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Student Success & Wellness Bureau 

Administrative Review Corrective Action Plan  
 

 

Name of School Food Authority: Hacck’u Community Academy   

School Site(s) reviewed: Sites Reviewed 
 Hacck’u Community Academy   

 

Date of On-Site Review: Date: March 29, 2019 

 
 
 

Date Corrective Action Plan 
Was provided to SFA: 

Date: May 12, 2019 

 
 
 

Date your Corrective Action Plan 
Response is due to NMPED: 

Due Date: June 12, 2019 

 

 

COMMENDATIONS 
 

PERFORMANCE STANDARD 1 

SFA Correctly Consolidated the meal counts for their monthly claims. 

 

 

 

PERFORMANCE STANDARD 2 

SFA had proper signage in food service area regarding offer verse serve.  

 

 

 

GENERAL AREAS 

SFA had health inspection and food permits on site and up to date.  

SFA had proper nondiscrimination statement posted at the serving area. 

 

 
 

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

Review. For each finding you will be presented with the following:                                                        

 A summary of the regulation / 

requirement 
  Suggested guidance for the SFA in 

order to achieve compliance 

 The finding, and details specific to the 

SFA regarding the finding 
  SFA area for reply to state how, when 

and by whom corrections will be made 

 The Code of Federal Regulations 

citation number or alternate resource 

citation 

 
 

 
 

 

Please provide a detailed response to each finding in the spaces provided 
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Finding #1 
The SFA did not perform Direct Certification matches according to the CEP 

Requirements.  
 

Technical Assistance Provided 

During the review, Direct Certification matches were discussed with the SFA. The SFA must 
perform at least 1 Direct Certification matches according to the timeframes established by 
the State Agency.  The SFA may elect to complete additional direct certification matches 

however at a minimum they must complete 1 match within the set timeframe.  
 

Regulation / Citation Summary 

245.6(b)(3) Frequency of direct certification contacts with SNAP. (ii) (A) Beginning 
in School Year 2011-2012, at a minimum, all local educational agencies must 

conduct direct certification as follows: (1) At or around the beginning of the school 
year; (2) Three months after the initial effort; and (3) Six months after the initial 

effort. 
 

SFA Suggested Guidance for Compliance 

To come into compliance with the requirements for Direct Certification matching, 
the SFA must provide the State Agency with an assurance that staff administering 
the free and reduced lunch program understand these requirements, and that the 

SFA will complete the Direct Certification matches at least 1 times a year at the state 
prescribed timeframes.   

 

SFA Response 
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Finding #2 

The point of service did not provide an accurate meal count. This is a systemic error.  
SFA was using the school daily attendance as a meal counts  

 

Technical Assistance Provided 

During the review, an accurate point of service was discussed with the SFA. The 

point of service does not provide an accurate meal count by eligibility status. This 
is a systemic error. To be in compliance, the SFA must ensure that meal counts 

taken at the point of service correctly identify the number of free, reduced priced 
and paid lunches served. Tracking students accurately at the point of service was 

reviewed with the SFA. The SFA acknowledged the finding and will implement 

needed changes immediately. 
 

Regulation / Citation Summary 

210.7(c)(1) Lunch count system. To ensure that the Claim for Reimbursement 
accurately reflects the number of lunches and meal supplements served to eligible 

children, the school food authority shall, at a minimum:(iii) Base Claims for 
Reimbursement on lunch counts, taken daily at the point of service, which correctly 

identify the number of free, reduced price and paid lunches ser ved to eligible 
children; (iv) Correctly record, consolidate and report those lunch and supplement 

counts on the Claim for Reimbursement.  
 

SFA Suggested Guidance for Compliance 

To come into compliance with the requirements for counting and claiming, the SFA 
must provide the State Agency with an assurance that the appropriate staff 

understand these requirements, and the SFA must put a plan in place to ensure 
future compliance. Please submit the assurance and plan to the State Agency. The 
plan must include: an indication that the SFA will advise the State Agency that the 
systemic error has been corrected, a description of the new process that has been 

implemented, a description of the training that was provided to staff to inform them 
of the new process, the date the training was completed and the name and title of 
the SFA representative that will ensure compliance moving forward. Additionally, 

SFA staff will need to complete the Meal Counting and Claiming training found in the 
School Nutrition Toolbox at http://www.schoolnutritiontoolbox.org/snt-

v3/index.php. 
 

