
Welcome to this regional annual CACFP training for all Institutions 
My name is Kim Huntley, the CACFP Coordinator at Idaho State Department of Education 
 

Housekeeping:  Hour break for lunch from noon to 1:00 pm.  Starting right back at 
1:00 pm.  Restroom location, “Parking Lot” for questions, meeting norms review. 
 
[Set up a Post It poster sheet with a parking lot for any questions that may come up 
that the trainer does not know the answer.  Also put poster up for Meeting Norms] 
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Last year we provided a two day refresher training on CACFP  that covered all aspects of the 
program requirements so this year we’ll drill down on program requirements by focusing 
only on the common findings from program reviews that occurred in the past two years.  
This training was developed specifically for the administration of the program.  An agenda 
is provided in your packet and the Power Point will be posted on the CNP website after the 
trainings are completed this week. 
At this point, everyone should have completed a self study on Civil Rights requirements and 
provided the signed certification form to our office, therefore in this training we will 
provide updates and answer any questions from the video self study.  We will review the 
process to credit grains with an activity, review the regulations updates from the past year 
and new resources available, review procurement methods and through an activity begin 
the process for writing or updating your Institution’s procurement procedures.  In addition 
we will review the new proposed meal pattern and discuss the Idaho menu project. 
Since this regional training is for all Institutions, the last hour from 3:00 pm – 4:00 pm will 
be for Sponsoring Organizations of Homes only.  During the final hour we will review 
monitoring, the serious deficiency resources and conclude with census mapping. 
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Before reviewing common errors on the State Agency program reviews, I would like 
to refer you to the CACFP manual located on the CNP website.  It is a great resource 
for everything we will be reviewing today.  I would also recommend reviewing each 
section when you have time and when the remaining sections are posted our 
agency will send out a broadcast email.  The manual sections will be updated 
regularly throughout the year as new policy memos or regulations updates are 
released. 

3 



Let’s get started!  In this first hour we will discuss common findings on State agency 
program reviews specific to Independent Center and Sponsoring Organization of 
Centers.  We will review findings due to errors on the monthly enrollment eligibility 
roster which affects the eligibility data each child care or Head Start Institution 
reports on the monthly claim for each center.  Note:  Monthly Enrollment Eligibility 
rosters are not required for At-risk afterschool centers or emergency shelters since 
the participants are not required to be enrolled and all meals or snacks are 
reimbursed at the free rate. 
The second document we will discuss is the menu production record and the 
common errors we find on program review concerning this record. 
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The monthly enrollment eligibility roster is the list of all currently enrolled 
participants in the center with each participant’s eligibility status by category (free, 
reduced, or paid) for the month.  The monthly enrollment eligibility roster must 
include enrolled participants, including drop-ins and infants, who are enrolled any 
time during the month. 
 
Note:  Participants do not need to be in attendance in the center during the month 
to be considered enrolled and placed on the Monthly Enrollment Eligibility Roster. 
 
Current enrollment is an annually updated enrollment form that was signed and 
dated by a parent or guardian.  Example:  If the enrollment form was signed and 
dated on October 22, 2014 it is effective from October 2014- October 2015. 
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Most findings on program reviews result from errors on the Monthly Enrollment 
Eligibility Rosters.  Our agency has found minimal errors with Income Eligibility form 
determinations.   The following are the most common errors found during program 
reviews on the Monthly Enrollment Eligibility Rosters: 

Participants on list are not currently enrolled-- either the enrollment form is 

missing or it was not annually updated and/or signed by the parent or legal 

guardian. 

Participants enrolled in center not included on list-- in this case the center has a 

current enrollment record on file for the participant, the participant is not recorded 

as withdrawn from the center, but the center did not include them on the roster. 

Eligibility status inaccurately reported for participant(s)– the center either 

approved the IEF at the incorrect status (free, reduced, paid), the center approved 

the IEF correctly but reported the wrong status on the roster or the center Directly 

Certified or approved a new IEF for the participant and did not update the status on 

the roster. 
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Participant Directly Certified but missing current enrollment form–  

Directly Certifying a participant only determines the participants eligibility as Free.  

