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Requirements 
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Introduction

The at-risk afterschool meals 
component of the Child and Adult Care 
Food Program (CACFP) offers federal 
funding to afterschool programs that 
serve a meal or snack to children in 
low-income areas. 



Resource Materials

 SNP Resource Library under  CACFP Training Materials you will find all 
manuals. You will need outside material and Reading.

• SNP Resource Library

• USDA Policy Memos 

• 7CFR Part 226: Child And Adult Program

 Program Manuals- USDA At-Risk Afterschool Handbook, Seriously 
Deficiency Handbook & Management & Budget Manual 

https://dhs.arkansas.gov/dccece/snp/PrintDocuments.aspx
https://www.fns.usda.gov/cacfp/policy
https://www.fns.usda.gov/part-226%E2%80%94child-and-adult-care-food-program
https://fns-prod.azureedge.net/sites/default/files/cn/atriskhandbook.pdf
https://fns-prod.azureedge.net/sites/default/files/CACFP_Serious_Deficiency_Handbook.pdf
https://fns-prod.azureedge.net/sites/default/files/CACFP%20Management_PlansHandbook.pdf


USDA Manuals



CACFP Policy Memos 2018-19



Eligibility Requirements 

Be organized primarily to provide 
care for  children after school or 
on the weekends, holidays, or 
school vacations during the 

regular school year.

MUST* Provide organized regularly 
scheduled education or 

enrichment activities (i.e., in a 
structured and supervised 

environment). 

Be located in an attendance 
area of school where at least 50 
percent or more of the children 
are eligible for free or reduced 
price meals (See Part 1, Section C) 
[7 CFR 226.2; 7 CFR 226.17a(b)]. 
•Health Inspections - The Central/Main 
Kitchen must have a health inspection



Activities

 Programs must provide educational 
or enrichment activities that are open 
to all children in an organized, 
structured, and supervised 
environment.



Program Eligibility
Activities

 Program must provide 
educational or enrichment 
activities in an organized, 
structured, and supervised 
environment.

 Activities should be AGE 
appropriate

 Examples:
• Arts and craft
• Homework assistance
• Life skills
• Remedial education
• Organized fitness activities
• Public Speaking



Athletic 
Programs 

Athletic Programs 

Students who are part of school sports 
teams and clubs can receive Afterschool 

Snacks or Meals as part of a broad, 
overarching educational or enrichment 
program, but the Program cannot be 

limited to a sports team (Athletic Programs 
and Afterschool Meals, October 2, 2012). 



Organization 
Eligibility 

 Eligible organizations must meet State and/or 
local licensing or health and safety standards 
(see Part 1, Section E of this document) and 
be operated by one of the following: 

 public agencies such as schools or city 
governments 

 tax-exempt nonprofit organizations 

 For-profit centers that meet the requirements 
described below, 

 are currently participating in another Federal 
program requiring nonprofit status [7 CFR 
226.17a(a)(iv)]. 



For-Profit 
Centers 

 A for-profit child care center may 
receive reimbursement for the At-
Risk Afterschool Meals 
component of the CACFP if meets 
the Program eligibility 
requirements discussed above, 
and is eligible to participate in 
CACFP through its traditional child 
care center.



For-Profit 
Centers 

 As with the CACFP child care 
component this means at least 25 
percent of the children served by the for 
profit center through its traditional child 
care component are: 

 eligible for free or reduced price meals 
based on their family income; or 

 receive benefits under title XX of the 
Social Security Act and the center 
receives compensation under title XX 



For-Profit 
Centers 

 This 25 percent threshold is based on 
the center’s enrollment or the licensed 
capacity, whichever is less. It is 
calculated during the calendar month 
preceding application for Program 
participation. In addition, in order to 
claim reimbursement in any calendar 
month, the center must meet the 25 
percent threshold in that month(for more 
information see definition of a for-profit 
center in 7 CFR 226.2). 



For-Profit Centers 

 In determining a for-profit center’s eligibility for At-
Risk Afterschool Meals reimbursement, only the 
enrollment and/or licensed capacity of the traditional 
child care component of the center may be 
considered in calculating whether the center meets 
the 25 percent criterion 



For-Profit Centers 

 EXAMPLE: A for-profit child care center located in a school attendance area 
where more than 50 percent of the children are eligible for free or reduced prices 
meals. 

 This for-profit center has 32 pre-school children enrolled for care, and also 
operates an afterschool program for school-age children. The center would be 
able to claim reimbursement through CACFP for meals served under the 
traditional child care component and for afterschool snacks, in any month in which 
at least 8 of the 32 pre-school children are eligible for free or reduced price meals 
or are title XX recipients. 

 The school age children who only participate in the afterschool programs cannot 
be used in the calculation. 



Traditional 
Child Care 
Centers 

Traditional Child Care Centers 
While the At-Risk component of CACFP is primarily 

geared towards non-traditional child care 
centers such as drop in Afterschool Programs, 
traditional child care centers already 
participating in CACFP also may participate.

