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7CFR 210.8(a)(1)

Every school year, each school food authority with more than one
school shall perform no less than one on-site review of the counting 
and claiming system and the readily observable general areas of review 
cited under § 210.18(h), as prescribed by FNS for each school under its 
jurisdiction.

https://www.ecfr.gov/current/title-7/section-210.18#p-210.18(h)


Review Forms

General Areas of Review

• Free and reduced-price process
• Civil Rights
• Competitive foods
• Potable water available
• Food Safety

• Reporting and recordkeeping
• Program outreach
• Professional Standards
• Local School Wellness



7CFR 210.8(a)(1)

Further, if the review discloses problems with a school's meal counting 
or claiming procedures or general review areas, the school food 
authority shall: ensure that the school implements corrective action; 
and, within 45 days of the review, conducts a follow-up on-site review to 
determine that the corrective action resolved the problems.

The on-site review shall take place prior to February 1 of each school year.
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7CFR 210.8(a)(1)

Each on-site review shall ensure that the school's claim is based on the counting 
system authorized by the State agency under under § 210.7(c) of this part and 
that the counting system, as implemented, yields the actual number of 
reimbursable free, reduced price and paid meals, respectively, served for each 
day of operation.
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https://www.ecfr.gov/current/title-7/part-210/section-210.7#p-210.7(c)


On Site School Review

Programs Observed
• NSLP (National School Lunch Program)

 and/or
• SBP (School Breakfast Program)



• Accurate counts
• Following approved meal count procedures
• POS counting
• Reimbursable meals/non reimbursable meals
• Prevent overt identification of F/R students
• Back up system/procedures in place
• Meals claimed by category > F/R/P approvals 
• Meals claimed > the attendance adjusted 

eligible by category

Meal Count System



• Following menu
• Meal requirements met
• Food and condiments listed on 

production record
• Production record complete and accurate
• Signage displayed (menus, OVS, CR)
• Competitive Foods/Wellness Policy

Reimbursable Meal and Production Records



Meal Service Observation
• Serving line set up
• TCS
• Overall appearance of cafeteria and serving line
• Menu items last throughout meal service
• Batch cooking
• Use of standardized recipes
• Correct serving utensils
• OVS

• Storage areas clean and organized
• Temperature log
• Food/supplies 6” off floor
• Health inspection reports
• Pest/rodent free 

HACCP/Equipment



• Identify issues and actions 
needed to bring in compliance

• Follow up within 45 days

Results of Review and Corrective Action



Questions?

Production Records and Record-Keeping



Joe Clark
Senior Accountant

Lori Ferguson
Ed. Specialist

Justin Hope
Ed. Specialist

Chad Langston
Ed. Specialist II

Tammy Lofton
Ed. Administrator

Steven Rylant
Senior Accountant

Susanne Reeves
Ed. Specialist

Robbie Scott
Ed. Specialist II, RSE

Suzannah Yoder
Ed. Specialist

Training Survey & Certificate of Participation

https://forms.office.com/r/VW3mZjjaxW

https://forms.office.com/r/VW3mZjjaxW
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