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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: Orange County Schools

SFA Agreement Number: 680

Date of Administrative Review (Entrance Conference Date): April 13, 2026

Date review results were provided to the SFA: June 25, 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
|X| Fresh Fruit and Vegetable Program
|X| Afterschool Snack
|_| Special Milk Program
|X| 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: A statistical sample of approved household applications was reviewed in accordance with eligibility requirements under the National School Lunch Program and School Breakfast Program. One certification error was identified. Application #49867 was approved for free meal benefits based on self-reported migrant status; however, the student was not verified on the official Migrant Education Program (MEP) eligibility list provided by the program liaison. Pursuant to USDA eligibility guidance, including 7 CFR Part 245, categorical eligibility based on migrant status must be supported by documentation from the appropriate program official or an approved direct certification source. Self-reported migrant status alone is not sufficient to establish eligibility. Therefore, the application was incorrectly approved for free benefits and should have been approved at the paid eligibility level.
A potential reclaim for eligibility certification and benefit issuance errors for breakfast meals served will be assessed in the amount of $35.56 and for lunch meals served will be assessed in the amount of $191.36.
NOTE: Since this potential reclaim amount for breakfast and lunch are below the Federal threshold for the School Breakfast Program and National School Lunch Program, this amount will not be reclaimed.

	|_|
	|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: 



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: A review of production records identified multiple recording errors and inconsistencies, indicating a need for additional training and oversight regarding proper production record completion and maintenance.
March 23, 2026
Planning numbers (Block 11) were revised on the day of service to correspond with the number of meals actually served rather than reflecting projected participation. Planning figures should represent anticipated meal counts established prior to meal service.
Quantity Available (Block 14) was crossed out and replaced with a different value that aligned with the number of meals served. Production records should accurately document the quantity of food prepared and available at the beginning of meal service.
No fruit leftovers were documented (Block 16). While the amount of fruit recorded as served appears sufficient to meet meal pattern requirements, the absence of leftover documentation makes it unclear whether the fruit was depleted during meal service or whether additional fruit remained available but was not recorded.
March 24, 2026
One of the two vegetable offerings (beans) was depleted during meal service. As a result, students later in the service period may not have had access to the full vegetable offerings planned for the menu, potentially resulting in insufficient vegetable choices.
March 25, 2026
At breakfast, no quantity available was recorded for raisins; however, leftovers were documented. This discrepancy indicates that the production record was not completed accurately.
During lunch service, one entrée option was exhausted before the conclusion of service. Although a second entrée remained available and meal pattern requirements could still be met, all menu items advertised for the day should be available to all students throughout the meal service period whenever possible.
The lunch production record indicated that hash browns were depleted before the end of meal service. This may have resulted in insufficient vegetable offerings for students served later in the meal period.
These findings demonstrate the need for additional training on production record completion, including accurate documentation of planned servings, quantities prepared, quantities available, amounts served, and leftovers. Production records must accurately reflect meal service operations and provide sufficient documentation to demonstrate compliance with meal pattern requirements.
Finding Detail 2: Review of production records for the review period identified widespread documentation errors and inconsistencies that do not meet School Nutrition Program recordkeeping requirements. Errors included missing, altered, or incomplete information related to menu planning, quantities prepared and available, non-reimbursable food items, and leftover documentation. These deficiencies limit the SFA’s ability to verify that meals served were planned and documented in accordance with required meal pattern standards and applicable federal regulations (7 CFR §§ 210.10(a)(3), 210.15(a)).
March Production Record (Lunch) Review Observations:
March 2–5, 2026 and additional dates: School Food Service (SFS) employees were not accurately accounted for in Section 4 of the production records, resulting in incomplete staffing documentation.
March 4, 2026: Leftover green beans from 02/19/2026 were served on 03/04/2026. Multiple instances were noted during the review period in which leftover menu items were stored from previous production days, including being held in warmers, cooled, and frozen for later use within a 30-day period.
Throughout March 2026, frequent substitutions of vegetable items were observed. These ongoing substitutions increase the risk of noncompliance with weekly vegetable subgroup requirements and indicate a lack of consistent menu adherence and planning controls.
Finding Detail 2: Production records contained recurring documentation errors, including incomplete or missing entries for quantity available and non-reimbursable food items. In addition, fruit and vegetable leftovers were not consistently recorded across multiple days. The quantities documented in relation to the number of reimbursable meals served indicate potential inaccuracies in production record reporting and a lack of consistency in required documentation practices.

	|_|
	|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:  Review of food products prepared and served revealed that carrots sourced from Canada were being used in meal service. These products were not included on the approved nondomestic product list. This practice is not in compliance with the Buy American provision (7 CFR § 210.21(d)), which requires school food authorities to purchase, to the maximum extent practicable, domestic agricultural commodities and food products.
Finding Detail 2: Time/Temperature Control for Safety (TCS) procedures at Orange High School were implemented inconsistently, limiting assurance of compliance with established food safety standards under HACCP principles. Accurate and consistent monitoring of critical control points was not demonstrated.
Required documentation was incomplete and inconsistently maintained. Sanitizer solution concentrations (PPM), a key component of prerequisite programs supporting sanitation controls, were not consistently measured or recorded. Additionally, cooling logs were not fully completed, with initial product temperatures frequently missing. The absence of complete monitoring records for cooling processes prevents verification that foods are being cooled within required time and temperature parameters in accordance with food safety regulations.
These gaps in monitoring and recordkeeping do not support effective verification of critical limits and indicate that HACCP-based standard operating procedures are not being fully implemented as required.
Finding Detail 3: During the on-site review, ice accumulation was observed on the floor of the walk-in freezer. This condition is a potential safety hazard, increasing the risk of slips and falls, and may also indicate improper temperature control or equipment maintenance concerns. In accordance with food safety best practices and HACCP principles, all facility hazards must be promptly identified, reported, and corrected to ensure a safe working environment and to maintain proper food storage conditions. Additionally, food storage areas were observed to be disorganized. Improper organization can impede effective stock rotation (FIFO), increase the risk of cross-contamination, and make it difficult to monitor product quality and expiration dates. Food storage areas must be maintained in a clean, orderly manner with all items clearly labeled, properly stored, and easily accessible to support safe food handling and regulatory compliance.  

	|_|
	|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: During the on-site review, a competitive food item that did not meet USDA Smart Snacks in School nutrition standards was identified. A 3-ounce package of Mini Powdered Sugar Donuts manufactured by Super Bakery was observed available for sale to students during the school day.
A review of the product's nutritional information and ingredient statement determined that the item does not comply with the Smart Snacks requirements established under 7 CFR § 210.11. Specifically, the product exceeds one or more of the allowable nutrient thresholds and/or fails to meet the general standards requiring that the item be whole grain-rich, have a fruit, vegetable, dairy product, or protein food as the first ingredient, or otherwise qualify as an allowable competitive food.
As a result, the product is not eligible for sale to students on the school campus during the school day. The availability of this noncompliant item indicates that established procedures for reviewing, approving, and monitoring competitive foods are not being consistently implemented to ensure compliance with federal Smart Snacks requirements.
School Nutrition staff should ensure that all competitive food items offered for sale are evaluated and documented for Smart Snacks compliance prior to being made available to students. Ongoing monitoring should be conducted to verify that only approved compliant products are offered for sale during the school day.

	|_|
	|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: 

	|_|
	|X|
	Other – 


	Finding Detail: 
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