
No. Review Observations & Findings Technical Assistance Provided Required Corrective Action

No Findings.

No Findings.

1 During the week of review, at least 80% of 
grains served at breakfast were not whole 
grain-rich. Specifically, only 32% of grains 
served at breakfast during December 2-6, 
2024 were whole grain-rich.

Discussed requirement for at least 80% of 
grains served to be whole grain-rich, how to 
identify whole grain-rich items, and 
potential changes to the menu to increase 
whole grain-rich percentage. USDA's 
Whole Grain Resource for the National 
School Lunch and Breakfast Programs: A 
Guide to Meeting the Whole Grain-Rich 
Criteria can be found on ADE's website at 
https://www.azed.gov/hns/nslp/forms under 
the Menu Planning accordion. 

Please provide one week of breakfast 
production records and supporting 
documentation (e.g., Child Nutrition label, 
Product Formulation Statement, ingredient 
lists, Nutrition Facts labels, etc.) that 
demonstrate at least 80% of grains served 
at breakfast were whole grain-rich. 

2 The following product could not be credited 
towards the meal pattern due to insufficient 
documentation: Homemade Muffin. Without 
sufficient documentation, the reviewer was 
unable to determine if weekly grain quantity 
requirements were met at breakfast. This 
was not a repeat finding from the previous 
cycle and therefore did not contribute 
toward fiscal action calculations.

Discussed requirements regarding 
processed product documentation and 
provided examples. USDA Food Fact 
Sheets can be found on USDA's website at 
https://www.fns.usda.gov/fdd/nslp-usda-
foods-fact-sheets/. The CN Labels and 
Product Formulation Statements Recorded 
Webinar & Webinar Slides can be found on 
ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. 
Please note that repeated violations 
involving food quantities may result in fiscal 
action.

Please provide a Standardized Recipe, 
Nutrition Information Sheets, Child Nutrition 
(CN) label and/or Product Formulation 
Statement (PFS) for the Homemade Muffin. 
If unable to provide a Standardized Recipe, 
Nutrition Information Sheets, and related 
material, please provide written assurance 
that the product will no longer be 
offered/served to students. Additionally, 
please provide written assurance that a 
product will not be credited towards the 
meal pattern without proper crediting 
documentation.

Exit Conference Date: January 23, 2025

Site: Phoenix College Preparatory Academy

Contacts: Wilbert Nelson, Principal/Superintendent and Liz Sandefur, NSLP Coordinator/Registrar
Review Date: January 23, 2025

Review Period: December 2024
Programs Reviewed:

Performance Standard 1: Certification and Benefit Issuance – Critical Area

Performance Standard 1: Meal Counting and Claiming – Critical Area

Performance Standard 2: Meal Components & Quantities – Critical Area

Health and Nutrition Services Division

Administrative Review Summary Report
School Food Authority Name: MCCCD on behalf of Phoenix College Preparatory Academy
CTD: 07-87-43

National School Lunch School Breakfast Afterschool Snack
Fresh Fruit & Vegetable Special Milk At-Risk Afterschool Meals
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Missing supporting documentation for Nutrigrain Bar, WG Cereal, WG English Muffin, WG Bagel, and the Waffles listed on the production records submitted.



3 Food quantities served at lunch during the 
review period did not meet minimum 
amounts required by the meal pattern. 
Specifically, 1.0 oz of meat/meat alternate 
was served on December 6, 2024  when 
2.0 oz is required daily at lunch for grades 9-
12. This was not a repeat finding from the 
previous cycle and therefore did not 
contribute toward fiscal action calculations.

Discussed how current system allowed for 
this to happen and potential changes that 
could be made to ensure it doesn't continue 
(e.g., changes in serving utensils, recipes, 
etc.). Meal pattern requirements for the 
National School Lunch Program can be 
found on ADE's website at 
http://www.azed.gov/hns/nslp under the 
Meal Pattern accordion. The Step-by-Step 
Instruction: How to Plan a Lunch Menu can 
be found on ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. The 
Using Appropriate Serving Utensils 
Recorded Webinar & Webinar Slides can 
be found on ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. 
Please note that repeated violations 
involving food quantities may result in fiscal 
action.

Please provide a written description of the 
changes that have been made to ensure 
that daily meat/meat alternate quantities at 
lunch meet minimum amounts required by 
the meal pattern. Additionally, the 
certificate of completion of Step-by-Step 
Instruction: How to Plan a Lunch Menu 
must be submitted.

