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Child Nutrition Programs  
 

Child Nutrition Programs Administrative Review Report 

 

This form represents written notification of the findings of this review, required corrective 

action (CA), and timeframe for the corrective action.  This information will be shared with the 

Superintendent, Business Manager, and other appropriate program personnel.  Once the CA 

materials are received and approved, any fiscal action will be determined and the SFA will be 

notified of the results in a final closure letter.  
 

SFA Name: 

 

LEA Number: 

 

Review Date(s): 

 

 

Schools/Sites Reviewed Date(s) on Site State Reviewers 
1.      

2.      

3.     

4.     

5.     

6.     

 

CN Programs Reviewed  Type of Review  Check if Applicable 

 National School Lunch Program  First  Provision 2 

 School Breakfast Program  Follow-Up  Community Eligibility Provision 

 After School Snack Program     

 Fresh Fruit & Vegetable Program    At-Risk Snack/Supper (CACFP) 

 Seamless Summer Program     

 Special Milk Programs      
 

Date of Exit Conference:   

 

Response Due Date:    

The Response Due Date is the date the SFA’s response and written Corrective Action Plan are due to the lead 

reviewer.  Note: Failure to respond by this date will result in payments for Claims for Reimbursement being suspended. (30 

calendar days) 
 

Reviewer, Child Nutrition Programs:  

 

 

Date:   

SFA Representative:  

 

 

Date:  



 
  

Review Year:  _______________________ 

Review Month:  _____________________ 

Lead Reviewer:  _____________________ 

 

The SFA must ensure the Corrective Action documentation outlines the following information 

for each finding:  

a. Who is/was responsible for the action? 

b. What changes or corrections were made? 

c. When were the corrections or changes made? 

d. Where were the corrections or changes implemented? 

e. How did the SFA ensure the corrections were complete? 

f. Provide documentation or evidence of the correction or implementation to the State Agency.  

 

SFAs should clearly note on their submitted documentation which finding and site is addressed. All 

corrective action documentation must be submitted to the Lead Reviewer indicated above.  It is 

preferred that all CA be submitted together and submitted electronically when possible. 

  
Area Findings # Finding Description Required Corrective Action  

SFA Level    
100 – 

Certification & 

Benefit Issuance  

   

100 – 

Certification & 

Benefit Issuance 

   

100 – 

Certification & 

Benefit Issuance 

   

200 – 

Verification 

 

   



 
  

Area Findings # Finding Description Required Corrective Action  
300 – Meal 

Counting & 

Claiming  

   

600 – Dietary 

Specifications 
   

700 – Resource 

Management 
   

800 – Civil 

Rights 

 

   

800 – Civil 

Rights 

 

   

900 – SFA On-

site Monitoring 
   



 
  

Area Findings # Finding Description Required Corrective Action  
1000 – School 

Wellness Policy  
   

1100 – Smart 

Snacks 
   

1200 -  

Professional 

Standards 

   

1500 – 

Reporting & 

Recordkeeping 

   

1600 – School 

Breakfast & 

Summer 

Outreach 

   

2100 – Special 

Provisions 
   

 



 
  

Site/School Name: ________________________________________ 
Area Finding # Finding Description Required Corrective Action 

300 – Meal 

Counting & 

Claiming 

   

400 – Meal 

Components & 

Quantities - 

Breakfast 

   

400 – Meal 

Components & 

Quantities - 

Lunch 

   

400 – Meal 

Components & 

Quantities 

   

500 – Offer vs 

Serve 
   

600 – Dietary 

Specifications 
   

800 – Civil 

Rights 
   



 
  

Area Finding # Finding Description Required Corrective Action 

900 – On-site 

Monitoring 
   

1100 – Smart 

Snacks 
   

1400 – Food 

Safety 
   

1500 – 

Reporting & 

Recordkeeping 

   

1700 – 

Afterschool 

Snack Program 

   

1900 – FFVP 

 
   

    



 
  

Site/School Name: ________________________________________ 
Area Findings # Finding Description Required Corrective Action 
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Counting & 
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Components & 

Quantities - 
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Components & 

Quantities - 
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400 – Meal 

Components & 
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500 – Offer vs 

