Coordinated Review Effort 

Administrative Review of the School Nutrition Programs
(webcast recorded October 2011)


Slide 1 – Hi, I’m Linda Krueger, Nutrition Program Consultant with the School Nutrition Team at the Wisconsin Department of Public Instruction.   Welcome to this webcast on the Coordinated Review Effort review process for School Nutrition Programs.  If you haven’t done so already, I recommend that you download a copy of the PowerPoint for your reference, along with the script that accompanies this presentation.  Links to these are located in the far-right hand column on our School Nutrition Team Webcasts page.

Slide 2 – What is CRE?  The US Department of Agriculture regulations requires the Department of Public Instruction to evaluate program compliance and provide consultative and technical assistance for local education agencies participating in the School Nutrition Programs.  To meet this requirement, we conduct on-site evaluations, using USDA required procedures called Coordinated Review Effort.  

Slide 3 - Have you ever wondered if we visit all of your schools during a review, or how we select which school to visit?  If you have one school, of course, that is the school we will visit.  If you have between two and five schools, per Schedule A of your on-line contract, the consultant will select one school for the focus of the Coordinated Review Effort or CRE.  Between 6-10 schools, two schools will be selected for the review.  Between 11-20 schools, three schools will be chosen to focus on for the review.

Slide 4 – If your district consists of more than one school (based on schools listed on Schedule A of your on-line contract) you will receive a School Selection Worksheet from the consultant conducting your review.  The data reported on this form will be based on the information you have for the month of October.  This worksheet will ask for the following information for EACH site: school name, number of serving days, number of free eligible, number of free lunches claimed for that site for the month of October.  Based on this data and other criteria, your consultant will choose the school(s) that will be reviewed.  Although the CRE review process will be focusing on the chosen sites, it is important that any corrective actions needed are implemented district-wide.

Slide 5 – Under the Coordinated Review Effort, which is the process used for reviewing both lunch and breakfast, there are critical and general areas of review.  There are two critical areas, with the first being Performance Standard One.  The first area under Performance Standard 1 is Summary of Certification & Benefit Issuance, where we look at the determination of completed applications and ensure that the students are receiving the benefits they have been approved for.  The consultant conducting your review will ask for all free, reduced and denied applications for the selected school(s), list of homeless and/or migrant students, the direct certification list(s) from Department of Children and Families (DCF), and a roster/benefit issuance list containing students, their eligibility status and dates of any changes made in eligibility.  Note: you should always maintain an electronic or hard copy of the Direct Certification list received from DCF, before it has been downloaded into your software system.

Under Meal Counting and Claiming, we make sure that the school has an accurate meal counting system, where meal counts are taken at the point of service where it can be determined that the child has received a reimbursable meal.  The process used to consolidate daily meal counts for each site together for the monthly claim for reimbursement will also be checked for accuracy.  

Under Updating Eligibility, we check to make sure that changes in eligibility status are completed according to the instructions in the USDA Eligibility Manual and any updates, received through USDA guidance and memos, all of which are posted on our website.   

Slide 6 – Performance Standard 2 is also under the Critical Area of CRE.  This is where we look at your production records, transport or delivery sheets, menus and meal service to ensure that meals are planned to meet the required components based on the menu planning option your school has chosen.  You will need to check your on-line contract, Schedule A, to see which menu planning option and offer versus serve options has been chosen for your school.  Meal pattern requirements for the different menu planning options can be found in the introduction of the USDA Food Buying Guide.  A good resource for learning and for training staff about Offer vs. Serve, Offer vs. Serve in the School Nutrition Programs, was sent to schools by USDA about 4 years ago.  These can be found on our website under National School Lunch Program, Meal Pattern Requirements.

Exceeding PS 1 and/or PS 2 (Critical Areas) in either the National School Lunch Program or School Breakfast Program can result in fiscal action if the dollar amount assessed exceeds the $600.00 threshold per program allowed by USDA.  

Slide 7 – Now we will go through the areas looked at under the General portion of the CRE review process.  Free and reduced price process covers overt identification issues, making sure that a student’s identity is kept confidential.  This includes looking at how money is collected from students, how information is displayed on computer screens, who has access to eligibility information and so on.  We look at supporting documentation for the verification process, including your copy of the on-line verification summary report, along with making sure that the appropriate steps were followed in regard to any eligibility changes that resulted from verification.  If changes were not made, as determined by verification, fiscal action may have to be assessed.

Under Meal Patterns, we need to make sure that food items are served in appropriate quantities to meet meal pattern requirements.  We look to see that you have proper documentation of how food items/recipes contribute to the meal pattern requirements, including Child Nutrition (CN) labels or other crediting documentation.  We will check to make sure that you are serving at least two types of milk at all meal services (breakfast, lunch, afterschool snack) from the following choices:  plain or flavored low fat and fat free milk.  If you are serving skim chocolate and skim white, that would meet the requirements, as would serving 1% chocolate and 1% white.  We will also look to make sure that Offer vs. Serve is understood and being implemented correctly. 

Slide 8 – Under the Civil Rights Compliance area, we review your Civil Rights Self Evaluation form that must be completed by October 31st and maintained on file at the school.  A Justice for All poster must be displayed in a public area at each of your sites.  Along with submitting the Public Release to the local media, you are also required to share that information with local community and grassroots organizations.  Some examples include local food pantries and shelters, social service offices, businesses that experience periodic layoffs or anticipate downsizing or closing, local library, etc.  You also need to maintain documentation supporting training of foodservice staff on civil rights requirements and policies.  You will find a PowerPoint for Civil Rights training posted on our website.  

