
Audit Committee 3.19.26 

I. Overview of DOE Audit Office 
a. Requires peer review every 5 years, has passed two ALGA reviews 
b. Audit plan is approved by the Board 
c. 40 audits completed since 2012 
d. Has a fraud and ethics hotline – distributed to all schools and departments 
e. Audits school activity funds on a 3-5 year rotation basis 
f. Each Complex Area and state office receives reports to assist in identifying 

areas for improvement 
g. Plays a critical role as an independent watchdog 
h. Large assurance projects are separate from school activity fund and school 

maintenance reviews 
i. Audit plan is developed annually – will send out letter to announce risk 

assessment, review former audits, identify national risk areas, and conduct 
interviews to identify projects for assurance audits 

i. Sends to the Board for review and includes Board members in the 
interviews 

j. Discussion – how to measure effectiveness of the audit office 
i. Ex. Over time # of cases of restitution  

k. Has flexibility to add ad hoc projects not included in the audit plan 
l. Also does professional development with the schools as a result of audits 

i. Internal controls, etc. 
m. Board needs to see risk assessment for review and become familiar with risk 

areas and the external landscape  
n. Difference between internal audit office and state auditor approach 

i. Red book for internal audit 
ii. Yellow book for state auditor 

iii. Differences – amount of time for peer review, educational 
requirements 

o. How will this committee handle state audits? 
i. Recommends members review state audit website to understand 

internal vs state audits 
II. Audit of local food goals in farm to school program 

a. Les Condo – state auditor 
b. Process – audit took over a year to complete (normally eight months) 
c. First conferred with the Department to kick off the audit, explain 

expectations 



d. State audit office conducts performance audits in house and contracts out 
financial audits 

e. Process 
i. Planning – develop objectives for the audit and shares with the 

Department 
ii. Field work – information gathering 

iii. Reporting – develop findings, draft reort 
1. Internal review/quality control (independent reviewer) looks at 

support/evidence for each sentence in the report 
iv. Audit findings has to have appropriate and substantial evidence 
v. Shares draft with the Department and met with the Department  

1. Department provides written comments on the report, 
included as an attachment 

f. Report – farm to school program 
i. Mandates (10%, 30%) based on food costs, not volume 

g. Farm to school program established in 2015 under Department of Agriculture 
h. 2021 – transferred to the Department of Ed 
i. Media attention from not meeting 10% goal promoted state office to conduct 

the audit 
j. No substantial increases in percentage of local costs  
k. Audit sought to learn why the Department did not meet this goal 
l. Concluded the mandate had no urgency in the Department, no policies, no 

directives, no process for cafeteria managers to buy local 
m. Assessed plan for meeting 30% by 2030 

i. Premised on state regional kitchens – first online by 2027 
ii. Goal aspirational, not grounded in data 

n. Recommendations 
i. Is it a priority among many competing priorities of the Department 

ii. What’s available for local purchase? 
iii. Value added products 

1. Can count as local if more than 50% of the ingredient is local  
2. Ex. Ground beef mix local and imported 

iv. Need foundational data first 
v. Need to consult with farmers, distributors 

vi. 2016 and 2023 – RFIs were issued for those interested in sourcing 
1. Valuable tool to understand the landscape 

vii. Is a goal of 30% in 3 years possible? 
viii. 57% of the Department’s food is processed/imported 



ix. 60% prefer processed food items 
x. Challenge to source local beef, local pork too expensive, local milk 

too expensive 
xi. What will it cost to get to 30%? 

xii. Legislature needs to know what the cost will be 
III. Department Food Services Report 

a. Yes, it is a priority 
b. Goal to transform students relationship with food and connect them with 

their place 
c. Moving away from local purchasing to centralized purchasing 
d. New team - Hired school food services administrator in 2025 

i. Sean Tajima started August 2025 
ii. Jesse Souki started 2025 

iii. Much turnover in school food service admin position previously 
e. Audit results and recommendations have validated the actions already taken 

i. Four of the recommendations already completed 
ii. 14 in process 

f. Menu innovation and workforce development 
g. Collaboration with DBEDT, Farm Bureau, HI Ag foundation, etc 

i. Collaboration with commodity mapping 
ii. HI Ag Foundation, Culinary Institute of the Pacific at KCC have 

developed new menu items with USDA regulations 
h. Scaling up training for cafeteria managers 
i. Procurement reform – piloting local products and developing relationships 

with farmers 
j. Distributors prefer lower cost imported options  

i. Will have option to purchase local items 
k. Participates in USDA Fresh Fruit and Vegetable Program  
l. Infrastructure development – regional kitchen 

i. Better for farmers 
ii. Will service central and leeward Oahu 

m. In 6 months – increased local to 8% 
n. Overview of report – recommendations and actions taken  

i. Has started or completed all recommendations before receiving the 
report 

ii. Staff knowledge of the Farm to School Goal 
1. Included in staff appraisals and included in staff meetings 



iii. Controls – buy local first, control is in the menu, moving to a standard 
menu across the state 

iv. Strategic plan   
1. 3 levers: menu procurement, regional kitchen, multi-agency 

effort 
v. Developed Garden to Caft standard operating procedures for those 

schools with gardens 
vi. Software – contract awarded in February, working on rollout for ‘27 

1. Will enable tracking how many of each item were served 
across all schools 

vii. Standardizing the purchasing menu 
viii. Will solicit invitations to bid 

ix. Food costs include all costs (staffing, equipment, etc) 
x. Working with partners at College of Tropical Ag and ADC – maps local 

ingredients 
xi. Apri 2nd convening with farmers 

1. How to go through procurement process with the Department  
xii. Regional kitchen will enable scratch cooking – make meals healthier 

xiii. Department receives $5 million from the Fresh Fruit and Vegetable 
program 

xiv. Food service staff training from Aug ’25 to June ‘27 
IV. Discussion 

a. State auditor 
i. How did the auditor come up with the objectives 

1. Wanted to answer question why they did not reach the 10% 
goal 

2. Assess plan for reaching 30% by 2030 
ii. Mandate applies to other state agencies as well, not just a DOE 

problem but serves the largest volume of food 
iii. Goal was political and aspirational, not grounded in data 
iv. Takumi – questioning the premise of the mandate itself, whether it is 

feasible or based in solid evidence 
v. Will reassess implementation of the Department’s plan to address the 

report’s recommendations in another 3 years 
b. Department  

i. will develop the timeline for operationalizing the strategic plan this 
year 

ii. connecting curriculum to Garden to Café program 



iii. several schools have gardens and ag programs 
1. teachers work with cafeteria managers to plan menus, 

cafeteria purchases food from the school 
2. Kokua Foundation sponsors gardens 

iv. accepted in the Farm to School Institute 
v. risks – drought or viruses could impact what is available locally 

1. important to diversify items 
2. proteins have been challenging this year – more salads served 
3. moved from sugar to local honey 
4. processing and storage capacity of regional kitchen will be key 

to storing food and mitigating cost risks 


