Serve.

Automated POS system for time efficiency and accuracy.  Back up plan in place if POS clerk is not available.  

Wellness Committee should involve a representative of the SFA (School food service employee or someone who works directly with CNP).

Plan meal preparation of food to reduce waste and serving of seconds; encourage fruit and vegetable.


	undefined_29: May 15, 2019
	30 days from the date the corrective action must be completed: June 15, 2019
	An exit conference was conducted 21018i discussing the AR Reviewfindings on: April 18, 2019
	with: Ed Thomas, Supt; Pam Crocker, AR; Terri Stinson, Director
	CNP Consultants: Becky Gilbert
	Date: 
	Date Review Summary Was PubliclyPosted: April 30, 2019
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