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

Name of School Food Authority (SFA): Lindsay PS County District Code: 25-1009

Superintendent: Mr. Dan Chapman

Address of SFA: 800 W. Creek City: Lindsay Zip Code: 73052

Consultant(s) Conducting Review: Fondi Hayes

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

Compliance D Noncompliance
Date of Review: 4/3-7/17 Date Review Closed: pending
Number of Schools in SFA: 3 Number of Schools Reviewed: 3 Number of Eating Sites Reviewed: 1

List schools reviewed for the following CNP:

National School Lunch Program (NSLP): Lindsay Elementary, Middle and High School

School Breakfast Program (SBP): Lindsay Elementary, Middle and High School

After-School Snack Program (ASSP):

Special Milk Program (SMP):

Fresh Fruit and Vegetable Program (FFVP):

Seamless Summer Food Program (SSFP):

Does the SFA operate under any special provisions: (Select any that apply)

Provision 1

Provision 2

Provision 3

Community Eligibility Provision (CEP)

This SFA had violations in the following areas:

D PS-1 Violations

PS-2 Violations

D Resource Management Violations

D General Area Violations

Recalculation required
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YES NO REVIEW FINDINGS

A. Program Access and Reimbursement

|:| D YES | NO

|:| @ Certification and Benefit Issuance

[O] | [] | Verification

|:| @ Meal Counting and Claiming
Finding(s) Details:

Module: Verification
Requirement: Confirmation review is required on applications chosen for

verification

Finding: # 208a. A confirmation review was not conducted as required.
Corrective Action: TA provided and district will conduct confirmation reviews
in the future.

Requirement: Verification must be completed by Nov. 15 or an extension

requested.
Finding: # 215. Verification was not completed by Nov. 15 and an extension

was not requested.
Corrective Action: TA provided and district is aware of Child Nutrition

guidelines.
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YES NO REVIEW FINDINGS

B. Meal Patterns and Nutritional Quality

D YES | NO

@ |:| Meal Components and Quantities

[ ] | [O] | offer versus Serve

|:| @ Dietary Specifications and Nutrient Analysis

Finding(s) Details:

Module: Meal Pattern Components and Quantities

Requirement: Meal pattern quantities served must meet USDA guidelines and
documentation must be available to verify that the required quantities were
served.

Finding: # 410. Meal pattern quantities served for High School were excessive
per production records and nutrient assessment tool for grains/breads and
meat/meat alternates. There were no standardized recipes available to verify
the quantity of servings recorded on production records.

Corrective Action: Technical assistance was provided on menu planning and
meal pattern quantities and how to standardize a recipe. The district will
provide 3 weeks of production records for lunch and all standardized recipes
used in the month of April.
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YES

NO

REVIEW FINDINGS

C. School Nutrition Environment

YES | NO

@ |:| Food Safety

@ I:l Local School Wellness Policy

El |:| Competitive Foods

[E] | [] | other

Finding(s) Details:

Module: Food Safety & Buy American

Requirement: District must implement written Food Safety Plan

Finding: # 1406 Food safety plan is not being implemented as written.
Corrective Action: District will update Standard Operating Procedures to reflect
current practices and provide a strike through copy to SDE of the SOP's.

Requirement: District must follow "Buy American" provision or maintain
documentation of domestic alternatives sought.

Finding:# 1410. Juice was found did not meet the "Buy American" provision and
they did not seek domestic alternatives.

Corrective Action: Send letter to all "Small Purchase" vendors making them
aware of new regulations and send copy of letters to SDE.

Module: Wellness

Requirement: District Wellness policy must include all the current guidelines as
well as food sale policies.

Finding: District policy does not reflect current guidelines and does not contain
food sale policies.

Corrective Action: Update Wellness policy to reflect current guidelines, have
board approved and send copy to SDE.

Module: Competitive Foods

Requirement: District must have exempt fundraising policy and maintain
documentation if competitive foods sold do not meet Smart Snack standards.
Finding: #1106. District does not have an exempt fundraising policy. They are
selling foods out of a vending machine in the high school that does not meet
Smart Snack standards and they have not maintained the necessary
documentation required for this exempt fundraiser.

Corrective Action: The district will develop an exempt fundraising policy, have
it board approved and will send it to SDE as corrective action. Documentation
for HS vending machine fundraiser will be collected from the beginning of the
semester until the end of April and sent to SDE as corrective action.

Module: Professional Standards

Requirement: All new directors hired must complete Food Safety Training
during the first thirty days of employment and meet hiring standards.

Finding: # 1215/1216 Food Service director was hired in an emergency
situation, did not meet current guidelines for hiring, but was the best available
candidate. Due to the extenuating circumstances when hired, Food Safety
Training was not completed on time and not been completed.

Corrective Action: Complete Food Safety Training & send verification to SDE.

D. Civil Rights

Finding(s) Details:
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Comments/Recommendations:

CORRECTIVE ACTION REQUIRED TO BE COMPLETED BY (8210.68[Kk]): 5/7/17

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

6/7/17 (30 days from the date the corrective action must be completed)
An exit conference was conducted (8210.18][i]) discussing the AR Review findings on: 4/7/17
with Dan Chapman, Superintendent (Name and Title of School Representative)

CNP Consultant(s): Fondi Hayes

Section 207 of the HHFKA amended section 22 of the NSLA (42 U.S.C. 1769c) to require state agencies
to report the final results of the AR to the public in an accessible, easily understood manner in
accordance with the guidelines promulgated by the Secretary. Regulations at 7 CFR 210.18(m) require
the State Agency to post a summary of the most recent final AR results for each SFA on the State
Agency’s publicly available Web site no later than 30 days after the State Agency provides the final
results of the AR to the SFA. The State Agency must also make a copy of the final AR report available to
the public upon request.

Date Review Summary Was Publicly Posted: 4/20/2017
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Finding: #1106. District does not have an exempt fundraising policy.  They are selling foods out of a vending machine in the high school that does not meet Smart Snack standards and they have not maintained the necessary documentation required for this exempt fundraiser.
Corrective Action:  The district will develop an exempt fundraising policy, have it board approved and will send it to SDE as corrective action.  Documentation for HS vending machine fundraiser will be collected from the beginning of the semester until the end of April and sent to SDE as corrective action.
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Requirement:  All new directors hired must complete Food Safety Training during the first thirty days of employment and meet hiring standards.
Finding: # 1215/1216 Food Service director was hired in an emergency situation, did not meet current guidelines for hiring, but was the best available candidate.  Due to the extenuating circumstances when hired, Food Safety Training was not completed on time and not been completed.
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