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K-12 School Food Service Compliance — How
PlatePrep Helps Districts Stay NSLP + HACCP
Compliant
The Regulatory Landscape
The USDA Food and Nutrition Service (FNS) administers the National School Lunch Program (NSLP) and
School Breakfast Program (SBP), setting the federal rules that every participating School Food Authority
(SFA) — public district, charter network, or private school that opts into NSLP — must follow to receive
federal reimbursement (USDA FNS). Every reimbursable meal must meet the NSLP meal pattern, which
sets minimums and maximums by grade band (K-5, 6-8, 9-12) for fruits, vegetables (including dark
green, red/orange, legume, starchy, and "other" subgroups), grains (at least 80% whole grain-rich
weekly), meats/meat alternates, and fluid milk, along with calorie ranges, sodium limits, and saturated
fat caps (under 10% of calories). Districts must also run a weighted nutrient analysis across the week's
menus to prove the average meal meets these dietary specifications — not just a component checklist.

Separately, USDA has required every SFA to maintain a written, documented HACCP (Hazard Analysis
and Critical Control Points) food safety plan since 2005, following the Child Nutrition and WIC
Reauthorization Act of 2004. This means every school kitchen must identify critical control points
(cooking temperatures, cooling times, holding temperatures), set corrective actions for deviations, and
keep daily monitoring logs — typically checked during state monitoring visits and federal
Administrative Reviews. State agencies (State Department of Education Child Nutrition offices,
sometimes in coordination with State Departments of Health for facility sanitation) conduct ongoing
oversight, and every SFA undergoes a full Administrative Review at least once every three years,
which includes unannounced, on-site meal observations, menu and production record audits, and civil
rights/verification checks (USDA Administrative Review Guidance; Federal Register, 2016 final rule).

Beyond meal pattern and food safety, SFAs must comply with the Buy American provision, requiring
domestic sourcing "to the maximum extent practicable" (USDA Buy American Factsheet); the Smart
Snacks in School rule, which sets nutrition standards for all competitive foods sold outside the
reimbursable meal (vending, à la carte, school stores) (USDA Smart Snacks); and food allergen
documentation under the FASTER Act of 2021, which added sesame as the ninth major federally
recognized allergen effective January 1, 2023, alongside milk, eggs, fish, shellfish, tree nuts, peanuts,
wheat, and soy (FDA FASTER Act). Finally, districts must run annual free/reduced meal eligibility
verification and maintain airtight meal-counting-and-claiming documentation, since inaccurate
counts are the single most common source of fiscal findings in an Administrative Review.

Top 5 Compliance Areas Where Districts Get Cited
1.  Meal Pattern + Nutrient Analysis — Every menu week must hit USDA meal pattern minimums
(fruit/vegetable subgroups, whole grain %, milk, protein) and pass a weighted nutrient analysis for
calories, sodium, and saturated fat (USDA meal pattern). Districts commonly fail on sodium creep
and under-crediting vegetable subgroups. � Chef AI + Recipe IP with nutrient analysis integration
(feature build) would let a Food Service Director validate compliance at the recipe level before
menus ever reach a reviewer.

https://www.fns.usda.gov/
https://www.fna.usda.gov/school-meals/nutrition-standards/nslp-meal-pattern
https://www.fna.usda.gov/nslp/administrative-review-guidance-and-tools
https://www.federalregister.gov/documents/2016/07/29/2016-17231/administrative-reviews-in-the-school-nutrition-programs
https://www.fns.usda.gov/schoolmeals/buy-american-factsheet
https://www.fna.usda.gov/school-meals/nutrition-standards/smartsnacks
https://www.fda.gov/food/food-allergies/faster-act-sesame-ninth-major-food-allergen
https://www.fna.usda.gov/school-meals/nutrition-standards/nslp-meal-pattern
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2.  HACCP Documentation — All SFAs must maintain a written HACCP plan with critical control point
monitoring logs and corrective-action records, a requirement since 2005 (USDA HACCP
requirement, Child Nutrition Reauthorization 2004). Reviewers frequently find missing or
inconsistent daily temperature logs. � Prep Management + Task Communication already support
daily task logging and can extend to CCP monitoring and corrective-action workflows.

3.  Allergen Management — All nine major allergens (milk, eggs, fish, shellfish, tree nuts, peanuts,
wheat, soy, and sesame as of the FASTER Act) must be documented on every recipe and disclosed
to families (FDA FASTER Act). Districts get cited for outdated or missing allergen matrices, especially
after menu changes. � Recipe IP with an allergen matrix is a direct fit — every ingredient swap
automatically flags allergen exposure.

4.  Standardized Recipes with Yield/Portion Documentation — Administrative Reviewers
specifically check that standardized recipes exist with documented yield and portion size, and that
kitchen staff follow them exactly during meal observation (USDA Administrative Review Guidance
Manual). � Recipe IP is a direct fit today, with no feature build required.