In this situation, children would attend the center 
after their school day or on weekends, holidays, 
or school vacation. Children who do not attend 
school would continue to participate in the 
traditional CACFP meal service provided by the 
center, even during the “afterschool” hours. 

Centers operating both the traditional and At-Risk 
components of the CACFP may only claim a 
total of two meals and one snack or one meal 
and two snacks, per child per day, including the 
afterschool snack or meal [7 CFR 226.17a(k)]. 



Area & Participant Eligibility 

Area Eligibility: 

This means that the site is located in 
the attendance area of a public 
school (an elementary, middle, or 

high school) where at least 50 
percent of the students are eligible 

for free or reduced price meals under 
the National School Lunch Program 

(NSLP). This is referred to as “area 
eligibility.” 



Area Eligibility

 Must be area eligible (except emergency shelters) 

 Emergency shelters that operate Afterschool Programs with education or 
enrichment activities for homeless children and youth during the school year may 
participate without regard to location [7 CFR 226.2 Definitions].

 Area eligibility determinations are valid for five years 

 Reports are available at https://www.fns.usda.gov/areaeligibility

https://www.fns.usda.gov/areaeligibility


Who can participate ? 

At-risk afterschool programs 
may claim reimbursement only 
for meals and snacks served to 
children who participate in an 
approved afterschool program 
and who are age 18 or under 
at the start of the school year. 

Programs may be either drop-in 
or enrolled. There is no 

requirement that all children 
receiving meals participate in 
the scheduled activities, but 
children should remain onsite 
while consuming the meal. 



Participant Eligibility

 Reimbursement also may be claimed for participants who turn 
age 19 during the school year [7 CFR 226.17a (c)]. There is 
no age limit for persons with disabilities [7 CFR 226.2 
Definitions]. 

 Federal law has no minimum age for At-Risk participants. 
Meals and snacks served to children who are enrolled in 
preschool, Head Start, Even Start, etc., and who are 
participating in an eligible Afterschool Program are eligible for 
reimbursement. 



Compliance with Performance Standards

-Financial viability 
and financial 
management

-Administrative 
capability

-Program 
accountability



Must notify the State agency of 
ALL  changes:

 - Contact information
 - Key staff changes
 - Adding new centers
 - Site Closings in ADVANCE IF POSSIBLE*

Always email us in writing! 
 FIRSTNAME.LASTNAME@DHS.ARKANSAS.GOV



Meal 
Patterns 



Supper Meal 
Pattern

 Select All Five Components for a Reimbursable Meal

 (1 milk: 1 cup fluid milk )

 (1 vegetable: ½ cup) 

 (1 fruit: ¼ cup or ¼ vegetable can replace fruit component.)

 (1 grains/bread2: 1 slice bread or 1 serving cornbread or biscuit or 
roll or muffin or 1/2 cup hot cooked cereal or 1/2 cup pasta or noodles 
or grains)

 (1 meat/meat alternate: 2 oz. lean meat or poultry or fish3 or 2 oz. 
alternate protein product or 2 oz. cheese or 1 large egg or 1/2 cup 
cooked dry beans or peas or 4 Tbsp. peanut or other nut or seed 
butter or 1 oz. nuts and/or seeds4 or 8 oz. yogurt 5)

 1 Fruit or vegetable juice must be full-strength.
2 Breads and grains must be made from whole-grain or enriched meal 
or flour. Cereal must be whole-grain or enriched or fortified.
3 A serving consists of the edible portion of cooked lean meat or 
poultry or fish.
4 Nuts and seeds may meet only one-half of the total meat/meat 
alternate serving and must be combined with another meat/meat 
alternate to fulfill the lunch or supper requirement.
5 Yogurt may be plain or flavored, unsweetened or sweetened



Snack 
(supplement) 
Meal Pattern

 Select Two of the Five Components for a Reimbursable 
Snack

 1 milk: 1 cup fluid milk 
 1 vegetable: ¾ cup 
 1 fruit: ¾ cup 
 1 grains/bread2: 1 slice bread or 1 serving cornbread or 

biscuit or roll or muffin or 3/4 cup cold dry cereal or 1/2 cup 
hot cooked cereal or 1/2 cup pasta or noodles or grains

 1 meat/meat alternate: 1 oz. lean meat or poultry or fish3 or 1 
oz. alternate protein product or 1 oz. cheese or 1/2 large egg 
or 1/4 cup cooked dry beans or peas or 2 Tbsp. peanut or 
other nut or seed butter or 1 oz. nuts and/or seeds or 4 oz. 
yogurt4

1 Fruit or vegetable juice must be full-strength. Juice cannot be 
served when milk is the only other snack component.
2 Breads and grains must be made from whole-grain or 
enriched meal or flour. Cereal must be whole-grain or 
enriched or fortified.
3 A serving consists of the edible portion of cooked lean 
meat or poultry or fish.
4 Yogurt may be plain or flavored, unsweetened or 
sweetened



SAMPLE SNACK & LUNCH/SUPPER

Sample Snack
 Example 1: 
 4oz low-fat yogurt 

 ¼ whole grain granola 

 Example 2: 
 ¾ cup carrot and celery sticks 

 2 tbsp. peanut butter  

Sample Lunch/Supper 
 Example 1: 

 2 oz lean hamburger ground beef

 1 whole wheat bun

 ½ cup roasted broccoli 

 ¼ cup baked sweet potato fries 

 1 cup fat-free milk 

 Example 2: 

 2 oz grilled jerk-spiced chicken 

 ½ cup rice 

 ½ cup black bean and red pepper salad 

 ¼ cup pineapple 

 1 cup 1% milk 







Vegetables and 
Fruit

 Creates a separate vegetable 
component and a separate fruit 
component.