SFA Response 
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Finding #3 

The SFA did not submit a public release. 

Technical Assistance Provided 

During the review the requirement for a public release to be submitted for 

publishing was discussed with the SFA. At or near the beginning of each year, the 
SFA must submit a public release to the local media, the unemployment office and 

any major employers who are contemplating large layoffs in the attendance area of 
the school. 

Regulation / Citation Summary 
§245.5(a)(1) After the State agency, or FNSRO where applicable, notifies the local educational agency 
(as defined in §245.2) that its criteria for determining the eligibility of children for free and reduced 
price meals and for free milk have been approved, the local educational agency (as defined in §245.2) 
shall publicly announce such criteria: Provided however, that no such public announcement shall be 

required for boarding schools, residential child care institutions (se e §210.2 of this chapter, definition 
of Schools), or a school which includes food service fees in its tuition, where all attending children are 
provided the same meals or milk. Such announcements shall be made at the beginning of each school 

year or, if notice of approval is given thereafter, within 10 days after the notice is received. The public 
announcement of such criteria, as a minimum, shall include the following: (1) Except as provided in 

§245.6(b), a letter or notice and application distributed on or about the beginning of each school year, 
to the parents of all children in attendance at school. The letter or notice shall contain the following 

information: (i) In schools participating in a meal service program, the eligibility criteria for reduced 
price benefits with an explanation that households with incomes less than or equal to the reduced price 
criteria would be eligible for either free or reduced price meals, or in schools participating in the free 
milk option, the eligibility criteria for free milk benefits; (ii) How a household may make application 

for free or reduced price meals or for free milk for its children; (iii) An explanation that an application 
for free or reduced price benefits cannot be approved unless it contains complete informati on as 

described in paragraph (1)(i) of the definition of Documentation in §245.2; (iv) An explanation that 
households with children who are members of currently certified SNAP, FDPIR or TANF households may 
submit applications for these children with the abbreviated information described in paragraph (2)(ii) 

of the definition of Documentation in §245.2; (v) An explanation that the information on the 
application may be verified at any time during the school year; (vi) How a household may apply for 

benefits at any time during the school year as circumstances change; (vii) A statement to the effect that 
children having parents or guardians who become unemployed are eligible for free or reduced price 

meals or for free milk during the period of unemployment, Provi ded, that the loss of income causes the 
household income during the period of unemployment to be within the eligibility criteria; (viii) The 

statement: “In the operation of child feeding programs, no child will be discriminated against because 
of race, sex, color, national origin, age or disability.”; (ix) An explanation that Head Start enrollees and 

foster, homeless, migrant, and runaway children, as defined in §245.2, are categorically eligible for free 
meals and free milk and their families should contac t the school for more information; (x) How a 

household may appeal the decision of the local educational agency with respect to the application 
under the hearing procedure set forth in §245.7. The letter or notice shall be accompanied by a copy of 

the application form required under §245.6; (xi) A statement to the effect that the Special 
Supplemental Nutrition Program for Women, Infants and Children (WIC) participants may be eligible 

for free or reduced price meals. 

SFA Suggested Guidance for Compliance 
To come into compliance with civil rights requirements, the SFA must indicate that 

the public release will be sent to the local media at the beginning of the school year. 
Additionally, the SFA must identify the name(s) and title(s) of the person(s) who 

will be responsible for submitting the public release for publishing. Please submit 
the assurance and plan to the State Agency.  

SFA Response 
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Finding #4 

The "And Justice for All" poster is not posted.  
 

Technical Assistance Provided 

During the review the requirement for the "And Justice for All" poster were 
discussed with the SFA. The poster must be on display in all serving/dining areas, 

the poster must be displayed in a location that is visible to students was discussed 

with the SFA, and the poster must be 11" wide x 17" high. 

