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CACFP



What is CACFP?
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• The Child and Adult Care Food Program 
(CACFP) is a federal program that 
provides reimbursements for nutritious 
meals served to children and youth 
participating in afterschool care 
programs.



How does CACFP work?
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Funds & 
donations Menu created

Food 
delivered to 
DTC

Kitchen staff 
prepare meals

Delivery Drivers 
deliver food

Site supervisor 
signs tablet

Kid’s Eat & Site Supervisor 
Completes & sends in 
paperwork

Site Sponsor 
receives 
paperwork

Paperwork 
entered

Claim filed

Presenter Notes
Presentation Notes
Turn in paperwork weekly Cycle,  this is why it is important 
Common misconception- we just receive donated food. We purchase the food, receive feedback from you and make the food here in our kitchen



Test your Knowledge

• Dare to Care uses only donated food 
to prepare food for the Kids Café 
program. True or False

• Dare to Care only prepares Kids Café 
meals in their community kitchen. 
True or False

• I can serve meals any time 
afterschool. True or False 

6



Meal Service
• When, where and who 

you can serve?
• What type of meals can 

you serve?
• Food Safety
• Meal Pattern
• Menus
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When can I serve?
• Meals must be served during approved 

meal service times
• Any changes in meal service time must be 

approved by DTC prior to service
• Any meals served outside of the approved 

meal service time may not be claimed for 
reimbursement 
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Where can I serve?
CONGREGATE FEEDING IS A FEDERAL 
REQUIREMENT
• Locations in approved meal service 

areas are determined by DTC
• Location may not be changed or 

moved without prior approval
• Locations should be easily accessible 

and a safe place for children to gather

• All meals must be eaten in the 
presence of site staff

• Any meal taken off site may not be 
claimed for reimbursement 
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Food Safety 
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Presenter Notes
Presentation Notes
Food Safety for Healthy Summer Meals Food safety is one of the key aspects of having a successful SFSP. Safe steps in food handling, cooking, and storage are essential in preventing foodborne illness. You can't see, smell, or taste harmful bacteria that may cause illness.
For food preparation: Kitchen staff• Clean—Wash hands and surfaces often. • Separate—Don't cross- contaminate. • Cook—Cook to proper temperatures, checking with a food thermometer. • Chill—Refrigerate promptly. To ensure that food children consume in SFSP sites are safe and reduce the risk of a foodborne outbreak, it is important to keep these things in mind: (for sponsors & sites)a. Follow all Health Department guidelines - b. Practice good personal hygiene - Sponsors can practice good personal hygiene by ensuring their staff handling and preparing food are using effective handwashing procedures, wearing gloves properly and arriving to a summer meals site properly dressed. c. Checking & documenting Food Safety temperatures - Bacteria exist everywhere in nature. They are in the soil, air, water, and the foods we eat. When bacteria have nutrients (food), moisture, time, and favorable temperatures, they grow rapidly, increasing in numbers to the point where some can cause illness. Sponsors can prevent foodborne illnesses outbreak by properly handling, cooking, and storing foods at safe temperatures. Cold foods should be kept below 41 ⁰F while hot foods should be kept above 135 ⁰F. Using a calibrated food thermometer is recommended to make sure food stays out of danger zone.
Practice proper cleaning and sanitizing –Proper cleaning and sanitization of food preparation equipment and work surfaces can minimize food contamination and prevent outbreak of foodborne illnesses at summer sites. The following steps can be followed to ensure proper cleaning: o Wash – Wash surface with soap and water solution to clean. o Rinse – Rinse surface with clean water to remove debris and soap. o Sanitize - Sanitize surface using a sanitizing solution mixed at the concentration specified on the manufacturer’s label. Allow items to air dry. 
If you need a thermometer let us know 
Thermometers must be placed in refrigerator & freezer and taken for food before meal service 
Make sure all cleaning products are stored away from food and kids 
For pans/utensils that are staying on site, please make sure to wash and sanitize before the next meal service. Please make sure pans/utensils are cleaned off to the best of your ability before sending them back if you have no sink.





Kitchen Meals – Supper
• Delivery tickets should be signed after Cambro is checked – if driver doesn’t present the 

ticket, please ask them
• Check the food temperature 30 minutes prior to serving and at serve time
• Pans and utensils MUST be free of food debris after meal service and before they are put 

back into the Cambro. This includes removing all unused product. We cannot use it again 
for meal service and it can easily mold/get gross before we pick it up.

• Closures and any other changes (meal count, times, etc.) must be submitted at least 2 
days in advance, allowing our kitchen time to adjust their ordering and food preparation 
schedule.

• * special note * our kitchen staff works M-F to prepare upwards of 1,600 meals at one 
time and cannot accommodate last minute changes. Failure to submit changes and 
closures may result in invoices sent to your sites to cover the price of food lost. 

