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STATE AGENCY ADMINISTRATIVE REVIEW SUMMARY

Section 207 of the HHFKA amended section 22 of the NSLA (42 U.S.C. 1769c) to require State agencies (SA) to report the results of the administrative review to the public in an accessible, easily understood manner in accordance with guidelines promulgated by the Secretary. Regulations at 7 CFR 210.18(m) requires the SA to post a summary of the most recent final administrative review results for each School Food Authority (SFA) on the SA publicly available website no later than 30 days after the SA provides the results of the administrative review to the SFA. The SA must also make a copy of the final administrative review report available to the public upon request.

School Food Authority (SFA) Name: Guilford County Schools

SFA Agreement Number: 410

Date of Administrative Review (Entrance Conference Date): March 16, 2026

Date review results were provided to the SFA: June 15, 2026

General Program Participation

1. What Child Nutrition Programs does the School Food Authority participate in? (Select all that apply)

|X| School Breakfast Program
|X| National School Lunch Program
|_| Fresh Fruit and Vegetable Program
|X| Afterschool Snack
|_| Special Milk Program
|_| Seamless Summer Option

2. Does the School Food Authority operate under any Special Provisions? (Select all that apply)

|X| Community Eligibility Provision
|_| Special Provision 1
|_| Special Provision 2
|_| Special Provision 3

Review Findings

3. Were any findings identified during the review of this School Food Authority?
|X| Yes		|_| No

4. Is there fiscal action associated with findings identified during the review of this School Food Authority?
|X| Yes		|_| No


REVIEW FINDINGS
A. Program Access and Reimbursement

	YES
	NO
	

	|_|
	|X|
	Certification and Benefit Issuance – Validation of the SFA’s certification of students’ eligibility for free or reduced-price meals benefits

	Finding Detail:	 

	|_|
	|X|
	Verification – Validation of the process used by the SFA to confirm selected students’ eligibility for free and reduced-price meal benefits

	Finding Detail: 

	|X|
	|_|
	Meal Counting and Claiming – Validation of the SFA’s meal counting and claiming system that accurately counts, records, consolidates, and reports the number of reimbursable meals claimed by category

	Finding Detail 1: On the day of review, March 18, 2026, Exceptional Children (EC) and Pre‑K meals were served in the classroom; however, documentation was insufficient to support the meal service. Point of Sale meal counts were not recorded, and required records were not maintained. As a result, failure to count meals at the Point of Sale led to twenty-one (21) lunches served on the day of review being disallowed.
Finding Detail 2: On the day of review, March 19, 2026, EC meals were served in the classroom; however, documentation was insufficient to support the meal service. Point of Sale meal counts were not recorded, and required records were not maintained. As a result, failure to count meals at the Point of Sale led to one (1) lunch served on the day of review being disallowed.
Finding Detail 3: On the day of review, March 17, 2026, EC meals were served in the classroom; however, documentation was insufficient to support the meal service. Point of Sale meal counts were not recorded, and required records were not maintained. As a result, failure to count meals at the Point of Sale led to three (3) lunches served on the day of review being disallowed.
Finding Detail 4: On the day of review, March 18, 2026, EC and Pre‑K meals were served in the classroom; however, documentation was insufficient to support the meal service. Point of Sale meal counts were not recorded, and required records were not maintained. As a result, failure to count meals at the Point of Sale led to four (4) lunches served on the day of review being disallowed.
Finding Detail 5: On the day of review, March 17, 2026, EC meals were served in the classroom; however, documentation was insufficient to support the meal service. Point of Sale meal counts were not recorded, and required records were not maintained. As a result, failure to count meals at the Point of Sale led to eight (8) breakfast served on the day of review being disallowed.



B. Meal Patterns and Nutrition Quality

	YES
	NO
	

	|X|
	|_|
	Meal Components and Quantities – Validation that meals claimed for reimbursement contain the required meal components and quantities

	[bookmark: _Hlk25565556]Finding Detail 1: During breakfast service in the classroom, it was observed that the required milk component was not offered. This was confirmed through a review of production records dating back to the beginning of the school year, indicating a systemic issue. The records showed repeated instances where the milk component was missing during breakfast service, including 6,714 breakfasts in March 2026, 5,627 in February 2026, 3,934 in January 2026, 8,054 in December 2025, 8,942 in November 2025, 13,819 in October 2025, 15,445 in September 2025, and 1,602 in August 2025. In total, 64,137 breakfasts were served without the required milk component.
Finding Detail 2: During the review month (February 2026), students were offered an insufficient fruit component on thirteen (13) of the sixteen (16) operating days. On each of these dates, the only fruit available to students was a ½ cup serving of juice, demonstrating that the quantities prepared did not meet the USDA K–12 meal pattern requirement of providing a minimum of one (1) cup of fruit per student per day.
Finding Detail 3: The district’s Wednesday menu includes chicken wings (2 oz m/ma) and a roll (2 oz grain). A review of the February and March 2026 production records showed that the grain component, the roll, was not planned or documented, resulting in the unmet weekly grain requirements and a missing meal component. Production records from August 2025 through January 2026 were also reviewed. This review confirmed the roll was not included as a planned item from September 3, 2025, through March 11, 2026. During this period, production records showed repeated instances where the grain component was missing during lunch service: 300 lunches in March 2026, 869 in February 2026, 970 in January 2026, 558 in December 2025, 928 in November 2025, 1,505 in October 2025, and 871 in September 2025, for a total of 6,001 lunches served without the required grain component.

