Special Menu Audit Form

School :___Garrison________________________







Reviewer:___Dayna Einheit__________________

Cafeteria Manager:____MM_________





Date:___1/30/12_______

Please list the student(s) and corresponding special menu(s) used at the school and indicate how many days per week the student is eating each meal:

Student Name
Special Menu
Breakfast
Lunch 
Supper 

Student 1
No egg, seafood, or peanut
N/A
N/A
N/A

Student 2
No fish, pork, egg, or cheese
N/A
N/A
N/A

Student 3
No milk
N/A
N/A
N/A

1.
Are the special menus posted or visible? __No________

2.
Please list the foods that were prepared for the student(s) on this day:

No special foods were prepared for any children.  If they are having eggs, the students are served cereal, one child doesn't come in the cafeteria on seafood day, and the other gets an alternative sandwich, and justin is given juice instead of mill

3.
Determine if the meal was appropriate for the student:

a.
Is the meal listed on the special menu? Meal was appropriate, but no special mean available

b.
Did the manger contact the dietitian to make a substitution to the menu? No, proper protocol was never followed to set these students up for a special menu.  RD does not know that these students have allergies, and no documentation has ever been given, no has mention been made of them

4.
How does the manager ensure that the correct student receives the special meal?
The staff are aware of all students names.  for BIC the students allergy is listed under there name.  It is the responsibility of the student and teacher to make sure that the correct food is given to the student.  

5.
Is the manager making accommodations for any other students, without a special menu?  Yes, the POS system lists 7 students total with allergies, or foods not to be served due to religious reasons.  None of these students have the proper paperwork on file with Chartwells

6.
Is there an ingredient label binder in the kitchen? Yes

a.
What is the date on the most recent update sheet in the binder? Yes

7.
Do the foodservice employees take precautions to avoid contamination (i.e. wearing gloves and hairnets, changing gloves after handling allergen foods, cleaning surfaces, etc.)?


Yes, the employees were very good about changing their gloves and wearing hairnets during preparation to avoid contamination. According to the cafeteria lead these allergen students often bring their own lunches.

8.
Is a special product needed for the special menu(s) at the school? Special milk could be offered to the student with a milk allergen if documentation were provided. 

a.
How much of the product is currently at the school? None

b.
How does the cafeteria manager go about ordering more of the product?

Never, the product is not ordered for this child since allergies are handled internally and improperly

9.
Did you speak with the principal, nurse, or other administrative staff? Will speak with

a.
Describe any issues:

Students allergies are being managed and controlled by the foodservice staff.  They are being put into the POS system, but no one is ever informing the Dietitian so that special menus can be set up and the parents spoken with.  Training will need to take place with these employees on how to properly handle allergies.

Additional comments: 

This school needs special attention.  Chartwells allergy protocol is not being followed by parents, school officials, or staff. Rectification is needed. 

