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	 SNP Administrative Review Findings

	Kamaile Academy  PCS (1440-1) 


	 Program Year 2017

	
	



	Kamaile Academy  PCS (1440-1)  
85-180 Ala Akau Street
Wai'anae, HI  96792-2323

No. of Sites / Reviewed: 1 / 1
Month of Review: January 2017
	Food Service Contact
Food Services Manager
(808) 696-4692
FSMC: Sodexo
	Executive Contact
Associate Principal
(808) 697-7110

			
	Resource Management - Kamaile Academy  PCS (1440-1)

	702. Year-end expenses in excess of revenues requiring general fund transfer?

	Finding 9000: Fiscal-Annual Financial Report (AFR) - Other Finding
Two entries on the AFR were incorrect and need to be adjusted.  1. Line 19 should be $821,425.96 and 2.  Line 13 should be $219,356.95. 
 (Fiscal’s note:  Correct Annual Financial Report:
• Change Line 19 Purchased Food Products from $881,557.24 to $821,425.96 due to adjustment from Kamaile’s independent audit
• Adjust Line 13 Fund Transfer In from $280,135.58 to $219,356.95)

	Corrective Action:
1. Correct the entries on the AFR.
2. Submit a revised AFR to HCNP.

			
	705. Procedures to ensure that only allowable costs were charged to the nonprofit school food service account?

	Finding 9000: Fiscal-Fresh Fruit and Vegetable Program - Other Finding
Two unallowable costs were discovered in the FFVP account:  1. A purchase of grapples for $197.58 and 2. A purchase of USDA ground beef for $ 62.64.                                                                  
• Corrective action complete during A/R – Board Staff printed out another Armstrong receipt that was not originally charged to the FFVP reimbursement but was used for the FFVP program. This receipt for $680.40 covered the unallowable total of $260.22.)

	Corrective Action:
1. Correct these charges to the FFVP account.
2. Submit to HCNP a copy of the entry in the account showing the correction was made.

			
	General Program Compliance - Kamaile Academy  PCS (1440-1)

	810. Non-discrimination on appropriate Program materials?

	Finding 9000: Civil Rights Other Finding
The Civil Rights manual was not up to date:
1.  The non-discrimination statement was not current.
2.  The non-discrimination procedure was outdated.
3.  The Civil Rights training records for the current school year were not in the book.

	Corrective Action:
1. Update the Civil Rights manual with current materials.
2. Notify HCNP that the Civil Rights manual has been updated.

			
	810. Non-discrimination on appropriate Program materials?

	Finding 9000: Civil Rights Other Finding
The non-discrimination statement on the menus is incorrect.  The correct statement is:  This institution is an equal opportunity provider.

	Corrective Action:
1. Correct the non-discrimination statement on the menus.
2. Submit to HCNP a copy of the February and March 2017 menus for all meals showing the correction has been made.

			
	1007. On-site observation validate Off-Site Assessment Tool responses to Local School Wellness Policy questions?

	Finding 9000: Local Wellness Policy (LWP) - Other Finding
1. The SFA’s current LWP does not clearly define the stakeholders participating in the school’s Wellness Policy and their relationship to the SFA.   Schools are required to involve parents, students, representatives of the SFA, physical education teachers, school health professionals, the school board, school administrators and the public in the development of the LWP.
2. The LWP states that it will be reviewed on an annual basis. There is no record that this is being done.

	Corrective Action:
1. Revise the LWP to identify the stakeholders that make up the Wellness Committee.  Include a list of the committee members (name and position or relation) in the LWP.
2. Post the revised LWP on the SFA website.
3. Establish a plan for reviewing and measuring the implementation of the LWP on an annual basis. 
4. Identify who on the Wellness Committee will be responsible for ensuring compliance with the LWP regulations.
5. Submit to HCNP a copy of the revised LWP.
6. Describe to HCNP the plan to fully comply with the LWP regulations.

Note:  The final rule for the LWP requires full implementation by 6/30/17.  Refer to  https://www.fns.usda.gov/sites/default/files/tn/LWPsummary_finalrule.pdf

			
	1221. Validate OFS #1210 - Employees outside of the School Nutrition Program with School Nutrition Program duties receive training?