Serve 
   

600 – Dietary 

Specifications 
   

800 – Civil 

Rights 
   



 
  

Area Findings # Finding Description Required Corrective Action 

900 – On-site 

Monitoring 
   

1100 – Smart 

Snacks 
   

1400 – Food 

Safety 
   

1500 – 

Reporting & 

Recordkeeping 

   

1700 – 

Afterschool 

Snack Program 

   

1900 – FFVP 

 
   

    



 
  

Site/School Name: ________________________________________ 
Area Findings # Finding Description Required Corrective Action 

300 – Meal 

Counting & 

Claiming 

   

400 – Meal 

Components & 

Quantities - 

Breakfast 

   

400 – Meal 

Components & 

Quantities - 

Lunch 

   

400 – Meal 

Components & 

Quantities 

   

500 – Offer vs 

Serve 
   

600 – Dietary 

Specifications 
   

800 – Civil 

Rights 
   



 
  

Area Findings # Finding Description Required Corrective Action 

900 – On-site 

Monitoring 
   

1100 – Smart 

Snacks 
   

1400 – Food 

Safety 
   

1500 – 

Reporting & 

Recordkeeping 

   

1700 – 

Afterschool 

Snack Program 

   

1900 – FFVP 

 
   

    

 


	Dates on Site4: 
	State Reviewers4: 
	Dates on Site5: 
	State Reviewers5: 
	Dates on Site6: 
	State Reviewers6: 
	Date of Exit Conference: 05/12/2017
	Response Due Date: 
	Review Year: School Year 2016-2017
	Review Month: March 2017
	Lead Reviewer: Jamie Curley 
	Findings 200  Verification: 
	Finding Description200  Verification: The SFA was on the Verification Ameliorative Action for School Year 2016-2107. They will be placed on the list again for School Year 2017-2018. One of the first steps of the Verification process is to check the Direct Certification list before contacting the households. This step did not take place this year. There is language in the letter that might be reworded including “your children’s meal status is in jeopardy” ANFC which is an old name for TANF. There were students statuses that should have changed as a result of a verification were never changed in the system. 
	Findings 800  Civil Rights: 
	Finding Description800  Civil Rights: Every SFA is required to have a 504 Coordinator. The Civil Rights Training used by the SFA was from another state. State-specific rules pertaining to VermontThe correct non-discrimination statement is "This institution is an equal opportunity provider." It must include the period and be no smaller than the font used regularly throughout the rest of the document. The full nondiscrimination statement must be provided on the website as part of the public notification system. 
	Required Corrective Action800  Civil Rights: The SA emailed a Vermont-specific Civil Rights training PowerPoint. 
	Findings 800  Civil Rights_2: 
	Finding Description800  Civil Rights_2: The SFA did not have a procedure for handling Complaints of Discrimination. Meal Charge Policy: The SFA has various meal charge policies for the schools, but they are incomplete and not enforced. The State Agency will release guidance shortly. 
	Required Corrective Action800  Civil Rights_2: The SA reviewer sent a template for the SFA to adopt. Please provide a plan to update and effectively enforce the Meal Charge Policy or policies.
	Findings 900  SFA On site Monitoring: 
	Finding Description900  SFA On site Monitoring: On-Site Monitoring was only conducted for lunch at Thatcher Brook Primary School and Crosset Brook Middle School. 
	Required Corrective Action900  SFA On site Monitoring: The SFA will conduct lunch on-site monitoring for the rest of  the schools by the end of the year. Breakfast on-site monitoring must be completed for 50% of the schools in the SFA. 
	Required Corrective Action1500  Reporting  Recordkeeping: 
	Findings 1600  School Breakfast  Summer Outreach: 
	Finding Description1600  School Breakfast  Summer Outreach: Although the SFA does not operate the SFSP, still required to advertise availability. 
	Required Corrective Action1600  School Breakfast  Summer Outreach: SA provided recommended language for advertising. 
	Finding 500  Offer vs Serve: 
	Finding Description500  Offer vs Serve: 
	Required Corrective Action500  Offer vs Serve: 
	Finding 600  Dietary Specifications: 
