


 

Milk substitutions on Day of Review not allowable. Standardized recipes do not
consistently include yield or HACCP procedures. Daily and weekly quantity
requirements not met due to crediting error. Production record documentation does
not meet requirements resulting in a quantity error.



Professional standards records missing required information. Documentation was
unavailable for non-domestic products used. School Food Authority did not conduct
Summer Food Service Program outreach. Food and beverage items available at the
student store do not meet Smart Snacks standards. School did not provide two food
safety inspection reports and/or have documentation for a request of two safety
i ti b i l t d

Special diet forms not signed by a medical authority.