If two vegetables are served, 
they must be two different kinds 
of vegetables. But, they do not 
need to be from different 
vegetable subgroups. 

• For example, a provider may 
serve a lunch meal with carrots 
and tomatoes (both from the red 
and orange vegetable subgroup). 



Vegetables and Fruit 

100% Juice is limited to once per 
day & Arkansas standard already 
Limits juice to no more than three 
times per week. 



GRAINS 

Grains products are required to be served at breakfast, lunch, and 
supper and centers may choose to serve a grain item at snack. 

Similar to other food components, the updated meal patterns 
established several new requirements for the grain component. The 
following requirements are as followed:

At least one grain serving per day, across all eating occasions, must 
be whole grain rich

Grain based desserts cannot be used to meet the grains requirement

Breakfast cereals must contain no more than 6 grams of sugar per 
one dry ounce. 



Whole Grain-Rich 

 Whole grain-rich= foods that contain at least 50% whole 
grains and the rest are enriched, or contain 100% whole 
grains. 

• Breads, cereals, and other non-mixed dishes: A whole 
grain is listed as the first ingredient on the product’s 
ingredient list or second after water. 

• Some examples of whole grain ingredients are whole wheat, 
brown rice or wild rice, oatmeal, bulgur, whole-grain corn, 
and quinoa.



Whole Grain-Rich 

• In other cases, you may need to look at the nutrition label 
and list of ingredients:

Yes: whole [name of grain], whole wheat, stoneground whole 
[name of gain], brown rice, oats or oatmeal, wheat berries
• Maybe: wheat or wheat flour, semolina, durum, organic flour, 

stoneground, multigrain
• No: enriched flour, degeminated corn meal, bran, enriched 

corn meal, corn flour



GRAINS 
DISALLOWS GRAIN-BASED 
DESSERTS 



GRAINS

• The final rule adopts one of the suggested definitions and 
defines grain-based desserts as those foods in USDA’s
“Food Buying Guide for Child Nutrition Programs” Exhibit A, 
which are denoted as desserts with superscripts 3 and 4. 

• In essence, it means that cookies, cakes, sweet pie crusts, 
fruit turnovers, doughnuts, granola bars, toaster pastries, 
sweet rolls, and brownies would no longer be allowed in a 
reimbursable meal.









GRAINS



GRAINS 

 Breakfast cereals must contain no more 
than 6 grams of sugar per dry ounce. 

 Alternatively, centers and day care homes 
may use the Nutrition Facts Label on the 
cereal packaging to calculate the sugar 

content per dry ounce. 

 Step One: First, Use the Nutrition Facts label 
to find the serving size in grams (g), of the 
cereal.

 Step two: Next, Find the sugars line. Look at 
the number of grams (g) next to the sugars.

 Step three: Use the serving side identified in 
Step 1 to find the serving size of your cereal 
in the table on below. 



GRAINS 
 Is this product correct?

 Check First word 
ingredient list?

 First word must be 
Whole grain, enriched 
or fortified only!

 Is sugar less than 
6grams? 



GRAINS 



Offer versus 
Serve (OVS)

Schools electing to use OVS must implement it 
in accordance with the approach used by the 
school providing the meals.

o OVS may not be used with snack services.



OVS at 
Breakfast



OVS at Breakfast Examples



OVS at Lunch/Supper Example



Compliance

• In order to ensure compliance with the whole grain-
rich requirement outlined in 7 CFR 226.20(a)(4), 
CACFP centers and day care homes must document 
on their menu & Production records when a grain is 
whole grain-rich. 

 Documentation

• Document Whole grain-rich items on the meal 
production record & menus by noting

 “Whole Grain-rich in front of a food items. Such as 
“Whole grain-Rich English muffins” or “WG Muffin” is 
acceptable.



Compliance

• In order to ensure compliance with the 
whole grain-rich requirement outlined in 7 
CFR 226.20(a)(4), CACFP centers and 
day care homes must document on their 
menu & Production records when a grain 
is whole grain-rich. 

 Documentation
• Document Whole grain-rich items on the 

meal production record & menus by noting
 “Whole Grain-rich in front of a food items. 

Such as “Whole grain-Rich English 
muffins” or “WG Muffin” is acceptable.

