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You understand and acknowledge that:

Acknowledgement Statement

• The training you are about to take does not cover the entire scope of 
the program; and that

• You are responsible for knowing and understanding all handbooks, 
manuals, alerts, notices, and guidance, as well as any other forms of 
communication that provide further guidance, clarification, or 
instruction on operating the program.
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Submit ALL 
Questions 
Via The App
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Why?

Who?
What?

When?
Where?
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Review Systems & 
Processes

Meeting Program 
Requirements

Why? Why Does TDA conduct Administrative 
Reviews in the kitchen?
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Let’s Test Your Knowledge
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True or False?
If necessary, the kitchen manager or staff can contact another 
individual, including a vendor, if they are unsure of an answer.
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True

True or False?
If necessary, the kitchen manager or staff can contact another 
individual, including a vendor, if they are unsure of an answer.
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All visitors, including TDA, do NOT need to follow CE 
processes and procedures related to hair restraint.

     

True or False?
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All visitors, including TDA, do NOT need to follow CE 
processes and procedures related to hair restraint.

     

True or False?

False
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The ‘And Justice for All Poster’ will be observed while onsite by 
the reviewer.

     

True or False?
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    True

True or False?
The ‘And Justice for All Poster’ will be observed while onsite by 

the reviewer.
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The reviewer will observe that all food items listed on the Food 
Production Record are available on the serving line.

     

True or False?
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True

True or False?
The reviewer will observe that all food items listed on the Food 
Production Record are available on the serving line.
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The reviewer will observe all cashiering functions at the 
register or point of sale system (POS).

     

True or False?



17

   
 

True

True or False?
The reviewer will observe all cashiering functions at the 

register or point of sale system (POS).
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What  wi l l  your  day  o f  
rev iew look  l ike?
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Before Breakfast

Breakfast Service

Prep Observation
Review Documentation

After Breakfast Service

Documentation
Equipment & Storage Area
Observe and review Required Items

Meal Service Observation
POS Observation

Day of Review
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Before Lunch

Lunch Service

After Lunch

Exit Conference with Administrative Staff

Prep Observation
Review Documentation

Review Documentation

Service Observation
POS Observation

Day of Review
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Who will the 
reviewer interact 

with?

21
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Do You Know: 
Who interacts with the Reviewer?

Choose the correct answer:
- Cafeteria Staff
- Child Nutrition Director 
- FSMC
- Students
- All of the above
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Choose the correct answer:
- Cafeteria Staff
- Child Nutrition Director 
- FSMC
- Students
- All of the above

Do You Know: 
Who interacts with the Reviewer?
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Choose the correct answer:
At least 30 minutes before the start of 
service
1 hour before the start of service
Right on time for the service

Do You Know: 
When does the reviewer arrive?
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Do You Know: 
When does the reviewer arrive?

Choose the correct answer:
At least 30 minutes before the start of 
service
1 hour before the start of service
Right on time for the service
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What to Expect?

26
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Why would a reviewer need to know the meal service times and age/grade groups for the 
kitchen review?
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Why would a reviewer need to know the 
meal service times and age/grade groups 

for the kitchen review?

Participating programs
Grades at this site
Meal service beginning & end times

The Site Application:
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What’s your role?

Why is your role important 
in your SFA operations?
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Why would it be important for a reviewer to follow food safety 
protocols?
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Why would it be important for a reviewer to follow food safety 
protocols?

Health & Safety

Compliance
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What’s your role?

What role do you play in 
food safety?
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Why will kitchen staff be asked questions, and what should happen 
if a kitchen manager or staff do not know an answer to a reviewer's 

questions? 
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Review documentation

Contact the vendor

Why will kitchen staff be asked questions, and what should happen 
if a kitchen manager or staff do not know an answer to a reviewer's 

questions? 
Contact other staff 

members 
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What’s your role?
How confident are you in being able to answer 

questions during the AR?

What will you do if you are unable to answer 
questions?



