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SFA Name: 

Administrative Review Conducted on: 

Site(s) Selected for Review:

Due Date for Corrective Action Plan: 

      A summary of the regulation / requirement

      The Code of Federal Regulations citation number or alternate resource citation

      The finding, and details specific to the SFA regarding the finding

New Mexico Public Education Department

Coordinated School Health & Wellness Bureau

Date Corrective Action Plan was provided to SFA:

Administrative Review Corrective Action Plan 

Finding #1

409. For the menu review week, all meal choices did not have all required meal components available. 

The breakfast menu offered to the K-12 grade group for the entire week of menu review (March 5-11, 
2017), did not contain a fruit. This finding may result in fiscal action due to incomplete meals being 
counted for reimbursement.

Regulation / Citation and Summary

During the review, the components of the meal patterns were discussed with the SFA. The SFA must 

ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that all 
required components are offered. The SFA should also provide additional training to the kitchen staff on 
the requirements of a reimbursable meal. The training should include what to do if a certain planned 
menu item is not available or if the item runs out during service. The USDA FNS website can be used for 

training materials, resources and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

      SFA area for reply to state how, when and by whom corrections will be made

      Suggested guidance for the SFA in order to achieve compliance

Please provide a detailed response to each finding in the space provided.

4/28/2017

Curry County Juvenile Detention Center

5/15/2017

6/14/2017

Technical Assistance Provided

The following pages address the findings that were identified during your Administrative Review. For 

each finding you will be presented with the following:                                                       

Curry County Juvenile Detention Center
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During the review, the components of the meal patterns were discussed with the SFA. The SFA must 

ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that all 

required components are offered. The SFA should also provide additional training to the kitchen staff on 
the requirements of a reimbursable meal. The training should include what to do if a certain planned 
menu item is not available or if the item runs out during service. The USDA FNS website can be used for 
training materials, resources and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

210.10(c)(2)(ii) Fruits component. Schools must offer fruits daily as part of the lunch menu. Fruits that 
are fresh; frozen without added sugar; canned in light syrup, water or fruit juice; or dried may be offered 

to meet the requirements of this paragraph. All fruits are credited based on their volume as served, 
except that 1⁄4 cup of dried fruit counts as 1⁄2 cup of fruit. Only pasteurized, full-strength fruit juice may 
be used, and may be credited to meet no more than one-half of the fruits component.

Finding #2

409. For the menu review week, all meal choices did not have all required meal components available. 

The lunch menu offered to grades K-12  for six days (March 5-9 and March 11, 2017), did not contain a 
fruit. This finding may result in fiscal action due to incomplete meals being counted for reimbursement.

SFA Suggested Guidance for Compliance

SFA Suggested Guidance for Compliance

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 
reviewed to ensure that all required components are planned, a process for sites to reference when they 
do not have one of the planned menu items or there is insufficient quantities, a statement that the serving 
line will be visually reviewed prior to service to confirm that all required components are available and 
that additional menu training for all SFA staff will be provided. Provide the outline and dates for the 

trainings that will be completed. In addition please submit the name(s) and title(s) of the SFA 
representative(s) that will oversee this area and ensure future compliance. Submit the menu from the 
week of review with the corrections that were made to the menu to bring it into compliance moving 

forward.

SFA Response

Technical Assistance Provided

Regulation / Citation and Summary

220.8(c)(2)(ii) Fruits component. Effective July 1, 2014 (SY 2014-2015), schools must offer daily the fruit 

quantities specified in the breakfast meal pattern in paragraph (c) of this section.
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SFA Response

410. For the week of menu review, the K-12 breakfast menu did not meet milk requirements. 2% white 
milk was offered daily, which is not allowed in school meal programs.

220.8(c) Meal pattern for school breakfasts. A school must offer the food components and quantities 

required in the breakfast meal pattern established. All age/grade groups: 1 cup of milk daily and offer an 

assortment of at least two milk types daily.

SFA Suggested Guidance for Compliance

Finding #3

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals served meet the correct portion sizes. For all grade groups 8 ounces of milk 

must be offered to every student. Low-fat unflavored and Fat-Free flavored or unflavored milk may be 

offered. A minimum of two different types of milk must be provided. If the sites opts to participate in 
Offer vs Serve they still must be able to provide a milk to every student that elects to take a milk as one of 
their components. The SFA should also provide additional training to the kitchen staff on the 

requirements of a reimbursable meal. The training should include what to do if a certain planned menu 
item is not available or if the item runs out during service. The USDA FNS website can be used for training 

materials, resources and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all required components are planned, a process for sites to reference when they 

do not have one of the planned menu items or there is insufficient quantities, a statement that the serving 
line will be visually reviewed prior to service to confirm that all required components are available and 
that additional menu training for all SFA staff will be provided. Provide the outline and dates for the 
trainings that will be completed. In addition please submit the name(s) and title(s) of the SFA 
representative(s) that will oversee this area and ensure future compliance. Submit the menu from the 

week of review with the corrections that were made to the menu to bring it into compliance moving 
forward.
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To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that low-fat and/or 

Fat- Free milk will be available to all students throughout the meal service, a statement that at a 

minimum there will be two different varieties of milk available, a process for sites to reference when they 
do not have two or more types of milk or if they run out of milk during meal service, and that additional 
menu training for all SFA staff will be provided. Provide the outline and dates for the trainings that will be 
completed. In addition please submit the name(s) and title(s) of the SFA representative(s) that will 
oversee this area and ensure future compliance. 

