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 Review Schedule: 
 

 

 Schedule Type Start Date End Date 

Off-Site Review 11/10/2022 12/13/2022 

On-Site Review 12/13/2022 12/14/2022 

Site Selection Worksheet 11/10/2022 11/10/2022 

Entrance Conference  12/13/2022 12/13/2022 

Exit Conference 12/14/2022 12/14/2022 
 

Commendations: 
 

 The majority of food at Bader Hillel is made from scratch and includes fresh ingredients which is wonderful to see. The 
SA staff enjoyed the salmon prepared during the on-site review! 

 

 
 

Findings and Corrective Action: 
  

Site Name  

Form Name Certification and Benefit Issuance  (100 - 121) 

Question # 101 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The Determining Official is not correctly determining applications, needs 
additional training on determining applications, and has retained insufficient records 
related to determinations or communications with the household which applied.  
 
CA 1: Ensure that the person actually doing this work at the SFA is designated as the 
Determining Official in the online contract. 
 
CA 2: Read the Eligibility Manual for School Meals: 
https://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/eligibility-manual.pdf. 
  
CA 3: Submit a statement of understanding detailing responsibilities of the Determining 
Official and the recordkeeping requirements for application materials. 

 

 

 

Site Name  

Form Name Certification and Benefit Issuance  (100 - 121) 

Question # 102 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA provided no documentation of informing each household about the 
availability of free and reduced-price meals. The information letter must be sent to 
households before children begin attending school. The letters may be distributed by the 
postal service, e-mailed to the parent or guardian, or included in information packets 
provided to students. LEAs also are encouraged to provide applications and information 
about school meals in routine household contacts throughout the school year through 
school newsletters, social media updates, or other household notification processes. The 
application, instructions and faq posted on the SFA's webpages are for SY 20/21. There is 

 

https://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/eligibility-manual.pdf
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no information regarding school meals in the Parent-Student Handbook for SY 22-23 nor 
elsewhere on the SFA's webpages.  
 
CA: Develop a way to inform each parent or legal guardian's household of each registered 
student about the availability of school meals and provide them with application materials 
before the start of the school year or the child begins attending school. Submit a statement 
describing specifically the way(s) in which you will do this. 

  

Site Name  

Form Name Certification and Benefit Issuance  (100 - 121) 

Question # 107 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Households that qualify for free or reduced-price meals due to direct 
certification were not notified in writing. According to 7 CFR 245.6(c)(6)(ii), the LEA 
must notify the household, in writing, of eligibility established through direct 
certification. The notification must explain that the child is eligible for free benefits 
without further application. Further, the notification must clarify eligibility that free 
meal benefits extend to all school-aged children in the household (except for students 
with an "E" code on DC), and must inform households of how to notify the LEA of any 
additional school-aged children in the household not listed on the notification. Finally, 
the notification must explain how the household can notify the LEA if the household 
does not wish to receive free benefits for directly certified children. The LEA must also 
provide a notification to households with children directly certified through the letter 
method or through contacts with officials, such as the LEA’s homeless liaison or a 
foster care agency. Best practice is to send this notification within 1-3 days of running 
DC and updating the BI list to eliminate unnecessary applications.  
 
CA 1: Provide a statement of understanding that all households eligible through direct 
certification are required to be notified in writing.  
 
CA 2: Upload a sample of the letter that will be used into SNACS. SFAs are strongly 
encouraged to use the DPI template letter. 

 

 

 

Site Name  

Form Name Certification and Benefit Issuance  (100 - 121) 

Question # 113 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA is not in compliance with nondiscrimination requirements per 7 CFR 
245.8. The SFA does not have any safeguards or systems in place to ensure only 
authorized individuals have access to the benefit issuance system. The Authorized Rep 
told the reviewer on 12/14 that the person who handles the POS at the boys division 
also has access to student's eligibility information when explaining why the tally sheets 
had columns of Free and Paid slash marks that were not associated with any student 
names. The SFA should make use of Non-disclosure statements if giving access to any 
other staff persons.  
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CA: Review who within the school has access to the benefit issuance system. 
Determine who has a "legitimate need to know" and upload the final list of who will 
have access into SNACS. 

  

Site Name  

Form Name Certification and Benefit Issuance  (100 - 121) 

Question # 120 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA does not correctly implement Carryover and stated that they served 
all meals to students free for the first 3 weeks of school. Carry over is the period when 
a student’s eligibility status from the previous school year is carried over into the 
current school year for up to 30 operating (school) days or until a new eligibility status 
is determined, whichever comes first.  
 
For purposes of the CNPs, carryover refers to a child’s eligibility from the previous 
school year being carried over into the current or new school year. According to 7 CFR 
245.6(c)(2), an individual student’s eligibility from the previous school year (before July 
1) carries over for up to 30 operating days into the new school year, or until a new 
eligibility determination is made, whichever comes first. The 30 operating days begins 
on the first operating day of school. Carryover applies to eligibility established through 
a household application or through direct certification. Meals served during the 
carryover period are claimed at the appropriate rate, depending on the individual 
child’s eligibility status from the previous school year.  
 
Carryover allows students to continue receiving school meal benefits while families 
complete and submit, and schools process, applications. The carryover period is not 
intended to delay processing of applications. Instead, schools must process 
applications as they are received and promptly notify households of their eligibility 
status. Within 10 days of receiving the application, the SFA must make a determination 
and notify the household of its eligibility status [7 CFR 245.6(c)(6)].  
 
While not required to issue a notification about the carryover period, school officials 
are encouraged to clarify for families that the carryover will end after 30 operating 
days. School officials should inform affected families that they must submit a new 
application for meal benefits to re-establish their child’s eligibility before the end of 
the carryover period.  
 
CA: Submit a statement by the Authorized Rep and Determining Official that 
carryover will be applied to each Free or Reduced eligible student in SY 22/23 only for 
the first 30 serving days of the 23/24 school year or until a new eligibility status is 
determined, whichever comes first. 

 

 

 

Site Name  

Form Name Meal Counting and Claiming  (300 - 311) 

Question # 305 

TA Log # No TA Log# found 

Due Date  
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Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA does not have an Unpaid Meal Charge Policy in place SFAs operating the 
school meals programs are required to have a written and clearly communicated policy to 
address unpaid meal charges per USDA memo SP 46-2016. Unpaid Meal Charge Policy  
• Must explain how the SFA will handle situations where children eligible to receive 

reduced-price or paid meals do not have money in their account or in hand to 
cover the cost of their meal at the time of service. 

o If a child has money to purchase a reduced-price or paid meal at the time of the 
meal service, the child must be provided a meal. SFAs may not use the child’s money 
to repay unpaid charges if the child intended to use the money to purchase that 
day’s meal.  