• Delivery drivers cannot make personal calls to sites regarding orders



Meal Pattern and 
Menus

• Menu must be posted

• Serve meals at approved serve time

• Children MUST take ALL items

• Milk is required

• Do not add food (or serve any special 
items after supper)

• You may serve water, but it does not 
replace milk

• Change menu as needed – sponsor will 
communicate any changes 



Sample 
Menu

13



Food Allergies
Doctors’ note stating child has confirmed disability – 
substitution required - Dare to Care will reimburse.

If doctor marks that the child has special dietary 
needs but does not have a disability, no 
accommodations will be made.

If a child never brings a doctor’s note, you are 
required to serve the entire meal.

If a child is lactose intolerant and does not bring a 
note, they must still be served milk.  They are not 
required to drink it, but they must take it.



Other Meal Service Guidelines

Share table:

• Children may take a fruit, grain, 
or vegetable off site

• Whole or unopened fruits, 
grains, or vegetables may be 
served at another time

• Everything else MUST be 
discarded – cannot be donated 
or eaten elsewhere

Food waste:

• Must be in a designated area at 
the site

• All food safety guidelines must 
be followed

• Food must be kept at the 
appropriate temperature

• Shelf stable food left on the 
share table may be served at 
another time

• Staff must wash hands and use gloves to 
serve food

• Children must wash hands or use hand 
sanitizer before eating

• Tables must be washed and sanitized 
before meal service

Sanitation before meal 
service:



Site Requirements
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Must provide programming for the ages you 
serve

Children do not have to participate in 
programming to receive a meal

Post a Calendar of Activities 

Update Dare to Care on new staff and any 
changes in meal service 

Turn in paperwork weekly



Meal Counting
Accuracy is 
important!!!

1 2 3

Each meal must 
meet meal pattern 
requirement to be 
counted on Meal 
Count Form

Count must be 
taken as children 
go through the line 
at point of service 

The count can’t be 
completed before 
or after meal 
service, it must be 
completed during!

Presenter Notes
Presentation Notes
Fill paperwork out completely



18

85% rule Served 85% of meals 
received

YES

Continue to receive 
hot meals

If site is below 85%  
for two weeks, DTC 

will adjust meal 
counts

Dare to Care will 
notify site & adjust 
numbers to average 

meal counts

Meal service will 
be terminated if 
numbers do not 
increase above 20

If calculated average # is below 
20, site will receive shelf stable 

meals until meal counts are 
above 20

**After 1 week of 
consistently reaching 
85% accuracy in meals 
served, site can request 
an increase in meals, 
leading to hot meals.



Daily Meal Count Form

• Designate one person to take the 
meal count at the end of the service 
line

• Meals must be counted individually 
(/) - not one line through many 
numbers, circling, or coloring in the 
square

• Meal count shouldn’t repeat daily 
without variation

• It is possible that you could serve 
more meals than what were 
delivered – but only count WHOLE 
meals that were served above the 
number you anticipated delivered 

• Look over meal count form to ensure completeness 
and accuracy before signing and submitting to the 
sponsor 
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Site Record of Meals 
Served (At Risk Form)

• Complete daily and turn in weekly
• Must be always available and up to date 

for monitoring 
• Complete ALL columns, including initials
• Must match meal count form and 

attendance numbers



Attendance
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Can be your sign in sheet or a Dare to Care 
template, found on our website.

Recommended attendance keeping  systems: 
Presli & Brightwheel 



Your paperwork is the “check” you sign 
for the meals served each month!

Children Served Number of Meals
Annual (After School)

Annual Savings (Est.)

25 4,500 $14,625
50 9,000 $29,250
80 14,400 $46,800
100 18,000 $58,500

Children Served Number of Meals
Annual (Summer, B&L)

Annual Savings (Est.)

25 2,150 $10,750
50 4,300 $21,500
80 6,880 $34,400
100 8,600 $43,000

Presenter Notes
Presentation Notes
What are we saving you?



Paperwork 
Recap
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Menu posted for each day

Weekly Meal Count form

Site Record of Meals Served

Weekly Attendance 

Presenter Notes
Presentation Notes
Please turn in weekly 



Sponsor & State Reviews
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Your Responsibilities(Site Supervisor) Our Responsibilities (Sponsor Site)

• Attend training 
• Ensure civil rights requirements is properly 

implemented
• Stay at the site for the entire meal service
• Serve meals 
• Clean up
• Food safety
• Receive and account for delivered meals(sign off)
• Ensure children eat on site
• Plan & organize daily activities
• Ensure safe & sanitary conditions at site 
• Have a backup supervisor 

• Visit sites at least three times during the school year
• Staff can show up any time and should be 

unannounced
• Check on site operations to ensure site personnel 

maintain records
• Conduct pre-op visit (must view prior to approval)
• Review food service operations
• Prepare report of visits and reviews-revisit site if 

necessary-conduct trainings
• If issues are found, a corrective plan will be developed 

with site staff.
• Email site with monitoring form 



Sponsor 
and State 
reviews

Dare to Care will conduct a review of the site to make sure that the site 
is following all program rules and regulations

KY & IN Dept. of Education may choose to visit your site at any point 
during the school year 

Any areas of noncompliance will be addressed in a corrective action 
plan. The site must indicate the immediate corrective action that was 
taken and identify the plan in place to ensure future compliance. 

