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BACKGROUND 
 
Food and Nutrition Services (FNS) is a large department with dedicated employees who serve 
approximately 3 million meals a month in over 180 school cafeterias. These meals include 
breakfast, lunch, snacks, and, in some cases, over-the-weekend meals. There is also a summer 
meal program at limited locations. The department is committed to serving nutritious meals and 
has various programs to enhance the student dining experience. 
 
The department is known for its innovations and programs to provide nutritious meals that 
students want to eat. The department and its leadership have won numerous awards and 
received recognition for its operations. FNS continuously seeks the students’ satisfaction by 
using student focus groups, outside experts, and student surveys. 
 
The department is subject to various regulatory agencies, including the U.S. Department of 
Agriculture – Food and Nutrition Services, the U.S. Department of Education, the Florida 
Department of Education, and the Orange County Health Department. 
 
 
OBJECTIVES, SCOPE & METHODOLOGY 
 
 
OBJECTIVE: 
 
To review the operational processes and procedures of the Food and Nutrition Services 
Department, and to determine compliance with departmental and School Board policies and 
procedures, and Federal, State, and Local regulations 
 
SCOPE: 
 
This audit covered operations of the Food and Nutrition Services Department for the period from 
July 1, 2010, through June 30, 2011. 
 
METHODOLOGY: 
 
Our audit was conducted in conformance with the International Standards for the Professional 
Practice of Internal Auditing of the Institute of Internal Auditors and included such procedures as 
deemed necessary. Internal Auditing is an independent appraisal activity that is used to 
evaluate whether management has carried out its responsibilities efficiently and effectively. Our 
responsibility is to express an opinion on the selected processes and procedures. We are 
required to note any material deficiencies in accordance with Florida Statutes, School Board 
Policy and sound business practices. We also offer suggestions to improve controls or 
operational efficiency and effectiveness. 
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FINDINGS & RECOMMENDATIONS 
 
Technology Agreements: 
 
We noted the following: 

• FNS staff members were unable to locate the agreement between OCPS and 
MYLUNCHMONEY.com. MyLunchMoney.com acts on behalf of OCPS in collecting and 
tracking all revenue receipts received for student meals. 

• An addendum to the contract with MYLUNCHMONEY.com, (MLM), dated March, 2003, 
states that a third-party audit report will be given to OCPS each year. FNS staff indicated 
that OCPS has not yet received any third-party audit reports from MLM. It is important 
the management of FNS determine that MLM is conducting its operations in a sound 
manner and that appropriate internal controls are in place at MLM to provide assurance 
that transactions are being processed properly and that privacy laws are being complied 
with. 

• WebSMARTT is the point-of-sale system used by FNS in its operations. Exhibit “A” to 
the WebSMARTT, which deals with the pricing of services and equipment under the 
agreement contract could not be located by FNS staff during our audit. It is therefore not 
possible to determine whether charges paid are in agreement with the contract terms. 

 
Recommendation: 
We recommend that department management ensure that complete, current copies of all 
agreements are on file and available. This will enable managers to determine that invoices from 
technology providers are accurate and that other terms of the agreements are being met. The 
third-party audit report is especially important as these service providers collect personal 
identification information and credit card information from student families. 
 
 
Month-end Inventory Procedures: 
 
The month-end inventory count is taken by the Cafeteria Managers. The same Cafeteria 
Managers also maintain physical control over the inventory. This situation creates a risk of loss 
due to the lack of separation of duties that would provide important checks and balances. 
 
Recommendation: 
The person maintaining physical control over inventory should be different from the person who 
performs the periodic inventory counts. 
 
 
Co-op Carts: 
 
Co-op sponsors do not check the beginning or ending inventory on the carts, or count the cash 
drawers before or after the sales periods. The “Cooperative Sales Program – Partnership 
Agreement”, paragraph 7, indicates that the Sponsor is responsible for all monies collected and 
for an accurate ending inventory. 
 