Monitoring responsibilities include the edit check that must be completed each month on each site’s daily meal counts, to verify no oversight or errors in the numbers claimed in each eligibility category.  To do this, you compare the daily meal counts in each eligibility category to the number eligible times your attendance factor.  For agencies with more than one site, you are required to conduct an on-site review of each school by February 1 and document these visits along with any subsequent follow-up visits required based on finding problems that require corrective action to be taken.

Slide 9 – We will review records to make sure that reporting and recordkeeping are done in a timely manner.  All program documentation must be maintained on file at the school for three years plus the current school year.  

Under Food Safety, we will review your Food Safety Plan to make sure it contains all the required information and that staff are following the Standard Operating Procedures detailed in it.  The Food Safety Plan must address all programs, including National School Lunch Program, After School Snack Program, School Breakfast Program, Special Milk Program and Fresh Fruit and Vegetable Program.  We will also look to see that you have documentation to support the number of Food Safety Inspections reported for last school year on your on-line contract and that the most recent Food Safety Inspection report is posted in a publicly visible place.

Slide 10 – Next in the review process is the regulatory evaluation of operations.   Starting with the beginning of the 2011-2012 school year, schools are required to make potable water accessible to students during the lunch meal service time.

Student Involvement, a federal requirement of the National School Lunch Program, is something we find you often overlook or underestimate.  Many of you have incorporated these activities so well into your daily tasks that you forget all that you have done, such as Dr. Seuss’s Birthday, Homecoming activities, ethnic meals to celebrate student heritage or planned around countries being studied, student planned menus and many more.  If you aren’t currently doing anything in this area, you now have heard some ideas.  Be sure to document your efforts to involve students in the National School Lunch Program.
Competitive foods - we look to ensure that foods of minimal nutritional value, as defined by USDA, are not being served or sold in the cafeteria during meal periods.  Your wellness policy may have already had a positive impact on the issues surrounding competitive food sales.

Every agency must ensure open and free competition when making purchases.  Purchases under $100,000 may be done informally, but all price quotes and other documentation must be maintained on file at the school to demonstrate that federal procurement regulations have been complied with.  When a purchase totals $100,000 or more, or the services of a Food Service Management Company are being secured, the school must follow formal procurement practices as outlined by federal procurement regulations.

For USDA Foods or commodities, we look to make sure that you are making the best use of your commodity entitlement.  Good business practices as well as compliance with federal procurement regulations need to be applied to this area, which now includes opportunities for commercial distribution and direct diversion.

A review of the financial management system involves looking at the school’s system for tracking all revenues and expenditures to document that your agency operates in a non-profit status, including a review of the last school year’s Annual Financial Report.  Food service funds (which involve both federal and state reimbursement) must be used exclusively in the operation of the food service program.  

As you have been required to have a district Wellness Policy in place for a number of years, we will be looking to see that you have a system in place for monitoring, evaluating effectiveness and revising the Wellness Policy as needed.  Based on Section 204 of the Healthy, Hunger-Free Kids Act of 2010, there are additional requirements regarding the Wellness Policy.  Information on this, including a table with the current requirements and the new requirements, is posted on our Wellness webpage, which we have a link to on the CRE webpage.  Schools should begin reviewing their local wellness policies during School Year 2011-2012 and, to the extent practicable, begin moving forward on implementing the new requirements.

Slide 11 – Schools are working hard to implement and enhance their School Breakfast Programs.  As stated previously, we will be using the same CRE review process to review any School Breakfast Programs in operation in school’s selected for review under the CRE school selection process.  For example, if we choose one of your elementary schools as a CRE site and they have both the School Breakfast Program and the National School Lunch Program, we will be reviewing both programs using the same process.

We will look at any milk programs your school administers.  More on those in the next slide.

There is more information on both the state and federal Elderly Nutrition Program on our website.  If you administer this program, we will be reviewing it.

The Afterschool Care Snack Program must be offered in conjunction with an educational or enrichment program, after a regular school day.  We will review documentation to support the two required reviews, one during the first four weeks of operation and then one later in the school year.  We will also look at menus, production records and observe service of the snacks.


The Fresh Fruit and Vegetable Program will also be reviewed, if your agency is administering it.

Slide 12 – The Special Milk Program is a federal milk program, only available to half-day students that don’t have access to School Breakfast and/or Lunch.  With more schools offering the breakfast program, the addition of 4-year-old kindergarten, and some half-day sessions going to full day, it is important to review whether or not you have students eligible for this program.  Under this program, you are required to offer at least two types of milk, plain or flavored low fat and fat free milk, the same requirement as lunch and breakfast.  Again, if you are serving skim chocolate and skim white, that would meet the requirements, as would serving 1% chocolate and 1% white.

The Wisconsin School Day Milk Program provides free milk for milk break (milk served other than at scheduled meal times) for students in Pre-K through 5th grade who are eligible for free and reduced price meals.

Claims for both milk programs must be based on an acceptable and accurate point of service accountability system!

Slide 13 – We have a webpage dedicated to the CRE review, with links to webcasts, resources, forms and other information for each of the review areas.

Slide 14 – How can you keep up to date with changes that may occur throughout the year?  We have webpages dedicated to Reauthorization, including a timeline for implementation.  You can join our RSS feeds, as well as follow us on Facebook and Twitter.

Slide 15 – If you have questions or are looking for more information, we invite you to explore our website.  It’s available 24/7 and contains a Hot Topic box where you will find links to new and current information.   

Slide 16 – We often hear that the mailings aren’t getting to the right people in the schools.  Well, you won’t be able to say that any longer!  Mailings for the current school year are posted to our website, and are listed by date sent.

Slide 17 – We hope that when you experience an on-site review, you will find it a positive and helpful experience.  It gives us an opportunity to see all the work you do and the innovative and creative ideas.  Thanks for participating in this webcast today, as we all work together to provide students in WI with opportunities for nutritious meals, a very important part of their educational day.  

Page 1 of 7