5.  Production Records — Daily production records must show planned vs. actual meals served,
food quantities used, and leftover disposition, cross-referenced against point-of-service claims
during Administrative Review (USDA Administrative Review Guidance Manual). � Prep Management
+ PlateCost integration (feature build) would auto-generate the planned-vs-actual reconciliation
reviewers request.

PlatePrep's Positioning Angle for K-12
•  For self-operated public districts: PlatePrep is the operating layer that turns a Food Service
Director's existing NSLP paperwork burden (HACCP logs, standardized recipes, production records)
into a system of record instead of a stack of spreadsheets and paper binders — reducing
Administrative Review prep time and citation risk.

•  For boarding/private schools: PlatePrep is positioned as a chef's kitchen-operations platform, not
a compliance tool — recipe costing, prep lists, and task communication for a restaurant-grade
dining program that answers to a Head of School and budget committee, not USDA.

•  Across both segments: PlatePrep's $299/mo core platform scales into district-level enterprise
pricing ($500–$1,200/mo depending on school count) by adding the multi-site, multi-kitchen
coordination that a single-site restaurant tool doesn't need but a district Food Service Director does.

Product Gaps to Build for This Vertical
•  NSLP nutrient analysis integration (weighted average calories/sodium/saturated fat across a
menu week)

•  Meal pattern compliance checker (fruit/vegetable subgroup and whole-grain % validation at the
menu level)

•  USDA/CN-crediting logic for recipes (translating ingredients into official USDA meal-pattern
credits)

•  ADA-crediting and special-diet substitution logic

•  Administrative Review prep checklists (auto-compiled menu worksheets, CN labels, product
formulation statements)

https://www.fns.usda.gov/
https://www.fns.usda.gov/
https://www.fda.gov/food/food-allergies/faster-act-sesame-ninth-major-food-allergen
https://fns-prod.azureedge.us/sites/default/files/resource-files/AdministrativeReviewGuidanceManual2018p-19.docx
https://fns-prod.azureedge.us/sites/default/files/resource-files/AdministrativeReviewGuidanceManual2018p-19.docx
https://fns-prod.azureedge.us/sites/default/files/resource-files/AdministrativeReviewGuidanceManual2018p-19.docx
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•  Offer vs. serve (OVS) tracking at point of service

•  Free/reduced meal eligibility reconciliation and verification support

•  Buy American sourcing/domestic-origin logging

Discovery Questions Chad Should Ask
Public District Track

1.  Is your food service program self-operated, or managed by a contractor like Aramark, Sodexo,
Chartwells, or Compass?

2.  How do you currently track and store your HACCP logs and daily temperature checks — paper,
spreadsheet, or software?

3.  Walk me through what happens when your state Administrative Review notice arrives — how
long does prep take, and what's the most painful part?

4.  How are your standardized recipes documented today, and who updates them when a vendor
substitutes an ingredient?

5.  How do you currently calculate nutrient analysis for your menu cycle — in-house, through your
POS vendor, or a state-provided tool?

Boarding/Private School Track

6.  How does your Executive Chef currently manage recipe costing and menu planning — is there a
system, or is it chef intuition and Excel?

7.  With no NSLP constraints, what's driving your kitchen's biggest operational headache: labor
scheduling, food cost, prep coordination, or allergen tracking for a residential population?

8.  How do you handle allergen and dietary-restriction communication across your dining hall staff,
especially with a boarding population eating 3 meals a day on campus?

9.  Who owns the vendor/procurement relationship — the Business Office, the Head of Dining
Services, or the Executive Chef directly?

10.  If you're on a management company (SAGE, FLIK, CulinArt, Compass), does the school have any
visibility or control over the technology stack the vendor uses in your kitchen?

---

Sources: USDA FNS, USDA NSLP Meal Pattern, USDA Administrative Review Guidance, Federal Register
2016 Administrative Review Final Rule, USDA Administrative Review Guidance Manual, USDA Buy
American Factsheet, USDA Smart Snacks, FDA FASTER Act / Sesame Ninth Major Allergen.

https://www.fns.usda.gov/
https://www.fna.usda.gov/school-meals/nutrition-standards/nslp-meal-pattern
https://www.fna.usda.gov/nslp/administrative-review-guidance-and-tools
https://www.federalregister.gov/documents/2016/07/29/2016-17231/administrative-reviews-in-the-school-nutrition-programs
https://www.federalregister.gov/documents/2016/07/29/2016-17231/administrative-reviews-in-the-school-nutrition-programs
https://fns-prod.azureedge.us/sites/default/files/resource-files/AdministrativeReviewGuidanceManual2018p-19.docx
https://www.fns.usda.gov/schoolmeals/buy-american-factsheet
https://www.fns.usda.gov/schoolmeals/buy-american-factsheet
https://www.fna.usda.gov/school-meals/nutrition-standards/smartsnacks
https://www.fda.gov/food/food-allergies/faster-act-sesame-ninth-major-food-allergen

