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Quick Stats:

   2016  |  Year Founded 

         48  |  Districts Supported

      466  |  Number of Schools

         65  |  Audits Completed

            3  |  Non-Profits

     70%  |  Repeat Clients

Projects:

   AR & Procurement Reviews

   CACFP Reviews 

   Fresh Meals  Pilot Program

   Menus, Recipes, & Analysis

   Marketing

   Food Safety & Training

   Procurement, RFP’s, Bids

   Special Provisions

   Application for CEP (data!)

   Meal Applications

   Wellness Policies



Team

Melissa Manning, RDN

Christine Penrose, RDN

And Annisha Takhar, Nutritionist

And Annisha Takhar, Nutritionist

Projects

Menu Planning and Analysis

Carbohydrate Counts

Special Diets

Recipe Development

Product Development/PFS

Certification Packets

NSLP/CACFP 
Administrative Reviews

Employee Training

Dietetic Internship Advisory 
Board for CSULB

Mother of 2  :)

Quick Stats:

      1998  |  First School Contract

              3   |  Years at CDE

           12   |  Avg Audits Per Yr

              4   |  Certification Packets/Yr

           21   |  Clients in 2019

180,000 |  Students Served

            21  |  Years Consulting with                

           my Longest Client



AGENDA



Topics

1. Timeline
2. Off-site Assessment
3. Menu Compliance
4. Site Visit
5. AR Entrance 
6. Miscellaneous
7. Resources
8. Discussion (Q & A)



Objectives

● What to expect when you’re expecting 
...an AR in SY 19-20

● Strategize priorities for your district
● Focus your energy 



1.
TIMELINE



Administrative Review Timeline

AR Entrance 
Visit

AR Entrance begins 
today. The auditor will 
be checking 
additional paperwork 
and doing site visits if 
those haven’t already 
occured.

AR Date

Site Visit?

Auditor will observe 
school site(s) during 
meal service. Could 
occur during the 
Week of Menu Review 
or after the AR 
Entrance. 

5-Day Menu 
Review

Month of Review

One 5-day week 
during the Month of 
Review where menu 
compliance will be 
assessed.

Confirm Dates: 
Month of Review, 
Site Visit, & AR 

The Month of Review 
is the most recent 
month for which 
claims have been 
submitted prior to AR 
Entrance Visit. 

What’s best for you?

Early Fall

Corrective 
Actions

The Exit Conference 
will conclude the 
Auditor’s visit. Once 
corrective actions are 
posted in CNIPS, 
responses are due 
within 30 days.

30 Days After AR

Complete and submit 
8 weeks prior to AR 
Entrance.

8 Weeks Out

Off-site 
Assessment 
Tool



2.
OFF-SITE ASSESSMENT



OAT: The First Hurdle



Benefit Issuance

● Letters
● Nondiscrimination statement
● Meal Count & Collection Procedures 

★ Applications are not checked via the OAT.



Meal Counting

● BIC, Saturday school, field trips, special needs classes, 
detention meals, etc.

● Meal Charge Policy



Resource Management

● SY 18-19
● Internal Control Procedures 
● Non-program foods



Civil Rights

● Media Release
● Nondiscrimination statement



Local School Wellness Policy

● Update Wellness Policy
● Triennial Assessment
● Stakeholder meetings
● LSWP posted online 

Listed as a 
finding 

8x!

Listed as a 
finding 

12x!



Breakfast & Summer Outreach



Strategies for Success 

★ Review previous OAT
★ Gather up attachments 
★ Use the OAT Guidance document
★ “Validate” = SUBMIT



3.
MENU COMPLIANCE



“
Menu Compliance includes food labels, recipes, 

menu production records, meal component 
worksheets, and all of the details for reimbursable 

food served during the Week of Menu Review. 
Documents may be uploaded to CNIPS.