We also noted a discrepancy in the co-op cart sales reports at a school where fictitious sales 
were recorded in an attempt to balance sales with money collected. Apparently the cart 
recorded sales for an inventory item using a different price than that of the items actually sold, 
creating an out-of-balance situation. The report was “balanced” by creating extra sales of a 
different product with a unit price similar to the price difference on the items sold. This practice 
causes a lack of accountability for actual sales and collections as well as inaccurate inventory 
records. 
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Recommendation: 
We recommend that the Co-op Cart Sponsor Organizations follow sound business practices 
and verify inventory and cash balances before and after the cart sales. 
 
We further recommend that correct co-op cart sales and balance procedures be communicated 
to cafeteria managers and that FNS management perform periodic comparisons of co-op cart 
sales on the original sales/inventory sheets to the sales recorded in WebSMARTT. 
 
 
Revenue and Expenditure Report: 
 
In the SAP ZF434 report, “Revenue and Expenditure Report”, for individual schools the 
percentages in the “YTD %” column, for some rows, are incorrect. 
 
Recommendation: 
We recommend this be corrected to provide accurate information for management analysis and 
decision making purposes. 
 
 
Profit and Loss Statements: 
 
Profit and loss statements can be a valuable management tool, providing key indicators that can 
improve performance evaluations for managers as well as decision-making. However, to be 
effective they must be available in a timely fashion. We noted that most of FNS’ profit and loss 
statements for the audit period were available months late. For instance, the October, 2010 
statements still had not been received as of February 9th, 2011. 
 
Recommendation: 
We recommend that FNS work with other departments, especially Finance, to accelerate the 
process of preparing profit and loss statements. 
 
 
Kitchen Equipment Service Contracts: 
 
FNS has two kitchen equipment maintenance contracts with TWC Services, Inc., referred to as 
“cold side” and “hot side.” The contracts are essentially identical with the primary difference 
being in the hourly labor rates and the discounts applied against manufacturer’s list price for 
parts used in repair jobs. 
 
Our review found that FNS Maintenance management does not have a documented process for 
vendor-performed kitchen equipment repair. It appeared that management was not familiar with 
the terms of these contracts, or even that there are two separate contracts, making the 
oversight of vendor performance difficult. 
 
During our audit we tested invoices for kitchen equipment repairs and noted the following: 
 

• TWC Services submitted lump sum invoices equal to the amount of the quote 
for the repair work that had been approved by FNS management. These lump 
sum invoices generally involved kitchen equipment repairs estimated to be in 
excess of $500, which require verbal approval from FNS Maintenance 
management before repairs can proceed. Neither of the repair contracts 
permits TWC Services to bill on a lump sum basis. 

• Vendor invoices were noted to include charges for “Misc. Parts,” an 
inadequate description. 
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• There were several instances where the vendor did not adequately list 
manufacturer’s brand and part number on the invoices. 

• While both contracts allow reimbursement to the vendor for overnight shipping 
charges in emergency situations, there were instances where shipping or 
freight charges billed on vendor invoices did not appear to be justified. 

• TWC Services, Inc. has routinely added “Equipment Usage or Rental” 
charges, ranging from $20 to $100 per invoice. These charges do not appear 
to be allowable per the contracts. 

• TWC Services billed for labor that was not generated from the repair location. 
The District was occasionally charged for the time used by a technician to pick 
up a part from an off-site location. 

• FNS Maintenance management was not checking the cost of parts used by 
TWC Services, Inc. to ensure that the vendor’s charges were in compliance 
with contract terms. 

• There have been occasional delays in the payment of TWC invoices resulting 
in the District incurring 6% late fees. FNS Management was not aware that the 
District had paid late fees. 
 

Recommendation: 
We recommend that FNS management be familiar with the contracts that it oversees and that 
vendor invoices be checked to determine that they have been prepared in accordance with the 
contract terms. 
 
