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CACFP Basics & Round Table 
Discussion

July 20, 2020

Announcements

We will be recording this webinar.  It will be made available at a later time 
for viewing.

At the end of this week, we will be sending out an online evaluation. Please 
fill out this evaluation.

Certificates will be sent out for each session based on attendance. 

Patty Carignan, CACFP & SFSP Lead
Patricia.Carignan@doe.nh.gov
603-271-3862

Agenda

• CACFP Basics PowerPoint Presentation Review

• Round Table Discussion:

• CACFP Training Grant

• CACFP Questions from Sponsors
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What is the CACFP?

The Child and Adult Care Food Program (CACFP) 
provides a cash reimbursement to eligible public and 
private organizations for serving nutritious meals and 
snacks to children.

Who Can Participate?

• Child care centers

• Head start programs

• Adult day care 

centers

• Family day care 

homes

• At-risk afterschool 

programs

• Homeless and emergency 

shelters

• Outside school hours 

programs

Reimbursement of Meals
• Reimbursement of meals served are based on the household income of each individual 

participant

• Reimbursement rates are updated annually and are effective from July 1 – June 30

• Reimbursement is based on a three-tiered structure for Child Care Centers

o Free

o Reduced

o Paid

• Reimbursement for Family Day Care Homes is based on a different Tiering

o Tier I

o Tier II

o Mixed Tier I & II
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Reminders

• Reimbursement Rates, Income Eligibility Forms and Income Guidelines are valid 

from July 1 – June 30 and updated annually

• All Enrollment and Income Eligibility Forms are valid for one calendar year

• Enrollment Forms must be on file for all participants enrolled in the program

• Income forms are confidential and must be kept in a secure location

• The Master List must be updated monthly PRIOR to submitting the claim for 

reimbursement

CACFP Annual Training Requirements

•Civil Rights Compliance
•Enrollment
•Facility Reviews
•Financial Management and Fiscal Accountability
•Food Safety and Sanitation
•Licensing
•Meal Counting and Claiming
•Meal Requirements and Menu Documentation
•Policies and Procedures required for the CACFP
•Procurement Procedures
•Recordkeeping Requirements
•Reimbursement Requirements
•Training Requirements

7 CFR, 226.6(a)(2)

Sponsor Responsibilities

• Train staff at each site

• Documentation of training provided

• Review each site’s claim to ensure:

• Meal and snack totals are correct

• Meals meet meal pattern requirements

• Monitor each site three times per Fiscal Year.
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Serving Reimbursable Meals
• Meals and snacks served to participants in the program must meet meal pattern requirements in order to 

claim and collect reimbursement

• Any meals that do not meet meal pattern requirements cannot be claimed for reimbursement

• Programs have the ability to choose the meals and snacks they would like to serve

• Breakfast

• Am and/or PM snack

• Lunch

• Supper

• Maximum of two meals and one snack or one meal and two snacks may be claimed each day.

Meal Patterns
• Infants: Birth to 11 months

• Birth- 5 months

• 6 months- 11 months

• Children: 1-18 years of age

• 1-2 years

• 3-5 years

• 6-12 years

• 13-18 years

• Adults: 60 and older, or  who are physically or mentally 

impaired.

Breast Milk & Infant Formula
• Center/Home must offer at least one infant formula

• If a parent declines the infant formula, you must obtain a written statement from the parent

• Breast Milk

• Parent may come on-site and breastfeed infant

• Must be received and stored properly

• Formula

• Iron fortified

• Low iron & FDA exempt require a medical statement

• Can be used to supplement breast milk
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Creditable Infant Formulas

Parent Provided Meal Components

• Parents can only provide ONE meal component

• Centers/Homes must provide all other meal components

• If the parent declines the standard formula and provides breast milk or their own 

formula, the center must provide all solid food components in order for the meal to be 

reimbursed

• If a parent wants to provide more than one component, the meal and/or snacks are not 

reimbursable

Fluid Milk
• Required at breakfast, lunch, and supper

• Must be fluid, pasteurized, and fortified

• Whole milk under age 2 

• Low-fat (1%) or unflavored non-fat age 2-5

• No flavored milk for children 2-5 years of age

• Low-fat (1%), unflavored non-fat milk, flavored non-fat milk age 6-18

• Can be added to cereal at breakfast, but does not count as an ingredient mixed or 

cooked into another food 
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WATER
• Must be:

₋ Potable; safe to drink

₋ Must be “Freely Available” to children/older adults upon request 

throughout the day

₋ Offered to young children/older adults using visual cues

• Should be:

₋ Offered at snack when fluid milk or juice is not part of the reimbursable 

snack

Why Is Food Safety Important?