• Should be implemented and enforced SFA-wide. 
• Local discretion to vary policy based on student grade level.  
• Must be provided in writing (mail, email, back-to-school packet, student handbook, etc.) 

to all households at the start of each school year and to households transferring to the 
school district during the school year. Only posting the policy to the school website does 
not meet the requirement. 

• Must be provided in writing to all school or SFA-level staff who are responsible for policy 
enforcement. SFAs are encouraged to provide information about the policy to principals 
and other school or district administrators to ensure the policy is supported. Schools 
may not enlist the assistance of unauthorized persons, such as parent or guardian 
volunteers, to follow up with debt collection efforts. 

• SFAs are encouraged to review the policy on a regular basis (e.g., annually or biannually). 
 
CA: Provide a timeline of when the policy will be completed and implemented and how 
households will be notified annually. 

  
 

 

 

Site Name  

Form Name Meal Counting and Claiming  (300 - 311) 

Question # 306 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA website requires students to pay for a month of meals in advance and 
states the students will be charged for all the meals served even if they do not eat 
them. This is unallowable, regardless of a student’s eligibility status. Revenues are 
recorded on an accrual basis and recognized as income when it is earned. Student 
deposits, used for meal purchases, are not recorded as revenue until the meal is served 
to the student at the POS. Funds in student accounts are treated as a deposit or 
liability account in either the foodservice fund or the general school fund until the meal 
is served, at which point the sale is recorded as revenue. Students always have the 
choice to decide when they participate in the NSLP.  
 
CA 1: Cease this practice immediately. Remove the BHH Hot Lunch Program link and 
BHH Lunch order form from the SFA’s webpages. 
 
CA 2: Submit a statement that meal revenue is only recorded when a student receives 
a reimbursable meal and detail how the SFA will establish a prepayment system that is 
allowable. 
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Site Name  

Form Name Maintenance of Non-Profit School Food Service Account  (700 - 705) 

Question # 700 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding 1: The SFA has received Supply Chain Assistance Funds and not in compliance 

with the Attestation signed when receiving these funds. The SFA is not aware of what 

the funds can be spent on, and/or the funds are not being tracked separately.  

 

Finding 2: On the 2021-22 Annual Financial Report, all of the revenues and expenses 

were not broken out by program and expense category (7 CFR 210.19): no expenses 

listed as other or purchased services (such as supplies, or Mashgiach) were accounted 

for. The SFA does not track and account for all revenues and expenditures for the 

nonprofit school food service account separately.  

 

Finding 3: The 2021-22 Annual Financial Report reflected a negative fund balance for 

2 programs in the nonprofit school food service account and yet a positive balance in a 

third program equal to the exact amount of the other programs. Program revenues 

were reported as “Operating Transfer from Non-Food Service Account” rather than 

“School Food Revenue excluding Transfers”. The SFA provided a 2021-22 Profit & Loss 

statement which recorded very different amounts of Revenues and Expenses than the 

AFR.  

 

CA 1: Provide a statement of understanding of what the Supply Chain Assistance 

Funds can be used for and provide the process that will be used to track how the funds 

from round 1 are spent.  

Please note: Per USDA Memorandum SP 03-2022, if a school food authority has been 

suspended from participation in the school meal programs, the SFA is not eligible to 

receive Supply Chain Assistance (SCA) funds. As a result, Bader Hillel High, Inc. will not 

receive any further Supply Chain Assistance funds for school year 2022-23, including 

rounds 2 and 3.  

 

CA 2: Review the Annual Financial Report webcast or manual on the DPI website then 

update the 2021-22 Annual Financial Report with revenues and expenses broken out 

by program and category. Upload the corrected report into SNACS. Once CA is 

approved, the report will need to be updated in the online portal. Contact the DPI 

accountant to make any adjustments after December 31, 2022.  

 

CA 3: Submit a statement on how the revenues and expenditures will be tracked 

separately for the nonprofit school food service account. 

 

 

 

Site Name  

Form Name Revenue From Non-Program Foods  (709 - 711) 

Question # 710 

TA Log # No TA Log# found 
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Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: As observed onsite adult meals are offered to school staff, are not being 
tracked, and no ledger entries indicate transfers to cover the cost of program funds 
used to provide the adult meals. Under subsection 12(q) of the Richard B. Russell 
National School Lunch Act and 7 CFR 210.14(f), SFAs are required to ensure:  
• All revenue from the sale of nonprogram foods accrues to the non-profit school food 
service account; and  
• Revenue available to support the production of reimbursable school meals does not 
subsidize the sale of nonprogram foods. Nonprogram foods include any non-
reimbursable foods and beverages purchased using funds from the nonprofit school 
food service account. This encompasses all foods sold in schools as well as adult meals, 
foods sold outside of school hours or any foods used for catering or vending activities. 
All adult meals must be tracked at the POS, to produce daily counts of adult meals that 
are never claimed, and ledger entries must clearly note funds transferred into the 
nonprofit school food service account for the costs of these meals. The adult meal price 
reported in the 
questionnaire and the adult meal price listed in the SFA’s online contract are 
not the same.  
 
CA 1: Determine how adult meals will be tracked daily in the Sycamore system. Submit 
a statement and screen shots describing the way in which they will be recorded, and 
records retained. 
 
CA 2: The AR must review DPI’s Nonprogram Food Revenue webcast and upload the 
Certificate of Completion into SNACS. 
 
CA 3: Update the adult meal price listed in the SFA’s contract to a price which 
accurately covers all costs of those meals. 

 

 

 

Site Name  

Form Name Civil Rights  (800 - 807) 

Question # 801 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The Public Release was not distributed to the required locations and did not 
include the date of distribution. All School Food Authorities (SFAs) are required to 
distribute a Public Release before the start of the school year. The purpose is to inform 
the community of SFAs offering free and reduced priced meals to eligible student. 
SFAs should attempt to send the public release to the following: local media, 
grassroots organizations, major employers contemplating or experiencing large 
layoffs, and/or local unemployment office. SFAs are not required to pay to have the 
public release published. SFAs need to maintain documentation that shows who 
received the current public release as well as a copy of the distributed public release. 
Please note, the Public Release cannot be posted to the SFA's website, nor to the 
district handbook. 
 