4 The following product could not be credited 
towards the meal pattern due to insufficient 
documentation: Beef Nachos. Without 
sufficient documentation, the reviewer was 
unable to determine if daily meat/meat 
alternate quantity requirements were met at 
lunch on December 3, 2024. This was not a 
repeat finding from the previous cycle and 
therefore did not contribute toward fiscal 
action calculations.

Discussed requirements regarding 
processed product documentation and 
provided examples. USDA Food Fact 
Sheets can be found on USDA's website at 
https://www.fns.usda.gov/fdd/nslp-usda-
foods-fact-sheets/. The CN Labels and 
Product Formulation Statements Recorded 
Webinar & Webinar Slides can be found on 
ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. 
Please note that repeated violations 
involving food quantities may result in fiscal 
action.

Please provide a Standardized Recipe, 
Nutrition Information Sheets, Child Nutrition 
(CN) label and/or Product Formulation 
Statement (PFS) for the Chef Salad. If 
unable to provide a Standardized Recipe, 
Nutrition Information Sheets, and related 
material, please provide written assurance 
that the product will no longer be 
offered/served to students. Additionally, 
please provide written assurance that a 
product will not be credited towards the 
meal pattern without proper crediting 
documentation.

5 Food quantities served at lunch during the 
review period did not meet minimum 
amounts required by the meal pattern. 
Specifically, 7.25 oz of meat/meat alternate 
were served on December 2-6, 2024 when 
10 oz is required weekly at lunch for grades  
9-12. This was not a repeat finding from the 
previous cycle and therefore did not 
contribute toward fiscal action calculations.

Discussed how current system allowed for 
this to happen and potential changes that 
could be made to ensure it doesn't continue 
(e.g., changes in serving utensils, recipes, 
etc.). Meal pattern requirements for the 
National School Lunch Program can be 
found on ADE's website at 
http://www.azed.gov/hns/nslp under the 
Meal Pattern accordion. The Step-by-Step 
Instruction: How to Plan a Lunch Menu can 
be found on ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. The 
Using Appropriate Serving Utensils 

      

Please provide a written description of the 
changes that have been made to ensure 
that weekly meat/meat alternate quantities 
at lunch meet minimum amounts required 
by the meal pattern.
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Apologies for the typo in the corrective action column. 
Nacho crediting documentation was not included in the corrective action plan. . Please provide crediting documentation for the nachos or indicate that they will no longer be served if documentation is unavailable.
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The USDA Menu Workbook utilizes the lowest offering of the day to account for the total weekly amount.

Tuesday, December 3, 2024: Documentation to credit the M/MA for the Beef Nachos was not provided and the PR indicates they were 40 Beef Nacho Meals. Therefore, we had to credit it as the minimum 0.25 oz of M/MA.

Friday, December 6, 2025: The Pasta Salad credited as 1 oz of M/MA and the Menu Workbook Utilizes the lowest offering of the day.

Totaling 7.25 M/MA for the week. Please reference image of the USDA Menu Workbook.



6 Food quantities served at lunch during the 
review period did not meet minimum 
amounts required by the meal pattern. 
Specifically, 7.25 oz eq of grain were 
served on December 2-6, 2024 when 10 oz 
eq is required weekly at lunch for grades 9-
12. This was not a repeat finding from the 
previous cycle and therefore did not 
contribute toward fiscal action calculations.

Discussed how current system allowed for 
this to happen and potential changes that 
could be made to ensure it doesn't continue 
(e.g., changes in serving utensils, recipes, 
etc.). Meal pattern requirements for the 
National School Lunch Program can be 
found on ADE's website at 
http://www.azed.gov/hns/nslp under the 
Meal Pattern accordion. The Step-by-Step 
Instruction: How to Plan a Lunch Menu can 
be found on ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. The 
Using Appropriate Serving Utensils 
Recorded Webinar & Webinar Slides can 
be found on ADE's website at 
http://www.azed.gov/hns/nslp/training under 
the Online Training Library accordion. 
Please note that repeated violations 
involving food quantities may result in fiscal 
action.

Please provide a written description of the 
changes that have been made to ensure 
that weekly grain quantities at lunch meet 
minimum amounts required by the meal 
pattern.

No Findings.

No Findings.

No Findings.

7 Daily edit checks are not being conducted. Discussed how to complete daily edit 
checks using ADE's Daily Edit Check 
worksheet. The Daily Edit Check 
Worksheet can be found on ADE's website 
at on ADE's website at 
https://www.azed.gov/hns/nslp/forms under 
the Operational accordion. The Step-by-
Step Instruction: How to Complete Daily 
Edit Checks can be found on ADE's 
website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training Library 
accordion. 

