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	Getting Ready for a Validation Review

	For SY 2012-2013 only, State Agencies must conduct Validation Reviews on 25 percent of certified SFAs and must be completed when meal service can be observed, but no later than June 30, 2013. SCN will select certified SFAs for validation reviews throughout the school year since certification is a rolling process.  Any certified SFA not selected during one period is automatically in the “pool” for possible selection during the next period. SCN will notify the district via email with a Notification Letter and Validation Checklist.  The notification letter will provide information on the program coordinators conducting the review, the date(s) of the review and the menus and schools selected for the reviews. SCN will be utilizing the inTEAM Validation Review Module in the Decision Support Toolkit. The menus submitted for certification will be reviewed within the module.  The program coordinator will review the production records for the week of certified menus to ensure that the meals served were actually consistent with the certification submission.  Having the documentation requested on the Validation Checklist available at the site during the review is requested. Follow the guidance provided in preparation for a Validation Review.  



	

Enter Menus into inTEAM’s Menu Compliance Tool to Determine Whether all Menus Meet the New Meal Patterns
	1. Utilize the One Serving Yield Calculator Excel Spreadsheet to help you determine the creditable portion size and nutrient yields for one serving of what you may be serving so that information can be entered into inTEAM’s Menu Compliance Tool.
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	2. Entering all your menus/cycle menus into the inTEAM tool will help you ensure that your menus meet the new meal patterns. This will also assist in a successful Validation Review.
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	NOTE: Entering your menus will provide SCN the capability of uploading any menu that the district has submitted in the InTEAM Menu Compliance Tool.  With this being said, it is encouraged and advised for districts to have their validation observation week of menus in the compliance tool.  By having these menus in the compliance tool, the district will know if the menus are in compliance prior to the validation review. SCN will upload the menus from the compliance tool into the Validation Review Module.  All source documentation that supports the menus is requested to be readily available.  Source documentation includes:  CN labels, Manufacturer Labels, Nutrition Fact Labels, and information from packaging.




	




[bookmark: _GoBack]Preparation for Meal Observation/Review
	1. To prepare for the review, notify your managers that meal observation is part of the validation review.  

	
	2. Review the KY specific Breakfast and Lunch Validation Review Checklists. These checklists will be used to evaluate your site(s) during the Validation Reviews.

	
	3. State agencies are not required to observe every meal served, or every meal period at the selected schools.  SCN will observe a minimum of 25% of meals at Breakfast and Lunch Meal Service.

	
	4. SCN will review production records for the observed meals and other meals served during the course of the review week to ensure that the records are consistent with the daily and weekly meal pattern requirements in which the certification submission was based on.  (Again, if your menus for the week of review are in the compliance tool, you will already know if they are in compliance with the requirements.)

	
	5. There are three questions that warrant an Administrative Review in the breakfast and the lunch validation review checklists. Refer to the checklists provided on the KDE website. Questions are highlighted accordingly. 



	


Responding to Corrective Action
	1. At the conclusion of the day of observation and review, an exit conference will be held with the district food service director and staff to review a summary of findings. 

	
	2. At that time, SCN will notify the district of the findings of the review and what Follow Up/Corrective Action is needed per site.  Corrective Action will be submitted utilizing the Validation Review Module in DST.  A quick reference guide will be provided with instructions on how to access the review and submit corrective action. 
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	3. Once all corrective action responses and documentation have been submitted and accepted, the district will receive a Validation Review Closure letter from SCN.



	
FYI: ONLY FOR DISTRICTS THAT UPLOADED CERTIFICATION DOCUMENTATION INTO INTEAM’S MENU COMPLIANCE TOOL
	1. If certification documentation was uploaded into the inTEAM Menu Compliance Tool, SCN will be able to access the document and validate the certification submission.  

	
	2. It is still recommended that the district enter their menus into the inTEAM Menu Compliance Tool to ensure that all menus are meeting the new meal patterns even though they may not have used it to submit for certification. 



This document contains privileged and confidential information and is the sole property of inTEAM Associates, LLC. The procedures, technology specifications, operational practices, and any other recommendations contained in this document are intended for the sole purpose of instructing on the usage of the Decision Support Toolkit, and may not be used for any other purpose without the express written permission of inTEAM Associates. Copyright inTEAM Associates LLC. 2012 Terms and conditions apply.
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Daily Menu

Sun-09/02 | Mon=0/03), Tues-09/04  Wed-09/05  Thur-09/06  Fri-09/07  Sat-09/08
Total Feeding Figure S00 £t Projected Average Cost per Meal [ view Costpata |
Meal Component Recipe Nlame or  Menu ftem Recipe # or Product Source Planned#of Creditable  Unitof  Calories  Saturated Fat _Sodium
Combo Hame Name and Code. Servings  PortionSize Measure  (1seving)  (1serving)  (1serving)
v [Recipe - Entree chicken Sandwich | chicken Sandwich _[#123 Local 150 265 26 s16
& v [Meathieat Aternate Chicken Sandwich_|Chicken Patty [#123 Local 150 B oz eq Eat Dekte
& v |Whole Grains. Chicken Sanawich | WG Rol (39) [#123 Local 150 s ozeq Eat Dekte
4 v [Recipe - Entree WG Bosco Stick_|Bosco Stick (835) _[Bosco's Vendor 30 260 B 520 ot pekte
& v [Meathieat Aternate WG Bosco Stick__|Wozzarell. Boscos [Vendor 30 2 oz eq Eat Dekte
& v |Whole Grains. WG Bosco Stick__| WG Breading Boscos [vendor 0 B oz eq Eat Dekte
4 v |Vegetable Rea/Orange. WG Bosco Stick__|Marinara Sauce (202) _|Bosco's Local 0 025 o Eat Dekte
4.7 |Vegetable Rea/Orange. Glazed Carrots (1 cup) [1134 Local 250 o075 cwp e 117 02 Eat Dokt
4 v |Vegetable Other Green Beans Local 250 o7s o B = g Eat Dekte
av [Frut (Grapes (05 cup) Local [250 os o El oos 2 Eat Dekte
av [Frut Orange (05 cup) Local [250 os o 25 001 o Eat Dekte
av [Frut Peaches (0 cup) Local [250 os o 25 o 2 Eat Dekte
o v [Frutt uice. | Apple suice (05 cup) Local [250 s cup s 002 0 Eat Dekte
Skim Mik Chocolte (1
& v Mk Skin/fat.ree, flavored 5 Local 400 i cup o1 04 130 Eat Dekte
cup
4 |MikLow-fat (1%), unfiavored 19% Wik (1 cup) Local 100 g o 102 155 107 Eat Dekte
Vegetable Including .
Vegetable Incl. Juice. 15 cup Eat
suice Winimum Offered
Vegetable Juice
Vegetable Juice cup Eat
aximum Offered
Fruft ncluding Juice
Frut incl.Juice: 2 cup Eat
inimum Offered
Frut Juice Haximum .
Frut Juce. o5 cup Eat
ofterea

“This day i currenty an operating day, cick here to designate  as a non-operating day.
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