Attachment B, DJJ 9.2

Department of Juvenile Justice
Residential Child Care Institution
National School Lunch Program 
On-Site LUNCH Review Form


[bookmark: _GoBack]Facility Name: ______________________________ 
Review Date: ______________	Follow-Up Review Date (if CAP needed) (within 45 days of 1st review): ___________________________
Actual Time LUNCH is Served:  ________      Menus Planning Option: Food Based	   Offer vs Serve: No	
Food Service Personnel Interviewed (name/title):  ______________________________________________________________
Enrollment on Day of Review: _______ Attendance Factor: 99.86% (local)	 

Review Previous Month’s Meal Count Record for 16-17
	Category
	Average Daily Participation
(Total enrollment divided by # days in month)
	Highest Number of Approved Eligible Students

	Meal Count on Day of Review

	Free
	16.       
	17. (equals #16)
	18.




	Note:  Meal counts must be taken at location where complete, reimbursable meals are served to students. This applies to the Dining hall and detention/lock-down units.
	YES
	NO
	For “NO” responses, describe and date Corrective Action(s).

	COUNTING & CLAIMING 
	
	
	

	1. Are the approved meal counting procedures (as documented in SNO) being utilized in dining hall and detention unit? Use of clicker/ counting students w/reimbursable meal. 
	
	
	

	2. Do the procedures in # 1 above, yield an accurate count of reimbursable meals served?
	
	
	

	3. Do the procedures allow for claiming only one lunch per student, per day?
	
	
	

	4. Is there a method of recording non-reimbursable meals (i.e., second meals, staff and meals that do not meet meal pattern requirements?)?
	X
	
	

	5. Can the checker identify a reimbursable meal for the approved menu planning option?
	
	
	

	6. If Offer versus Serve is implemented, can the checker identify a reimbursable meal?
	
	NA
	

	7. Is a trained back-up checker, other than the manager, available daily?

	
	
	

	Notes: The Meal Application roster in JTS, serves as official enrollment documentation. 
Approved Eligibles = Enrollment x 99.86% attendance factor
	YES
	NO
	For “NO” responses, describe and date Corrective Action(s).

	8. Are the daily meal counts less than or equal to the enrollment listed on the Meal Application roster from JTS? If No, is explanation provided at bottom of Meal Count Record?
	
	
	

	9. 
	
	
	

	10. Are daily edit checks performed by FS Manager or designee? (Comparing meal counts to approved eligible)
	
	
	

	11. Are monthly edit checks performed by the SFA (Central Office) or designee before the claim is filed?
	X
	
	

	12. Are Meal & Inventory reports, production records, menus and recipes on file for the past 5 years?
	
	
	

	13. Does the FS Manager and back-up staff have access to JTS and the Q-Drive? If No, contact Office of Nutrition.
	
	
	

	14. Are FS personnel, other than the Manager, trained to complete the Meal & Inventory Report?
	
	
	

	CIVIL RIGHTS
	
	
	

	15. Is the official USDA “And Justice for All” sign posted?
	
	
	

	16. Is the non-discrimination statement written at the bottom of the menus?
	X
	
	

	17. Are procedures for filing a Civil Rights complaint in place at the facility? (Compare with process listed on “Justice” poster)
	
	
	

	18. Is there a method to collect actual numbers of children by race, participating in the NSLP? 
	X
	
	

	19. Has staff received Civil Rights training annually?
	
	
	Date of last training ______________

	MEAL PATTERN REQUIREMENTS & MEAL SERVICE
	
	
	

	20. Is FS staff using correct/current centralized menu?
	
	
	

	21. Are proper portions served using correct scoops and ladles, as written on the centralized menu?
	
	
	

	22. Are all menu items being served? If No, are nutritionally appropriate substitutions made?
	
	
	

	23. Is milk with various fat contents offered to students at lunch? 1% Plain and Fat-Free Chocolate.
	
	
	

	24. Are meals being served according to Master Schedule timetable? No more than 14 hrs between last and first meal?
	
	
	

	25. Do youth have at least 15 minutes to eat and talk quietly?
	
	
	

	26. Are menus posted for youth and staff?
	
	
	



	DAILY PRODUCTION RECORDS
	YES
	NO
	For “NO” responses, describe and date Corrective Action(s).

