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Ladies and Gentlemen: 

In accordance with School Board Rule 6Gx13-2C-1.14, Section IV.B.3 and the 
approved Audit Plan for FY 2007-08, we have reviewed the actions taken by 
management to implement the recommendations included in our prior internal audit 
report Food Service Operations January 2006. This report was issued January 31, 
2006, and examined the effectiveness of internal controls and business practices 
established by management to conduct the operations of the Food and Nutrition 
Department. 

EXECUTIVE SUMMARY AND CONCLUSIONS 

In our prior audit report, we found that for the most part, the Department of Food and 
Nutrition had adequate internal controls and its operations were in compliance with 
laws, regulations and School Board Rules. Also, the audit results indicated the District 
was receiving the best available prices in its bids for food service purchases when 
compared to other school districts' bids. The audit did, however, disclose several 
opportunities for improvement. 

We made 7 recommendations to improve the process. In its response, management 
indicated that it was in general agreement with our recommendations and was 
developing initiatives to address the issues raised in our report. 

In our follow-up review, we found that management implemented an on-line labor hour 
reporting system that allows F&N to monitor the staffing levels at the schools. 
Information obtained from these reports, and from observations made during periodic 
school visits by F&N administrators, is shared with the school principal to achieve 
appropriate staffing levels for the school. Also, a Labor Hour Committee with members 
from the administration and AFSCME held several meetings to discuss staffing levels 
and increased productivity at the high schools, among other issues. The committee, 
however, did not analyze the Meals-Per-Labor-Hours (MPLH) benchmark established 
for senior high schools. Furthermore, school cafeterias continue not to meet those 
standards. 
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Management did take actions to improve the efficiency of the procurement process, by 
discontinuing catalog bids in favor of bids that call for firm unit prices. Also, a bid for 
Commodity Foods Processing was awarded in October 2007. The Department 
currently uses the net-off invoicing method, instead of the after-purchase rebates 
method for purchasing food products from processed Federal commodities from 
authorized vendors. 

F&N administration continues to review open purchase orders and initiates action to 
close stale purchase orders as appropriate. However, there is a need for continued 
monitoring in this area. A large number of food seNice related stale purchase orders 
remains open, which will need attention from other departments to close. 

The State of Florida's Auditor General recently published an audit report on the District's 
operations and reported that purchased food cost per meal varied significantly among 
elementary, middle and senior high schools. Management addressed these issues and 
is in the process of implementing corrective actions. 

Another subsequent event of note is that during the 2007-2008 fiscal year, the District's 
food program experienced significant budget overruns. Management attributes a large 
portion of the cost overruns to the increase in the cost of certain staple foods and labor. 
Management is considering various strategies to reduce cost. 

Based on our obseNations, Food and Nutrition's management has taken appropriate 
actions to address most of the findings and recommendations in the Food SeNice 
Operations January 2006 audit report, but needs to take further actions to improve 
certain areas of operation. Subsequent to our fieldwork, management has taken further 
actions toward fully implementing any outstanding recommendations. We thank 
management for the courtesies extended to our auditors during this follow-up review. 

Allen M. Vann, CPA 
Chief Auditor 
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