SFA Response

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that at least 

the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 
FNS website can be used for training materials, resources and guidance on the meal pattern. 

http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

Finding #4

SFA Suggested Guidance for Compliance

410. For the week of menu review, the K-12 breakfast menu did not meet the minimum daily 

requirement of 1 cup fruit. There was no fruit offered daily for breakfast.

Technical Assistance Provided

220.8(c) Meal pattern for school breakfasts. A school must offer the food components and quantities 
required in the breakfast meal pattern established. K-12: 1 C of fruit daily.
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To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide updated production records 
showing that a total of 1 cup of fruit will be offered daily. If any new juice products are added to the 
menu, please provide nutrition facts labels to confirm the product is 100% fruit juice.

SFA Response

Finding #5

410. For the week of menu review, the K-12 breakfast menu did not meet the minimum daily 

requirement of 1 ounce equivalent grain. A grain was provided, however none of the grain products 
served this week were Whole Grain Rich and creditable towards the grain requirements.

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 

must ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that at least 
the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 

FNS website can be used for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

220.8(c) Meal pattern for school breakfasts. A school must offer the food components and quantities 

required in the breakfast meal pattern established. K-12: 1 oz. equivalent of grains daily.

SFA Suggested Guidance for Compliance
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SFA Suggested Guidance for Compliance

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement meet the weekly requirements as well as the daily 

requirements for grains required for the specific grade group. The SFA should review all menus to ensure 
that at least the minimum daily and weekly requirement is planned for the specific grade group. The SFA 

should also provide additional training to the kitchen staff on the requirements of a reimbursable meal. 
The training should include how to determine the total number of weekly servings if there are multiple 
menu items each day. The USDA FNS website can be used for training materials, resources and guidance 
on the meal pattern. http://healthymeals.nal.usda.gov/

220.8(c) Meal pattern for school breakfasts. A school must offer the food components and quantities 
required in the breakfast meal pattern established. K-12: minimum 12.5 oz. equivalents of grain for a 7 
day week.

Regulation / Citation and Summary

SFA Response

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide the following documentation to 
support the changes: updated production records to show that at least 1 oz. equivalent of whole grain 
rich grain products will be offered with each meal choice daily, please provide pertaining nutrition facts 
labels for any added products.

Finding #6

410. For the week of menu review, the K-12 breakfast menu did not meet the minimum weekly 

requirement of 12.5 ounce equivalent grain for a 7 day week.
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SFA Response

Finding #7

During the review requirements for the meal pattern were reviewed with the SFA. All grains provided as 
part of the reimbursable meal must be Whole Grain Rich. To be considered Whole Grain Rich the item it 
must be comprised of at least 50% whole grain ingredients. An easy way to determine if a pre-purchased 

item is whole grain is to look at the ingredient list. If the first ingredient is whole grain, it is a Whole Grain 
Rich product. If the first ingredient is water, but the second is a whole grain it is also a Whole Grain Rich 

product. If the SFA is using a recipe as long as the whole grain ingredient is the largest by weight of all of 
the grain ingredients combined it is a Whole Grain Rich product. For additional information on whole 

grains visit the USDA FNS website. http://healthymeals.nal.usda.gov/menu-planning/whole-grains

Technical Assistance Provided

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all weekly requirements for grains are met for the specific grade group, a process 

for sites to reference when they do not have one of the planned menu items or there is insufficient 
quantities, a statement that the serving line will be visually reviewed prior to service to confirm that all 
required components are available and that additional menu training for all SFA staff will be provided. 
Provide the outline and dates for the trainings that will be completed. In addition please submit the 
name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 

compliance. Submit the menu from the week of review with the corrections that were made to the menu 
to bring it into compliance moving forward. Provide any needed documentation to support the changes 
such as labels, recipes, production records, etc. 

410. For the menu review week, the K-12 breakfast menu did not meet the 100% Whole Grain Rich 

requirement. None of the grain products served this week were Whole Grain Rich. The following products 
were not Whole Grain Rich: muffin mix, cereals, biscuit mix, cake mix, and cinnamon roll mix.