As the state agency we recommend directly certifying participants first to avoid the 

need for the IEF, but if your center uses it as the enrollment record, you will need 

the first section of the form completed and the parent or legal guardian must sign 

and date it.  In this case the parent or legal guardian does not need to complete 

sections 2-4 of the form that pertains to eligibility.   If your center does not use the 

IEF for enrollment, the center must still collect and maintain a signed and dated 

enrollment form for each participant. This may be either the center’s enrollment 

form used for licensing if it has usual days, time and meals while in care on the form 

and is annually updated, or the center may use the state agency sample enrollment 

form available in MyIdahoCNP under download forms.  Next common error; 

Eligibility data inaccurately totaled for each status–  

The total free, reduced and paid was totaled incorrectly on the roster which  
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resulted with inaccurate eligibility data reported on the monthly claim, and finally; 

Some participants listed more than once on the roster–  

Most of the time a participant is listed only twice, but due to this error the center 

totals the eligibility data inaccurately. 
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Here is an example of a sample Monthly Enrollment Eligibility Roster.   
 
A complete roster shall include: 
1. Month 
2. Site Name 
3. Participants full name 
4. Participants eligibility status by category (free, reduced or paid) 
5. Eligibility Totals by Category 
6. Dates Eligibility and Enrollment approved or effective is best practice and may 

help to ensure information and data on roster is accurate. 
 
For future reference, information on the Monthly Enrollment Eligibility Roster is 
located In the CACFP Manual, Claims Records and Process to Submit Claims section. 
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Now that we reviewed some of the common errors with the monthly enrollment 
eligibility roster, how can a center avoid these errors.  These are all 
recommendations based on best practices the state agency observed at centers in 
our state.  First, list participants in alphabetical order on the roster.  This will make it 
easier to find participants when updating, and a means to avoid listing a participant 
twice. 
Keep all enrollment forms in alphabetical order by the participants last name and in 
one file per center.  By doing this you can easily verify that each participant on the 
list has a current enrollment form and catch if you left an enrolled participant off 
the list. 
Keep all income eligibility forms or direct certifications in alphabetical order by the 
participants last name and in one file per center.  This practice allows you to easily 
check each participant’s eligibility reported on the roster to confirm the eligibility 
status is accurate. 
Next, list participant’s enrollment date on roster.  This gives you a heads up when a 
participants enrollment will expire so you can ensure you collect a new or updated 
enrollment form before it expires.   
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Additional methods to avoid the common errors on the roster are to identify each 
participant Directly Certified on the roster.  This may help to avoid missing 
enrollment forms for Directly Certified participants. 
It is also very important to develop and implement a written withdraw procedure 
for your center(s).  The procedure shall include when the center will withdraw 
participants and how it will be documented.  As part of the procedure, the center 
should maintain a withdraw file for all withdrawn participants.  To assist you in 
writing procedures I have included a sample Policy Procedure template in your 
packet.   
And finally, each month a second employee should double check the monthly 
enrollment roster by verifying all new or updated enrolled participants to confirm 
the center has a current enrollment form and the participant is listed on the roster.  
The second employee should also verify new and updated IEF and Direct 
Certifications eligibility status per participant to confirm the status was recorded 
correctly on the roster. 
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Now lets talk about Menu Production Records. 
 
Menu production records are required in Idaho to document daily how meals and snacks 
served contribute to each menu component in the meal pattern.  The record provides 
supporting documentation for each meal and snack claimed for reimbursement and 
confirms the center planned, prepared and served enough of each menu component to 
meet the minimum serving per age group. 
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Some of the most common errors during program reviews are the following: 
 
 Missing menu production records or the date was not recorded on one or more 

records.  In addition, sometimes the date is incomplete.  Example:  missing 
month or year.  If the state agency reviewer cannot determine when or if the 
menu record was served in the review month meals and snacks for the days of 
missing or incomplete records must be disallowed for reimbursement. 

 Missing menu components on the menu production record.  If the center has 
missing components and no other menu record is available to support a 
reimbursable meal or snack was served the meal or snack must be disallowed for 
reimbursement. 