	Finding 9000: Professional Standards - Other Finding
The meal clerks (non-nutrition staff with responsibilities related to the meal program) do not have any records of training.  They are required to have 4 hours of documented annual training related to the meal program (civil rights, meal pattern, offer vs serve, customer service, etc.)  The documentation of their training hours must be kept with the records of all the other nutrition staff.

	Corrective Action:
Notify HCNP the procedure the SFA will be using to document the training hours for the meal clerks and other non-nutrition staff with responsibilities related to the meal program.

			
	1500. Reports submitted to State agency as required?

	Finding 9151: SFA does not submit reports as required to the State agency.
The SFA does not submit reports to the State agency according to reporting and recordkeeping requirements described in 7CFR 210.20. The SFA did not return the Off Site Assessment and the requested April 2016 enrollment by the due dates.

	Corrective Action:
1. Describe to HCNP how the SFA plans to submit requested reports and documents by the due dates.

			
	IX Special Provision Options - Kamaile Academy  PCS (1440-1)

	2115. CEP most recent approval – documentation support ISP and claiming percentages?

	Finding 9000: CEP - Other Finding
The SFA did not provide a copy of the public release announcing participation in the Community Eligibility Provision (CEP) for SY 16-17.  The SFA did not provide a copy of the notification to the parents announcing participation in the Community Eligibility Provision for SY 16-17.

	Corrective Action:
1. Provide a copy of a public release announcing CEP that will be sent next year to the media.
2. Describe to HCNP how the SFA communicates to the families of their students that the SFA participates in CEP.  Provide a website or copy of a letter or newsletter.

			

	


	Kamaile Academy (275-PCS)  
85-180 Ala Akau Street
Wai'anae, HI  96792-2323

Month of Review: January 2017
	Food Service Contact
Food Services Manager
(808) 696-4692
	
	
	Meal Counting & Claiming - Kamaile Academy (275-PCS)

	324. Questionable patterns in Free, Reduced Price or Paid meal counts?  Enter data.

	Finding 9000: Meal Counting and Claiming Other Finding
The POS system, Meal Tracker, being used by the SFA has the students categorized as either free or paid for benefit status.  This school participates in the Community Eligibility Provision and all students should be categorized as free.

	Corrective Action:
1. Change the benefit status in Meal Tracker to free for all students.
2. Submit to HCNP a copy of the report from Meal Tracker showing that all students are in the free meal category.

			
	Meal Components & Quantities - Kamaile Academy (275-PCS)

	401. DOR - meals selected by students contain all required components/quantities?  Enter data.

	Finding 9000: Meal Components & Quantities - Other Finding
The white rice that is being mixed with the brown rice is not enriched.  Grain products that are not whole grain must be enriched.

	Corrective Action:
1. Either use 100 % brown rice or a 50/50 % mix of brown rice and enriched white rice.
2. Notify HCNP of the product that will be used.
3. If enriched white rice is going to be used, submit a copy of the label to HCNP and assure HCNP that this product is being purchased.

			
	404. DOR - signage explaining reimbursable meal near/at beginning of service line?

	Finding 9055: No signage explaining what constitutes a reimbursable meal at beginning of service line.
As observed on the Day of Review, signage explaining what constitutes a reimbursable meal is not identified near or at the beginning of the meal service line(s). The breakfast and lunch menus are not posted in the meal service area.  There is inadequate signage explaining reimbursable meals under Offer Vs. Serve to the students. There needs to be signage for the students explaining what constitutes a reimbursable meal.

	Corrective Action:
1. Post the breakfast and lunch menu in a visible location for each serving line.
2. Post signage related to Offer Vs. Serve for breakfast and lunch in a visible location for each serving line.
3. Notify HCNP that the menu and Offer Vs. Serve posters have been put up.

	Technical Assistance:
The school was provided technical assistance during the on-site visit.