 For example, a menu may say: 
“peanut butter and jelly sandwich on 
whole grain-rich bread,” “whole wheat 
pasta and chicken,” or “brown rice 
and vegetables.” 

 Other whole-grain foods that do not 
use the word “whole” in their 
description, such as brown rice, 
brown rice flour, wild rice, quinoa, 
millet, triticale, amaranth, buckwheat, 
and sorghum. 



MILK
 You MUST serve milk for 

ALL supper meals. We 
WILL ask for milk 
receipts. If they do not 
add up to at least your 
meal count, we will not 
reimburse you for those 
meals!

 Only milk types allowed 
are Skim and Low Fat 
(1%) 



WATER
o Drinking water MUST be made available to children 

throughout the day, including meals times.

 WATER is not part of the reimbursable meal pattern & 
CANNOT be served in lieu of fluid milk. ( pg.39 At-Risk 
Afterschool Handbook)



Food Buying Guide
An essential manual to help
determine quantities of food 
to purchase for use when 
preparing meals for children.

Food Buying Guide Manual: 
http://teamnutrition.usda.gov/Resources/foodbu
yingguide.html

Food Buying Guide Calculator: http://fbg.nfsmi.org/

http://teamnutrition.usda.gov/Resources/foodbuyingguide.html
http://fbg.nfsmi.org/


Child Nutrition (CN) Labels 

 Provides information on how a product contributes to the meal pattern 
requirements.

 If you purchase a product that does not have a CN label, you must obtain 
the Product Formulation Sheet (Manufacturer’s Analysis) 

 Child Nutrition (CN) Labeling Program:

 https://fns-
prod.azureedge.net/sites/default/files/cn/cnl_manufacturers.pdf

https://fns-prod.azureedge.net/sites/default/files/cn/cnl_manufacturers.pdf


Combination Foods

Foods that have more than one ingredient are considered combination 
foods.

 May be commercially made or homemade
o Commercial – need CN label, Product Formulation Statement or 

Manufacturer’s Analysis

o Homemade – need recipe

 Use USDA Standardized Recipe Resources



How to identify a CN label?
A CN label will always contain the following:
 The CN logo, with a distinct border

 The meal pattern contribution statement
 A 6-digit product identification number

 USDA/FNS Authorization
 The month and year of approval



MEAL 
REQUIREMENTS 

CN Labels are required for all processed or convenience 
foods 
 Found on meat, poultry, seafood, meat alternate, and 

juice products (not all inclusive) Chicken patties/nuggets 
 Cheese/meat pizzas 
 Beef/cheese/bean burritos 
 Egg rolls 
 Fish sticks 
 Corn dogs/nuggets 
 Meatballs 
 Raviolis 
 Macaroni & Cheese or Lasagna that is not homemade 





Product Formulation 
Statement (PFS) 
EXAMPLE







STANDARDIZED RECIPES

 Use recipes already standardized whenever possible.   The Food Buying Guide contains instructions in 
Appendix A for analyzing your own recipes.  

 www.fns.usda.gov/usda-standardized-recipe

 www.fns.usda.gov/cacfp-recipes

 www.fns.usda.gov/tn/usda-recipes-child-care

 www/fns.usda.gov/tn/recipes-healthy-kids-cookbook-child-care-center

 www.theicn.org (Institute of Child Nutrition What’s Cooking? USDA Mixing Bowl allows you to search, 
save and print a cookbook.)

 www.cacfp.org/resources/cacfp-creditable/ (National CACFP Sponsors      Association)

http://www.fns.usda.gov/usda-standardized-recipe
http://www.fns.usda.gov/cacfp-recipes
http://www.fns.usda.gov/tn/usda-recipes-child-care
http://www.theicn.org/
http://www.cacfp.org/resources/cacfp-creditable/




Food Allergy Substitutions

Not required to 
accommodate 

preferences

Required to 
accommodate those 

with disabilities who are 
unable to consume 

regular program meals

Disabilities must be 
supported by a 

statement from a 
licensed medical 

authority



Creditable/Non-Creditable Foods  

Creditable Foods 
 *Foods that may be counted toward 

meeting the requirements for a 
reimbursable meal 

 *Based on: Nutrient content 
 *Customary function in a meal 

*Regulations governing the Child Nutrition 
 *Programs 
 *FDA Standards of Identity 
 *USDA Standard for Meat and Meat 

Products 
 *Administrative policy decisions on the 

crediting of particular foods 

Non-Creditable Foods 
 *Foods that cannot be counted toward the 

meal pattern requirements 

 *Common Non-creditable foods: Bacon
(Turkey Bacon is Creditable) 

 *Jell-O

 *Potato Chips 

 *Fruit roll-ups 

 *If items are served as an “extra” 
component they will be counted as high 
fat or high sugar items if applicable 



Update of Food Crediting in the Child 
Nutrition Programs 

 Crediting Shelf-Stable, Dried and Semi-Dried Meat, Poultry, and Seafood Snacks:
 Dried meat products may now be used throughout the CNPs as part of reimbursable 

meals or snacks at the discretion of the Program operators. In order to simplify meal 
planning for operators, use of the products is not limited to meals and snacks served 
off-site. To credit these products, Program operators will follow the crediting principles 
used for all other products made from meat, poultry, or seafood. For more information, 
see the Food Buying Guide for CNPs at https://www.fns.usda.gov/tn/food-buying-
guide-for-child-nutrition-programs, and the Manufacturer’s Product Formulation 
Statement section of the CN Labeling Program website at 
https://www.fns.usda.gov/cnlabeling/food-manufacturersindustry. 