CA: Upload into SNACS the names of 2-3 organizations that the public release will be 
sent to in the following school year before the start of the school year. 
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Site Name  

Form Name Civil Rights  (800 - 807) 

Question # 803 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA recently created procedures for handling discrimination complaints 
specific for the school meal program by using the DPI template but has not made the 
complaint procedure public or shared it with the school community. (FNS Instruction 
113-1).   
 
CA: Provide a timeline for when a school meal program civil rights complaint policy will 
be shared with the school community and the ways in which the SFA will do that, 
including a link to where it is on the school's website. Provide the name and title of the 
SFA representative that will ensure compliance. Please remove the template language 
from the policy before posting or distributing. 

 

 

 

Site Name  

Form Name Civil Rights  (800 - 807) 

Question # 805 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: All food substitutions made outside of the meal pattern are not supported by 
a signed medical statement from a licensed medical professional (7 CFR 210.10).   
 
CA 1: Provide a detailed statement or policy indicating the steps the district will take 
to ensure that food substitutions made outside of the meal pattern are made based on 
an appropriate medical statement. See the SNT Special Dietary Needs example policy 
for assistance (https://dpi.wi.gov/sites/default/files/imce/school-
nutrition/doc/special-dietary-accommodation-policy-template.docx). Share this policy 
with your school community. Provide proof that you have done that. 
 
CA 2: The Food Service Director must view the Special Dietary Needs webcast and 
upload the Certificate of Completion. 

 

 

 

Site Name  

Form Name Local School Wellness  (1000 - 1006) 

Question # 1000 

TA Log # TA Log# exists 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Current Local Wellness Policy (LWP) does not include all of the required 
content. The sections regarding foods provided but not sold and food and beverage 
marketing is not included. (7 CFR 210.31).  
 

 

https://dpi.wi.gov/sites/default/files/imce/school-nutrition/doc/special-dietary-accommodation-policy-template.docx
https://dpi.wi.gov/sites/default/files/imce/school-nutrition/doc/special-dietary-accommodation-policy-template.docx
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CA: Provide updated or missing policy statement(s) and submit a timeline for bringing 
the LWP into compliance. Include the name(s) and title(s) of the SFA representative(s) 
that will ensure compliance. 

  

Site Name  

Form Name Local School Wellness  (1000 - 1006) 

Question # 1003 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA did not invite a diverse group of stakeholders to participate in the 
committee to develop, update and review the LWP per 7 CFR 210.31. The committee 
named in the LWP has never met and members are not aware they have been assigned 
this committee.  
 
CA: Provide minutes of the LWP committee's first meeting to review the drafted and 
published LWP. Upload the minutes into SNACS and include a roster of those 
committee members in attendance. 

 

 

 

Site Name  

Form Name Local School Wellness  (1000 - 1006) 

Question # 1004 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA does not actively seek or inform potential stakeholders of their 
ability to participate in the LWP committee. 
 
CA: Provide a plan on how potential stakeholders will be notified of their ability to 
participate. 

 

 

 

Site Name  

Form Name School Breakfast and Summer Food Service Program Outreach  (1600 - 1601) 

Question # 1600 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not adequately inform households of the availability of the School 
Breakfast Program. No documentation of outreach to families regarding SBP was 
provided, nor is found on SFA's webpages, nor in Parent-Student Handbook for 22/23 
school year. At the beginning of the school year, the SFA must notify households of the 
availability of the School Breakfast Program (SBP) (7 CFR 210.12).   
  
CA: Submit a statement describing how households will be informed of the availability 
of the SBP. Include the method of communication and time frame for distributing 
breakfast promotion materials. 
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Site Name  

Form Name School Breakfast and Summer Food Service Program Outreach  (1600 - 1601) 

Question # 1601 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not adequately inform households about the availability and 
location of free meals for students via the Summer Food Service Program (SFSP) as 
required at or near the end of each school year. 
 
CA: Provide a statement describing how households will be informed about the 
availability of SFSP for the upcoming summer and for each summer going forward. 
Please include the method of communication and time frame for distributing SFSP 
outreach materials. See the TA section of the AR Report for SFSP outreach resources. 

 

 

 

Site Name Bader Hillel High 

Form Name S-1 

Question #  

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA must provide access to school meals to all 
students attending the school, therefore all enrolled students are in the 
program regardless of their meal eligibility status. Claims were inaccurate in 
counting only students eligible for Free meals in the enrollment and attendance 
figures. As defined by the DPI School Nutrition Programs Site-based Online 
Claims Manual: Enrollment – the number of enrolled students who had access to 
NSLP at each site during the claiming month. “Enrolled” children are formally 
approved to attend your school. Average Daily Attendance - when calculated for 
the month cannot exceed the reported enrollment. This figure is entered as a 
whole number, not a percent, and is the number of students attending school who 
have access to the lunch program, not the number of students eating a lunch 
(participation).  
 
CA: The Authorized Representative responsible for making claims shall review 
DPI’s Submitting Site-Based Reimbursement Claims webcast and upload the 
Certificate of Completion. 

 

 

 

Site Name  

Form Name Certification and Benefit Issuance  (124 - 142) 

Question # 126 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 
Finding: The SFA did not process all household applications in compliance with 7 CFR 
245.6(a). Some applications were incomplete and should not have been determined, 
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some application records did not include both sides of the application, had no 
determination information nor DO signature, some applications were determined 
prior to the date of application, most applications were determined based on an 
unallowable definition of household. (See the TA given on the New Program Visit 
Report from SY 19/20 in the Documents tab).  
 
CA: The Authorized Representative and designated Determining Official shall see the 
list of student names (labeled SFA-1) provided by the consultant in the documents tab. 
Notify each student’s parent or legal guardian household that as a result of the 
Administrative Review they may submit a new household application or their student’s 
meal benefit status will change to Paid status in 10 days. Use the Adverse Action 
template letter in the documents tab. Re-determine each complete application, notify 
the household of the correct meal benefit, per program requirements. Upload a copy of 
each complete, determined application, including any denied applications, a copy of 
each benefit notification letter to the 
household, and an updated benefit issuance list generated from the Sycamore SIS 
system into SNACS. 