SFA Suggested Guidance for Compliance

Regulation / Citation and Summary

220.8(c)(2)(iv) Grains component. (A) Enriched and whole grains. All grains must be made with enriched 
and whole grain meal or flour, in accordance with the most recent FNS guidance on grains. Whole grain-

rich products must contain at least 50 percent whole grains and the remaining grains in the product must 
be enriched. Effective July 1, 2013 (SY 2013-2014), schools may substitute meats/meat alternates for 
grains, after the daily grains requirement is met, to meet the weekly grains requirement. One ounce 
equivalent of meat/meat alternate is equivalent to one ounce equivalent of grains.
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During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 

must ensure that all meals served meet the correct portion sizes. For all grade groups 8 ounces of milk 

must be offered to every student. Low-fat unflavored and Fat-Free flavored or unflavored milk may be 
offered.  A minimum of two different types of milk must be provided. If the sites opts to participate in 

Offer vs Serve they still must be able to provide a milk to every student that elects to take a milk as one of 
their components. The SFA should also provide additional training to the kitchen staff on the 
requirements of a reimbursable meal. The training should include what to do if a certain planned menu 

item is not available or if the item runs out during service. The USDA FNS website can be used for training 
materials, resources and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established:  Grades K-12: 1 C of milk daily.  White milk must be 1% or 
fat free and at least two milk types must be offered with each meal daily.

SFA Suggested Guidance for Compliance

SFA Response

Finding #8

410. For the week of menu review, the 9-12 lunch menu did not meet milk requirements. 2% white milk 

was offered daily, which is not allowed in school meal programs.

Technical Assistance Provided

To come into compliance with meal pattern requirements, the SFA must provide the State Agency with a 

written plan that will be implemented to ensure future compliance with the Whole Grain Rich 

requirements. The plan should include; a statement that only Whole Grain Rich grain products will be 

used as part of the reimbursable meal, a statement that all labels/recipes/manufacturer statements will 
be kept on file to document the Whole Grain Rich compliance, and a statement that additional menu 
training will be provided to SFA staff. Provide the outline for the training  and the dates that the 
training(s) will be completed. In the plan include the  name(s) and title(s) of the SFA representative(s) 
that will oversee this area and ensure future compliance.  In addition to the plan please submit a revised 

menu from the week of review that clearly identifies the products that have been changed to bring the 
menu into compliance, submit any needed supporting documentation such as labels, recipes, and/or 
manufacturer statements. 
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Finding #9

SFA Response

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that low-fat and/or 

Fat- Free milk will be available to all students throughout the meal service, a statement that at a 

minimum there will be two different varieties of milk available and flavored milk with be fat free, a 
process for sites to reference when they do not have two or more types of milk or if they run out of milk 
during meal service, and that additional menu training for all SFA staff will be provided. Provide the 
outline and dates for the trainings that will be completed. In addition please submit the name(s) and 
title(s) of the SFA representative(s) that will oversee this area and ensure future compliance. 

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum daily requirements 
for meat/meat alternate. A meat/meat alternate was provided, however the minimum required portion 
size was not met on Sunday, Tuesday, Thursday, Friday, and Saturday. This is a repeat finding. Fiscal 

action may apply.

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement contain the required components in the minimum 

portion size required for the specific grade group. The SFA should review all menus to ensure that at least 

the minimum portion size is planned for the specific grade group. The SFA should also provide additional 
training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 

FNS website can be used for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 
required in the lunch meal pattern established: Grades 9-12: 2 oz. equivalent meat/meat alternate daily. 

SFA Suggested Guidance for Compliance
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210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: Grades K-8: minimum of 9 oz. equivalent of meat/meat 
alternate per week. Grades 9-12: minimum of 14 oz. equivalent of meat/meat alternate for a 7 day week.

SFA Suggested Guidance for Compliance

Regulation / Citation and Summary

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 

must ensure that all meals counted for reimbursement meet the weekly requirements as well as the daily 
requirements for meat/meat alternates required for the specific grade group. The SFA should review all 

menus to ensure that at least the minimum daily and weekly requirement is planned for the specific 
grade group. The SFA should also provide additional training to the kitchen staff on the requirements of a 
reimbursable meal. The training should include how to determine the total number of weekly servings if 

there are multiple menu items each day. The USDA FNS website can be used for training materials, 
resources and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

Finding #10

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum weekly requirement 

for meat/meat alternate.

SFA Response

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide any needed documentation to 
support the changes such as labels, recipes, production records, etc. 
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To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all weekly requirements for meat/meat alternate are met for the specific grade 

group, a process for sites to reference when they do not have one of the planned menu items or there is 
insufficient quantities, a statement that the serving line will be visually reviewed prior to service to 
confirm that all required components are available and that additional menu training for all SFA staff will 
be provided. Provide the outline and dates for the trainings that will be completed. In addition please 
submit the name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 

compliance. Submit the menu from the week of review with the corrections that were made to the menu 
to bring it into compliance moving forward. Provide any needed documentation to support the changes 
such as labels, recipes, production records, etc. 