 Menu component was not clearly defined on menu record.  One example is 
Macaroni Bake is listed next to the Meat/Meat Alternate component but the 
type of meat/meat alternate is not listed.  Was it beef, cheese or a combination?  
Many times the center does not have a standardized recipe as well to support 
the missing component type served.  In this case as well the meal would be 
disallowed for reimbursement. 

 Missing amounts planned, prepared, served or leftover.  Usually a record is not 
missing all of these on the record, the most common is served and leftover.  If 
the program reviewer cannot determine from the record the center planned and 
prepared enough food to meet the minimum serving per age group the meals or  
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snacks will be disallowed and if any column is incomplete this will be a finding. 
 Inaccurate amount planned based on the actual product purchased.  This occurs 

usually when a new product is purchased and the record is not updated to meet 
the new serving size of the product.  We have also found cases when the center 
did not use the Food Buying Guide correctly and miss calculated the servings per 
purchased unit.  If the serving size planned, prepared and served did not meet the 
minimum serving size per age group in the CACFP meal pattern the meals or 
snacks must be disallowed. 

 Amount served is more than the amount prepared.  In this situation, usually the 
center forgets to add additional serving prepared during meal service when food 
runs out but does record the actual children served correctly.  Unfortunately the 
record does not support enough food was prepared to serve the minimum serving 
per age group therefore the meal or snack must be disallowed for reimbursement. 

 Adult meals served were not documented.  It is important to plan and prepare for 
adult meals if the center provides meals to adult employees.  In addition the meals 
served to adults must be documented on the meal counts and menu records.  This 
ensures enough food was prepared to meet minimum servings for all participants 
and the adult meals. 
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For this activity we will use Menu Production Record A in your training packet. 
 
Review the completed menu production record in your packet and circle any errors 
you find on the record. 
 
(Allow 5 minutes for reviewing record and then review errors using trainers 
template.) 
 
Errors: 
1. Missing Date 
2. Type of milk at Breakfast is not provided (1% or skim) for ages 2 and up. 
3. Amount planned at Breakfast for watermelon and cereal did not include all 

children (missing one year olds). 
4. “Cereal”- need to provide the type of cereal (Cheerios, Rice Krispy's …) 
5. “Whole Fruit”- at lunch, need to provide the type of whole fruit (apple, apricots, 

banana’s…) 
6. “Tostada” is not enough information to determine the meat/meat alternate 

prepared (pork, beef, chicken?) 
7. “Tostada” also need to know if Homemade or meat/meat alternate is 

commercially prepared. 
8. Tostada shows 16 servings per pound which would be 1 oz. to 1 oz. equivalent.   
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If cooked does not consider cooking loss and if commercially prepared it would be 
unlikely 1 to 1. 

9. Prepared, Served and Leftover columns were not completed on record. 
10.  Snack hamburger bun and patty, the amount served is more than amount 

prepared. 
11. Note:  Best Practice: Whenever you have a CP product on cycle menu- like the 

Beef patty verify you have the current CN label or Product Formulation statement. 
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Civil Rights Requirements: All resources the state agency provides to sponsors for 
Civil Rights are located on the CNP website at the address on the screen.  This is 
where you can find the training video, long and short civil right statements, sample 
procedure, logs, complaint forms and ethnic/racial data collection forms for each 
center and organization. 
 

This year our agency provided a self study for the Civil Rights training.  Everyone at 
this training should have already viewed the Civil Rights training video and turned in 
your training certifications to our office.  If you did not and have the signed 
certification with you make sure you give it to me before the end of this training or 
you will not receive credit for this training and your training certificate until it is 
completed. 
 
