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January 30, 2017 
 
Agreement No. 
05-016-0730-02 

Theresa Madl 
East Prairie School District 73 
7634 East Prairie Road 
Skokie, Illinois  60076-3758 
 
Dear Dr. Madl: 
 
Enclosed is the report of the School Nutrition Programs administrative review conducted 
on December 21 and 22, 2016.  The report identifies the problems cited during the 
review and the corrective action recommended.   
 
A corrective action plan to the review report must be received in our office by 
March 1, 2017.  This response must detail the specific actions taken to correct any 
problems cited and must be signed by the appropriate school official. 
 
Technical assistance materials and/or training opportunities may be available to assist 
in correcting problems identified in the review.  The cooperation of personnel during the 
visit was appreciated.  If you have questions regarding your review, please contact 
Matthew Whitaker at mwhitake@isbe.net.  For all other program questions, please 
contact our office at 800/545-7892. 
 
 
Sincerely, 

 
Mark R. Haller, SNS 
Division Administrator 
Nutrition and Wellness Programs  
 
Enclosure 
 
cc:  File 
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SCHOOL NUTRITION PROGRAMS 
 

ADMINISTRATIVE REVIEW REPORT 
 
 
This report summarizes the results of the administrative review of the School Nutrition 
Programs sponsored by East Prairie School District 73, Agreement #05-016-0730-02, 
conducted on December 21 and 22, 2016, by Matthew Whitaker and John Burton, 
Principal Consultants. 
 
The results of the review were discussed at an exit conference on December 22, 2016, 
with Seyed Adnani, Business Manager, and Natalie Braca, Administrative Assistant. 
 
East Prairie Elementary School was visited during this review. 
 
The purpose of the review was to monitor the school food authority's compliance with 
the federal and state program regulations.  The following areas of program compliance 
were evaluated: 

 Certification and Benefit Issuance 

 Verification 

 Meal Counting and Claiming 

 Meal Components and Quantities 

 Offer Versus Serve 

 Dietary Specifications and Nutrient Analysis 

 Civil Rights 

 On-Site Monitoring 

 Local School Wellness Policy 

 Smart Snacks 

 Professional Standards 

 Water 

 Food Safety 

 Reporting and Recordkeeping 

 Outreach 
 
During the review, technical assistance was provided in the following areas: 

 Certification and Benefit Issuance 

 Verification 

 Meal Components and Quantities 

 Offer Versus Serve 

 Professional Standards 

 Food Safety 

 Outreach 
  



2 

 

Problems cited may require a joint corrective action effort between the sponsor and the 
contractor of the meals.  The sponsor must establish the necessary procedures to 
ensure that the contractor works cooperatively to develop corrective action for those 
specific problems. 
 
As a result of the review, the following problems were identified.  All other areas were 
found to be in compliance with program requirements. 
 
 

Civil Rights 
 

Civil rights training has not been conducted for administrative staff.  Annual civil rights 
training is required for frontline staff and supervisors who interact with program 
participants.  A copy of the Summary of Civil Rights Requirements is available on the 
Nutrition and Wellness Programs website. 

 
Summer Food Service Program Outreach 

 
Households have not been notified of the availability of the Summer Food Service 
Program.  Outreach to households regarding the Summer Food Service Program must 
occur before the end of the school year. 
 

Certification and Benefit Issuance 
 
A household eligibility application was missing information.  The application was missing 
the last four digits of the social security number of an adult household member.  All 
household eligibility applications approved for free and reduced-priced meals must 
contain all information as required by program regulations.  A procedure must be 
established to ensure all household eligibility applications contain the required 
information. 
 

Verification 
 
The applications selected for verification were not always picked from error-prone 
applications.  When selecting a standard sample size of applications to verify, the 
sample must be drawn from error-prone applications.  Error-prone applications are 
those applications with an income within $100/month or $1200/year of the eligibility limit 
for free and reduced-price benefits. 
 

Professional Standards 
 

Training requirements have not been met for the director.  For school year 2015-16, the 
director was required to have a minimum of 8 hours of training.  For the current school 
year, the minimum hours of training has increased to 12 hours annually.  The response 
must identify how the director will meet the current annual training requirements. 
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Training requirements have not been met for the manager.  For school year 2015-16, 
the manager was required to have a minimum of 6 hours of training.  For the current 
school year, the minimum hours of training has increased to 10 hours annually.  The 
response must identify how the manager will meet the current annual training 
requirements. 
 
Training requirements have not been met for school nutrition staff (excluding the 
director and manager).  For school year 2015-16, school nutrition staff were required to 
have a minimum of 4 hours of training.  For the current school year, the minimum hours 
of training has increased to 6 hours annually for staff who work 20 or more hours per 
week and staff who work less than 20 hours per week are required to have a minimum 
of 4 hours training annually.  The response must identify how school nutrition staff will 
meet the current annual training requirements. 
 
Training hours have not been consistently documented.  A method to track the number 
of training hours must be implemented.  The USDA Professional Standards Training 
Tracking Tool may be utilized to document training hours. 
 

Meal Components and Quantities – Day of On-Site Observation 
 
At lunch, the portion size of the vegetable (marinara sauce) served with one of the hot 
entrée options did not meet meal pattern requirements.  The minimum serving size of 
the vegetable must be 1/2 cup.  Appropriate documentation, including Child Nutrition 
(CN) labels, Product Formulation Statements (PFS) or standardized recipes, must be 
available to validate the contributions of the food items to the meal pattern 
requirements. 
 

Meal Components and Quantities –Selected Week  
(November 14 through 18, 2016) 

 
The minimum weekly requirement was not met for the beans/peas (legumes) vegetable 
subgroup at lunch.  The minimum weekly requirement must be met for each vegetable 
subgroup. 
 

Production Records/Standardized Recipes 
 
Production records do not contain the required information for the day of review and 
selected week.  The following details were missing: 

 The grade groups were not recorded. 

 Portion sizes were not recorded accurately. 

Production records must accurately reflect the specific foods/condiments used, recipe or 
product name, grade groups, portion sizes, student and total projected servings, amount 
of food used, and the number of leftovers. 
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Offer Versus Serve 
 
"Offer versus Serve" has not been implemented correctly at lunch.  Some children who 
selected one of the hot entrées were required to select both the fruit and the vegetable.  
This was most likely due to the inadequate portion size of the marinara sauce that 
accompanied the entrée.  Also, food service staff did not offer a choice between a full ¾ 
serving size of vegetable or the required minimum ½ cup serving size.  Other than the 
requirement to select a fruit or vegetable, students must be allowed to decide which 
components they will select and, where applicable, the appropriate serving sizes when 
portion size options are permissible. 
 

Food Safety 
 

A request to the local Health Department was not made for last school year's second 
sanitation inspection.  When two food sanitation inspections have not occurred by 
January 31, the sponsor is required to send a letter to the local health department 
requesting the food service inspections for each site where food is prepared and 
served. 

 
A copy of the most recent health inspection was not prominently posted.  The site must 
post a copy of the most recent health inspection in a prominent viewing area. 
 
Temperature logs are not completed for the dry storage area.  On a daily basis, the 
temperatures of prepared cold/hot foods and all storage areas must be recorded.  
These temperature logs must be maintained on file for six months. 
 
Based upon a review of the storage areas, the following problems were identified: 

 Thermometers were not present in the dry storage area.  To ensure proper 

temperatures are maintained, thermometers must be provided in all storage areas. 

 All foods and condiments were not dated with the dates of receipt.  All stored foods 

and condiments must be marked with the dates of receipt to ensure the items are 

served on a first-in/first-out basis. 

 
 