SFA Response

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 

must ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that at least 
the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 

FNS website can be used for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

SFA Suggested Guidance for Compliance

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: Grades 9-12: 2 oz. equivalent daily grain.

Finding #11

Technical Assistance Provided

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum daily requirement for 

grain. A grain was provided, however none of the grain products offered were Whole Grain Rich and 
creditable towards the grain requirements. This is a repeat finding. Fiscal action may apply.
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410. For the week of menu review, the 9-12 lunch menu did not meet the minimum weekly requirement 
for grain.

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement contain the required components in the minimum 

portion size required for the specific grade group. The SFA should review all menus to ensure that at least 
the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 
FNS website can be used for training materials, resources and guidance on the meal pattern. 

http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: Grades 9-12: minimum of 14 oz. equivalent of grain for a 
7 day week.

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide any needed documentation to 
support the changes such as labels, recipes, production records, etc. 

SFA Response

Finding #12

SFA Suggested Guidance for Compliance
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During the review requirements for the meal pattern were reviewed with the SFA. All grains provided as 
part of the reimbursable meal must be Whole Grain Rich. To be considered Whole Grain Rich the item it 
must be comprised of at least 50% whole grain ingredients. An easy way to determine if a pre-purchased 

item is whole grain is to look at the ingredient list. If the first ingredient is whole grain, it is a Whole Grain 
Rich product. If the first ingredient is water, but the second is a whole grain it is also a Whole Grain Rich 

product. If the SFA is using a recipe as long as the whole grain ingredient is the largest by weight of all of 
the grain ingredients combined it is a Whole Grain Rich product. For additional information on whole 
grains visit the USDA FNS website. http://healthymeals.nal.usda.gov/menu-planning/whole-grains

Regulation / Citation and Summary

Finding #13

SFA Response

410. For the week of menu review, the 9-12 lunch menu did not meet the 100% Whole Grain Rich 
requirement for grains. None of the grains provided were Whole Grain Rich.  The following menu items 

were not Whole Grain Rich: dinner roll, rotini pasta, elbow macaroni, cookies, tortillas, cornbread mix, 
rice, cake mix, and sliced bread.

210.10(c)(2)(iv) Grains component. (A) Enriched and whole grains. All grains must be made with 
enriched and whole grain meal or flour, in accordance with the most recent grains FNS guidance. Whole 
grain-rich products must contain at least 50 percent whole grains and the remaining grains in the 
product must be enriched.

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all weekly requirements for grains are met for the specific grade group, a process 

for sites to reference when they do not have one of the planned menu items or there is insufficient 
quantities, a statement that the serving line will be visually reviewed prior to service to confirm that all 
required components are available and that additional menu training for all SFA staff will be provided. 
Provide the outline and dates for the trainings that will be completed. In addition please submit the 
name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 

compliance. Submit the menu from the week of review with the corrections that were made to the menu 
to bring it into compliance moving forward. Provide any needed documentation to support the changes 
such as labels, recipes, production records, etc. 

SFA Suggested Guidance for Compliance

Technical Assistance Provided
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SFA Response

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum 1 cup daily 
requirement for fruit.  Fruit was not served on 6 days this week and only 1/2 cup was served on the 

remaining day. Fiscal action may apply.

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement contain the required components in the minimum 

portion size required for the specific grade group. The SFA should review all menus to ensure that at least 
the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 
FNS website can be used for training materials, resources and guidance on the meal pattern. 

http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

SFA Suggested Guidance for Compliance

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance with the Whole Grain Rich requirements. The plan should 

include; a statement that only Whole Grain Rich grain products will be used as part of the reimbursable 

meal, a statement that all labels/recipes/manufacturer statements will be kept on file to document the 
Whole Grain Rich compliance, and a statement that additional menu training will be provided to SFA staff. 
Provide the outline for the training  and the dates that the training(s) will be completed. In the plan 
include the  name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 
compliance.  In addition to the plan please submit a revised menu from the week of review that clearly 

identifies the products that have been changed to bring the menu into compliance, submit any needed 
supporting documentation such as labels, recipes, and/or manufacturer statements. 

Finding #14

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: Grades 9-12: 1 cup of fruit daily.
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Finding #15

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide any needed documentation to 
support the changes such as labels, recipes, production records, etc. 

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum daily requirement for 

vegetable. Vegetables were provided, however the minimum required portion size was not met on 
Tuesday. This is a repeat finding. Fiscal action may apply.