Please note one change on the video since it was developed, occurred this year 
through a policy memo change.  The medical statement form was updated to 
include additional medical authorities who may complete and sign the form for 
participants that requiring substitutions due to a disability.  These now are licensed 
physicians, physician assistant, nurse practitioner, or dentist.  Are there any 
questions after reviewing the video? 
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In the next few slides we will review common findings on state agency program 
reviews that involve all Institution types. 
We will cover the following common findings: 

Old civil rights statements on documents 

Tally of ethnic/racial data per participant was not maintained 

Missing or incomplete daily attendance records 

Incomplete or missing menu records 

Incomplete infant menu records 

Errors consolidating the monthly claim  

Time and effort reporting documentation was not maintained 

Incomplete training documentation 

 

Many times one part of the corrective action due to findings, the state agency will 

require you to update or develop a written procedure.  In your packet I have 

included the Policy Procedure template. 
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When conducting state agency reviews we are still finding sponsors using the old Civil 
Rights long and short statements on forms, handbooks, flyers etc. that contain information 
about CACFP. 
 
On this screen is the full long statement and it is also available on the CNP website under 
the Civil Rights tab. 
 
The short statement is “USDA is an equal opportunity provider and employer” 
 
The statements changed in August 2012 and sponsors were allowed one year to update 
materials.  Please make sure all of your documents are updated with the correct statement. 
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Annually Institutions are required to collect ethnic/racial data per participant for 
their center or each of their sponsored facilities.  The data is reported in 
MyIdahoCNP in the Institutions’ application packet on the Civil Rights form.  The 
consolidated data must be maintained by the Institution for three years plus the 
current program year.  During program reviews the state agency has found that 
some Institutions report the data when collected and consolidated but did not 
maintain the document(s) used to consolidate the data.  It is recommended for 
Institutions that consolidate the data by hand (data is not in electronic data base 
with report options) the Institution use the Civil Rights Data Collection form 
provided by the state agency on the CNP website on the Civil Rights tab. 
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Daily time in and time out attendance records must be maintained for all 
participants in daycare homes, child care centers, emergency shelters, at-risk 
afterschool centers and outside school hour centers. 
Present/Absent attendance records may be used in Head Start or At-risk 
Afterschool Centers when there is a set schedule for all participants to be present 
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The following are CACFP required menu records.  Each record supports the menus 
claimed for reimbursement and must be maintained by the Institution. 

Daily dated menus 

Menu production records (centers only) 

Standardized recipes 

CN labels or product formulation statements 

Food receipts 

Medical statement forms 

 
I will start with the most common errors on menus during program reviews.  Daily 
menus are either missing, not dated, missing components or the components listed 
do not clearly define how the menu item meets the required menu components.  
Examples:  Cereal, Granola Bar or Crackers-need type of cereal, granola bar or 
crackers to determine if the item served was a creditable grain.  Other examples 
are:  Fruit, Vegetable, Nachos, Casserole.  Again more detail is needed to determine 
if the fruit and vegetable serving size meets the meal pattern and what meat/meat 
alternate was offered in the Nachos and Casserole. 
• Earlier we discussed Menu Production records required for centers so I will skip  
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to standardized recipes. 
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When serving homemade menu items the center or home must have a standardized recipe 
to credit the components of the recipe to the meal pattern. In your packet I have included a 
Standardized Recipe form with instructions on the back for standardizing recipes.  It is a 
common finding on reviews that centers and homes do not use or maintain standardized 
recipes.  In addition, when a center or home has a recipe on file, it is incomplete, usually 
missing the serving size, recipe yield and how the recipe credits to the meal pattern.  This 
recipe form will give you a good guide for standardizing your recipes. 
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Commercially processed products must have either a CN label or product 
formulation statement to credit the menu item(s) toward the meal pattern.  During 
program reviews, if centers and homes have served commercially processed 
products without maintaining either the CN Label or product formulation 
statement, this will be a finding and the menu(s) must be disallowed for 
reimbursement. 
 
In your packet I included a Technical Assistant Memo provided to State agencies 
from USDA.  (TA 07-2010 (v.3) and the reviewer checklist.  The TA and checklist was 
released in November 2014. 
 
Here is a sample of a CN label. 
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The product formulation statement for a commercially prepared combination food 
product must be on the manufacturer’s letterhead and include:  
• Product name and product code 
• A description of all ingredients as listed in the Food Buying Guide for Child 

Nutrition Programs, i.e. grain products must be specified whole grain or 
enriched;  

• The ingredient weight per serving of each ingredient to be credited;  
• The weight of ingredients specified as raw or cooked weight; and  
• The weight or volume of the product serving size, or the number of pieces per 

serving.  
• Manufacturer’s authorized individual name, signature and telephone number 
• Detailed breakdown of how the product credits toward each component of the 

meal. 
 

