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Summer Food 

Service Program 

The Summer Food 

Service Program (SFSP) 

helps make sure that 

children continue to 
receive nutritious meals 

during the summer. 

 

Starts June 1st  
 

 



Program Guidelines 

Serve only children 18 years of age or younger 
 
Serving Disabled Persons:  can be 19 years of age or older but 
MUST be able to provide documentation that  they are 
disabled and participate in a school program 

 
Children do not have to participate in programming to get 
the meal 
 
Post a Calendar of Activities 

 
Provide programming for the ages you serve 
 
Follow all rules and regulations instituted by the state and 
Dare to Care  

 



Training Requirement 

Someone who has received program training 
must be present at each site during the entire 
meal service time, including delivery and clean 
up.  

 

Site supervisor may train volunteers/kids on 
helping serve and meal counts 

 

Failure to have a trained site supervisor at each 
site during meal service is a program violation.  

 



Menus and Posters 
Menu must be posted at all times along with:  

 “Building for the Future” poster  

 “and Justice for All” poster 

 

Post menu for all meals you serve 

 

Do not add food to the meal 

 

Must serve all meal components 

 

Menus will be emailed and posted on website 

 

Watch emails and website for changes and make 
those changes on the posted menu(s) 

 

 



Your Wall 



Breakfast 
 One serving of milk   

 One serving of a 
vegetable, fruit, or full 
strength juice 

 One serving of a grain 

 

Lunch or Supper 
 One serving of milk   

 Two or more servings 
of vegetables and 
fruits 

 One serving of a grain 

 One serving of meat or 
meat alternate 

Snack 
 Must contain two food 

items – Milk, Vegetable, 
Fruit, Grain, Meat  

Reimbursable 

Meal 

Components 



Meal Delivery 

Breakfast and Snack 

 Breakfast will be 
delivered once or twice 
weekly by Dare to Care 
 First delivery will be week 

before you start 

 

 Snacks will be  delivered 
daily from Masterson’s 
starting June 4th 

 

 

Community 

Kitchen Meals 
 Lunch/Supper will 

arrive in Cambros 
everyday starting June 
11th  

 Check temperature 
30 minutes prior to 
serve time and at 
time of meal service 

 Keep shut until ready 
to use 

 



Missed Deliveries 
 Make sure to let DTC know of any days you may not 

have a person available for a scheduled delivery so 
we can plan ahead for those changes. 

 

 If you have an issue with Breakfast or Snack deliveries 
contact Johnna or Jorge, immediately. 

 

 If you miss a kitchen delivery or realize that you’re 
going to be late for your delivery – please contact 
your driver ASAP so they can try to fit you in or let you 
know a time to pick up at the kitchen. 

  

 Contact the drivers ONLY involving day of issues from 
the kitchen. 

 

 



Delivery Tickets 

Keep a copy of the delivery receipt 

  Sign only after you have counted the 
 number of meals delivered and 
 checked them thoroughly 

  Delivery tickets will be emailed the 
 following day for breakfast and 
 lunch/supper meals 

  Should be saved in a location easily 
 accessible for reviews 



Meal Ordering 
 

Order only the required amount of meals needed – 
keep an 85% accuracy rate 
 

Daily reports are needed to keep ordering in compliance. 
The report will show your percentage for the day. 

 

Make sure to make any necessary meal count changes: 

 Breakfast changes will take place next delivery 

 Snack will take 48  hours 

 Supper/Lunch will take up to 4 days 

 

Changes need to be made via website – Meal Count 
Change form. 