Technical Assistance Provided

Regulation / Citation and Summary

SFA Response

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 
must ensure that all meals counted for reimbursement contain the required components in the minimum 

portion size required for the specific grade group. The SFA should review all menus to ensure that at least 
the minimum portion size is planned for the specific grade group. The SFA should also provide additional 

training to the kitchen staff on the requirements of a reimbursable meal. The training should include 
what to do if a certain planned menu item is not available or if the item runs out during service. The USDA 
FNS website can be used for training materials, resources and guidance on the meal pattern. 

http://healthymeals.nal.usda.gov/

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: 9-12: 1 cup of vegetable.

SFA Suggested Guidance for Compliance
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Regulation / Citation and Summary

Finding #16

Technical Assistance Provided

SFA Suggested Guidance for Compliance

SFA Response

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The SFA 

must ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. This includes meeting the weekly requirements for the 
vegetables sub-groups. Over the course of the standard school week the SFA must at a minimum meet the 

required servings for each sub-group.  The SFA should review all menus to ensure that at least the 
minimum serving for each sub-group is planned for the specific grade group. The SFA should also provide 

additional training to the kitchen staff on the requirements of a reimbursable meal. The training should 
include what to do if a certain planned menu item is not available or if the item runs out during service. 
The USDA FNS website can be used for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

210.10(c)(iii) Vegetables component. Vegetable offerings at lunch over the course of the week must 

include the vegetable subgroups, as defined in this section in the quantities specified in the meal pattern 
in paragraph (c) of this section: K-12: 1/2 C dark green.

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all portion sizes planned meet at least the minimum required amount for the 

specific grade group, a process for sites to reference when they do not have one of the planned menu 
items or there is insufficient quantities, a statement that the serving line will be visually reviewed prior to 
service to confirm that all required components are available and that additional menu training for all 
SFA staff will be provided. Provide the outline and dates for the trainings that will be completed. In 
addition please submit the name(s) and title(s) of the SFA representative(s) that will oversee this area 

and ensure future compliance. Submit the menu from the week of review with the corrections that were 
made to the menu to bring it into compliance moving forward. Provide any needed documentation to 
support the changes such as labels, recipes, production records, etc. 

410. For the week of menu review, the 9-12 lunch menu did not meet the minimum weekly requirement 
of 1/2 cup dark green vegetable subgroup. No creditable dark green vegetables were offered this week. 
This is a repeat finding. Fiscal action may apply.
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Finding #17

404.  Signage is not posted near or at the beginning of the serving line identifying what constitutes a 
reimbursable meal for breakfast and lunch.  This is a repeat finding.

Technical Assistance Provided

To come into compliance with meal pattern requirements, the SFA must provide a written plan that will 

be implemented to ensure future compliance. The plan should include; a statement that all menus will be 

reviewed to ensure that all weekly requirements for vegetable subgroups are met for the specific grade 

group, a process for sites to reference when they do not have one of the planned menu items or there is 
insufficient quantities, a statement that the serving line will be visually reviewed prior to service to 
confirm that all required components are available and that additional menu training for all SFA staff will 
be provided. Provide the outline and dates for the trainings that will be completed. In addition please 
submit the name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 

compliance. Submit the menu from the week of review with the corrections that were made to the menu 
to bring it into compliance moving forward. Provide any needed documentation to support the changes 
such as labels, recipes, production records, etc. 

SFA Response

During the review, the importance of signage was discussed with the SFA. The SFA must ensure that 
signage is posted near or at the beginning of the serving line identifying what constitutes a reimbursable 

meal.

Regulation / Citation and Summary

220.8(a)(2) Unit pricing. Schools must price each meal as a unit. The price of a reimbursable lunch does 

not change if the student does not take a food item or requests smaller portions. Schools must identify, 
near or at the beginning of the serving line(s), the food items that constitute the unit-priced reimbursable 

school meal(s).  210.10(a)(2) Unit pricing. Schools must price each meal as a unit. Schools need to 
consider participation trends in an effort to provide one reimbursable lunch and, if applicable, one 
reimbursable afterschool snack for each child every school day. If there are leftover meals, schools may 
offer them to the students but cannot get Federal reimbursement for them. Schools must identify, near or 
at the beginning of the serving line(s), the food items that constitute the unit-priced reimbursable school 

meal(s). The price of a reimbursable lunch does not change if the student does not take a food item or 

requests smaller portions.

SFA Suggested Guidance for Compliance

To come into compliance with the meal signage requirements the SFA must state that the proper signage 
has been posted. Please submit a copy of the signage used and indicate where in the serving line it was 
posted. Also please note the date that the signage was posted. Include the person by position that will 
oversee that the signage has been posted and how this person will keep all staff informed that signage is 

required.

SFA Response
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220.8(d) Fluid milk requirement. A serving of fluid milk as a beverage or on cereal or used in part for 

each purpose must be offered for breakfasts. Schools must offer students a variety (at least two different 
options) of fluid milk. Effective July 1, 2012 (SY 2012-2013), all milk must be fat-free or low-fat. Milk with 

higher fat content is not allowed. Fat-free fluid milk may be flavored or unflavored, and low-fat fluid milk 
must be unflavored. Low fat or fat-free lactose-free and reduced-lactose fluid milk may also be offered.