  

Site Name  

Form Name Certification and Benefit Issuance  (124 - 142) 

Question # 129 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA could provide no documentation that they notified the households or 
the student's parent or guardian households of student eligibilities.  
 
CA: The Authorized Representative and Determining Official shall complete DPI’s 4 
part Free, Reduced and Verification webcasts, and upload the Certificate of 
Completion into SNACS.  
 
CA 2: Upload into the documents tab a copy of the student benefit notification 
letter and the denied application letter that Bader Hillel will use going 
forward.  

 

 

 

Site Name  

Form Name Certification and Benefit Issuance  (124 - 142) 

Question # 132 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The direct certification (DC) list does not contain all enrolled students: 
students who appear in meal counts for August 31 were not included in the DC run on 
8/31/22. 
 
CA: Ensure that each DC run is a full run of all enrolled students. Submit 
documentation of a DC match run which includes all required information. Also submit 
an up-to-date enrollment list generated from the Sycamore software. 
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Site Name  

Form Name Certification and Benefit Issuance  (124 - 142) 

Question # 134 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not perform Direct Certification (DC) in the required timeframes 
(7 CFR 245.6) Full Enrollment DC runs must be performed at least 3 times each school 
year: at or around the beginning of the school year, 3 months after the initial match and 
again 6 months after the initial match (7 CFR 245.6). Best practice is to run DC more 
frequently than required. 
 
CA: Provide a statement of how and when the SFA will perform the full enrollment DC 
runs in the required time frames during the school year. 

 

 

 

Site Name  

Form Name Certification and Benefit Issuance  (124 - 142) 

Question # 137 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not effectively update student eligibility changes to the benefit 
issuance (BI) list or the point of service (POS). For example, a student with no eligibility 
determination documentation appears on the POS as "free" but does not appear on the 
BI list. Also, students not listed in current enrollment records appear on rosters used at 
the POS as having received a meal. 
 
CA 1: Update the BI list and POS to accurately reflect the eligibility of the students any 
time there is a change in enrollment or eligibility status.  
 
CA 2. Provide a process that the SFA will use to ensure student meal eligibility will be 
updated accurately and timely from the eligibility document to the BI list and POS even 
when changes are rapidly occurring. 

 

 

 

Site Name  

Form Name Verification  (207 - 215) 

Question # 207 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA did not complete the verification process per 7 CFR 245.2. The SFA also 
retains no records from verification in the previous school year.  
 
CA 1. Complete the verification process for the one application that is subject to 
verification and indicated as such in the Documents tab. When the Verification process 
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is complete upload all the documentation including a completed verification tracker 
and all communications with the household into SNACS. 
 
CA 2. Submit a statement of understanding that verification must be completed by 
November 15 of each school year. 

  

Site Name  

Form Name Civil Rights  (809 - 810) 

Question # 810 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The non-discrimination statement was not included on all required program 
materials (not found on November menu, outdated NDS on "BHH Lunch Order Form" 
on website, outdated NDS on outdated application on website, not found in 
parent/student handbook). 
 
CA: Add the non-discrimination statement to required program materials and upload 
updated materials into SNACS. Include links to webpages or other online materials. 

 

 

 

Site Name  

Form Name Professional Standards (1210 - 1219) 

Question # 1212 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The Food Service Director was hired after July 1, 2015. No documentation 
was provided to show that they meet the Professional Standards hiring requirements 
for this SFA (7 CFR 210.30(b)(1).   
 
CA: Review the Professional Standards hiring requirements on the School Nutrition 
Team website and submit a statement of understanding of the hiring requirements for 
your SFA. Provide documentation (high school diploma [or higher] and resume) of the 
FSD's qualifications by uploading into SNACS. 

 

 

 

Site Name  

Form Name Professional Standards (1210 - 1219) 

Question # 1213 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The new Food Service Director did not meet the food safety training 
requirements of 8 hours of food safety training within 5 years prior to starting date or 
within 30 days of hire (7 CFR 210.30(b)(v). 
 
CA: Complete 8 hours of food safety training and provide documentation of 
completion. 
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Site Name  

Form Name Professional Standards (1210 - 1219) 

Question # 1214 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The School Nutrition Program Director did not complete the 12 hours of 
annual continuing education/training for the current school year and was unable to 
provide a training plan on how this will be met (7 CFR 210.30). 
 
CA: Provide a training plan for how the 12 hours of continuing education/training will 
be met for the current school year. 

 

 

 

Site Name  

Form Name Professional Standards (1210 - 1219) 

Question # 1217 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Documentation of child nutrition program staff training is not being 
maintained or tracked to demonstrate compliance with annual training requirements 
per 7 CFR 210.30. 
 
CA 1: Include all training hours completed this school year for each school food service 
employee and each non-food service employee who works within the program onto 
the USDA or DPI professional standards training tracking tool and upload into SNACS. 
 
CA 2: Submit a statement of understanding that training for all positions will be 
tracked each year and the title or name of the person who will be responsible for 
tracking these records. 

 

 

 

Site Name  

Form Name Professional Standards (1210 - 1219) 

Question # 1219 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Non-food service staff who have responsibilities for the school nutrition 
program(s) did not receive job specific training in the current school year (7 CFR 
210.30). 
 
CA: Provide a training plan for the current school year, for all non-food service staff, 
with school nutrition program responsibilities which includes Offer vs. Serve, Meal 
Pattern and POS-specific training. 

 

 

 

Site Name  

Form Name Food Safety & Buy American  (1400 - 1403) 
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Question # 1400 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not have a food safety plan. Each school within the SFA must have 
a written site-specific food safety plan, including the required elements, for compliance 
with Hazard Analysis Critical Control Points (HACCP). The food safety plan should 
cover any facility where food is stored, prepared, or served for purposes of NSLP, SBP, 
or other FNS programs (7 CFR 210.13) even if those facilities are shared spaces. 
 
CA: Write the food safety plan to be specific for this SFA, include all the required 
elements, ensure a copy is provided to each site and upload the updated food safety 
plan(s) into SNACS. 

 

 

 

Site Name  

Form Name Food Safety & Buy American  (1400 - 1403) 

Question # 1403 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

The Buy American provision requires school food authorities (SFAs) to purchase, to 
the maximum extent practicable, domestic commodities or products. A “Domestic 
Commodity or Product” is an agricultural commodity or product that is produced or 
processed in the United States using substantial (more than 51 percent) agricultural 
commodities that are produced in the United States (including Guam, American 
Samoa, Virgin Islands, Puerto Rico, and the Northern Mariana Islands). 
 