 
Food Vendor Billing Discrepancies: 
 
A new vendor invoicing/billing practice was adopted at the beginning of the current school year 
to pay certain multiple transaction vendors by way of spreadsheets. US Foodservice (USF) 
submits a spreadsheet on a weekly basis. Each spreadsheet contains several hundred line 
items, each of which represents a vendor invoice. 
 
We reviewed a portion of the US Foodservice invoices that were on hand, comparing those 
invoices to entries on the corresponding spreadsheet. Our review of the early USF billing 
spreadsheets revealed a flaw in the spreadsheet construction. It appeared that a column that 
accounted for the commodities allowance, which should have reduced the amount payable to 
USF, had not been included in calculating the net amount due. This error resulted in 
overcharges by USF to FNS.  
 
We confirmed with the Accounts Payable department that USF had overbilled OCPS by way of 
the spreadsheet process. At the time of our audit, USF had already remitted a refund to OCPS 
in the amount of $481,021.25. Our review of the USF spreadsheet documentation showed that 
the District was due an additional $75,572.56. We submitted our analysis to USF, who refunded 
another $73,347.31. The remaining $2,225.25 was subsequently remitted by USF after another 
follow-up. 
 
Recommendation: 
We recommend that Food and Nutrition Services and Accounts Payable develop and document 
procedures to ensure appropriate review of these vendor spreadsheets. In the future, when 
procedures change, it is important the processes be revised in light of the procedural change to 
ensure continued accuracy of payments to vendors.   
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We wish to thank the representatives of the Food and Nutrition Services Department for their 
cooperation and assistance in the conduct of this audit. 
 
 
Auditors: 
Jan Skjersaa, Auditor 
Robert Sicolo, CIA, Auditor 
 
 
PLEASE RESPOND IN WRITING TO LINDA LINDSEY USING THE AUDIT REPONSE 
MATRIX FORM WITHIN TEN BUSINESS DAYS FROM THE DATE ON THE FINAL REPORT.  
PLEASE INDICATE THE STEPS THAT WILL BE TAKEN TO ADDRESS THE ISSUES 
RAISED IN THE AUDIT. 
 



Memorandum:   
 
Re:  OCPS Food and Nutrition Services Response to OCPS Internal Audit 
 
To:   Linda Lindsey, Sr. Director Internal Audits 
   
From:  Lora Gilbert, Sr. Director, Food & Nutrition Services 
 
Date:  June 13, 2011 
 
CC:  Michael Eugene, Chief Operations Officer 
 
The following is the recommendations of the OCPS Internal Audit Department and the 
Food & Nutrition Services (FNS) Department Corrective Actions. 
 
 
Technology Agreement 
Recommendation: 
We recommend that department management ensure that complete, current copies of all 
agreements are on file and available. This will enable managers to determine that invoices from 
technology providers are accurate and that other terms of the agreements are being met. The 
third-party audit report is especially important as these service providers collect personal 
identification information and credit card information from student families. 
 
Corrective Action: 
The agreement and board approval for technology support from School Link will be developed 
and signed by the appropriate OCPS staff for the 2011-2012 year and subsequent years if used.  
All invoices will be matched to the agreement for accuracy, and then approved for payment 
according to OCPS Accounts Payable Department procedures.  All confidential information 
collected will be reviewed by the OCPS Information, Technology, and Communications Services 
security team to ensure it meets district policy and procedures. 
In addition, all current agreements will be kept on file and used to match invoices to the 
approved bids and agreements. 
A third party audit of the School Link agreement with MyLunchMoney.com (MLM.com) will be 
required each year.  Any other contract with vendors such as the School Link’s MLM.com will be 
required to respond to a third party audit report. 
 
 
Month-end Inventory Procedures 
Recommendation: 
The person maintaining physical control over inventory should be different from the person who 
performs the periodic inventory counts. 
 