	Finding Description600  Dietary Specifications_2: 
	Required Corrective Action600  Dietary Specifications_2: 
	Finding 800  Civil Rights: 
	Finding Description800  Civil Rights_3: 
	Required Corrective Action800  Civil Rights_3: 
	Finding 1500  Reporting  Recordkeeping: 
	Finding Description1500  Reporting  Recordkeeping_2: 
	Required Corrective Action1500  Reporting  Recordkeeping_2: 
	Finding 1700  Afterschool Snack Program: 
	Finding Description1700  Afterschool Snack Program: N/A
	Required Corrective Action1700  Afterschool Snack Program: N/A
	Finding 1900  FFVP: 
	Finding Description1900  FFVP: N/A
	Required Corrective Action1900  FFVP: N/A
	Finding Row7: 
	Finding DescriptionRow7: The Buy American Provision requires food products be substantially domestically produced. There were products observed in storage that violated this provision. There were many products whose origin could no be determined. The following products are not compliant:-Adrmore juice- Granulated Garlic Product of China, packed in USA- Bountiful Harvest sliced ripe olives, product of Spain- Roland canned coconut milk product of Thailand - Villa Frizzoni Pomace Olive Oil product of Italy - Roland Pure Sesame Oil product of Taiwan- Villa Frizzoni Balsamic Vinegar of Modena Product of Italy- Villa Frizzoni parmesan product of Argentina - Dynasty peeled garlic product of China - San-J Tamari product of USA and Japan - Eden rice cooking wine product of Japan - Roland Tahini product of Israel - Cucumbers from Mexico- Canada onions - Red peppers from Mexico - Potatoes from Quebec - Chiquita bananas from Honduras
	Required Corrective ActionRow7: Purchase American products or provide documentation to justify the purchase of these products; whether they were unavailable in the US or substantially more expensive to purchase domestically.
	Findings 600  Dietary Specifications_2: 
	Finding Description600  Dietary Specifications_3: Due to the completion of the off-site Dietary Specifications Assessment Tool the school was determined to be "low-risk". 
	Required Corrective Action600  Dietary Specifications_3: It is recommended they switch to reduced-fat products. No corrective action required to be submitted.
	Findings 800  Civil Rights_3: 
	Finding Description800  Civil Rights_4: The SA reviewer dropped off new "And Justice for All" posters. The school does not serve any products made in a facility that also produces peanuts. However, on days when Red Hen rolls are served, they provide a ticket to students that need to get a special roll. This is overt identification of students with allergies. It is always a balance between safety and stigma. Safety is the primary objective, however different ways of approaching this were discussed. Peanut-free tables are acceptable, however they cannot also be used as a punishment table. A punishment table for the peanut-free students is too ostracizing. 
	Required Corrective Action800  Civil Rights_4: You must always strive to offer as integrated and inclusive an eating environment as possible, however we understand the role of the peanut-free/nut-free table.   It is always a matter of weighing safety vs. stigma, with safety being the primary factor. 
	Findings 1500  Reporting  Recordkeeping_2: 
	Finding Description1500  Reporting  Recordkeeping_3: 
	Required Corrective Action1500  Reporting  Recordkeeping_3: 
	Findings 1700  Afterschool Snack Program: 
	Finding Description1700  Afterschool Snack Program_2: N/A
	Required Corrective Action1700  Afterschool Snack Program_2: N/A
	Findings 1900  FFVP: 
	Finding Description1900  FFVP_2: N/A
	Required Corrective Action1900  FFVP_2: N/A
	Required Corrective ActionRow7_2: Purchase American products or provide documentation to justify the purchase of these products; whether they were unavailable in the US or substantially more expensive to purchase domestically.
	Findings 400  Meal Components  Quantities  Lunch_2: 
	Finding Description400  Meal Components  Quantities  Lunch_3: 
	Required Corrective Action400  Meal Components  Quantities  Lunch_3: 
	Findings 400  Meal Components  Quantities_2: 
	Finding Description400  Meal Components  Quantities_3: 