SFA Suggested Guidance for Compliance

To come into compliance with the fluid milk requirements, the SFA must provide a written assurance that 

staff administering the Program understand these requirements, and the SFA must put a plan in place to 

ensure future compliance. Please submit the assurance and plan, along with an indication that 
corrections have been made at this site, as well as system-wide, in order to bring the menus into 

compliance. Submit a copy of documentation (milk receipts, labels, menus, or production records) to 
demonstrate compliance.

Finding #18

403.  On the day of review, fluid milk was not available in at least two varieties on all serving lines for 
breakfast. There was milk available throughout the meal, however there was only one option. 

SFA Response

Finding #19

806.  The SFA did not provide the yearly civil rights training for the appropriate staff. This is a repeat 
finding.

Technical Assistance Provided

 During the on-site review the requirement to provide a yearly civil rights training was discussed with the 
SFA. The SFA must provide civil rights training at least once a year to all frontline staff and supervisor and 
maintain all required documentation. 

Regulation / Citation and Summary

FNS Instruction 113-1 Section XI Training is required so that people involved in all levels of 
administration of programs that receive Federal financial assistance understand civil rights related laws, 
regulations, procedures, and directives. Persons responsible for reviewing CR compliance must receive 

training to assist them in performing their review responsibilities. This training may be carried out as 
part of ongoing technical assistance. The FNS Regional OCR and State agencies will be responsible for 
training State agency staffs. State agencies are responsible for training local agencies. Local agencies are 
responsible for training their subrecipients, including “frontline staff.” “Frontline staff” who interact with 
program applicants or participants, and those persons who supervise “frontline staff,” must be provided 

civil rights training on an annual basis. Specific subject matter must include, but not be limited to: A. 
Collection and use of data, B. Effective public notification systems, C. Complaint procedures, D. 
Compliance review techniques, E. Resolution of noncompliance, F. Requirements for reasonable 
accommodation of persons with disabilities, G. Requirements for language assistance, H. Conflict 
resolution, and I. Customer service.

Technical Assistance Provided

During the on-site review, the fluid milk requirements were discussed with the SFA. The SFA must ensure 
that fluid milk is offered that is 1% unflavored or nonfat unflavored or flavored. Milk that is above 1% fat 
content is not allowable for a reimbursable meal. The SFA must provide at least 2 different varieties of 

milk throughout the meal service. 

Regulation / Citation and Summary
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To come into compliance with this requirement, the SFA must submit the process that will be put into 

place to ensure that the yearly civil rights training will be provided to all SFA staff and that the training 
will cover the required topics. Provide supporting documentation to demonstrate that the required topics 
will be covered, such as an agenda or a copy of the training. 

SFA Response

Finding #20

1000.  The SFA does not have a Local School Wellness Policy. This is a repeat finding.

Technical Assistance Provided

During the review, Local Wellness Policies were discussed with the SFA. The Local Wellness Policy is 
required to contain the following: a designation of one or more SFA officials in charge of school 
compliance oversight; a plan for measuring compliance; goals for nutrition education, nutrition 

promotion, other school based activities to promote student wellness, and physical activity; and guidance 
for all foods available on school campus. The SFA should also contact the state agency to determine if 

there are any additional requirements from the state or if they have any state specific resources. The SFA 
was provided with the USDA link for Wellness Policies. http://www.fns.usda.gov/tn/local-school-
wellness-policy

Regulation / Citation and Summary

210.30 Local School Wellness Policy. (c) Content of the plan. At a minimum, local school wellness policies 
must contain: (1) Specific goals for nutrition promotion and education, physical activity, and other school-
based activities that promote student wellness. In developing these goals, local educational agencies must 

review and consider evidence-based strategies and techniques; (2) Standards for all foods and beverages 
provided, but not sold, to students during the school day on each participating school campus under the 
jurisdiction of the local educational agency; (3) Standards and nutrition guidelines for all foods and 
beverages sold to students during the school day on each participating school campus under the 
jurisdiction of the local educational agency that; (i) Are consistent with applicable requirements set forth 
under §§ 210.10 and 220.8 of this chapter; (ii) Are consistent with the nutrition standards set forth under 
§ 210.11; (iii) Permit marketing on the school campus during the school day of only those foods and 
beverages that meet the nutrition standards under § 210.11; and (iv) Promote student health and reduce 

childhood obesity. (4) Identification of the position of the LEA or school official(s) or school official(s) 

responsible for the implementation and oversight of the local school wellness policy to ensure each 
school’s compliance with the policy; (5) A description of the manner in which parents, students, 
representatives of the school food authority, teachers of physical education, school health professionals, 

the school board, school administrators, and the general public are provided an opportunity to 
participate in the development, implementation, and periodic review and update of the local school 
wellness policy; and (6) A description of the plan for measuring the implementation of the local school 
wellness policy, and for reporting local school wellness policy content and implementation issues to the 
public, as required in paragraphs (d) and (e) of this section.

