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Area Findings ID Finding Description Required Corrective Action 

SFA - Level Findings 

800 - Civil 
Rights

V-0800 On notification letters provided to the SA, that 
are sent to the household the incorrect short 
statement is on the letter. This is in addition to 
the correct full statement on a second page of 
the letter. 

The SFA will remove the short statement from the notification letters 
home. The SFA will upload a copy of the notification letter to the 
corrective action. 

1000 - 
Local 
School 
Wellness 
Policy

V-1000 The SFA does not have an assessment of the 
local school wellness policy. Conduct an assessment of the local school wellness policy, and make 

it known to the public. Upload assessment to the corrective action. 

100 - 
Certification 
and Benefit 
Issuance

V-0100 The SFA had errors on 3 applications. 
Application errors are listed on the SFA-1.

Correct the status of each students on the eligibility document and 
meal counting system. 

Site - Level Findings: Rutledge Primary (0015) 

1400 - Food 
Safety

V-1400 The SFA did not have cooling logs for left 
overs in the walk in freezer. The SFA will train managers on cooling and storing left over food as 

well as how to keep temperature logs. 

1400 - Food 
Safety

V-1400 The SFA was not following the HACCP 
manual by not cooling food properly or 
keeping temperature logs. 

Train the staff on the HACCP manual and how to maintain proper 
cooling and temperature logs. 

Site - Level Findings: Rutledge Middle (0023) 

500 - Offer 
versus 
Serve

V-0500 The SFA was not allowing students to not take 
the main dish, the main dish was pre-plated 
for the students. 

Retrain OVS to staff. Attach training agenda and sign in sheet to 
corrective action. 

1400 - Food 
Safety

V-1400 The dry storage area had spices and 
flavorings dating back to 2010. The SFA will dispose of any out of date product and train managers 

about date tracking and food storage. Training logs will be uploaded 
to corrective action. 