 Examples: beef jerky or summer sausage 



Update of Food Crediting in the Child 
Nutrition Programs

FNS will allow Program operators to credit the 
following food items that have not previously 
contributed to the CNP meal pattern 
requirements: coconut, hominy, popcorn, 
surimi seafood, and tempeh.



Not Creditable as 
Vegetables/Fruits

 Ketchup/Chili sauce, pickle relish
 potato chips & veggie Sticks 
 Coconut
 Commercial pizza or spaghetti sauce 

without CN label
 Fruit in yogurt (unless you add the fruit)
 Jelly, jam, and preserves
 Fruit-flavored drinks, or punches less than 

50% strength
 Pop tart fillings
 Popsicles (unless 100% fruit juice)



Not Creditable 
as Meat/Meat 
Alternates

 Imitation cheese or cheese products
 i.e. Velveeta is not creditable

 Cream cheese
 Commercial pot pies
 Formulated (processed) meat products 

with no product specifications or CN 
labels

 Wild game and traditional foods that are 
disallowed



Not Creditable as Meat/Meat Alternates

 Example- Velveeta Products are labeled as  “PASTERIZED PREPARED 
CHEESE PRODUCT” therefore they are NOT CREDITABLE.



Meat and Meat Alternates 
 May substitute the ENTIRE grains component at 

breakfast a maximum of three times per week.
 Allows Tofu 



Meat and 
Meat 

Alternates 

• THIS IS OPITIONAL !

• The New meal patterns allow meat or 
meat alternates to substitute for the 
ENTIRE grains component at breakfast a 
maximum of three times per week. 

• Tofu will allow CACFP to better serve 
vegetarian diets and offer greater 
flexibility to the menu planner. 



Meat and Meat 
Alternates 
 Yogurt must contain no 

more than 23 grams of 
sugar per 6 ounces. 



Meat and 
Meat 
Alternates 







FOOD SAFETY 



Keep Foods Out of the 
Danger Zone!

Store, cook, and hold foods at safe 
temperatures

• Keep hot foods hot
• Keep cold foods cold

Use tools to check the internal 
temperatures



FOOD PREPARATION 

• The final rule adopts the proposed rule’s requirement to prohibit centers 
and day care homes from frying food as a way of preparing food on-site 
and continues to allow providers to purchase pre-fried foods 

• The final rule adopts a definition that was presented by commenters: 
frying means deep-fat frying (cooking by submerging in hot oil or other 
fat). 

• By defining frying as deep-fat frying, centers and day care homes have 
great flexibility in how they choose to prepare meals and may continue to 
sauté́, pan-fry, and stir-fry foods 



Meal 
Requirements

 Meal Service must be served during approved time

 Meals must be consumed on site, children are not 
allowed to take food home!!!  

 The Meals must contain all required food components, 
all components must be served together with correct 
portion sizes 

 Children and staff wash hands before eating 

• Must serve the same meal to all children

• Adhere to local health and sanitation regulations. 

• Can not provide supper and snack together at the same 
time. 



Meal Service

 At- Risk sites may serve up to one 
meal and one snack per child per 
day. This could be any meal and 
they may serve different meals on 
different days or to different 
groups of children. (Pg. 17 At-Risk 
Handbook)

 ONLY ONE MEAL AND ONE 
SNACK 



Meal Delivery

 Any meals not prepared on site that require 
delivery must arrange the storage and delivery to 
meet standards prescribed by local health 
authorities until mealtime. 

 The Central/Main Kitchen must have a health 
inspection. 

 Contact The Ar. Dept. Of Health 501-661-2171 

 Proper equipment should exist onsite for storing 
the food.

-Have enough Ice in cooler to keep foods Cold! 
-Be able to maintain proper holding TEMPS!



Share Tables

Allow participants 
to return whole 
food or beverage 
items they choose 
not to consume

01
Participants must 
receive a full 
reimbursable meal 

02
Contact your local 
health 
department prior 
to implementation 

03



Guidelines for Share Table

Food components recommended for 
sharing 
• *Unopened pre-packaged items (bag 

of baby carrots or sliced apples) in a 
cooling bin

• *Whole pieces of fruit (apples or 
bananas)

• *Unopened milk, if immediately stored 
in cooling bin maintained at 41°F or 
below

Food components NOT recommended for 
sharing 
• *Unpackaged items (salad bowl 

without a lid)
• *Packaged items that can be opened 

and resealed
• *Opened items (opened bag of 

carrots or sliced apples)
• Perishable foods when temperature 

controls are not in place



Taking a Food Component Off-site





Recordkeeping & 
Reporting



Required 
records 

o Daily attendance rosters or sign in sheets, or 
other methods with State approval.

o Number of at-risk afterschool snacks and/or 
meals prepared or delivered for each meal 
service.

o Daily record of the number of at-risk afterschool 
snacks and/or meals served at each snack 
and/or meal service.

o Daily record indicating the number of meals, by 
type, served to adults performing labor 
necessary to the food service.