• Children and older adults are more at risk of food-borne illness

• Food has many opportunities to become unsafe

• Microorganisms continue to evolve

• New microorganisms have been discovered in recent years

Proper Personal Hygiene

• Wear clean clothes

• Cover wounds and sores

• Clean fingernails, keep short, no fingernail polish

• Restrain hair with a hat or hairnet

• Limit jewelry

• Wear clean disposable gloves when working with ready to eat foods
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Viable, Capable and 
Accountable (VCA)

•Financial viability means that the institution has adequate 
financial resources to maintain operations, even if there is a 
disruption in normal income or a delay in a CACFP 
reimbursements.  You should be able to document your 
institution’s financial viability through audit reports or financial 
statements.

•Administrative capability means that the institution has 
enough qualified staff members to meet all CACFP 
requirements.  Also, the institution has management procedures 
in place to ensure that CACFP requirements are met.

•Accountability means that the institution follows sound 
management and accounting practices.  Systems must be in 
place to ensure fiscal integrity and prevent improper financial 
activities.  In addition, non-profit organizations must have an 
independent board of directors that has the power to replace the 
executive director.

Institutions already participating in the CACFP must continue to 
be viable, capable and accountable.  The State Agency will 
monitor viability, capability and accountability by requesting 
updates on program operations and conducting administrative 
reviews.  Institutions that do not demonstrate viability, 
capability and accountability may be subject to financial 
penalties or termination from the CACFP.

What does it mean to be 
VCA? 

The federal regulations 
require all participating 

institutions to be 
financially viable, 

administratively capable, 
and have controls for 

accountability.  This is to 
make sure that tax payer’s 

money is being used 
effectively for the 
intended purpose.

CACFP Funds

• Organizations must be financially aware of how much it will cost to operate the 

Program

• Organizations must have a system in place to track the use of CACFP funds

• Organizations should have an account dedicated to CACFP in the chart of accounts 

to show what items are being charged to the Program

• The State Agency has to be able to track how the reimbursement is being used

• Cannot take your ‘word’ that all reimbursement is used for the program 

• There must be actual documentation to support this

Recordkeeping Requirements

• Documentation of program activity is required to justify monthly 

reimbursement

• Required for State Agency/USDA compliance reviews

Conducted every 3 years

• Required to maintain 3 years plus the current year records

Total of 4 years



7/17/2020

8

Organizing Records
• Keep each fiscal year in a binder or use file folders

• Have a section for master list, enrollment and income eligibility forms

• Use binder dividers to separate each month

• Place all required documentation in the respective month

• Meal counts, meal records, menus, attendance records, master list, expenditure report 

with receipts, subsidy invoices

• Keep documentation in a safe and secure area

Management Plan
• The Management Plan needs to be updated yearly 

and uploaded to your On-line CACFP Application.
• This should be your in CACFP Binder

• Your CACFP Binder should include all procedures and 
policies

• Copies On-line application and attachments
• This will help you prepare for annual renewal

• Any Contracts with Food Vendors
• Procurement Practices

Civil Rights

 Display the poster in a prominent location for all to 
view
In classrooms if students don’t visit the cafeteria.

AD-475A
New required version for all Supplemental 
Nutrition and School Meals programs

Poster reflects current graphic 

https://www.usda.gov/sites/default/files/documents
/JFAgreen508.pdf 



7/17/2020

9

Resources
• NH Dept. of Education CACFP Website Page:  

https://www.education.nh.gov/who-we-are/division-of-learner-
support/bureau-of-student-wellness/office-of-nutritional-services-and-
programs

• The Institute of Child Nutrition (ICN) Child Nutrition Resources CACFP web 
page provides research-based education and training resources designed to 
support CACFP professionals in successfully implementing CACFP 
requirements. The ICN CACFP web page can be found at 
https://theicn.org/cacfp.

• The USDA Team Nutrition CACFP Training Tools include CACFP training 
materials for staff training on the CACFP meal patterns. The USDA Team 
Nutrition CACFP Training Tools web page can be found at 
https://www.fns.usda.gov/cacfp-training-tools.

CACFP Training Grant

• Original Grant has been changed due to COVID-19

• Changed to Train the Trainer Model

• Receive a Stipend $236.00 per Sponsor once training is completed

• Receive a Stipend of $95.00 per FDCH or Unaffiliated Center Manager 
Trained

Office of Nutrition Programs and 
Services (ONPS)  Contacts

Cheri White, Administrator
Cheri.white@doe.nh.gov

271-3860

Patty Carignan, CACFP & SFSP Lead

Patricia.Carignan@doe.nh.gov

271-3862
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QUESTIONS