Please provide a completed daily edit 
check worksheet for the most recently 
submitted claim month. Additionally, please 
provide written assurance that daily edit 
checks will be conducted. Additionally, the 
certificate of completion of Step-by-Step 
Instruction: How to Complete Daily Edit 
Checks must be submitted.

Meal Access & Reimbursement: Meal Counting and Claiming

Meal Pattern & Nutritional Quality: Offer Versus Serve

Meal Access & Reimbursement: Certification and Benefit Issuance

Meal Access & Reimbursement: Verification

Performance Standard 2: Dietary Specifications and Nutrient Analysis – Critical Area
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The USDA Menu Workbook Utilizes the entree with the lowest offering in the day to calculate the total weekly grain.

Tuesday, December 3, 2025: The tortilla chips serving credited for 1 oz of grain. The workbook utilizes the lowest entree offering to calculate weekly totals.

Thursday, December 5, 2025: The Teriyaki w/ Rice entree credited as 1 oz of grain. 

Friday, December 6, 2025: The Pasta entree credits as 1 oz of grain. This was credited as a separate entree, not combined with the Pizza per PR and SFA confirmation. A certified PFS label was not provided for the WG Cookie as required and could not be credited towards the meal pattern.
 
Please reference USDA Workbook Image.



8 The food service director has not been 
properly trained on Offer versus Serve 
(OVS) meal service.

Discussed that schools are expected to 
conduct training for point of service and 
serving line staff so they can help students 
select the required food components/food 
items in the quantities needed for 
reimbursable lunches and breakfasts. 
Additionally discussed that this could be 
included in the annual training 
requirements for program staff. Referred to 
USDA’s Offer Versus Serve Manual located 
on ADE's website at 
https://www.azed.gov/hns/nslp under the 
Guidance Manuals accordion. 

Please provide a written description of how 
the food service director will be trained on 
OVS. Additionally, the certificate of 
completion of Meal or No Meal and Meal or 
No Meal - Breakfast Edition must be 
submitted. 

9 Signage which explains what constitutes a 
reimbursable meal at breakfast and lunch 
was not appropriate. Specifically, serve 
only signage was posted in the cafeteria 
when the site is operating an Offer versus 
Serve meal service. 

Discussed the requirement for SFAs to 
identify, near or at the beginning of the 
serving line, the food items that
constitute a reimbursable meal to assist 
students in selecting the required meal 
components in the appropriate quantities. 
Additionally discussed feasible options for 
signage and where to display it. Printable 
POS Signage can be found on ADE's 
website at 
https://www.azed.gov/hns/nslp/forms under 
the Menu Planning accordion. 

Please provide a copy of the updated 
breakfast and lunch signage that has been 
displayed explaining what constitutes a 
reimbursable meal and includes the 
requirement to select 1/2 cup fruit or 
vegetable. Additionally, please provide 
written assurance that this sign will be 
displayed for all students to see. 

No Findings.

10 Documentation was not provided to support 
the usage of Supply Chain Assistance 
funds. 

Discussed that the attestation statement 
signed by the SFA detailed that the SFA 
will use Supply Chain Assistance (SCA) 
funds only for purchasing unprocessed or 
minimally processed domestic food 
products and that SFAs are required to 
maintain purchasing and other related 
records for review and audit purposes. 
Referred to SP 03-2022: Allocation of 
Supply Chain Assistance (SCA) Funds to 
Alleviate Supply Chain Disruptions in the 
School Meal Programs located on ADE's 
website at 
https://www.azed.gov/hns/memos.

Please provide documentation 
demonstrating how the $34,878.75 of 
Supply Chain Assistance funds were spent. 
If all funds have not been spent, please 
provide a plan on how the remaining funds 
will be spent including how documentation 
of expenses will be maintained.

11 The public media release was not provided 
to local media, the unemployment office, 
and/or and local employers considering 
large layoffs.

Discussed requirements and timeframe for 
public media release, and best options 
locally for submitting the release to prior to 
the start of the school year. The Public 
Media Release template can be found on 
ADE's website at 
https://www.azed.gov/hns/nslp/forms/ under 
the Organizational accordion. 

Please provide written procedures that will 
be followed each year for distributing the 
public media release, including who will be 
responsible for ensuring it is sent to the 
appropriate local media and what local 
media it will be sent to.