Required 
records 
Cont.….

o Menus for each at-risk afterschool snack and/or 
meal service.

o Documentation of nonprofit food service, to 
ensure that all Program reimbursement funds are 
only used for the food service operations. (i.e. 
expenses, salaries) 

o Copies of invoices, receipts, or the other records 
required by the State agency financial 
management instruction to document:

 - Administrative costs claimed by the institution,
 - Operating costs claimed by the institution, and
 - Income to the Program.



Required 
records 
Cont.….

o Copies of all claims for reimbursement submitted 
to the State Agency.

o Receipts from all Program payments received 
from State agency.

o Information on training session dates, locations, 
topics presented, and names of participants.

o For sponsors, records documenting attendance 
at training  of each staff member with monitoring  
responsibilities



Record retention

o Records that support a claim must be retained.
o State Requires (5)  years after the final claim for the fiscal 

year.

o All accounts and records should be made available upon 
request to the State Agency, the USDA, and the United 
State General Accountability Office for Audit. 

**Failure to maintain required records will
result  in denial of reimbursement. 



TIP-GET ORGANIZED!

 Updating all the info at the end of the 
day and organizing it starting from 
week 1 will save you from making a 
mistake that is easily avoided



Application Requirements

 Once your application is received, expect: 
 A email or call from your specialist 
 All New sites must have A pre-approval visit. The 

purpose is to determine if the applicant is capable of 
operating the Child & Adult Care Food Program 



Train your Staff

1

You Must Provide 
Civil Rights Training To 
All Personnel 
involved in the 
CACFP afterschool 
at-risk program.

2

Training Must Be 
Given Annually 
(Before Starting The 
Program)  Includes 
Returning Sponsors

3

You Must Document 
Your Training As Part 
Of The Record-
Keeping 
Requirements Of The 
Program.  

4

Keep 
Documentation Of 
Training.(Who, What, 
When)

5

**Examples of 
documentation 
would be sign-in 
sheets and 
agendas.** MUST LIST 
TOPICS ON 
AGENDAS 



NOTE
You are Responsible for 
TRAINING
your Employees.



Mandatory 
Training 
Topics



Civil Rights



Civil Rights Mandatory Training

 Mandatory Training —Annual training is required 
so people involved in all levels of the CACFP 
understand all the civil rights requirements. 

 Persons who must receive civil rights training are 
frontline employees/volunteers who interact with the 
children/students, including monitors and those who 
supervise frontline staff. 



What is Discrimination?

Discrimination is defined as different 
treatment which makes a distinction of one 
person or a group of persons from others; 
either intentionally, by neglect, or by actions 
or lack of actions…



What is Protected class?

Any person, or group, who has characteristics 
for which discrimination is prohibited based on 
law, regulation, or executive order. Protected 
classes in Nutrition Programs are: race, 
color, national origin, sex, age, and 
disability 



Goal of Civil Rights

 Equal treatment for all applicants and 
beneficiaries 

 •Knowledge of rights and responsibilities 
 •Elimination of illegal barriers that prevent or 

deter people from receiving benefits 
 •Dignity and respect for all 





Civil Rights

Effective Notification System Program 
Availability complaint Information 

Non-discrimination Statement “This 
institution is an equal opportunity 
provider and employer.” 











Required records
Record keeping & reporting
Sign In Sheet/Roster

 Only complete meals served to eligible children 
can be claimed for reimbursement.

 Therefore, a sign in sheet/roster must be 
maintained meals to ensure that an accurate 
count of meals served is obtained and reported. 







Sites Responsibilities:

 Attend the training session(s) before your site begins its 
operation!

 Count the number of meals delivered, and check them 
thoroughly each day if you have more than one site. 

 Children can only stay at the facility for 10 hours per week. 



Sites Responsibilities cont.:

 Keep a copy of the delivery receipt and meal count record 
with your daily report.

 Never serve spoiled food or incomplete meals to children 

 Serve meals to all attending children regardless of race, color, 
national origin, sex, age, or disability. 



Reimbursement: 
Rates and 
Claiming Process



Reimbursement

o Reimbursement are 
based on the number of 
meals and/or snacks 
served to children times 
the free rate for meals 
and snacks respectively. 

 ** Records must be 
kept on the number of meals 
served.



Reimbursement



Monitoring



Monitoring Requirements for sponsors

 Sponsors of multiple sites are required to monitor each site 
three times per year ( see handout)

 A monitor should be someone who is NOT involved in the 
day-to-day operations. 

