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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: Hyde County Schools

SFA Agreement Number: 480

Date of Administrative Review (Entrance Conference Date): March 9, 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
|X| 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: Written procedures for meals served in the classroom were not available, which contributed to confusion between the classroom teacher and the School Nutrition cashier regarding the correct meal counting process. Without clear, documented procedures, the risk increases that reimbursable meals may not be accurately recorded on the paper roster at the Point of Service/Sale (POS/S). Although the correct process was followed during breakfast service, the meal-counting and claiming procedure planned for Pre-K students during lunch would not have resulted in accurate claims. Technical assistance was provided on-site during the Administrative Review prior to lunch service, which allowed the school to submit allowable meal claims.



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: Production records are not completed daily. Due to production records not being reviewed by the School Nutrition Administrator daily and the other items listed in this Preliminary Report, program oversight is not in place at the district. Program oversight would have prevented issues with insufficient quantities, missing meal components and other items necessary for the successful and sustainable operation of the School Nutrition Programs.
Finding Detail: Production records for three (3) of fourteen (14) operating days for the month of review, February, did not accurately document the number of fruits for the 9-12 meal pattern as part of the reimbursable meal at lunch. Only ½ cup of fruit is being offered on the serving line; however, 9-12 meal pattern must be offered 1 cup of fruit at lunch. They are listed below for which the minimum daily requirement was not offered, resulting in insufficient quantities of a meal component.
Finding Detail: Column 14 on the production records must reflect the actual amounts prepared on the day of service. Currently, the numbers appear to have been copied from Column 12 (planned quantities). The SFA must ensure production records accurately document actual production for proper recordkeeping and compliance.
Finding Detail: Production records for one (1) of the twenty (20) operating days for October 2025 indicate that an insufficient amount of fruit and vegetable components was served as part of the (ASSP). The School Food Authority (SFA) is not in compliance with the USDA final rule Child Nutrition Programs: Meal Patterns Consistent with the 2020–2025 Dietary Guidelines for Americans, effective July 1, 2025 (SY 2025–26). The regulation requires a ¾ cup be offered for fruit and/or vegetables. Juice may not contribute more than half of the total fruits and vegetables offered in afterschool snacks over the course of the week. Records indicated that only ½ cup serving of fruit and/or vegetable are being served.
Finding Detail: Production records for seven (7) of the sixteen (16) operating days for November 2025 indicate that an insufficient amount of fruit and vegetable components was served as part of the (ASSP).
Finding Detail: Production records for eight (8) of the fourteen (14) operating days for December 2025 indicate that an insufficient amount of fruit and vegetable components was served as part of the (ASSP).
Finding Detail: Production records for eight (8) of the nineteen (19) operating days for January 2026 indicate that an insufficient amount of fruit and vegetable components was served as part of the (ASSP).
Finding Detail: Production records for three (3) of the fourteen (14) operating days for the month of review, February 2026 indicate that an insufficient amount of fruit and vegetable components was served as part of the (ASSP).
Finding Detail: Production records for six (6) of fourteen (14) operating days for the month of August 2025, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for seventeen (17) of twenty-one (21) operating days for the month of September 2025, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for eleven (11) of twenty (20) operating days for the month of October 2025, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for eleven (11) of sixteen (16) operating days for the month of November 2025, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for seven (7) of fourteen (14) operating days for the month of December 2025, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for seven (7) of nineteen (19) operating days for the month of January 2026, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production records for six (6) of fourteen (14) operating days for the month of review, February 2026, did not accurately document the amount of fruit for students as part of the reimbursable meal at breakfast. They are listed below for which fruit was not accurately documented as part of the reimbursable meal.
Finding Detail: Production record (Lunch) documentation was not available for one (1) of the fourteen (14) operating days for the month of review, February 2026.
Finding Detail: Production Records for four (4) of twenty-one (21) operating days for the month of September 2025, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for four (4) of twenty-one (21) operating days for the month of September 2025, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for two (2) of twenty (20) operating days for the month of October 2025, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for two (2) of twenty (20) operating days for the month of November 2025, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for two (2) of fourteen (14) operating days for the month of December 2025, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for three (3) of nineteen (19) operating days for the month of January 2026, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack.
Finding Detail: Production Records for three (3) of nineteen (19) operating days for the month of review, February 2026, did not accurately document the required two (2) components for the Afterschool Snack Service Program (ASSP). The days listed below did not accurately reflect the two required components as part of the reimbursable snack. Non-compliant food items were served as part of the Afterschool Snack Service Program (ASSP), including cookies, Rice Krispie treats, and Pop-Tarts. These items are classified as grain-based desserts and are not allowable under the ASSP meal pattern requirements.

