           ACCUCLAIM-- INTERNAL CONTROLS/MONITORING 
§7CFR 210, 215, 220, and 226                
School: __________________

Reviewer: __________________ 
Date of Review:_______________

Enrollment:  
  
       Avg. Daily Attendance:    
  
     Avg. Daily Participation: 
  

Number of Current and Correctly Approved Applications on File:   FREE: 

         REDUCED: 


Number of Meals Served on Day of Visit: FREE:                    REDUCED: 

         PAID: 
  

ATTACHMENT I
	7 CFR §210.8
School Food Authority: _____________________________

SAU# : 
	Compliance
	Follow-Up Required

	
	Yes
	No
	

	 l.  ON SITE REVIEW:  7 CFR §210.8 MUST BE COMPLETED BY FEBRUARY 1ST 
	
	
	

	A. Is the approved collection procedure being followed?    COLLECTION PROCEDURES: 7 CFR §210.7         
	
	
	

	B. Does the collection procedure yield an accurate count of reimbursable meals served by category?
	
	
	

	C. Does it allow only one breakfast and/or lunch meal to be claimed per day, per student?
	
	
	

	D. Have potential counting problems been followed up within 45 days of the initial review and corrected to assure compliance?
	
	
	

	II. CLAIM REVIEW PROCESS/COMPLETION: 7 CFR §210.8
	
	
	

	A. Prior to the submission of the monthly claim for reimbursement, are daily meal counts reviewed and consolidated correctly by eligibility category to ensure accuracy of the claim?     
	
	
	

	B. Is the benefit issuance document (roster) at the point of sale for reference and the approved eligibility up to date?
	
	
	

	III. EDIT CHECKS: 7 CFR §210.8
	
	
	

	A. Are monthly edits performed by the School Food Authority to compare each school’s daily meal counts against the attendance adjusted eligible free, reduced price, and paid meals before the Claim for Reimbursement is filed? Follow-up on problems is required.     
	
	
	

	B. Are edits performed each day in the school by comparing the number of students eligible for free, reduced price, and paid meals to the actual meal count by eligibility category for the day?
	
	
	

	IV. FOLLOW-UP: 7 CFR §210.8
	
	
	

	A. Has follow up been conducted through phone contact, on-site visits or other means when internal controls suggest the likelihood of lunch count problems?    
	
	
	

	B. Have problems or errors been corrected prior to submission of the

              monthly Claim for Reimbursement?
	
	
	

	V. RECORDKEEPING: 7 CFR §210.8; Ref. §210.7; §210.9; §210.15; §210.23
	
	
	

	A. Are daily meal counts based on an actual point of service count?         
	
	
	

	B. Do the records reflect the actual number of students approved for free, reduced price, and paid meals on a daily basis?  (A system must be in place to communicate with the school/central office with regard to students entering, withdrawing, or transferring.)
	
	
	

	C. Are all records and the data used in the claim process to support each month’s Claim for Reimbursement on file by school?
	
	
	

	D. Are all daily records maintained on file by school for all meals claimed in the last 3 years, plus the current school year?
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SCHOOL NUTRITION PROGRAM OPERATIONS REVIEW
	I.   MENU PLANNING / PRODUCTION RECORDS / MEAL
     SERVICE
	Compliance
	Comments

	
	Yes
	No
	

	1. Do menus reflect that reimbursable meals are planned and served?

       7 CFR §210.10 (a)(3)
	
	
	

	2. Are planned/served portions adequate to meet minimal requirements for the age/grade group? 7 CFR §210.10 (a)(1)(i)
	
	
	

	3. Are production records complete with enough information to perform a nutritional analysis of the planned menu? 7 CFR §210.10 (a)(3)
	
	
	

	4. Are efforts being made to comply with the dietary guidelines?                7 CFR §210.10 (b)(c)(d)
	
	
	

	5. Is Offer vs. Serve properly implemented? 7 CFR §210.10 (2)(ii)
	
	
	

	6. Is documentation on file for special diets prescribed by a physician or recognized medical authority? 7 CFR §210.10 (g)(1)
	
	
	

	7. Are standardized recipes being followed? 7 CFR §210.10 (i)(8)
	
	
	

	8.     Is the food of high quality, flavor, color, texture, and temperature?
	
	
	

	9.     Is the serving line clean and attractive?
	
	
	

	II.   HEALTH / SAFETY / SANITATION
	
	
	

	1. Is an Emergency/Crisis Plan on file?
	
	
	

	2. Is the Health Department Permit posted?
	
	
	

	3. Is the last Environmental/Health Department Inspection report posted? 
	
	
	

	4. Are daily temperatures checked and logged for:
	
	
	

	    Food Preparation?
	
	
	

	    Food Holding and Storage?
	
	
	

	    Freezers / Coolers / Milk Coolers?
	
	
	

	5. Are leftover items properly cooled, stored, and labeled?
	
	
	

	6. Sanitation --- Are the following clean: equipment, walls, floors, dining room, dish room, restroom, dock, and dumpster area?   
	
	
	

	7. Is the control of insects and rodents effective?
	
	
	

	8. Is food stored in an orderly manner with FIFO (First In, First Out) implemented? 
	
	
	

	9. Are toxic items labeled and stored separately from food and service items?
	
	
	

	10. Are MSDS (Material Safety Data Sheets) updated and readily available?
	
	
	

	11. Are emergency telephone numbers posted clearly?
	
	
	

	III.   MISCELLANEOUS
	
	
	

	12.   Did the School Nutrition Program promote activities to involve students
        and parents?    7 CFR §210.12 (a)
	
	
	

	13.   Is staff training available and documented for all child nutrition  
        programs* (includes NSLP, SBP, ASP, ARSP, SMP) operated under 
        this SAU?
	
	
	

	14.   At the time of delivery and when invoices are signed, are products and   prices on invoices compared to bid documents for accuracy?
	
	
	

	15.   Is a cash reconciliation performed daily with overages and shortages    recorded?
	
	
	

	  16.   Is an independent count of cash made by two people daily and signed  or initialed?
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	Compliance
	Comments

	
	Yes
	No
	

	17.   Are cash deposits made daily or within three banking days?
	
	
	

	18.   Is cash kept secure?
	
	
	

	19.   Do cashiers have written instructions?
	
	
	

	20.   Is the board approved charge policy being followed?
	
	
	

	21.  As per 7 CFR 210.2 and 7 CFR 226.17a(b) – At-Risk Afterschool Care
       Center Provisions, did the at-risk supper meals program offer an 
       educational component as described in Attachment D-1 of the NH
       NSLP annual application?
	
	
	

	
	
	
	

	 
	
	
	

	
	
	
	

	
	
	
	

	 
	
	
	

	 
	
	
	

	 
	
	
	

	 
	
	
	

	 
	
	
	

	
	
	
	

	 
	
	
	

	
	
	
	


*Acronyms
ASP - After School Snack Program (7 CFR 210)
ARSP - At-Risk Supper Program (7 CFR 210 & 226)
CACFP – Child and Adult Day Care Food Program (7CFR 226)
NSLP – National School Lunch Program (7 CFR 210)
SBP – School Breakfast Program (7 CFR 220)
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