Corrective Action: 
FNS will add the audit position to the inventory control procedures.  Since the Back of the 
House Inventory is on-line and completed by the school based food service manager a random 
audit of 5% of the food service operations will be conducted by a different staff member for the 
next six months.  The results will be evaluated and the audit percentage adjusted based on the 
findings. 
 
 



 
Cooperative Carts 
Recommendation: 
We recommend that the Co-op Cart Sponsor Organizations follow sound business practices 
and verify inventory and cash balances before and after the cart sales. 
We further recommend that correct co-op cart sales and balance procedures be communicated 
to cafeteria managers and that FNS management perform periodic comparisons of co-op cart 
sales on the original sales/inventory sheets to the sales recorded in WebSMARTT. 
 
Corrective Action: 
The procedures for business practices will be reviewed and revised to ensure cash balances 
are accounted for and documented to verify inventory and cash balances before and after the 
cart sales.  FNS will conduct training in the Cooperative Cart for all school based food service 
managers in August, 2011.  FNS district management will conduct and document periodic 
audits on the sales and inventory documentation. 
 
 
Revenue and Expenditure Report 
Recommendation: 
We recommend this be corrected to provide accurate information for management analysis and 
decision making purposes. 
 
Corrective Action: 
The inaccuracy in the Revenue and Expenditure Report, SAP ZF434, has been identified and a 
heat ticket will be opened immediately to request the correction from the Finance Department. 
 
 
Profit and Loss Statements 
Recommendation: 
We recommend that FNS work with other departments, especially Finance, to accelerate the 
process of preparing profit and loss (P&L) statements. 
 
Corrective Action: 
The FNS district team met with the OCPS District Finance Sr. Director and team to examine the 
steps required to obtain an accurate and timely P & L.  Misunderstandings with the new vendor 
this year in how the receipts were to be deposited with the Dunbar pick-ups caused major 
issues in the reconciliation of these deposits in SAP.  These caused major delays in the 
recording of the deposits in SAP.  Most of those issues are now worked out. 
 
In addition, FNS and Finance district departments agree that if revenue information using 
WinSnap electronic files can be uploaded within 3 weeks of each week’s deposits and therefore 
also the end of the month, then Food Service can run the P&L Statements at the beginning of 
the following month (for instance for October if Finance has accurate information in the 
WinSnap electronic files by the third week in November, then Food Service can run the Profit 
and Loss Statements for October on December 1st.  A timely P&L will not be available until the 
month of November due to beginning of the year financial procedures. 
 
 
 
 
 



Kitchen Equipment Service Contracts: 
Recommendation: 
We recommend that FNS management be familiar with the contracts that it oversees and that 
vendor invoices be checked to determine that they have been prepared in accordance with the 
contract terms. 
 
Corrective Action: 
FNS maintenance management team will seek training from the OCP Accounts Payable 
Department to ensure a documented process for vendor-performed kitchen equipment repair by 
August 1, 2011. FNS Maintenance manager and staff will identify the terms of these contracts, 
and match invoices to the agreement.   
 
 
Food Vendor Billing Discrepancies: 
Recommendation: 
We recommend that Food and Nutrition Services and Accounts Payable develop and document 
procedures to ensure appropriate review of these vendor spreadsheets. In the future, when 
procedures change, it is important the processes be revised in light of the procedural change to 
ensure continued accuracy of payments to vendors.   
 
Corrective Action: 
The district FNS team met with the district Accounts Payable Manager to determine the action. 
Per our joint review of the audit findings, the payment method using the spreadsheet method 
was implemented at the beginning of FY11. This method does follow good accounting 
procedures.  During the early upload of the spreadsheets, it was discovered that the payment 
calculation was not getting properly picked up. 
Corrections identified by the auditors have been revised and FNS was paid the funds due from 
the vendor.  District Accounts Payable Department has made adjustments which have resulted 
in no errors since then. In addition, Accounts Payable Department staff will be preparing a 
business process map by July 31, 2011. 
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