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Save the Date: October 3, 2024



ADMINISTRATIVE REVIEW

WHAT: 
Comprehensive audit of the District’s National School Breakfast and lunch
programs.

WHY:
All student meals are federally subsidized, over $176 million in federal meal
reimbursements were received last year.

WHO:
District and school sites

WHEN:
February 24 - 28, 2025



Procedures must be followed from 
day 1 of operation



IMPORTANT AREAS

CIVIL RIGHTS TRAINING

As per the Florida Department of Agriculture
and Consumer Services’ requirement:

Video must be viewed by all employees
Submit Professional Standards Roster with
all employee names, including the
manager.
Poster must be displayed where meals are
served.

Full-Time Staff =  10 hours
Part-Time Staff = 6 hours



SIGNAGE



SIGNAGE



SIGNAGE



MENU & RECIPES 

Follow the District Menu
Vegetable must be offered or one within
the same subgroup can be substituted
 Milk in two fat contents

1% low-fat white and fat free flavored 
Variety of fruit (at least 2 different fresh)
Follow standardized recipes



All meals must contain a fruit, juice or
vegetable

Grades K-12 must take a minimum of 3
different components

Students cannot take two juices

Pre-K students must receive all 5
components

REIMBURSABLE MEALS 



Students must be identified - verbally or by picture

Meals must be itemized correctly - no                   items 

Production and Menu Records MUST be completed daily
 

Keep all paperwork neat and organized
temperature logs, production schedules, HACCP checklists,
etc.

 MEAL ACCOUNTABILITY 



EQUIPMENT AND FOOD TEMPERATURES
CALIBRATE THERMOMETERS

CLEAN UNIFORMS

FREQUENT
HANDWASHING

GLOVES

HAIR NET



STORE CHEMICALS SEPERATELY

STORE FOOD 6 IN FROM FLOOR AND CEILING

QUALITY CONTROLPEST CONTROL 



Nachelle Williams

North Miami SR

Doris Bomante

Gateway K-8

Maria Bristol

Caribbean K-8