The following information must be recorded on a Buy American Non-Compliant 
Product List:  
1. Date  
2. Name of product  
3. Country of origin  
4. Reason (Cost analysis, Seasonality, Availability, Substitution, Distribution, Other)  
 
A suggested Buy American – Non-Compliant Product List template can be found on 
the Buy American webpage.  
 
For domestic products without country of origin labeling (COOL), consider the Buy 
American Provision Attestation for Agricultural Product(s) Purchased Between School 
and Contractor. By signing this Attestation, the Contractor is attesting that the 
agricultural product(s) listed are compliant with the Buy American Provision.  
 
Finding : The following products were identified in the SFA’s storage area as non-
domestic/not providing a Country of Origin and are not listed on the SFA’s Buy 
American Noncompliant Product List or SFA equivalent:  
 
Non-domestic:  

• English cucumber – Canada 
• Bell peppers – Mexico  
• Cucumber - Mexico  
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• Blueberries – Mexico  
• Watermelon – Guatemala  
• Whole wheat elbows - Turkey  
• Beef – Argentina  
• Elbow mac – Italy  
• Pitted green olives – Israel  
• Chickpeas – Canada  
• Applesauce – Canada  

 
No COOL:  

• Florida’s Natural OJ (blend of USA and Mexico)  
• Sysco House Recipe Quick Oats – product of Canada, USA  
• Kidney beans  
• Hospitality crisp rice cereal 

 
CA: Begin tracking non-domestic products, which may include Buy American 
information from the vendor or distributor’s website. If no country of origin is 
identified on the label, then the SFA must get documentation/ certification from the 
distributor or supplier. Provide a copy of the form(s) that will be used and upload 
documentation for all noncompliant products listed above.  

  

Site Name  

Form Name Reporting and Recordkeeping  (1500 - 1501) 

Question # 1501 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA is not maintaining program records and documentation for three years 
plus the current school year. 7 CFR 210.23(c) states school food authorities may retain 
necessary records in their original form or on microfilm. School food authority records 
shall be retained for a period of 3 years after submission of the final Claim for 
Reimbursement for the fiscal year. In either case, if audit findings have not been 
resolved, the records shall be retained beyond the 3-year period as long as required for 
the resolution of the issues raised by the audit. Records should be legible, accessible 
and organized by program regulation. 
 
CA: Provide a statement of how the record retention requirements will be met moving 
forward. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Counting and Claiming - Day of Review (317-321) 

Question # 317 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA is not in compliance with nondiscrimination requirements per 7 CFR 
245.8. Students were overtly identified as free or reduced based on meal service 
practices (Paper meal tally sheets which had two columns for Free and Paid, requiring 
Paid students to prepay by credit card for a month of meals). 
 
CA 1: All students must have equal access and practices must be avoided that cause 
overt identification of free or reduced eligibility. The Authorized Rep and each person 
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responsible for counting meals at the POS at each site must watch DPI's 
"Counting,Claiming and POS" online learning module and DPI's Civil Rights webcast 
(again). Upload each person's Certificates of Completion into SNACS. 

  

Site Name Bader Hillel High 

Form Name Meal Counting and Claiming - Day of Review (317-321) 

Question # 318 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The meal counting and claiming system does not result in accurate meal 
counts by eligibility (7 CFR 210.7). The point of service (POS) did not provide a reliable 
or accurate meal count due to  
1)Using tally sheets without student names, or  
2)student rosters with multiple days of hash marks in one column, or  
3) Student rosters which did not match current enrollment, or  
4) Sycamore software but selecting all those who 'ordered' a meal (pre-count) as the 
meal total, or  
5) Sycamore software but not ringing each individual sale through but instead checking 
each student and importing all the sales with one click after service.  
 
None of these methods resulted in accurate counts.  
 
CA: Correct the POS at each site to ensure accurate counts are tracked by student 
eligibility, as each student receives their meal individually, and place the electronic 
POS at the end of each service line. Then submit 60 consecutive operating days of meal 
counts, name the person responsible for taking the POS on each day at each site, 
submit the same 60 days of enrollment and attendance records, and the 2 
corresponding monthly edit checks. This SFA will remain in withholding until POS 
procedures and counts are accurate. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Counting and Claiming - Review Period (322-325) 

Question # 323 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFA does not have internal controls to ensure the accuracy of meal counts 
prior to the submission of the monthly claim for reimbursement per 7 CFR 210.8. No 
documentation of an edit check was provided. Claiming has only included Free-eligible 
students in Enrollment and ADA.  
 
CA: Provide a statement of understanding that an edit check is required prior to each 
month's claim. Indicate in that statement the name of the report or form from the 
Sycamore SIS that will be used, or if another paper edit check form will be used. 
Indicate how these records will be retained and maintained. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Counting and Claiming - Review Period (322-325) 



 

Generated on: 1/25/2023 10:42:08 AM 
 

Administrative Review Report 
 

Bader Hillel High, Inc. 
 

  

  

 

Page: 17 of 27 
 

  

Question # 324 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: The SFA did not have internal controls to ensure the accuracy of daily meal 
counts. Excessive overrides of the system appear to happen both directly after the 
meal (as observed by the reviewer onsite), and when monthly totals are calculated 
prior to the submission of the monthly claim for reimbursement. Two separate reports 
were produced with November daily totals that had very different counts.  
 
CA: Establish an accurate POS with realtime recording of each student's meal as 
required by CA #318 which will eliminate the need for any overrides. The Authorized 
Representative should submit a statement that only meals as indicated at this accurate 
POS will be counted and claimed for reimbursement and that no overrides of the POS 
will be used (the SFA will not change previous daily meal counts unless a new systemic 
error is discovered through an edit check). 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question #  

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: No crediting documentation was provided for the bread, salami or turkey 
served on 12/14/2022.  
 
CA: Submit documentation to show how each of these items credits towards meal 
pattern requirements. If documentation cannot be obtained, submit a written 
statement indicating your understanding that these items cannot be offered to meet 
meal pattern requirements. If you plan to continue offering cold sandwiches, submit 
crediting documentation for the products that will be used going forward. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question # 400 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: No fruit was offered for breakfast at the boy's school on 12/13/22. Apples 
were brought over after all students had been served.  
 