Regulation / Citation Summary 

FNS Instruction 113-1 Section B Methods of Public Notification. Each State agency, 
local agency, or other subrecipient serving the public must take the actions below to 

inform the general public, potentially eligible populations, community leaders, 
grassroots organizations, and referral sources about FNS programs and applicable 
CR requirements. 1 Prominently display the USDA nondiscrimination poster "And 

Justice for All," or an FNS approved substitute, except in family day care homes. If a 
State agency elects to produce its own posters, either due to unavailability from 

USDA/FNS or State agency preference, the reproduction must be approximately the 
same size as the applicable “And Justice for All” poster (11’’ width and 17’’ height).  

SFA Suggested Guidance for Compliance 

To come into compliance with this requirement, the SFA must provide the State 
Agency with a statement that the correct "And Justice for All" poster has been 

posted in a visible location with the serving/dining area.  
 

SFA Response 
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Finding #5 

Signage is not posted near or at the beginning of the serving line identifying what 
constitutes a reimbursable meal for lunch.  

 

Technical Assistance Provided 

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 Summary 

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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Finding #6 

Signage is not posted near or at the beginning of the serving line identifying what 
constitutes a reimbursable meal for breakfast.  

Technical Assistance Provided 

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 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). 
 

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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Finding #7 

On the day of review, the K-8 breakfast menu did not meet the 1 cup daily fruit 
requirement. Fruit was provided, however the minimum required portion size was 

not met. 
 

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 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 C of fruit daily. 

SFA Suggested Guidance for Compliance 

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. 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 day of review with the corrections that were made to the menu to 
bring it into compliance moving forward.   

SFA Response 
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Finding #8 

For the week of menu review, the 6-8 breakfast menu did not meet the minimum 
weekly requirement of 8 ounce equivalent 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 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/ 

Regulation / Citation 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. 6 -8: 
minimum 8 oz. equivalents of grain weekly.  

 

SFA Suggested Guidance for Compliance 

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. The plan should include; a statement that all menus will be reviewed to 
ensure that all weekly requirements for grains and meat/meat alternates 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 
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Finding #9 

For the week of menu review, the 6-8 breakfast menu did not meet the minimum 
weekly requirement of 8 ounce equivalent 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 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/ 

Regulation / Citation 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. 6 -8: 

minimum 8 oz. equivalents of grain weekly. 
 

SFA Suggested Guidance for Compliance 

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. The plan should include; a statement that all menus will be reviewed to 
ensure that all weekly requirements for grains and meat/meat alternates 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 traini ngs 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 
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Finding #10 

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.  
 

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 Summary 

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 the 
State Agency with 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 to the State Agency, 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.  

 

SFA Response 
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Finding #11 

On the day of review, fluid milk was not available in at least two varieties on all 
serving lines for lunch. There was milk available throughout the meal, however 

there was only one option.  
 

Technical Assistance Provided 

During the review, the fluid milk requirements were discussed with the SFA. The 

SFA must ensure that fluid milk is available in at least two varieties on all serving 
lines. The milk varieties could be flavor, fat content, lactose free, etc. The SFA must 

ensure that they have enough of each variety to last through the entire meal 

service, the last student through the line should still have a varieties of milk to 
select from. 

Regulation / Citation Summary 

210.10(d) Fluid milk requirement—(1) Types of fluid milk. (i) Schools must offer 
students a variety (at least two different options) of fluid milk. 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 the 
State Agency with 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 to the State Agency, 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.  

 

SFA Response 
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Finding #12 

Production records were not complete for each day of the review period.  
 

Technical Assistance Provided 

During the review, production record requirements were discussed with the SFA. 
The SFA must complete production records as described in 7 CFR 210.10(a)(3). 

How to complete these records was discussed with the SFA. This finding may result 

in fiscal action. 