Meal Pattern & Nutritional Quality: Meal Components and Quantities

Resource Management

General Program Compliance: Civil Rights
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Please provide the invoices for the $22,817.11 for the state agency to review and provide a written plan for how the remaining $12,061.64 will be spent.
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Please provide the completed training certification for Meal or No Meal (the lunch edition).



Not Applicable.

12 The Local Wellness Policy did not contain 
all required elements. Specifically, the 
Local Wellness Policy did not contain a 
description of public involvement and public 
updates.

Discussed that local wellness policies are 
required to include a description of public 
involvement, public updates, policy 
leadership, and evaluation plan. The Local 
Wellness Policy Final Rule: Guidance and 
Tools From ADE Webinar can be found on 
ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training accordion. 

Please provide a written plan for how a 
description of public involvement and 
public updates will be added to the Local 
Wellness Policy. The plan should include 
draft language of the element to be added, 
who will be involved in updating the Local 
Wellness Policy and the date the update is 
expected to be completed. Additionally, 
provide written assurance that the Local 
Wellness Policy will be specific to your 
institution. 

13 The public is not being notified of the 
existence and contents of the Local 
Wellness Policy.

Discussed feasible means of notifying the 
public about the Local Wellness Policy 
such as posting it on the school website. 
The Local Wellness Policy Final Rule: 
Guidance and Tools From ADE Webinar 
can be found on ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training accordion. 

Please provide a written description of how 
the public will be notified of the existence 
and contents of the Local Wellness Policy.

14 The review and update of the Local 
Wellness Policy, as specified in the policy 
itself, is not occurring nor is documentation 
being kept on file to support this. 

Discussed why the review and update is not 
occurring and what can be done to ensure 
this occurs as specified in the Local 
Wellness Policy. Discussed maintaining 
records to document compliance. The Local 
Wellness Policy Final Rule: Guidance and 
Tools From ADE Webinar can be found on 
ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training accordion. 

Please provide a written description of how 
the Local Wellness Policy will be reviewed 
and updated as well as how reviews and 
updates will be documented.

15 Potential stakeholders are not made aware 
of their ability to participate in the 
development, review, update and 
implementation of the  Local Wellness 
Policy. Specifically, the general public was 
not made aware of their ability to participate 
in the development, review, and update of 
the Local Wellness Policy.

Discussed feasible means of notifying 
potential stakeholders of their ability to 
participate. The Local Wellness Policy Final 
Rule: Guidance and Tools From ADE 
Webinar can be found on ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training accordion.  

Please provide a written description of how 
all potential stakeholders, including the 
general public, will be made aware of their 
ability to participate in the development, 
review, update, and implementation of the 
Local Wellness Policy.

General Program Compliance: SFA On-Site Monitoring

General Program Compliance: Local Wellness Policy
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16 A recent assessment of the implementation 
of the Local Wellness Policy has not been 
conducted nor have plans been developed 
to complete the assessment. 

Discussed requirement to complete an 
assessment once every three years, at a 
minimum. The assessment must measure 
how the LEA is complying with their Local 
Wellness Policy, how the LEA's Local 
Wellness Policy compares to the model 
wellness policy, and progress made in 
attaining the goals of the wellness policy. 
SFA will utilize ADE's activity and 
assessment tool along with the comparison 
with a model policy template to complete 
the local wellness policy assessments. 
Additionally, discussed feasible means for 
notifying the public of the results of the 
most recent assessment. Sample 
evaluation tools can be found on ADE's 
website at 
https://www.azed.gov/hns/nslp/forms under 
the Local Wellness Policy accordion. Local 
Wellness Policy Assessment: Making it 
Meaningful Webinar can be found on ADE's 
website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training accordion.

Please provide a written plan for 
conducting an assessment of the 
implementation of the Local Wellness 
Policy. This plan must include who will be 
designated as the oversight official, who 
will be invited to participate in the 
assessment process, and the date by 
which the assessment is expected to be 
completed. 

17 The school fundraisers were not in 
compliance with HNS 20-2019: Revision to 
Arizona Department of Education Policy on 
Specially Exempted Fundraisers. 
Specifically, fundraisers involving food 
and/or beverages that do not meet Smart 
Snacks Standards (Caprisun Juice Pouch, 
Welch's Fruit Punch, Grape Juice, Orange 
Pineapple, and Welch's Fruit Snacks) were 
conducted during the school day without 
submitting the request to the State agency.