CA: Submit a statement describing your plan for ensuring that all meal components are 
transported to the boy's site. Potential solutions could include keeping a backup items 
on site (ex. canned or shelf stable items and/or a refrigerator with additional items), 
additional training for staff at the point of service to recognize the components that 
must be available, and transport sheets to document food items sent from the kitchen 
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to the boy's school. Include a statement of understanding that any meals offered that 
do not meet meal pattern requirements cannot be claimed for reimbursement. 

  

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question # 401 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Food service staff were unclear about the Offer versus Serve (OVS) 
requirements for breakfast and lunch. It is imperative that staff responsible for menu 
planning and meal service understand these requirements to ensure that meals 
claimed for reimbursement meet meal pattern requirements. OVS resources on WI 
DPI’s Menu Planning webpage may be used as training resources. The Meal Pattern e-
learning resources may also be helpful.  
 
CA: Have staff responsible for planning menus and/or determining reimbursable 
meals attend training on OVS. Please submit details regarding when and where 
the training/s were held, who attended, and how the training was conducted. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question # 402 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Fruits and vegetables are credited by volume (cups), while grains and meat/meat 
alternates are typically credited based on weight (ounces). Spoons are not a 
standardized form of measurement. Please utilize spoodles, numbered scoops and a 
scale as appropriate to ensure the proper portions sizes are provided.  
 
Finding: A proper portioning utensil was not used for service of the rice or green beans. 
Accurate portion size for salmon was not planned/measured and portioning was 
inconsistent.  
 
No portioning utensils were provided for the cereal at breakfast and the boys were 
provided with 6 fl oz bowls, which means it was unlikely that any students 
selected the required minimum amount.  
 
Additionally, since 8 fl oz cups were provided for milk, students would have needed to 
fill the cups to the brim to have a full 1 cup serving. Rather, most students were 
observed pouring a small amount of milk on their cereal. When serving bulk milk, it is 
recommended that 10 fl oz cups or larger are used to ensure students are able to take 
a full 8 fl oz serving. Additionally, a liquid measuring cup for can be used for students to 
measure their milk prior to pouring on cereal and/or into their cups. If a full serving of 
milk is not selected, milk 
cannot be counted as a food item at breakfast or a component at lunch under 
offer versus serve.  
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CA: Submit a written statement outlining how cereal, milk, vegetables, 
rice, etc. will be served in a standardized form of measurement. 

  

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question # 403 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: A religious flexibility was elected to serve juice in place of milk up to two times 
per week with lunch. However, on days that milk is offered, the milk variety 
requirement still applies. During the on-site visit, only 2% unflavored milk was offered. 
As a reminder, the only allowable milk types in USDA School Meals Programs are low-
fat (1%) and fat-free flavored or unflavored milk and lactose-free or lactose-reduced 
fat-free or low-fat milk. Neither 2% (flavored or unflavored) nor whole milk can be 
served.  
 
CA 1: Discontinue service of 2% milk. As a reminder, at least two choices of allowable 
milk types must be offered daily at each meal that milk is offered.  
 
CA 2: Submit a statement of understanding of the milk variety requirements and 
allowable milk types. Additionally, submit invoices to document the purchase of 
allowable milk types. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Day of Review (400-408) 

Question # 407 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: At the girl's school the salmon was cooked in the meat kitchen, so milk could 
not be served with this meal (religious flexibility elected under FNS Instruction 783-13 
Rev 3, option 2). Juice should have been offered but was not available until SA asked 
about it, after several students went through the line. As a reminder, this flexibility 
allows an equal amount of full-strength juice in 
place of milk at lunch up to twice per week. When juice is substituted for 
milk, it may not contribute to the vegetable or fruit requirement and must be 
documented on the production record.  
 
CA: Submit a written statement indicating your understanding of the requirements of 
this flexibility. In your statement, also indicate whether the chef or staff 
serving meals at each site are responsible for ensuring the juice is available 
at the beginning of meal service and that each student receiving a meal has 
access to the full 8 fl oz portion. The production records requested should 
document juice in place of milk for each meal service that this flexibility is 
exercised. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 
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Question # 409 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Missing grain component. Based on conversations on-site, it was determined 
that the Veggie chili served on Tuesday during the week of review did not follow the 
recipe provided. It was made without quinoa and instead had impossible beef 
crumbles. Based on the menu, the quinoa was the only grain that would have been 
offered this day, and there is no documentation that another grain was served.  
 
CA: Fiscal action is required for a missing component. Therefore, fiscal action will be 
assessed for all lunches served on 12/8/22. Additionally, submit an updated 
standardized recipe for the veggie chili which reflects the correct preparation of the 
recipe (including impossible beef crumbles, but no quinoa) along with a crediting 
documentation and portion size for the grain that will be offered with this entree for 
future service. 

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 

Question # 410 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: According to the USDA Food Buying Guide for Child Nutrition Programs , one 
standard 138-count orange credits as ½ cup fruit. The daily minimum fruit requirement 
at breakfast is 1 cup. Therefore, according to the menu, if one full orange was offered 
to students, there was an insufficient fruit quantity at breakfast on two days during the 
week of review and 8 days total during the review period. No production records were 
available to confirm items or portion sizes offered on these days.  
 
CA: The person responsible for planning the menu should complete the following 
trainings in the DPI School Nutrition Online Learning Library: 

• Fruit Component 
• Breakfast Meal Pattern  

 
These trainings should be documented on the USDA or DPI professional standards 
training tracking tool. Completed quizzes and/or course certificates should be 
uploaded into SNACS.  

 

 

 

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 

Question # 430 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 
SFAs must maintain accurate production records and crediting information for all 
meals/snacks claimed for reimbursement. These records must show how the meals 
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offered contribute to the required food components and food quantities for each 
age/grade group every day 7 CFR 210.10(a)(3) and 220.8(a)(3).  
 
7 CFR 210.18(l)(2)(i): For missing food components or missing production 
records cited under paragraph (g)(2) of this section, the State agency must apply fiscal 
action. 
 
Finding: No production records were provided for breakfast or lunch for the week of 
review. Due to this finding, the review was opened up to the review period (November 
2022) and subsequently the entire 2022-23 School Year. Production records were not 
able to be provided for any meals served this school year.  
 