Menu Compliance

● Daily vs Weekly Minimums: Meat & Grain

● Updated regulations
● Double check PFS

Monday Tuesday Wed Thursday Friday

2M/2G 
1M/1G

2M/2G 
2M/2G 

2M/2G 
1M/1G

2M/2G 
2M/2G 

2M/2G 
1M/1G



Meal Components and Quantities

Common Findings

● Meat
● Grain
● Veggie Sub Groups
● Fruit
● Choice of Milk

Contrary to popular belief:

● Potatoes are not a grain

● Green Beans are not 
Green or a Bean

● Peas are not in the Beans 
& Peas group



Menu Compliance

Documentation:

1. Menu
2. Monday

-Production Sheets
-Standardized Recipes
-Product Formulation Statements

3. Tuesday...



Menu Compliance: 
Certification of Compliance Worksheet



Menu Compliance

Meal Compliance Risk Assessment Tool

Dietary Specifications Assessment Tool   

Nutrient Analysis?



Strategies for Success 

★ Review previous AR Report
★ Upload menu documentation to CNIPS 
★ Provide paper copies



4.
SITE VISIT



Site Visit: The Cafeteria Gets Reviewed



Site Visit: Signage

● “And Justice for All”
● Offer vs Serve poster
● Wellness Policy
● Health permit
● Health inspection



Site Visit: Paperwork

● Special diets
● HACCP plan
● Temperature logs
● Buy American Waivers
● Meal Count & Collection Procedures
● Recipes
● Production Records



Civil Rights

● Special dietary needs



Food Safety, Storage & Buy American

● Certificates
● HACCP Plan
● Temperature logs



Food Safety, Storage & Buy American

● Buy American
○ Store room inspection
○ Non-domestic items



Meal Counting & Nutritional Quality

● Overt identification
● Additional points of service
● Location of POS



Meal Counting & Nutritional Quality

OVS

● Breakfast
○ 3 out of 4 food items

● Lunch
○ 3 out of 5 food groups

● ½ c F or V
● Minimum amounts



Meal Counting & Nutritional Quality

● Follow the menu... substitutions
● Water
● Menu Production Records

○ Fill out completely
○ Correct sizes
○ Record changes



Meal Counting & Nutritional Quality

● Offer all components to all students
● Don’t run out of food!  
● Last student in line rule



Wellness & Smart Snacks

● Compliant non-program food sales



Afterschool Snacks

● Snacks reported = # verified
● On-site monitoring:

○ Complete during first 4 weeks of school 
● Meal pattern: 

○ ¾ cup fruit or veg (not ½ cup)
Listed as a finding 

17x!



Strategies for Success 

★ Review previous AR
★ Site training & checklists
★ OVS 
★ Mock audit
★ Encourage
★ Communicate
★ Visualize
★ Follow up, don’t give up



5.
ENTRANCE VISIT



“
Entrance Visit

Remaining paperwork that hasn’t already been reviewed. 
Site Visits if they were not already completed.



Meal Access & Reimbursement

● Applications & DC
● Verification
● Meal Counts
● Claiming



General Area

● Site Monitoring
● Smart Snacks



● Buy American
○ Bid documents
○ Follow up on inconclusive 

items

Buy American



Professional Standards

● SY 19-20 and SY 18-19
● Diploma & ServSafe Certificate
● Agendas
● Sign-in sheets
● Tracking Tool
● Planned trainings

Have it - Track it!



Professional Standards



Strategies for Success 

★ Repeat findings
★ Paper and digital copies
★ Use checklists 
★ Nothing extra 
★ Provide a comfortable workspace



6.
Miscellaneous



Miscellaneous

● Special Provisions
● Comprehensive Resource Management 
● After School Snacks
● Seamless Summer Option
● Fresh Fruit & Vegetable Program



7.
RESOURCES

Helpful Tools We Love!



AR Resources

● Checklists - See handouts!
● USDA AR Manual
● USDA School Meal Policy Memos
● CDE AR Guidance - Check CNIPS
● www.lunchassist.org
● www.myschoolrd.com Webinars!

http://www.lunchassist.org
http://www.myschoolrd.com


6.
DISCUSSION

Questions?



Question & Answer Session



Contact Us

Jennifer McNeil, RDN

jennifer@lunchassist.org

760.518.4706

Melissa Manning, RD

melissa@myschoolrd.com

949.636.1629

mailto:jennifer@lunchassist.org
mailto:melissa@myschoolrd.com