			
	407. DOR - school comply with planned menu, changes made? Enter data

	Finding 9059: For Day of Review, meals offered on meal service line(s) were not consistent with planned menu(s).
As observed on the Day of Review, the planned menu(s) for the Day of the Review did not reflect what was actually offered on the meal service line.  Substitutions were made to the planned menu that did not meet minimum meal pattern requirements for each meal service line, menu type, and age/grade group served:
On 1/10/17, 120# of ground beef was prepared for the Sloppy Joe. This only provided 720-2 ounce portions but 750-2 ounce portions were planned and 745 portions were served.  Also, the pureed onion and green pepper was added to the Sloppy Joe.  The added vegetables were not considered in the served portion of 2 ounces.  On the daily production record, the pureed onion and pureed green pepper were credited at 1/8 cup each in the Sloppy Joe mix.  Per SP10-2012 (v.9) the pureed vegetables cannot be credited unless the dish contains at least 1/8 cup of a recognizable vegetable.
         This meal was short the meat component and the vegetable component for the day because not enough ground beef was prepared for the planned number of 2 ounce servings and because the pureed vegetables were incorrectly credited.

	Corrective Action:
1. Revise the menu and daily production record for the day that Sloppy Joe is on the menu so that the daily components are met.
2. Submit to HCNP a copy of the revised daily production.  
3. Submit appropriate recipes.

	Technical Assistance:
The school was provided technical assistance during the on-site visit.

			
	410. Review period menus and production records - Quantities and meal pattern requirements met?  Enter data.

	Finding 9000: Meal Component and Quantities- Breakfast - Other Finding
The production records are incomplete. The production records must have enough information to be able to complete a nutrient analysis.
1.  The menu does not include the self-serve fruit bar.  
2.  The number of meals planned and served is not being completed.
3.   The number of leftovers is not consistently being recorded. 
4.   The production record are not being consistently reviewed and signed.
5.   The fruit bar production records for the week of review were not provided until they were requested.  They appear to have been completed after they were requested.  The time and temperature are the same everyday (6:00 and 38).  The size cans and pans are not specific and the total quantity of food used has not been completed.   Canned fruit is not specific.  Since the breakfast fruit is the only thing on the on fruit bar production record, a suggestion is to put this on the daily food production record.

	Corrective Action:
Submit to HCNP the breakfast menu for 3 full weeks along with the completed production records for the 3 weeks.

			
	410. Review period menus and production records - Quantities and meal pattern requirements met?  Enter data.

	Finding 9000: Meal Components and Quantities - Other Finding
The Salad Bar Production Records do not have adequate information to determine if the weekly quantities of the vegetable subgroups are being offered.  Per the USDA menu certification worksheet, “If a vegetable bar that differs by day is offered, all offerings and quantities for each vegetable subgroup must be entered by subgroup on the day that vegetable bar was offered.”  The quantity of each vegetable offered must be the planned serving size per student.  
          The following are comments regarding the Salad Bar Production Record for the day of review:
1.   Canned Fruit:  the fruit needs to be identified by name.
2.   Cucumber Kim Chee:  a recipe needs to be available for this
3.   Pickles:  are these dill or sweet?
4.   Tomatoes:  what size are these? Are they cherry, grape, 6X6?
5.   Cans: what size are the cans?  #10, #303
6.   Celery:  needs to be listed by portion, not bunch
7.   Fresh fruit salad:  a recipe needs to be available for this
8.   Pan sizes:  need to list the pan sizes, i.e., ½, whole, 2 , 4, 6 inch deep
9.   Cucumbers:  need to list the size

	Corrective Action:
1. Revise the Salad Bar Production Record to show that planning is based on serving sizes per student and that produce descriptions are detailed to better describe the items.
2. Complete 3 weeks of Salad Bar Production Records to go along with the 3 weeks of breakfast and lunch menus and production records requested above.
3. Complete the USDA Worksheet for the 3 weeks of breakfast and lunch menus.
4. Submit copies of the menus, production records and USDA worksheets to HCNP.

			
	410. Review period menus and production records - Quantities and meal pattern requirements met?  Enter data.

	Finding 9000: Meal Components and Quantities- Lunch - Other Finding
The production records are incomplete. The production records must have enough information to be able to complete a nutrient analysis and to determine if the weekly meal pattern is being met.
1.  The menu does not include the self-serve salad bar.  
2.  The number of meals planned and served is not being completed.
3.   The number of leftovers is not consistently being recorded. 
4.   The production record are not being consistently reviewed and signed.
5.   The salad bar production record does not have enough information to determine how much of each item was prepared and used.  Can sizes, case sizes and pan sizes are not specific.