CA 1: As a result of missing production records, all breakfast and lunches claimed for 
reimbursement in the 2022-23 School Year as of December 14, 2022 are subject to 
fiscal action and will be reclaimed. Additionally, the Performance Based 
Reimbursement will be disabled and all other meals served and not yet claimed will be 
unallowable (no reimbursement will be provided) until the SFA demonstrates to the 
satisfaction of the State Agency that reimbursable meals are being served and properly 
documented.  
 
CA 2: Two weeks of completed production records (that meet all Production Record 
Requirements) should be submitted for breakfast and lunch at the girl’s school and 
boy’s school. These weeks should occur after receipt of the Administrative Review 
report and before the corrective action due date. In addition to the production records, 
include: 

• the monthly menu for breakfast and lunch 
• all standardized recipes used during those two weeks 
• all nutrition fact labels 
• crediting documentation (Child Nutrition Labels or product formulation 

statements) for all products as appropriate 
• Fresh fruits and vegetables should include any information needed to 

determine how they credit towards meal pattern requirements such as 
size/case counts.  

 
CA 3: A weighted nutrient analysis must be conducted for one week of breakfast and 
lunch menus. The week selected must be in compliance with meal component 
requirements at a minimum. Once the weeks submitted have been determined to be in 
compliance, the documentation requested along with the production records 
will be used in conducting this analysis. 

  

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 

Question # 433 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Due to missing production records and insufficient crediting documentation, 
compliance with daily and weekly meal pattern requirements at breakfast and lunch 
could not be adequately assessed. However, based on the menu, recipes and 
documentation that were provided, it is likely that the following occurred during the 
week of review:  
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 -daily and weekly grain shortage at breakfast: students were not taking a full serving 
of cereal, and if they did have a full 1 oz eq, the menu was not planned to provide the 
required minimum of 9 oz eq grain weekly  
 
 -less than 80% whole grain-rich (WGR) grains at breakfast due to non-WGR cereal 
options 
 
 -daily and weekly grain shortage at lunch: ex. 2 corn tortillas used in the bean tostada 
credit as 1.5 oz eq grain  
 
 -daily and weekly meat/meat alternate shortage at lunch: the recipes as written for 
the Tuscan grilled cheese, Italian pizza sandwich and mac n cheese credit as less than 2 
oz eq meat/meat alternate  
 
CA: The person responsible for planning the menu should complete the following 
trainings in the DPI School Nutrition Online Learning Library: 

• Grain Component 
• Meat/Meat Alternate Component 
• Lunch Meal Pattern 
• What’s the Scoop on Portion Control and 
• Weight vs. Volume 

 
These trainings should be documented on the USDA or DPI professional standards 
training tracking tool. Completed quizzes and/or course certificates should be 
uploaded into SNACS. 

  

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 

Question # 434 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

The U.S. Department of Agriculture (USDA) defines a standardized recipe as one that 
has been tried, adapted, and retried at least three times and has been found to produce 
the same good results and yield every time when the exact procedures are used with 
the same type of equipment and the same quantity and quality of ingredients.  
 
The terms “quantity recipes” and “standardized recipes” often are used 
interchangeably; however, they are not the same. Many recipes are written to 
produce large quantities of food, but the recipe may or may not be standardized. Any 
recipe that produces 25 servings or more is termed a quantity recipe. However, 
quantity recipes are not standardized until they have been prepared at least 3 times 
with consistent results.  
 
As a reminder, standardized recipes are required for all items prepared in-house with 
more than one ingredient.  
 
Finding: Recipes were provided for some items served during the week of review but 
they do not accurately reflect the products, quantities and practices used on-site. For 
example, the number of servings were changed but the ingredients and procedures 
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were not updated accordingly. When the recipes were credited as provided, this 
resulted in meat/meat alternate and grain component shortages.  
 
CA 1: The person responsible for planning the menu should complete at least one of the 
following trainings in the DPI School Nutrition Online Learning Library: 

• Standardized Recipes 
• Adding it All Up, Succeeding with Standardized Recipes 
• What’s the Yield with Standardized Recipes? 

 
The USDA Recipe Standardization Guide is an excellent resource to guide you through 
the recipe standardization process.  
 
These trainings should be documented on the USDA or DPI professional standards 
training tracking tool. Completed quizzes and/or course certificates should be 
uploaded into SNACS. 
 
CA 2: Standardized recipes that contain all required information outlined in the 
Standardized Recipes in a Nutshell document should be submitted for all menu items 
with more than one ingredient served during the two weeks for which production 
records are submitted. 

  

Site Name Bader Hillel High 

Form Name Meal Components and Quantities - Review Period (409-412, 430-437) 

Question # 437 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Based on the menu provided, no vegetables from the starchy vegetable 
subgroup were offered during the week of review or the review period.  
 
CA: Submit a written statement indicating your understanding that all vegetable 
subgroup requirements must be met weekly. Additionally, the person responsible for 
planning the menu should complete the Vegetable Component training in the DPI 
School Nutrition Online Learning Library.  
 
The training should be documented on the USDA or DPI professional standards 
training tracking tool. Completed quizzes and/or course certificates should be 
uploaded into SNACS. 

 

 

 

Site Name Bader Hillel High 

Form Name Food Safety, Storage and Buy American (1404-1411) 

Question # 1405 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 
Finding: Every school and alternative serving site operating USDA School Child 
Nutrition Programs must have two food safety inspections during each school year (7 
CFR 210.13). The SFA did not receive two food safety inspections in the current or 

 

https://theicn.org/cicn/usda-recipe-standardization-guide-for-school-nutrition-programs/
https://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/standardized-recipes-in-a-nutshell.pdf
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prior school year and does not have documentation on file indicating that two 
inspections were requested from the local regulatory authority. 
 
CA: Contact the local regulatory authority to request two food safety inspections. 
Retain documentation of this communication and upload it into SNACS. 

  

Site Name Bader Hillel High 

Form Name Food Safety, Storage and Buy American (1404-1411) 

Question # 1407 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Each SFA must have a food safety plan that includes Standard Operating 
Procedures (SOP) (7 CFR 210.13). Practices were observed that conflict with basic 
food safety guidelines (hand washing, warewashing, TCS foods)  
 
CA 1: A complete Food Safety Plan which includes SOPs which align with actual 
practices is required as a Corrective Action for a previous question.  
 
