STATE AGENCY ADMINISTRATIVE REVIEW SUMMARY

Section 207 of the HHFKA amended section 22 of the NSLA (42 U.S.C. 1769c) to require State agencies
to report the final results of the administrative review to the public in an accessible, easily understood
manner in accordance with guidelines promulgated by the Secretary. Regulations at 7 CFR 210.18(m)
requires the State agency to post a summary of the most recent final administrative review results for each
SFA on the State agency's publicly available website no later than 30 days after the SA provides the final
results of the administrative review to the SFA. The SA must also make a copy of the final administrative
review report available to the public upon request.

School Food Authority (SFA) Name: White Shield Public School
Date of Administrative Review: 02/25/2026
Date review results were provided to the SFA: 03/27/2026
Date review summary was publicly posted: 04/20/2026

The review summary must cover access and reimbursement (including eligibility and certification review
results), an SFA's compliance with the meal patterns and the nutritional quality of school meals, the results
of the review of the school nutrition environment (including food safety, local school wellness policy, and
competitive foods), compliance related to civil rights, and general program participation. At a minimum,
this would include the written notification of review findings provided to the SFAs Superintendent or
equivalent as required at 7 CFR 210.18(1)(3).

General Program Participation

1. What Child Nutrition Programs does the School Food Authority participate in?

PROGRAM YES NO NOT ELIGIBLE
School Breakfast Program X
National School Lunch Program X
Fresh Fruit and Vegetable Program X
Afterschool Snack X
Special Milk Program X

2. Does the School Food Authority operate under any Special Provisions?

SPECIAL PROVISION YES NO NOT ELIGIBLE
Community Eligibility Provision X
Special Provision 2/3 X

Review Findings

Note Worthy Observations

White Shield Public School has experienced significant staff turnover over this
past school year. New school staff are interested in collaborating to understand
the USDA requirements and to make their meal programs a success.

This institution is an equal opportunity provider.



U YES NO

3. Were any findings identified during the review of this School Food Authority?

If yes, the areas and issues are identified in the tables below.

A. Program Access and Reimbursement

Area Of Review YES | NO
Certification and Benefit Issuance X
Verification X
Meal Counting and Claiming X
Civil Rights X
Finding(s) Details:

There were significant errors with meal counting including students without
reimbursable meals, K-2 students being counted by attendance, and a staff member not
initially present at POS. Staff had not documented the completion of civil rights training.

B. Meal Patterns and Nutritional Quality

Area Of Review YES | NO
Meal Components and Quantities X
Offer versus Serve X
Dietary Specifications and Nutrient Analysis X

Finding(s) Details:

Previous kitchen staff had not kept production records for breakfast or lunch for the school year. Product
records restarted the week of on-site review with the new kitchen staff. There was a repeat finding for whole
grain rich, vegetable subgroups, and juice limits. Multiple cereals and milks did not meet the product based
added sugar limit, and other milk was only a 7 ounce product, which is an insufficient quantity.

C. School Nutrition Environment

Area Of Review YES | NO
Food Safety X
Local School Wellness Policy X
Competitive Foods X

Finding(s) Details:

White Shield had not yet received a health inspection for the school. Two are required each year. The new food service director
needs to show completion of 8 hour initial sanitation training. The school store sold 12 non-Smart Snack items and some vending
machines either held non-compliant products or marketing. Water was promoted during breakfast and lunch as an alternative to fluid
milk. The Local Wellness Policy must be shared annually with the public, and a triennial assessment completed and shared as well.

D. Miscellaneous Program Areas
Area Of Review YES | NO

Other X

Finding(s) Details:

Adult meals and students seconds were not being tracked. The kitchen was asked to cater events but
were not invoiced the school/organization for reimbursement. Cashier training is required for any staff
who serves or counts meals. Formal and small procurement processes were not being followed.

This institution is an equal opportunity provider.
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