Regulation / Citation Summary 

210.10(a)(3) Production and menu records. Schools or school food authorities, as 
applicable, must keep production and menu records for the meals they produce. 
These records must show how the meals offered contribute to the required food 

components and food quantities for each age/grade group every day.  

SFA Suggested Guidance for Compliance 

To come into compliance with production record 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. 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. The SFA must also submit revised production records to the State 
Agency, for each day of the review period.  

 

SFA Response 

 
 

 

 
 

 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

New Mexico Public Education Department 
Student Success & Wellness Bureau 

Administrative Review Corrective Action Plan  

 
Finding #13 

Temperature logs are not being kept on file for at least 6 months.  
 

Technical Assistance Provided 

During the on-site review, temperature logs were discussed with the SFA. The SFA 
must maintain temperature logs for all food storage areas, in accordance with the 

requirements of the local health department. The completed temperature logs 

must be kept on file for a minimum of 6 months. 

Regulation / Citation Summary 

210.15(b)(5) The SFA must maintain records from the food safety program for a 
period of six months following a month's temperature records to demonstrate 

compliance with §210.13(c), and records from the most recent food safety 
inspection to demonstrate compliance with §210.13(b). 

SFA Suggested Guidance for Compliance 

To come into compliance with the requirements for food safety, the SFA must 
provide the State Agency with an assurance that the appropriate staff understand 
the requirements for food safety documentation. The assurance should include; a 
statement that the food safety plan will be implemented at each site, a statement 
that proper documentation practices will be established at each site, a statement 

that all temperature documents will be maintained for a minimum of 6 months, and 
that training will be completed for all appropriate SFA staff. Provide the agenda and 

sign-in sheets from the trainings. 
 

SFA Response 
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Finding #14 

Storage violations were observed on-site. The SFA had food that was not dated upon 
delivery. 

 

Technical Assistance Provided 

During the review, storage requirements were discussed with the SFA. The SFA 

must ensure that all food is dated upon delivery. 

Regulation / Citation Summary 

"210.13(a) Health standards. The school food authority shall ensure that food 
storage, preparation and service is in accordance with the sanitation and health 

standards established under State and local law and regulations.  
 210.13(d) (d) Storage. The school food authority shall ensure that the necessary 

facilities for storage, preparation and service of food are maintained. Facilities for 
the handling, storage, and distribution of purchased and donated foods shall be such 

as to properly safeguard against theft, spoilage and other loss."  

SFA Suggested Guidance for Compliance 
To come into compliance with this finding the SFA must submit an assurance that 
the SFA is aware of the requirements for food storage and holding within  the food 

safety guidelines. The assurance must include: a statement that all food and 
chemicals will be kept separately; a statement that all food items will be dated with 

the delivery date as well as the date the product was opened; a statement that all 
food will be stored at least 6 inches off of the floor; and a statement that all storage 

areas including coolers, freezers and storage rooms will be kept within the 
allowable temperature ranges. The assurance should also include a statement that 

temperature logs will be maintained for all storage areas. Submit copies of 
completed temperature logs with the corrective action response.  

 

SFA Response 

 
 

 

 
 

 
 

 

 

 
Other areas of Technical Assistance (NOT requiring Corrective Action)  
 

 

 Went through how to identify student to conform CEP percentage.  

 Sent the SFA a sample public release.  
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Signature of 
Reviewer: 

 
 

_____Angelica Ruelas_____________ 

 
 

Date:____5/12/19_____ 
 

Signature of 

SFA 
Representative: 

 

 
____________________________________ 

 

 
Date:___________________ 

 
If you have any questions, feel free to contact me at your convenience.  Thank you. 

 

 

 
Name of Reviewer: Angelica Ruelas 

 Student Success & Wellness Bureau 
 120 S. Federal Place, Suite 207 
 Santa Fe, NM 87501 
 Phone: 505-827-1818 
 Email: Angelica.Ruelas@state.nm.us 

 
 

Please insert your detailed responses, save, print, sign, and scan/email or mail the signed copy 
to your Reviewer at the address above by the due date indicated. Thank you.  

 

mailto:Angelica.Ruelas@state.nm.us