CA2: Both the designated Authorized Rep and Food Service Director must each watch 
our Food Safety e-learning module and upload a certificate of completion into SNACS. 

 

 

 

Site Name Bader Hillel High 

Form Name Food Safety, Storage and Buy American (1404-1411) 

Question # 1408 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: Temperatures (walk-in cooler, off-site freezer, all prepared food items, dish 
machine wash and sanitize cycles) must be recorded daily (7 CFR 210.13). The 
requested temperature logs were not available for review. No temperature logs are 
being kept.  
 
CA: Upload 30 serving days of completed temperature logs into SNACS and provide a 
statement indicating who, how and when temperatures will be monitored and how logs 
will be retained going forward. 

 

 

 

Site Name Bader Hillel High 

Form Name Food Safety, Storage and Buy American (1404-1411) 

Question # 1409 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: SFAs must ensure that food storage, preparation and service is in accordance 
with the state and local sanitation and health laws and regulations (7 CFR 210.13). The 
on-site and/or off-site storage areas were reviewed, including freezers, refrigerators, 
dry good storage rooms and other areas. The following food storage violations were 
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observed: loose food stored on the floor in coolers, freezers, and dry storage, coolers 
and freezers without temp logs or temperature control, uncovered and unlabeled 
previously served, prepared foods in cooler.   
 
CA: If possible, correct all observed storage violations during the on-site review. If the 
violation cannot be corrected during the on-site review, submit documentation 
indicating that food safety violations have been corrected in the form of photos of food 
storage shelves in production kitchen, walk-in cooler, and off-site storage. 

  

Site Name Bader Hillel High 

Form Name Afterschool Snack Program (1700) 

Question # 1700 

TA Log # No TA Log# found 

Due Date  

Corrective Action Status Flagged 

Corrective Action History 

Finding: While onsite, during documentation review, the Authorized Rep disclosed 
that the SFA had no records to support their claim for ASP: no snack POS counts, no 
productions records, menus, no attendance records for afterschool activities. The SFA 
did not see the point in meeting those program regulations moving forward based on 
the rate of reimbursement. ASP service was not observed.  
 
CA: Update the SFA’s online contract to end ASP program as of 11/30/22. Make no 
further claims to the ASP program. 

 

 

 

 

 



 

Generated on: 1/25/2023 10:42:08 AM 
 

Administrative Review Report 
 

Bader Hillel High, Inc. 
 

  

  

 

Page: 26 of 27 
 

  

  

Technical Assistance Entries: 

TA Date 
TA Log 

# 
Question # TA Area Site 

SFA 
Contact 

Email Phone User Name 

12/14/2022 2743  Administrative 
Review 

 FSD    

 

Sodium Target 1 was mandated by the Healthy, Hunger-Free Kids Act (HHFKA) of 2010 and is currently in effect with 
Interim Target 1A taking effect for the school year 2023-2024. Products that can be major contributors of sodium 
include condiments, regular canned vegetables, deli meats, dairy products, olives, and processed foods. Use of these 
products should be closely monitored and limited to meet sodium requirements in this and upcoming school years. 

  

12/14/2022 2742  Administrative 
Review 

 FSD    

 

The USDA Food Buying Guide (FBG) contains yield and crediting information for foods with a standard of identity 
(https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs). Fruits, vegetables, grains, 
meat/meat alternates (M/MA), and dairy can be credited using the FBG. Most fruits and vegetables credit by volume 
served and most M/MAs and grains credit by weight. If the product is not listed in the FBG, additional crediting 
documentation is required.  
 
After logging in to the USDA Food Buying Guide (FBG), click on “Food Items Search” and type a food in the 
“keywords” search box. Different options may appear. Find the one that most closely matches your product and click 
for more information (e.g. Peaches, canned, diced).  
 
After clicking, you will be able to view the purchase unit, servings per purchase unit of the Edible Portion (EP), 
serving size per meal contribution, and purchase units for 100 servings.  
 
Processed products not listed in the USDA Food Buying Guide (FBG) require a Child Nutrition (CN) label, product 
formulation statement (PFS), or USDA Product Information Sheet to credit toward the meal pattern. A PFS must be 
from the manufacturer and include product name and number; weights of raw and cooked ingredients; portion size; 
statement of contribution to meal pattern; and an original signature from the manufacturer certifying the 
information is correct. Documentation should be printed on company letterhead and signed. 

  

12/14/2022 2741  Administrative 
Review 

 FSD    

 

Exhibit A is a resource that separates commonly used grain items into groups of similar products and provides 
information on the grams or ounces per 1.0 oz eq for each group. Exhibit A groups all grain products based on how 
much grain they contain per serving, on average. Exhibit A can be used to credit products when the baked weight is 
known. However, there may be circumstances when it is more beneficial to get exact information about the grams of 
creditable grain from the manufacturer in the form of a CN label or PFS. 

  

12/14/2022 2740  Administrative 
Review 

 FSD    

 

Planned, controlled portion sizes are essential for compliance with meal pattern requirements. Proper portion 
control ensures students receive the planned quantity of the food component (e.g., two ounce equivalents of grain) 
and therefore reimbursable meals are provided.  
 
As a reminder, there is a difference between weight (ounces) and volume (fluid ounces). Spoodles, which are used to 
measure volume, are often referred to as a “4 oz spoodle” for example. A 4 oz or ½ cup spoodle is actually 4 fluid oz 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
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rather than 4 oz by weight. This is an important distinction as the weight of the contents of the spoodle can vary 
significantly (think about the difference in weight between ½ cup of popped popcorn vs. ½ cup of peas). 

 

 

12/13/2022 2569 1000 Administrative 
Review 

ALL AR    

 

In reviewing the wellness policy, there is language included from the template policy. Ex. "At a minimum, all 
schools/district should select the first response to be in compliance with the USDA final rule on wellness policies. 
Schools/districts may establish standards more strict than USDA. If this is the case, select an alternative response. Check 
all that apply". Since this is posted for the public, it's recommended to remove the template language and instructions. 
Also, you may consider adding some language regarding your Kosher dietary restrictions for meals and other foods sold 
or provided at school. 

  

12/13/2022 2567  Administrative 
Review 

 AR    

 

Within 10 days of receiving an application, the SFA must make a determination and notify the household of its 
eligibility status. 7 CFR 245.6(c)(6) 

 

 
 

   

 