	Note: DJJ uses electronic Production Records that categorize and cost-out daily menu.
	
	
	

	27. Are production records completed daily, printed and stored in a binder?
	
	
	

	28. Was the correct amount of food prepared for the number of students served?
	
	
	

	29. Are there standardized recipes available for all cooked food items?
	X
	
	

	30. Are food fact labels available for all items?
	X
	
	

	31. Are the recipes read and followed by food service staff?
	
	
	

	32. Are USDA foods appropriately documented in the highlighted sections?
	
	
	

	33. If substitutions are made, is there available documentation?
	
	
	

	34. Are projected servings noted on the production records?
	
	
	

	35. Are there trained FS personnel, other than the Manager, who can complete the production records?
	
	
	

	36. Are production records available to staff, in case of Manager absence?
	
	
	

	SANITATION & SAFETY                                                                
	
	
	

	Note: Two Health Inspections are required per school year (July-June)

	
	
	

	37. Is the latest Health Inspection report/score posted?
	
	
	Date: _________
Score: _________

	38. Previous Health Inspection report-Score________  Date _________
	
	
	

	39. Is Food Service Permit posted?
	
	
	

	40. Is FS Manager and 2nd in command, ServSafe certified?
Name:_____________________
Certificate #:________________   Exp. Date: _____________
	
	
	Name: ___________________
Certificate #: ______________
Exp. Date: ________________

	41. Are purchased and USDA commodities adequately protected from loss by theft, pilferage, spoilage, etc?
	
	
	

	42. Is “First In, First out” method of inventory rotation used?
	
	
	

	43. Are all cases and cans labeled and dated?
	
	
	

	44. Are proper temperatures maintained during meal preparation and service? Cold foods – 41°F or less and Hot foods – 135°F or MORE. *(Have FS personnel calibrate thermometer and check temperatures)
	
	
	

	45. Are frozen foods thawed in the refrigerator or under running water?
	
	
	

	46. Are cooked items cooled in the refrigerator and according to ServSafe methods?
	
	
	

	47. Are dishwashing temperatures and/or chemical sanitizers adequate? 
	
	
	

	48. Are the daily temperature logs for all refrigerator/coolers, freezers and dry storage areas completed?
	
	
	



	
	YES
	NO
	For “NO” responses, describe and date Corrective Action(s).

	49. Are critical control points (ccp) listed on recipes and followed?
	X
	
	

	50. For every meal, are complete meal samples sealed in individual plastic bags-labeled with item name, meal, time of collection, and stored in refrigerator?
	
	
	

	51. Are foods in storage adequately ventilated & 6 inches from the floor and 12 inches from the ceiling?
	
	
	

	52. Are there any signs of rodent, roach or any other insect infestations?
	
	
	

	53. Are disposable gloves used and changed often?
	
	
	

	54. Are hairnets worn and beard covers worn?
	
	
	

	55. Are proper hand-washing procedures, nail care and jewelry protocols followed?
	
	
	

	56. Are sharps/tools properly checked out and documented on Tool Log Sheet?
	
	
	

	57. Is Spork Accountability Sheet completed?
	
	
	

	ACCOUNTABILITY
	
	
	

	58. Are records and reports on file for the current and five previous years?
	X
	
	

	59. Are USDA commodities inventoried monthly using the current school year USDA Inventory sheets?
	X
	
	

	60. Are purchased food inventoried monthly and documented?
	X
	
	

	61. Is the DJJ Wellness Policy on file?
	X
	
	

	OTHER PROGRAM AIDS
	
	
	

	62. Current school year Free & Reduced Price Meal Policy?
	X
	
	

	63. 
	
	
	

	64. Food for Fifty
	
	
	

	65. USDA Recipes for Schools (School Lunch recipes)
	X
	
	

	66. Special Diet Form
	X
	
	

	CORRECTIVE ACTION(S)

	

	

	

	

	



Reviewer Name/Title: _____________________________________________________	Signature: ______________________________

I have reviewed the comments and information contained within this document. I understand that I will have the opportunity to address any deficiencies or corrective action(s) required.

_______________________________				____________
Signature of Food Service Personnel				Date
Updated 2/25/16