	Corrective Action:
Submit to HCNP the lunch menu for 3 full weeks along with the completed production records for the 3 weeks.

			
	501. Cafeteria staff trained on OVS?

	Finding 9000: Meal Components and Quantities - Other Finding
On 1/12/17, 90 pounds of Shoestring Fries were prepared for 750 servings.  The amount needed on the daily production record was listed as 105.6 pounds and 759 portions were served.  This meal was short on the vegetable component.

	Corrective Action:
1. Train staff on reading and following the daily production records.
2. Submit copies of the training records to HCNP including agenda and sign in sheet.
3. Assure HCNP that the Food Service Manager will review the daily meal production and records for accuracy.

			
	501. Cafeteria staff trained on OVS?

	Finding 9079: Cafeteria staff have not been adequately trained on requirements and implementation of Offer vs. Serve.
The meal clerks could not accurately answer questions about Offer Vs. Serve.

	Corrective Action:
1. Train all meal clerks on Offer Vs. Serve.  (The Hawaii Child Nutrition Programs website has a training powerpoint on Offer Vs. Serve.      http://hcnp.hawaii.gov/training-resources/).
2. Submit to HCNP copies of the training records for the meal clerks.  List date, agenda and employee signatures.

	Technical Assistance:
The school was provided technical assistance during the on-site visit.

			
	General Program Compliance - Kamaile Academy (275-PCS)

	811. Justice for All poster displayed in prominent location?

	Finding 9000: Civil Rights Other Finding
The Justice for All Poster is only posted for one meal service line.  It needs to be posted where it is visible for both serving lines.

	Corrective Action:
1. Post a second Justice for All Poster in a location that is visible for the second serving line.
2. Notify HCNP this has been completed.

			
	1404. Food safety inspection dates? 

	Finding 9000: Food Safety Other Finding
A copy of the most recent sanitation inspection report is not posted in a publicly visible location.

	Corrective Action:
1. Post a copy of the most recent sanitation inspection in a publicly visible location.
2. Notify HCNP that has been done.

			
	1404. Food safety inspection dates? 

	Finding 9000: Food Safety Other Finding
The food permit from the Department of Health has expired.

	Corrective Action:
1. Get a new food permit from the Department of Health.
2. Send HCNP a copy of the new permit.

			
	1404. Food safety inspection dates? 

	Finding 9146: Less than 2 food safety inspections were done in the current school year and no documentation that 2 inspections have been requested.
The school did not provide two food safety inspection reports for the current school year and no documentation was available to substantiate the SFA has requested two food safety inspections for the current year. Only one sanitation inspection has been completed for this school year.  Two inspections are required each school year.

	Corrective Action:
1. Submit a request to the Health Department for the second inspection to be completed.
2. Submit a copy of the request for the inspection to HCNP.

			
	Other Federal Programs - Kamaile Academy (275-PCS)

	1910. FFVP: Meal service follow HACCP principles, sanitation standards?

	Finding 9178: Fresh Fruits and Vegetables Program meal service did not follow HACCP principles and applicable sanitation and health standards.
Apple slices were served on the day of review.  The apple slices were in ziplock bags for each classroom.  It was observed that the teacher was either using a bare hand to serve the apples out of the bag to each student or the students were allowed to reach in the bags themselves with bare hands to serve themselves.  This is not a good food safety practice and it is opposed to the Health Department requirement that ready to eat foods must be served with gloved hands or a serving utensil and the SOP on bare hand contact with ready-to-eat foods.  This is a similar violation observed during the Administrative Review in SY 13-14.

	Corrective Action:
1. Review the SOP in the Food Safety Plan:  No Bare Hand Contact When Handling Ready-to-Eat Foods and Proper Glove Use.
2. Notify HCNP of how the SFA decides to serve ready-to-eat foods that meets food safety requirements.
3. Train all appropriate staff on the procedure to be used.
4. Submit to HCNP copies of the training records on this procedure including agenda and sign in records.
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