FNS Instruction 113-1 Section XI Training is required so that people involved in all levels of 
administration of programs that receive Federal financial assistance understand civil rights related laws, 
regulations, procedures, and directives. Persons responsible for reviewing CR compliance must receive 

training to assist them in performing their review responsibilities. This training may be carried out as 
part of ongoing technical assistance. The FNS Regional OCR and State agencies will be responsible for 
training State agency staffs. State agencies are responsible for training local agencies. Local agencies are 

responsible for training their subrecipients, including “frontline staff.” “Frontline staff” who interact with 
program applicants or participants, and those persons who supervise “frontline staff,” must be provided 
civil rights training on an annual basis. Specific subject matter must include, but not be limited to: A. 
Collection and use of data, B. Effective public notification systems, C. Complaint procedures, D. 
Compliance review techniques, E. Resolution of noncompliance, F. Requirements for reasonable 

accommodation of persons with disabilities, G. Requirements for language assistance, H. Conflict 
resolution, and I. Customer service.

SFA Suggested Guidance for Compliance
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Finding #21

1400.  A copy of the food safety plan was not available at each site.

Technical Assistance Provided

During the review, the food safety plan was discussed with the SFA. The SFA must have a complete food 

safety plan that includes all of the required sections as specified by USDA. The SFA must have a food 
safety plan available at each site so that food service staff may stay in compliance with food safety 
requirements and procedures.

Regulation / Citation and Summary

210.13(c) Food safety program. The school food authority must develop a written food safety program 

that covers any facility or part of a facility where food is stored, prepared, or served. The food safety 
program must meet the requirements in paragraph (c)(1) or paragraph (c)(2) of this section, and the 
requirements in §210.15(b)(5). (1) A school food authority with a food safety program based on 

traditional hazard analysis and critical control point (HACCP) principles must: (i) Perform a hazard 

analysis; (ii) Decide on critical control points; (iii) Determine the critical limits; (iv) Establish procedures 
to monitor critical control points; (v) Establish corrective actions; (vi) Establish verification procedures; 
and (vii) Establish a recordkeeping system. (2) A school food authority with a food safety program based 
on the process approach to HACCP must ensure that its program includes: (i) Standard operating 
procedures to provide a food safety foundation; (ii) Menu items grouped according to process categories; 

(iii) Critical control points and critical limits; (iv) Monitoring procedures; (v) Corrective action 
procedures; (vi) Recordkeeping procedures; and (vii) Periodic program review and revision.

SFA Suggested Guidance for Compliance

To come into compliance with the requirements for Local School Wellness Policies, the SFA must submit 

a written assurance that the appropriate staff understand the requirements for the wellness policy. The 
SFA must also develop a Local Wellness Policy that has all of the required areas and submit this. If the 

SFA needs additional time to develop the wellness policy and have it approved by the school board, the 

SFA must submit a detailed timeline that shows when each step will be completed. Once the policy is in 

place it must be submitted to the state agency for review. Submit the name and title of the SFA 
representative that will oversee this process and ensure compliance.

SFA Response

210.30 Local School Wellness Policy. (c) Content of the plan. At a minimum, local school wellness policies 
must contain: (1) Specific goals for nutrition promotion and education, physical activity, and other school-
based activities that promote student wellness. In developing these goals, local educational agencies must 

review and consider evidence-based strategies and techniques; (2) Standards for all foods and beverages 
provided, but not sold, to students during the school day on each participating school campus under the 
jurisdiction of the local educational agency; (3) Standards and nutrition guidelines for all foods and 

beverages sold to students during the school day on each participating school campus under the 
jurisdiction of the local educational agency that; (i) Are consistent with applicable requirements set forth 
under §§ 210.10 and 220.8 of this chapter; (ii) Are consistent with the nutrition standards set forth under 
§ 210.11; (iii) Permit marketing on the school campus during the school day of only those foods and 
beverages that meet the nutrition standards under § 210.11; and (iv) Promote student health and reduce 

childhood obesity. (4) Identification of the position of the LEA or school official(s) or school official(s) 
responsible for the implementation and oversight of the local school wellness policy to ensure each 
school’s compliance with the policy; (5) A description of the manner in which parents, students, 
representatives of the school food authority, teachers of physical education, school health professionals, 
the school board, school administrators, and the general public are provided an opportunity to 

participate in the development, implementation, and periodic review and update of the local school 
wellness policy; and (6) A description of the plan for measuring the implementation of the local school 

wellness policy, and for reporting local school wellness policy content and implementation issues to the 

public, as required in paragraphs (d) and (e) of this section.
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Finding #22

1704. Snacks have not been properly counted and claimed. Not all snacks counted/claimed were 

reimbursable. The SFA did not compile the snack counts correctly at the end of the month when they 
were totaled for the claim for reimbursement.