Discussed that all exemption requests for 
fundraisers conducted during the school 
day (defined as the midnight before to 30 
minutes after the school day) must be 
submitted to the State agency. Referred to 
HNS 20-2019: Revision to Arizona 
Department of Education Policy on 
Specially Exempted Fundraisers that can 
be found on ADE's website at 
https://www.azed.gov/hns/memos. The 
Online Course: Smart Snacks and 
Competitive Foods Standards in Arizona 
can be found on ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training Library 
accordion.

School fundraising exemption requests 
were submitted to the State agency. No 
further action is required.

18 The School Nutrition Program Director 
hired on or after July 1, 2015 did not meet 
the hiring standard requirements for LEAs 
with student enrollment of 2,499 or less. 
Specifically, they did not meet food service 
experience requirements.

Referred to hiring standard requirements 
and discussed with appropriate district 
HR/school staff. The Online Course: 
Designing Your Employee Training Plan: A 
Course for School Nutrition Directors can 
be found on ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training Library 
accordion. 

Please submit a HelpDesk request with the 
New Director Hiring Form and supporting 
documentation to your assigned program 
specialist. Additionally, the certificate of 
completion of Online Course: Designing 
Your Employee Training Plan: A Course for 
School Nutrition Directors must be 
provided. 

General Program Compliance: Competitive Food Services

General Program Compliance: Professional Standards
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19 The School Nutrition Program Director 
hired on or after July 1, 2015 did not 
complete the required 8 hours of food 
safety training within 30 days of being hired 
or within 5 years prior to hire date. 

Discussed requirement and feasibility for 
attending an available certification training 
within current school year. Food Safety 
Online Training Library can be found on 
ICN's website at https://theicn.org/icn-
resources-a-z/food-safety/.

Please provide the expected date that food 
safety certification training will be 
completed by the School Nutrition Program 
Director. 

No Findings.

20 A copy of the written food safety plan was 
not accessible during meal preparation and 
service. Specifically, the food safety plan 
was stored in the front office and was not 
easily accessible during meal preparation 
and service.

Discussed that the written food safety plan 
should be easily available at each food 
preparation and food service site and that 
staff should be aware of its existence. 

Please provide a written description of 
where the food safety plan is located at 
Phoenix College Preparatory Academy. 
Additionally, please provide written 
assurance that a copy of the written food 
safety plan will be accessible to staff during 
meal preparation and service at each site. 

21 Documentation was not maintained to 
support that the school received two food 
safety inspections from the local health 
department each school year, or that the 
school requested two food safety 
inspections each year from the local health 
department.

Discussed that each site operating must 
obtain two food safety inspections from the 
local health department per school year or 
maintain documentation to show that two 
food safety inspections were requested 
from the local health department each 
school year. 

Please provide documentation to support 
that two food safety inspections were 
received during the school year or 
documentation to support that two food 
safety inspections were requested from the 
local health department each school year 
will be maintained. Additionally, please 
provide written assurance that two food 
safety inspections will be requested from 
the local health department each year and 
documentation of the request will be kept 
on file for 5 years.

22 Temperature logs for food storage areas 
are not being maintained for a minimum of 
6 months. Specifically, temperature logs for 
the milk fridge were not maintained for a 
minimum of 6 months at Phoenix College 
Preparatory Academy.

Discussed requirements for maintaining 
food storage area temperature logs, sample 
templates, and who would be responsible. 
Temperature logs for food storage areas 
must be maintained for 6 months. 
Monitoring forms can be found on ADE's 
website at 
https://www.azed.gov/hns/nslp/forms under 
the Food/Health Safety accordion. 
Additionally, discussed Food Safety Online 
Training Library can be found on ICN's 
website at https://theicn.org/icn-resources-a-
z/food-safety/.

Please provide a copy of the temperature 
log that will be used for the milk fridge. 
Additionally, please provide written 
assurance that logs will be kept daily and 
maintained on file for 6 months. 

General Program Compliance: Food Safety, Storage and Buy American

General Program Compliance: Water
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23 The following products observed at off-site 
storage facilities were in violation of the Buy 
American Provision (e.g., were non-
domestic) and documentation justifying a 
Buy American exception were not 
maintained on file: SunCup Orange Juice, 
Apple Juice, Grape Juice, Cranberry Juice 
Cocktail, contained non-domestic 
concentrates from Brazil, Costa Rica, 
Argentina, China, Chile, Poland, Mexico, 
New Zealand, Spain, and Canada. 