 You can not have more than 6 months lapse between 
required monitoring visits









Compliance Reviews

 The Arkansas Department of Human Services (DHS) 
Is Required To Conduct Compliance Reviews.

 DHS Will Review Sponsors And Sites To Ensure 
Compliance With Program Regulations, USDA’s 
Non-Discrimination Regulations And Any Other 
Applicable Instructions Issued By USDA



Compliance Reviews

o Recordkeeping

o Meal Counts 

o Administrative Cost

o Any applicable guidance issued by 
FNS, the USDA, or the State

o If applicable, facility licensing and 
approval

o Transportation
o Procurement Laws
o Observation of a meal service
o If a Sponsor, training and monitoring of 

facilities
o Meal Pattern 
o All other Program requirements



Procurement Thresholds 



Micro Procurement/Small Purchase 

 Micro Procurement/Small Purchase 
 Micro Procurement (federal law) or a Small Purchase (state 

law) is a procurement that does not exceed a total purchase 
price of $10,000. Because of the modest price, small 
purchases do not have to be procured via competitive bids 
or competitive sealed bids. 

 Reference: 2 CFR §200.320(a) 



Small Procurement/ Competitive 

 A Small Procurement (federal law) or Competitive Bid (state law) is used 
when the total project cost of the contract exceeds $10,000 and is less 
than $250,000. A competitive bid requires that the Agency solicit at least 
three (3) bids from vendors. 

 Cost is main factor in awarding the contract. Awards will be made to the 
lowest bid that meets the procurement requirements, criteria, and 
specifications. 

 Reference: 2 CFR §200.320(b)



Sealed Bid/Invitation to Bid (IFB) 

 A sealed Bid (federal law) or an IFB (state law) is the standard 
method of competitive procurement when the price exceeds 
$250,000. An invitation to bid on the procurement is issued to the 
public and all bids are evaluated at the close of the offering.

 The contract is awarded to the lowest bidder that meets the 
invitation’s qualifications. 

 Reference: 2 CFR 200.320 (c) 



Competitive Proposal/Request for 
Proposal (RFP) 

 A competitive proposal (federal law) or RFP (state law) is used 
when the contract exceeds $250,000 and price is not the sole 
determining factor in the project. Vendors propose an overall 
solution to the requirements outlined in the RFP. Proposals are 
scored based upon vendor experience, the strength of their overall 
solution, and any other criteria specified in the bid. The overall 
proposal is given a weighted score, which is combined with a 
weighted score for price to determine the best value. Typically, 
within State procurement, we use a 70/30 split. 

 Reference: 2 CFR §200.320(d)



Corrective Action 

o When a violation is found, the sponsor must correct the problem and send a letter  
to the State Agency stating how it is going to fix the problem.

o High level of violations result in an immediate correction and declaration of 
seriously deficient.

 Recurrence of same problem will result in a serious deficiency determination 
 DHS to propose termination if serious deficiency recurs 

o State agency will initiate a follow-up system to ensure that sponsors take the 
specific action for correcting site violations.

o Time Limit to Correct the Problem 



APPEALS



NATIONAL 
DISQUALIFIED 
LIST 

 Termination from CACFP: Who is placed on the 
National Disqualified List? 

 Institutions 
 Responsible Individuals 
 Responsible Principals 

 How long can someone remain on the National 
Disqualified List? 7 years or longer 



Violations

 May result in withholding or recovery of claim 
reimbursements.
 A Declaration of Seriously Deficient
 Temporary suspension of payments and/or 

participation in CACFP
 Termination and exclusion from future program 

participation in Arkansas and Nationally



Appeals Procedure (handout) 



USDA 
 
 
 
 
 

CHILD AND ADULT CARE FOOD PROGRAM 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

In accordance with federal law and U.S. Department of Agriculture policy, this institution is prohibited from 
discriminating on the basis of race, color, national origin, sex, age, or disability. 













Common 
Review 
Findings



Common 
Review 
findings

 The #1 most common finding for At Risk 
Afterschool Meal and Snack Programs is 
Sponsors did not conduct required monitoring 
visits

 Meal Pattern and Menu Record errors.
 Corrective Action Plan Requirements 
 Child Nutrition ( CN) Labels/recipes not available 

or outdated.
 Substitutions not reflected on menus; items on 

receipts did not match menus.
 TIP!
 Cut CN Labels from the package when the item 

is served and place it in a plastic bag in the 
kitchen. At the end of the month file the actual CN 
Label used along with copy of the menu



Common 
Review 
findings

 Less than 50% of monthly reimbursement 
spent on food

 No supporting documentation for rent
 Profiting from CACFP-100% of the 

reimbursement not fully expended on 
allowable CACFP costs

 TIP!
 Create designated CACFP folders or 

binders for each month of the year, then 
fill them with a blank copy of the monthly 
food cost, monthly expense report & Time 
distribution. 



Common 
Review 
findings

 Training did not occur/no documentation available
 Conducted Civil Rights training only
 More than 6 months lapsed between required 

monitoring visits
 TIP!
 Make sure you have sign in sheet with agendas & 

topics. 