Technical Assistance Provided

During the review, the requirements for properly counting and claiming snacks were discussed with the 

SFA. The SFA must count and claim only snacks that are reimbursable. The afterschool snack meal 
pattern was discussed with the SFA and how to identify reimbursable snacks. This finding may result in 

fiscal action. 

Regulation / Citation and Summary

Afterschool Snacks in the National School Lunch Program (NSLP) and the At-Risk Component of the Child 

and Adult Care Food Program (CACFP), Questions and Answers, Edition 3: Accurate meal count records 
must be maintained.

SFA Suggested Guidance for Compliance

210.13(c) Food safety program. The school food authority must develop a written food safety program 
that covers any facility or part of a facility where food is stored, prepared, or served. The food safety 
program must meet the requirements in paragraph (c)(1) or paragraph (c)(2) of this section, and the 

requirements in §210.15(b)(5). (1) A school food authority with a food safety program based on 
traditional hazard analysis and critical control point (HACCP) principles must: (i) Perform a hazard 
analysis; (ii) Decide on critical control points; (iii) Determine the critical limits; (iv) Establish procedures 

to monitor critical control points; (v) Establish corrective actions; (vi) Establish verification procedures; 
and (vii) Establish a recordkeeping system. (2) A school food authority with a food safety program based 
on the process approach to HACCP must ensure that its program includes: (i) Standard operating 
procedures to provide a food safety foundation; (ii) Menu items grouped according to process categories; 
(iii) Critical control points and critical limits; (iv) Monitoring procedures; (v) Corrective action 

procedures; (vi) Recordkeeping procedures; and (vii) Periodic program review and revision.

SFA Suggested Guidance for Compliance

To come into compliance with the requirements for food safety, the SFA must provide an assurance that 

the appropriate staff understand the requirements for a food safety plan. The assurance should include; a 
statement that the food safety plan will contain all required fields, that the food safety plan will be 
available at each site within the SFA, and that training will be completed for all appropriate SFA staff. In 

addition to the assurance an electronic copy of the food safety plan must be submitted for review.

SFA Response
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Date: 4/28/2017

Date:

To come into compliance with monitoring requirements, the SFA must provide an assurance that staff 

administering the Afterschool Care Snack Program understand these requirements, and the SFA must put 
a plan in place to ensure future compliance. Please submit the assurance and plan. The SFA must also 

complete the monitoring reviews and submit them or, if early in the year, must provide the date when 
monitoring will occur. Once these reviews are completed, they should be submitted at that point. Include 

the person by position will be in charge of completing the snack program monitoring reviews. 

SFA Response

SFA Response

Finding #23

1707. The program is not monitored twice per year. The program was not monitored within the first 4 
weeks of operation.

Technical Assistance Provided

During the review, program monitoring was discussed with the SFA. The SFA must monitor the program 

twice per year and once within the first four weeks of operation.

Regulation / Citation and Summary

210.9(c) Afterschool care requirements. Those school food authorities with eligible schools (as defined in 
§210.10(n)(1)) that elect to serve meal supplements during afterschool care programs, shall agree to: (7) 

Review each afterschool care program two times a year; the first review shall be made during the first 

four weeks that the school is in operation each school year, except that an afterschool care program 
operating year round shall be reviewed during the first four weeks of its initial year of operation, once 
more during its first year of operation, and twice each school year thereafter.

SFA Suggested Guidance for Compliance

To come into compliance with the requirement to count and claim only one snack per child (not including 

adult snacks), the SFA must provide an assurance that staff administering the Afterschool Care Snack 

Program understand this requirement, and the SFA must put a plan in place to ensure future compliance. 

Please submit the assurance and plan. Training for all afterschool snack program staff must be 
completed. Submit a copy of the completed sign in sheet and agenda for the training along with the date 
that the training was completed. Additionally, submit meal count sheets for the month of May for school. 

Signature of SFA Representative:

Signature of Reviewer:
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If you have any questions, feel free to contact CN Resource at your convenience.  Thank you.

Administrative Review Team

CN Resource

P.O. Box 31060 

Mesa, AZ 85275

866-941-6368

adminreview@cnresource.com 

Please insert your detailed responses, save, print, sign, scan and upload the signed copy to cnrsupport.com by the due date 
indicated. Thank you. 

mailto:adminreview@cnresource.com
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Please insert your detailed responses, save, print, sign, scan and upload the signed copy to cnrsupport.com by the due date 
indicated. Thank you. 


