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School Meals Initiative Review
	School Name:

Note:  If SFA contract lists more than one school, choose a school with different grades than reviewed in the past. 
	Week of Analysis:

	Source Documents 
Send photo copies and maintain originals in your files.
	Complete
	Additional Data Needed

	School Food Authority (SFA) Profile Sheet 

	SFA  Profile & Agency Code
	
	

	School Profile & Contact Information
	
	

	Supplemental Information Form 

	Recipes and labels, as needed
	
	

	Our Weekly Milk Usage Form 

	Types offered
	
	

	Amounts used
	
	

	Percentage of students choosing milk with lunch
	
	

	School Menus for the week being analyzed (already served during the 2011-12 school year) 

	Calendar sent home or posted on webpage with week circled
	
	

	Menu changes or substitutions indicated
	
	

	Daily Menu Production Worksheets for the school week being analyzed – Lunch Only

	Site name and meal date 
	
	

	Forecasted number of meals by age/grade group
	
	

	All planned menu items including desserts and other food items not     contributing to meal pattern requirements
	
	

	All condiments used as complement to the reimbursable meal or submit Condiment Usage Records 
	
	

	Recipes or food produced used including form (canned, frozen, dried, halves, slices, etc.)
	
	

	Commodity and, if applicable, direct diversion items identified
	
	

	Serving sizes for each age/grade group of each menu item or food item served
	
	

	Number of portions planned for each menu item by age/grade group (include free seconds)
	
	

	Number of portions and serving sizes planned for adult meals
	
	

	Number of planned a la carte items (if recorded on production records)
	
	

	Actual numbers served: reimbursable meals served for each age/grade group; adults served; and a la carte items
	
	

	Total amount of food prepared for the planned number of servings (number of servings, pounds, cans, etc.)
	
	

	Substitutions and amounts used, if applicable
	
	

	Amount of each food item leftover
	
	

	Salad/Garden/Food Bar Production Worksheets, if applicable

	All food items included on bar and amounts used
	
	

	Recipes for food items prepared and served on bar
	
	

	Nutrition Fact labels for commercially processed food items used
	
	

	Number of students by age/grade group (if possible) and number of adults served
	
	

	Recipes (for any menu item indicated on production records that contains more than one ingredient)

	Yield and/or total volume (includes serving size and number of servings)
	
	

	 All ingredients indicating form (canned, fresh), packing medium (light syrup, water), fat content (1%, fat free, 80/20), etc.
	
	

	Correct measures, weights and/or pack size
	
	

	Preparation procedures
	
	

	Nutrition/food component information for commercially processed and direct diversion food items served on regular lines, salad/garden/food bars including those items not contributing to meal pattern requirements

	 Nutrition Fact Labels or equivalent information from manufacturer (make sure labels are readable and identify food items)
	
	

	Brand name and product code number (UPC) of commercially processed food if Nutrition Fact label is not available
	
	

	Meal Component Worksheet      

	 Menu items and portion sizes that contribute to meal pattern and minimum quantity requirements
	
	


Sample and prototype forms may be found at: www.dpi.wi.gov/fns/smiinfo.html
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