 

  
 
 

 



Closings/Cancellations 

 Closings/Cancellations must be submitted via 

website Meal Service Change Request 

 One week notice is required on scheduled 

closings 

 Emergency cancellations are on a case by 

case basis – contact Chef Jon or Johnna 

immediately 

 Any late notifications may result in an invoice 

for meals that may already be purchased 



Meal Service Requirements 
Must serve COMPLETE meals 
 

 Serve only during your 
serve time 

 Meal time changes 
must be submitted 
through the website 

 

 Serve only at at the 
location specified 

 

 Send field trip request 
through the website  

 

 Give FULL portions of ALL 
components using utensils 
provided 

 

 Follow all food safety 
requirements – kids must 
wash hands or use sanitizer 
– tables sanitized 

 
 Adults are not allowed to 

eat until all children are 
finished – hot meals ONLY 

 
 Clean all pans/utensils and 

put back in cambro 

 
 Leftovers should be utilized 

breakfast and snack 
 Snacks are good for 3 

days after delivery 
 



Attendance Records/Sign-in Sheet 

 Must be completed as each child arrives 

 May use current sign-in or one specifically 
for Kids Café 

 Only one per day - not per meal 

 Must include 
 Site Name 

 Date 

 Child’s Full Name 

Submit with Daily online report or upload via 
website 



Weekly Meal Count 
 Must be completed at POINT OF SERVICE 
 Fill out completely 

 Site Name 
 Date 
 Circle type of meal (B=Breakfast, Sn=Snack, S=Supper) 

 Meals Received 
 Leftover Day Before 
 1st meals 
 2nd meals 

 Adult meals 
 Damaged meals, leftover meals 

 Should reuse leftover breakfast and lunch 

 Sign and Date 

 Use a slash (\) to count each child served 

**Submit via website no later than the 5th 



 





Site Record of Meals Served 
Must be completed EVERY DAY after meal service 

 

 Make sure to include site name, Supervisor, Date, 
and Type of Meal Service at top of page 

 Use the number of meals delivered from the 
delivery ticket for the # of meals available 

 # of First Meals and # of second meals columns 
should match your daily meal count form 

 # of leftovers should be the (number of meals 
delivered) – (total # of first and second meals 
served) – will populate on daily report 

 





Daily Meal Count Submission 
Must be submitted by 8pm each day 
 
May fill out with the Site Record of Meals Served 
 
Instructions: 

 Login to your account 
 
 Click on Daily Meal Count Submission 
 Submit for all meal services 

 
 Should match the site record of meals served, sign in 

sheets, and the weekly meal count form 
 
 Upload sign-in sheets/weekly meal count forms at this time 

 
 
 
 



Recordkeeping 

 All records must be kept on file for 3 years 
plus the current year 

Make Sure you are using the correct SFSP 
paperwork – not school year forms 

 Daily Recordkeeping Requirements 
include: 

 Sign-in Sheets 

 Weekly Meal Count Form 

 Site Record of Meals Served 

 Delivery Tickets  



Website https://daretocare.org/community-kitchen-partners/ 

https://daretocare.org/community-kitchen-partners/
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The Page for Everything 



Sponsor and State 

Compliance Reviews 

 Your sponsor will conduct a review of the site to 
make sure the site is following program rules and 
regulations.   

 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.  



Civil Rights 
 Serve meals to children 18 years of age or younger, or people (of all ages) 

with physical or mental disabilities who participate in special school programs 
for the disabled.  

 

 Allow all children equal access to services and facilities at your site regardless 
of race, color, national origin, sex, age, disability.  

 

 In a prominent place, display a nondiscrimination poster provided by your 
sponsor. If your site is outdoors, you may want to take the poster back and 
forth each day or attach it to the coolers or warming units.  

 

 Make program material provided by your sponsor available to the public 
upon request.  

 

 Make sure all staff/volunteers receive training on civil rights compliance and 
how to handle civil rights grievance procedures – available on website 



Questions? 



Contacts 
Johnna Worley 

johnna@daretocare.org 

502-736-9414 

 

Jorge Wilson 

jorge@daretocare.org 

502-736-9413 

 

Annette Ball 

annette@daretocare.org 

502-736-9408 

 

Chef Jon Meng 

Chefjon@daretocare.org 

502-736-9414 
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