	Required Corrective Action400  Meal Components  Quantities_3: 
	Findings 500  Offer vs Serve_2: 
	Finding Description500  Offer vs Serve_3: 
	Required Corrective Action500  Offer vs Serve_3: 
	Findings 600  Dietary Specifications_3: 
	Finding Description600  Dietary Specifications_4: 
	Required Corrective Action600  Dietary Specifications_4: 
	Findings 800  Civil Rights_4: 
	Finding Description800  Civil Rights_5: 
	Required Corrective Action800  Civil Rights_5: 
	Findings 1400  Food Safety_2: 
	Finding Description1400  Food Safety_3: Lunch at Fayston featured a pizza with donated ramps. The school needs to have a  HACCP-based Standard Operating Procedure (SOP) for accepting donated foods. Due to lack of space, during meal preparation one of the sheet pans with pizza was balanced on a trashcan. Although, there was a fresh liner, food should never be placed on trashcans. 
	Required Corrective Action1400  Food Safety_3: Please create and submit a donated foods HACCP-based SOP. 
	Findings 1500  Reporting  Recordkeeping_3: 
	Finding Description1500  Reporting  Recordkeeping_4: 
	Required Corrective Action1500  Reporting  Recordkeeping_4: 
	Findings 1700  Afterschool Snack Program_2: 
	Finding Description1700  Afterschool Snack Program_3: 
	Required Corrective Action1700  Afterschool Snack Program_3: 
	Findings 1900  FFVP_2: 
	Finding Description1900  FFVP_3: 
	Required Corrective Action1900  FFVP_3: 
	Finding DescriptionRow7_3: 
	Required Corrective ActionRow7_3: 
	Site 5: 
	Site 6: 
	SBP: Yes
	NSLP: Yes
	ASP: Off
	FFVP: Off
	SSP: Off
	Milk: Off
	First Review: Yes
	Follow Up: Off
	Prov 2: Off
	CEP: Off
	At Risk S/S CACFP: Off
	Findings 2100  Special Provisions: 
	Findings 100  Certification  Benefit Issuance: 
	Finding Description100  Certification  Benefit Issuance: A statistical sample of 291 students eligible for free and reduced-price meal benefits were reviewed to validate certification of meal benefits.There were applications incorrectly approved based on human error. 
	Required Corrective Action100  Certification  Benefit Issuance: These errors will be corrected by Laura Titus. Copies of letters sent to families will be provided to the SA. Fiscal action will be calculated. It has the potential to be waived. 
	Required Corrective Action100  Certification  Benefit Issuance_2: Laura Titus is collecting the missing information. 
	Finding Description100  Certification  Benefit Issuance_2: There were a number of incomplete applications. Applications approved based on income require the last 4 of the Social Security number or the box checked indicating no Social Security number. The application is incomplete without this information. 
	Findings 100  Certification  Benefit Issuance_2: 
	Findings 100  Certification  Benefit Issuance_3: 
	Finding Description100  Certification  Benefit Issuance_3: 
	Required Corrective Action100  Certification  Benefit Issuance_3: 
	Required Corrective Action200  Verification: The SFA will be on the Verification Ameliorative Action list which requires the use of the error prone method of Verification in SY 2017-2018. More information about this process is provided in Vermont Appendix. 
	Required Corrective Action400  Meal Components  Quantities  Lunch: 
	Finding 400  Meal Components  Quantities: 
	Finding Description400  Meal Components  Quantities: The signage at lunch explaining what constitutes a reimbursable meal includes the requirement to select a fruit or vegetable, but not the 1/2 cup specificity. 
	Required Corrective Action400  Meal Components  Quantities: Please amend the signage and send a picture to the reviewer. 
	Finding 1400  Food Safety: 
	Finding Description1400  Food Safety: Staff are not recording temperatures for refrigerators, freezers, or milk coolers. This should be done daily. Thermometers should be calibrated monthly and recorded in a log.  The kitchen had HACCP-based Standard Operating Procedures, but they are generic and need to be customized to reflect actual safe practices to be more useful to staff and substitutes. It is recommended that one Standard Operating Procedure be reviewed and updated each month.Tongs need to be added for sanitary fruit selection. ready to eat fruit, like apples.