Common 
Review 
findings

 Missing Thermometers

 Not Taking Temps

 Operating with out your OWN health inspection at 
the satellite site. ( Health inspections must be in your 
name, not using someone else's at the site level.) 

 Food must arrive at the satellite feeding sites in an 
individually pre-packaged ready to serve condition.( 
If you donot have a health inspection for that site in 
your name.(exp- not the schools or B&G club)

 Slicing, pouring, assembling, spreading, cooking or 
even re-heating is not allowed at any satellite 
feeding site. This can only be done at the 
central/prep kitchen location. 



Common 
Review findings

 Milk Audits- Not enough milk purchased for the 
number of meals claimed. 

 Purchasing items or claiming expenses which are 
not allowable 



Audit Requirements

 If you receive a total of $100,000 or more in Federal and/or State funds 
you MUST have an INDEPENDENT AUDIT by a CPA.

 You are responsible for paying for your OWN audit, DHS does not provide 
funds to pay for your audit.

 You cannot preform your own audit if you are a CPA.
 Arkansas State Board of Public Accountancy  can help you locate a CPA 

in your area. 



Budget and Operational Requirements

 SO (sponsoring organization) Budget is for the entire sponsoring 
organizations overall operations

 The CACFP budget in the application should include the portion of 
the SO budget that is allocated to the administration and operation 
of the CACFP

 Costs in the budget must be necessary, reasonable, allowable and 
appropriately documented



Business Management Requirements

 Sponsor must have adequate qualified staff to monitor 
the program

 Sponsor must be able to demonstrate that they have the 
financial resources to operate the Program on a daily 
basis and adequate funds to withstand temporary 
interruptions in Program payments and/or fiscal claims



Business Management Requirements cont. 

Sponsor must have a 
accounting system 
with management 

controls in writing to be 
considered for CACFP

A basic accounting 
system is available on 
the Resource Library



Hours of Operation

 Children are allowed to be on site for a maximum of 
10 hours per week.

 If a Site transports children the time spent 
transporting the child is included in the 10 hour 
limit and must be noted on the daily roster 



Transportation

 Background checks must be completed before transportation 
begins

 Commercial liability insurance must be maintained on all 
drivers and vehicles

 All drivers must be 21 years of age or older
 Detailed logs must be maintained for all children being 

transported
 -See Handout on Transportation Guidelines



**HELPFUL RESOURCES**

YOUTUBE CHANNEL LINK: 
https://www.youtube.com/playlist?list=PLMTzmGT5TmY4API1Qv37p33t-
Qk_YXVYz

FNS/USDA HOMEPAGE LINK: https://www.fns.usda.gov/cacfp/child-and-
adult-care-food-program

SNP HOMEPAGE LINK: 
https://dhs.arkansas.gov/dccece/snp/SNPWelcomeM.aspx?ReturnUrl=%2fdc
cece%2fsnp%2fDCCWelcomeM.aspx

CN LABELING VERIFICATION: 
http://www.fns.usda.gov/cnd/cnlabeling/default.htm

STANDARDIZED RECIPES: http://www.nfsmi.org

https://www.youtube.com/playlist?list=PLMTzmGT5TmY4API1Qv37p33t-Qk_YXVYz
https://www.fns.usda.gov/cacfp/child-and-adult-care-food-program
https://dhs.arkansas.gov/dccece/snp/SNPWelcomeM.aspx?ReturnUrl=/dccece/snp/DCCWelcomeM.aspx
http://www.fns.usda.gov/cnd/cnlabeling/default.htm
http://www.nfsmi.org/


CACFP MATTERS!! 
QUESTIONS?? 



Disclaimer



If there are questions regarding the guidance information, forms or areas 
that need further clarification please contact:

TO EMAIL : First name. Last Name @dhs.arkansas.gov

Health and Nutrition Programs

P.O. Box 1437, Slot S-155
Little Rock, Arkansas 72203-1437
For further information about the
Health and  Nutrition Programs, 
please visit www.fns.usda.gov for 
information from the United States
Department of Agriculture.

501.682.8869 (local)
501.682.2334 (Fax)
1.800.482.5850 – extension 2.8869

Thomas Sheppard, Assistant Director

Tracy Shine, MBA– Administrator, HNP

Ty Keller, MBA- Administrator, HNP 

Application Team:
Matthew Gooch, Application Program Manager

SFSP Review Team Management:
Kimberly Cogshell, Program Manager

CACFP Review Team Management:
Sharon Hagen, Quality Assurance Coordinator 

CACFP At-Risk Team Management 
Rhonda Betzner, Quality Assurance Coordinator 

Payments/Correspondence Team:
Wayne Thornberry, Program Manager 
Ursula Parry, Project Analyst

Training/Outreach Team:
Mitzi Langley, Nutritionist Supervisor/Training Manager 
Cecil Chew- Program Specialist
Nora Fawcett –Quality Assurance Coordinator/Marketing 

http://www.fns.usda.gov/
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