	|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: During breakfast service, students were observed passing the point of sale without selecting the required ½ cup of fruit, yet they were still counted by the cashier. Although technical assistance was provided and the immediate error was corrected, the repeated occurrence of breakfasts recorded without fruit from August through February indicates a need for targeted staff training. School administration must ensure all staff are properly trained and consistently follow meal pattern requirements to maintain compliance with federal nutrition standards.

	|_|
	|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: The Hazard Analysis Critical Control Point (HACCP) binder has not been completed. Monitoring logs are being completed daily for the milk box, walk-in freezer, hand sink, dry storage and hot holding cabinet.
Finding Detail 2: Begin receipt date marking for inventory to include the month and year to meet requirements for first-in, first-out (FIFO) inventory management. Food items removed from their original boxes in the walk-in cooler, walk-in freezer, and dry storage areas were not marked with the received date. All items removed from their original packaging must be labeled with the date they were received.
Finding Detail 3: A non-domestic list was not available for review. The SFA must develop, maintain, and make available a complete non-domestic foods list to ensure compliance with program requirements.

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

	Finding Detail: The triennial assessment of the Local Wellness Policy (LWP) was due June 30, 2023. As of the date of the review, March 9, 2026, the LWP triennial assessment has not been completed for Mattamuskeet School. A triennial assessment was conducted for Ocracoke School.

	|_|
	|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: 

	|_|
	|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 cash management procedures; however, these procedures require additional detail to align with best practices for safeguarding federal funds. Currently, petty cash is stored in an unsecured filing cabinet in the manager’s unsecured office. Protecting federal funds is essential for the financial integrity of the School Nutrition Program, and staff safety must be ensured. The SFA must revise cash handling procedures to include secure storage, restricted access, and clear safeguards to prevent unauthorized access.

	|X|
	|_|
	Other – Program Monitoring – On site Reviews


	Finding Detail: According to 7 CFR 210.8(a)(1) and 7 CFR 220.11(d)(1), every school year, prior to February 1, each School Food Authority (SFA) with more than one (1) school must perform no less than one (1) on-site review of the meal counting and claiming system and readily observable general areas of review identified under 7 CFR 210.8(h) in each school operating the National School Lunch Program (NSLP) and 50% of schools operating the School Breakfast Program (SBP) under its jurisdiction. The on-site reviews are not administered and completed per the review guidelines. The issues discovered included the following: 
•Breakfast and lunch on-site reviews were documented on an outdated form (10/2017) and not completed. The current form was revised (10/2019)
•The following sections were incomplete for the breakfast on-site review:
· Number of students approved by category/ Today’s meal count by category
• The following sections were incomplete for the lunch on-site review:
· Master Roster, Lunch County System, Meal Counting Recordings and Edit Checks
· Number of students approved by category/Today’s meal count by category
· Readily Observable General Areas
· No date and no signature

	|X|
	|_|
	Other – Afterschool Snack Program (ASSP)


	Finding Detail 1: The SFA did not complete the first ASSP On-Site Program Review within the first four weeks of operation. All required reviews must be conducted in a timely manner to ensure compliance and proper program oversight. 
Finding Detail 2: The ASSP Qualifying Worksheet was not completed for each ASSP prior to program start-up.



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