	Required Corrective Action400  Meal Components  Quantities  Breakfast_2: 
	Finding Description400  Meal Components  Quantities  Breakfast_2: 
	Findings 400  Meal Components  Quantities  Breakfast: 
	Findings 400  Meal Components  Quantities  Lunch: 
	Finding Description400  Meal Components  Quantities  Lunch_2: 
	Required Corrective Action400  Meal Components  Quantities  Lunch_2: 
	Required Corrective Action400  Meal Components  Quantities_2: 
	Finding Description400  Meal Components  Quantities_2: 
	Findings 400  Meal Components  Quantities: 
	Findings 500  Offer vs Serve: 
	Finding Description500  Offer vs Serve_2: 
	Required Corrective Action500  Offer vs Serve_2: 
	Required Corrective Action300  Meal Counting  Claiming_4: 
	Required Corrective Action400  Meal Components  Quantities  Breakfast_3: 
	Finding Description400  Meal Components  Quantities  Breakfast_3: 
	Findings 400  Meal Components  Quantities  Breakfast_2: 
	Findings Row7: 
	Other: 
	Other 1: Buy American Provision 
	Findings Other: 
	Other 2: Buy American 
	Required Corrective Action2100 Special Provisions: N/A
	Findings 300  Meal Counting  Claiming: 
	Finding Description300  Meal Counting  Claiming: Pre-K students enrolled the school, either on site or in a placed facility should be claimed. Visiting students should be claimed as paid. Siblings not enrolled in school, cannot be claimed. 
	Required Corrective Action300  Meal Counting  Claiming: Going forward pre-K students will be claimed at their known status or paid status, if specific status is unknown.
	Findings 600  Dietary Specifications: 
	Finding Description600  Dietary Specifications: It is recommended that low-fat or reduced-fat salad dressings, sour cream, and other dairy products are used. The most efficient way to ensure compliance with the Dietary Specification requirements is to meet the meal pattern and to use the questions on the Dietary Specifications Assessment Tool as a guideline. 
	Findings 700  Resource Management: 
	Finding Description1000  School Wellness Policy: The SFA is in the process of adopting an updated Wellness Policy. 
	Required Corrective Action1000  School Wellness Policy: Please inform the SA of continued progress.
	Findings 1100  Smart Snacks: 
	Finding Description1100  Smart Snacks: Harwood Union High School was not one of the schools selected for on-site review, however they sell the most Smart Snacks. The Salveo Sour Cream and Onion chips are not compliant. Ice cream cookie sandwich should be run through the calculator. Plain or carbonated water of any size, low-fat (1%) unflavored milk,  non-fat (skim) flavored or unflavored milk, and 100% fruit or vegetables juice may be sold to all grade levels. Milk and fruit juice may be no greater than 8 ounces for elementary students and 12 ounces for middle and high school students. Please check all ice cream in the calculator. 
	Required Corrective Action1100  Smart Snacks: Inputting the products through the Alliance for a Healthier Generation's SmartSnack calculator. 
	Required Corrective Action1200  Professional Standards: Staff at Harwood Union High School need further professional development hours. There are many online training opportunities, such as through the Institute for Child Nutrition. VTAOECNP will host Summer Institute, a comprehensive training, the week of August 7th. 
	Finding Description1200  Professional Standards: Staff are on their way to meeting the number of required professional development hours. 
	Findings 1200  Professional Standards: 
	Findings 1500  Reporting  Recordkeeping: 
	Finding Description1500  Reporting  Recordkeeping: 
	SiteSchool Name: Crosset Brook Middle School
	Finding 300  Meal Counting  Claiming: 
	Finding Description300  Meal Counting  Claiming_2: Lunch was observed at Crosset Brook Middle School on 05/11/17. All students received a reimbursable meal. 
	Required Corrective Action300  Meal Counting  Claiming_2: N/A
	Required Corrective Action400  Meal Components  Quantities  Breakfast: 
	Finding Description400  Meal Components  Quantities  Breakfast: 