36

Why would a reviewer need to observe the dry storage and 
cooler/freezer areas during an Administrative Review? 
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Why would a reviewer need to observe the dry storage and 
cooler/freezer areas during an Administrative Review? 
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What’s your role?
What is your role in ensuring 

the dry/cold storage areas are 
ready for review?
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Why does a reviewer need to observe Food Production 
and Preparation?
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Planned Menu Serving SizesAdherence to HACCP 
& Food Safety

Why does a reviewer need to observe Food Production 
and Preparation?
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What’s your role?

What is your role in food 
production and preparation?
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Why is it important for reviewers to observe documents and 
postings in the kitchen/site? 
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All public-facing signage contains the 
non-discrimination statement

What constitutes a reimbursable 
breakfast/lunch

Why is it important for reviewers to observe documents and 
postings in the kitchen/site? 
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Signage promoting water or any 
other beverage over milk

And Justice for All poster

Health Inspection

Why is it important for reviewers to observe documents and 
postings in the kitchen/site? 
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What’s your role?
What is your role in assuring 
proper documentation and 

postings are visible ?
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Why would a reviewer need to observe Breakfast in the 
Classroom (BIC) if applicable? 



Why would a reviewer need to observe Breakfast in the 
Classroom (BIC) if applicable? 

POS, Rosters, Tally Sheets

Meal Delivery/Distribution 
Process

Reimbursable Meals

47
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What’s your role?

What is your role with Breakfast in 
the Classroom?
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Why does a reviewer stand at the point of service (POS) and 
what is being observed?
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An accurate method 
of counting & 

claiming

Only claimed meals are 
reimbursable meals

Why does a reviewer stand at the point of service (POS) and 
what is being observed?

Meal substitution alerts 
(Special Diets)



51

No overt identification No excessive overrides

overrideFREE REDUCED

PAID

Why does a reviewer stand at the point of service (POS) and 
what is being observed?
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What types of questions might a reviewer ask staff at the Point of Service 
(POS) in the kitchen, at a mobile station such as BIC, or a food cart?
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What does a 
student need to 

take for a 
reimbursable 

meal?

What is your 
process if a 

student comes 
through the 

serving line with 
a non-

reimbursable 
meal?

What types of questions might a reviewer ask cashiers or staff 
at the Point of Service (POS) in the kitchen or at a mobile station 

such as BIC or a food cart?
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How do you 
enter the 
students 
from the 

roster to the 
POS?

What types of questions might a reviewer ask cashiers or staff at the Point 
of Service in the kitchen or at a mobile station such as BIC or a food cart?

What is 
the 

district’s 
charge 
policy?



55

What’s your role?
What is your role at the POS and 

why is it important?
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Why would a reviewer need to observe the serving line?
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Served portions match the planned 
food production records

Meal components and 
quantities 

Why would a reviewer need to observe the serving 
line?

Breakfast Meal Components



58

Properly implementing offer versus 
serve or straight-serve 

Milk varieties 

Why would a reviewer need to observe the serving line?
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What’s your role?

What is your role on the 
serving line?
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Why might a reviewer need to observe an active delivery?
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When do you temp the 
foods?

What is your process 
if there are damaged 

goods?

Walk me through how you 
validate the invoice?

What might a reviewer ask during an active delivery?
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What’s your role?

What is your role in deliveries?
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If you offer smart snacks or snack bars, what might the 
reviewer need to observe and why?



Nutrition facts labels 

If you offer smart snacks or snack bars, what might the 
reviewer need to observe and why?

USDA Food Fact Sheets
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Product formulation 
statements

USDA competitive food calculator 
printout

If you offer smart snacks or snack bars, what might the 
reviewer need to observe and why?

65



66

Let’s talk takeaways.
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“If you stay READY ….
you never have to GET 

READY”
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Leave Us Feedback In The App!



THANK YOU!



This product was funded by USDA. This
institution is an equal opportunity provider.

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711
Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)
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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis 
of race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program
information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET
Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: 
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain
the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil
Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for 
Civil Rights 1400 Independence 
Avenue, SW   Washington, D.C.
20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

http://www.usda.gov/sites/default/%EF%AC%81les/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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