Discussed that funds used from the 
nonprofit school food service account must 
be used to procure food products that 
comply with the Buy American Provision. 
Additionally discussed procedures for 
documenting a Buy American exception. 
Referred to SP38-2017, Buy American 
Webinar and FAQ. Additional information 
on the requirements of this provision, 
including ADE's prototype Buy American 
exception document, can be found on 
ADE's website at 
https://www.azed.gov/hns/nslp/forms under 
the Operational accordion. Buy American 
Recorded Webinar and FAQ can be found 
on ADE's website at 
https://www.azed.gov/hns/nslp/training 
under the Online Training Library 
accordion. 

Please provide a written description of the 
changes that have been made to 
procurement and/or recordkeeping 
procedures to ensure that the requirements 
of the Buy American Provision are met. 

24 Production record crediting is inaccurate. 
Specifically, the Cheese Pizza served at 
Lunch on December 6, 2024 credited as 1 
oz of meat/meat alternate; however, the 
production record indicated it contained 2 
oz of meat/meat alternate.

Discussed how to credit meal components 
and ensuring consistency with recipes, 
labels, and production records. Additionally 
discussed that crediting information is not a 
required element of a production record 
and therefore is not required to be included 
on the production record. Crediting 
resources can be found on ADE's website 
at https://www.azed.gov/hns/nslp/forms 
under the Menu Planning accordion. 

Please provide a production record that 
reflects the correct crediting information for 
Cheese Pizza. Additionally, please provide 
a written description of changes made to 
ensure crediting is correctly reflected on 
recipes and production records.

25 Production record crediting is inaccurate. 
Specifically, Mixed Salad served at Lunch 
on December 6, 2024 credited as 1/4 cup 
of vegetables; however, the production 
record indicated it contained 1 cup of 
vegetables.

Discussed how to credit meal components 
and ensuring consistency with recipes, 
labels, and production records. Additionally 
discussed that crediting information is not a 
required element of a production record 
and therefore is not required to be included 
on the production record. Crediting 
resources can be found on ADE's website 
at https://www.azed.gov/hns/nslp/forms 
under the Menu Planning accordion. 

Please provide a production record that 
reflects the correct crediting information for 
Mixed Salad. Additionally, please provide a 
written description of changes made to 
ensure crediting is correctly reflected on 
recipes and production records.

No Findings.

Not Applicable.

Not Applicable.

Will be reviewed in Summer 2025 if applicable. 

General Program Compliance: Reporting and Recordkeeping

General Program Compliance: School Breakfast Program and Summer Food Service Program Outreach

Other Federal Program Reviews: Afterschool Snack Program

Other Federal Program Reviews: Seamless Summer Option

Other Federal Program Reviews: Fresh Fruit and Vegetable Program
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Not Applicable.

Not Applicable.

Comments/Recommendations:

Fiscal Action under $600 will be disregarded. 

Reviewer Signature                       Date

If you disagree with any finding that affects the claim for reimbursement, you may appeal the decision by following the 
School Food Authority Appeal Procedure for the Administrative Review found under the Reviews Conducted by the State 

Agency accordion on ADE's National School Lunch and School Breakfast Program webpage.

Fiscal Action Assessed?

Tom Horne, Superintendent of Public Instruction
1535 West Jefferson Street • Phoenix Arizona 85007 •  www.azed.gov

“We are a service organization committed to raising academic outcomes and empowering parents.” 

This institution is an equal opportunity provider.

Other Federal Program Reviews: Special Milk Program

Other Federal Program Reviews: At-Risk Afterschool Meals

Please submit corrective action response by April 2, 2025 to Jackie Rodriguez at Jackie.Rodriguez@azed.gov. The 
response must be on organizational letterhead and signed by an authorized representative and must indicate that 
corrective actions will be implemented SFA-wide.

To stay on track with NSLP requirements, check out the NSLP at a Glance Calendar & Monthly Checklist on our 
website at https://www.azed.gov/hns/nslp/forms under the Calendars and Checklists tab. 

Training: In-person classes, web-based training, and how-to guides can be found on ADE's website at 
https://www.azed.gov/hns/nslp/training.

Congratulations, MCCCD on behalf of Phoenix College Preparatory Academy has successfully completed the 
administrative review for the 2024-2025 school year. It is recommended that trainings in Meal Components & Quantities, 
Local Wellness Policy, Food Safety, and Recordkeeping are completed throughout the year. It is also recommended that 
internal compliance checks are conducted periodically in these critical areas to maintain program integrity. Thank you for 
your cooperation during the review process.

No- SBP Yes- SBP
Yes- NSLPNo- NSLP
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