	Finding 400  Meal Components  Quantities  Breakfast: 
	Finding 400  Meal Components  Quantities  Lunch: 
	Finding Description400  Meal Components  Quantities  Lunch: 
	Finding 900  Onsite Monitoring: 
	Finding Description900  Onsite Monitoring: 
	Required Corrective Action900  Onsite Monitoring: 
	Required Corrective Action1100  Smart Snacks_2: Please remove the Jamba Juice poster. Please do not sell. 
	Finding Description1100  Smart Snacks_2: Non-Smart Snack compliant food may not be advertised. The Vic's popcorn is not SmartSnack compliant. 
	Finding 1100  Smart Snacks: 
	SiteSchool Name_2: Thatcher Brook Primary School 
	Findings 300  Meal Counting  Claiming_2: 
	Finding Description300  Meal Counting  Claiming_3: Breakfast and lunch were observed at Thatcher Brook Primary School on May 10, 2017. All students received a reimbursable meal. 
	Findings 900  Onsite Monitoring: 
	Finding Description900  Onsite Monitoring_2: 
	Required Corrective Action900  Onsite Monitoring_2: 
	Required Corrective Action1100  Smart Snacks_3: 
	Finding Description1100  Smart Snacks_3: 
	Findings 1100  Smart Snacks_2: 
	Findings 1400  Food Safety: 
	Finding Description1400  Food Safety_2: Staff are not recording temperatures for refrigerators, freezers, or milk coolers. This should be done daily. Thermometers should be calibrated monthly and recorded in a log.  The kitchen had HACCP-based Standard Operating Procedures, but they are generic and need to be customized to reflect actual safe practices to be more useful to staff and substitutes. It is recommended that one Standard Operating Procedure be reviewed and updated each month.
	Required Corrective Action1400  Food Safety_2: Erika Dolan created temperature logs and began recording temperatures on the second day of review. No further action required.
	Findings 300  Meal Counting  Claiming_3: 
	Finding Description300  Meal Counting  Claiming_4: 
	Finding Description900  Onsite Monitoring_3: 
	Required Corrective Action900  Onsite Monitoring_3: 
	Required Corrective Action1100  Smart Snacks_4: 
	Finding Description1100  Smart Snacks_4: 
	Findings 1100  Smart Snacks_3: 
	SFA Name: Washington West Supervisory Union
	LEA Number: S042
	Dates on Site1: 05/11/17
	Site 1: Crosset Brook Middle School
	Site 2: Thatcher Brook Primary School
	Dates on Site2: 05/10/17
	State Reviewers3: 
	Dates on Site3: 
	Site 3: 
	Site 4: 
	Required Corrective Action600  Dietary Specifications: It is recommended the SFA reference the Dietary Specifications Assessment Tool to ensure compliance with saturated fat, sodium, and calorie ranges. 
	Finding Description700  Resource Management: A comprehensive resource management review was conducted for the Maintenance of the Non-Profit Food Service Account and Revenue from Non-Program Foods. 
	Required Corrective Action700  Resource Management: No further action required. 
	Findings 1000  School Wellness Policy: 
	Finding Description2100  Special Provisions: N/A
	Required Corrective Action1400  Food Safety: Erika Dolan created temperature logs and began recording temperatures on the second day of review. No further action required.
	Required Corrective Action300  Meal Counting  Claiming_3: N/A
	Findings 900  Onsite Monitoring_2: 
	SiteSchool Name_3: Other Schools
	Finding DescriptionRow7_2: The Buy American Provision requires food products be substantially domestically produced. There were products observed in storage that violated this provision. There were many products whose origin could no be determined. The following products are not compliant:-Adrmore juice- Roland Tahini Product of Israel (they use it to make hummus)- Roland Classic Coconut milk (canned) product of Vietnam (used one time for a special cultural event)- Dole Bananas product of Costa Rica- Red Peppers product of Mexico - McIntosh apples product of Canada (usually Sunrise Orchard) - Onions product of Ouebec, Canada- Villa Frizzoni Parmesan cheese product Argentina- Peeled garlic, product of China- Crosby’s Black Strap Molasses product of Gautemala  
	State Reviewers2: Jamie Curley
	State Reviewers1: Jamie Curley
	Review Dates: May 10-12, 2017