A site must be terminated from participation if many violations are 
found and/or if the health, safety, or wellbeing of children is 
threatened. 

Presenter Notes
Presentation Notes
For new sites, we have conducted a pre-op visit. We will also complete an initial site visit within the first four weeks from your start date and review to make sure meal service and operations are moving smoothly



Sponsor & State 
Reviews
What do I need?

• All records kept for current plus 3 years prior

• Documents needed
• Corrective Action plans
• Any paperwork we have sent
• Income applications (closed only sites)
• Menus- changes, records
• Ethnicity/Race Data Collection
• Site reviews
• Paperwork- meal counts, at-risk, attendance

26



Civil Rights Training 



CIVIL RIGHTS
GOALS

4.  Equal treatment for all applicants      
and beneficiaries

01 1.  Knowledge for rights and 
Responsibilities 

02

02

2.  Elimination of illegal barriers that 
prevent or deter people from receiving 
benefits

3.  Dignity and Respect for All

Civil Rights
What is Discrimination?

Different treatment which makes a distinction of 

one person or group of persons from others; 

either intentionally, by neglect, or by actions or 

lack of actions based on any persons or group who 

has characteristics for which discrimination is 

prohibited based on the law, regulation, or 

executive order.

Eight Protected Classes:  Race, Color, 
Religion National Origin, Age, Sex, Disability, 

G d

Goals of Civil Rights



CIVIL RIGHTS
GRIEVANCE PROCEDURES

• Accept verbal or written grievances.

• Complaint must be made in 180 days.

• Available on DTC website or USDA 

• Keep procedures and report forms at site.

• Never try to impede or "work it out"

• Complaint goes directly to USDA - information is on the 

form.02



Site Supervisor Responsibility recap

• Trained site supervisor(s) must be present 
during ALL meal services and serve all children.

• Ensure accurate meal count & attendance 
documentation and Civil Rights Compliance are 
followed.

• Submit all forms to DTC each week and inform 
sponsor of any changes.

• Keep all necessary forms on site 



Policies (Site Agreement)
• Religious Services(5)
• Program Staffing (7)

• 2 trained members at meal service
• Suspension & Termination Policy (9)

• Suspension-Temporary removal of a Site’s eligibility to receive and distribute Kids 
Café hot meals

• Termination-Permanent cessation of a Site’s participation in DTC’s CACFP and SFSP 
youth programs for a minimum of one year

• Corrective action-A severe occurrence that requires immediate attention and action 
due to its potential to harm participants, staff, or significantly compromise the 
program’s integrity or compliance. (Examples of corrective action not limited to the 
following: not present for monitoring, food safety issues)

• Incident-An event that deviates from standard operating procedures or regulatory 
requirements but does not pose immediate serious risk to participants, staff, or the 
program’s integrity. Examples of incidents not limited to the following: not present 
for delivery, not submitting required reporting documents by weekly deadline
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Presenter Notes
Presentation Notes
Site agreement needs to be turned in today
Review policies 



Policies (Site Agreement)
• New Site Probation Policy(9) 

• 30/60/90- day probation- new site requirements
• Food Safety (10,11)

• Thermometers in cold & dry storage
• Temperature log
• Site will provide paper plates & utensils

• 85% accuracy (13)
• Paperwork(12)

• Must be turned in weekly by 11:59pm
• Delivery(14)

• If staff is not at site, driver will bring food back to kitchen to be picked up by 3pm. Drivers will 
not call site.

• DTC delivery drivers will deliver to the main floor
• Pathways will not be obstructed

32



Turn in today

• Site Agreement

• National Background Check

• Sponsor & Site Agreement

• Sign In sheet

33



Any 
questions?
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Online Processes

SUBMITTING 
PAPERWORK

Kids Cafe File 
Upload | Dare to 
Care

CHANGING MEAL 
COUNTS

Meal Count 
Change Request | 
Dare to Care

CLOSURES/CHA
NGES IN MEAL 

SERVICE

Kids Cafe Closures | 
Dare to Care

NEW 
STAFF/STAFF 

CHANGES

Kids Cafe Partners | Dare to Care

Kids Cafe New Site 
Staff | Dare to 
Care

https://daretocare.org/community-kitchen-partners/
https://daretocare.org/kids-cafe-file-upload/
https://daretocare.org/kids-cafe-file-upload/
https://daretocare.org/kids-cafe-file-upload/
https://daretocare.org/meal-count-change-request/
https://daretocare.org/meal-count-change-request/
https://daretocare.org/meal-count-change-request/
https://daretocare.org/kids-cafe-closures/
https://daretocare.org/kids-cafe-closures/
https://daretocare.org/kids-cafe-partners/
https://daretocare.org/kids-cafe-new-site-staff/
https://daretocare.org/kids-cafe-new-site-staff/
https://daretocare.org/kids-cafe-new-site-staff/
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