	|_|
	|X|
	Offer versus Serve (OVS) (provision that allows students to decline some of the food components offered) – Validation of the SFA’s compliance with OVS requirements, if applicable

	Finding Detail: 

	|_|
	|X|
	Dietary Specifications and Nutrient Analysis – Validation that meals offered to children through the School Nutrition programs are consistent with federal standards for calories, saturated fat, sodium, and trans fat

	Finding Detail:



C. School Nutrition Environment

	YES
	NO
	

	|X|
	|_|
	Food Safety – Validation that all selected schools meet the food safety and storage requirements, and comply with the Buy American provisions specified by the regulations

	Finding Detail 1: Although the facility has established written Time as a Public Health Control (TPHC) procedures, these procedures are not being consistently followed. USDA regulations require that documented TPHC protocols be adhered to in order to ensure the safe handling of Time/Temperature Control for Safety (TCS) foods. Green beans were observed being removed from the hot holding unit and placed directly into the refrigerator for use the following day. This practice is not permitted under the written TPHC procedures and does not meet regulatory requirements for safe cooling or hot‑holding of TCS foods. Failure to follow established TPHC procedures increases the risk of bacterial growth and potential foodborne illness. 
Finding Detail 2: Review of the Hazard Analysis Critical Control Point (HACCP) binder showed that required documentation was not consistently completed. Sections 2 and 5, in particular, included multiple instances of missing or incomplete information.

	|_|
	|X|
	Local School Wellness Policy – Review of the SFA’s established Local School Wellness Policy  

	Finding Detail: 

	|X|
	|_|
	Competitive Foods – Validation of the SFA’s compliance with regulations for all food and beverages to students outside of the reimbursable meal

	Finding Detail: Smart Mouth pepperoni pizza was offered exclusively as an a la carte item at Northwest Guilford Middle School. This product did not meet Smart Snack nutrition standards because it exceeded 350 calories, had more than 35% of its calories from total fat, contained 10% or more of calories from saturated fat, and provided over 480 mg of sodium. At Dudley High School, sweet tea was sold to students on the day of review, and it also failed to meet Smart Snack beverage standards. The sweet tea contained 69 calories and 19 grams of sugar per 12‑ounce serving, which is above the allowable limits. The Alliance for a Healthier Generation Smart Snacks Product Calculator can be used to verify whether products meet Smart Snack requirements.

	|_|
	|X|
	Professional Standards – Validation of the SFA’s compliance with required hiring standards and annual training requirements  

	Finding Detail: 



D. Civil Rights

	YES
	NO
	

	|_|
	|X|
	Civil Rights – Validation of the SFA’s compliance with civil rights requirements as applicable to the School Nutrition Programs

	Finding Detail:



E. Resource Management

	YES
	NO
	

	|X|
	|_|
	Resource Management – Validation of the SFA’s compliance with overall financial health of the School Nutrition Program

	Finding Detail: The School Food Authority (SFA) has established written cash management procedures, however, these procedures were not followed on the day of review and require additional detail to align with best practices for safeguarding federal funds. During the review, the cashier did not verify the daily starting cash prior to the beginning of lunch meal service. In addition, neither cash drawer was locked during service, leaving funds unsecured when the cashier stepped away. Cashiers also did not reconcile their cash drawers in a secure location. Safeguarding federal funds is essential to maintaining the financial integrity of the School Nutrition Program.

	|X|
	|_|
	Other – After School Snack Program (ASSP)


	Finding Detail: The Afterschool Snack Program (ASSP) menu served on the day of review consisting of a cookie and juice did not comply with the final meal pattern changes effective July 1, 2025. According to the USDA’s Final Rule, juice may not account for more than half of the total fruits and vegetables offered over the course of the week. In addition, grain-based desserts may not contribute toward the grain component of the meal pattern. The menu exceeded these limits. Furthermore, the Afterschool Snack service was offered at the same time as the site provided the CACFP At-Risk Afterschool Meal. Each program is required to maintain distinct meal services and separate times of service.



OFFICE OF SCHOOL NUTRITION AND AUXILIARY SERVICES
Rachel Findley, MS, RDN, LDN, Senior Director  |  rachel.findley@dpi.nc.gov
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