It is important for centers and homes to continually monitor food purchases and 
new products to ensure they are maintaining the most current CN labels or product 
formulation statements.   
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During program reviews the state agency will review all food receipts to verify the 
Institution’s monthly CACFP expenses but they are also reviewed to determine if the 
center’s purchased enough food to meet the meal pattern for the meals and snacks 
claimed for reimbursement.  The state agency conducts milk audits by comparing the 
amount of milk purchased or donated to the amount of milk required to meet the 
meals/snacks claimed for reimbursement.  When it is determined not enough milk was 
purchased or donated to meet the meals/snacks claimed meals and snacks must be 
disallowed for reimbursement and a finding occurs.  In some instances, the reason for the 
discrepancies is missing receipts. 
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A copy of the state agency medical statement form is located in your packet along with the 
milk substitution nutritional requirements and list of products available in Idaho.   
 
Medical statement forms must be on file for individual participant food substitutions due to 
medical accommodations.  In addition, if the substitution is for milk and the participant is 
not disabled, the milk substitution must meet the nutritional requirements provided by 
USDA. 
 
During state agency reviews if the center or home does not have a medical statement form 
on file or the milk substitution does not meet the milk requirements the menus will be 
disallowed for reimbursement. 
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Another common finding on state agency reviews occurs with  Infant Menu Records.  The 
state agency will review the individual infant menu records to ensure each menu claimed 
for reimbursement meets the infant meal pattern.  The most common errors occur with the 
infant menu records for infants 8-11 months of age.  In your packet is the state agency 
infant menu record.  Lets review the menu pattern and required components for each.  
During the program reviews if there are missing components, records or the minimum 
serving portion was not offered the meal (s) or snack(s) will be disallowed for 
reimbursement.  
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When consolidating and verifying the claim, Institutions must verify enrollment 

records (only for homes, child care centers, and Head Starts), meal counts, menus, 

attendance records and menus. The following are common errors when 

consolidating the monthly claim.  

Meals/snacks claimed for non-enrolled participants- if a participant in homes, child 

cares and Head Starts does not have a current enrollment record, their 

meals/snacks must be removed from the claim. 

Meal counts by meal type totaled incorrectly 

At-risk breakfast meals claimed on school days-  the at-risk afterschool program is 

only for one meal and snack afterschool. 

More meals claimed than participants in attendance- if participants attendance 

records are incomplete the center or home may not claim their meals and in the At-

risk program where meal counts may be recorded as a tally, the total number 

recorded in attendance cannot be less than the number of meals claimed. 
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Meals/snacks claimed that did not meet meal pattern- after reviewing the menus if 

a menu did to meet the meal pattern the meals claimed must be removed from the 

claim. 
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A common finding when the state agency reviews the sponsor’s budgeted expenses occurs 
with maintaining documentation of CACFP employee’s time either operation or 
administrative.  This reporting is referred to as Time and Effort reporting.  A sample bi-
weekly time sheet is provided in the training packet. 

27 



In the past two years training findings have decreased on state agency program reviews.  
Great Job!   
 

It is important all Institutions must maintain training records for all employees (new or 
current) working in the Child and Adult Care Food Program. To ensure this occurs 
the Institutions must have procedures in place to train new employees and 
employees that missed annual training.  This is the most common finding during 
program reviews. 
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(set up for grain activity) 
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Flow chart and Exhibit A is in training packet. 
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Review the Flow Chart in Packet 
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When using the Flow Chart for Determining Creditability, you will need to know how to 
identify a whole grain.  To make this identification on the grain products you wish to serve 
in your program you will need to refer to the product package ingredient list. 
 
The primary grain on the product ingredient list must state it is “whole” such as “whole 
wheat” or “whole grain”.  The primary grain is the first grain listed. 
Examples of whole grains are buckwheat, barley-note pearl is not whole grain, brown or 
wild rice, whole grain corn, oatmeal or rolled oats, wheat berries, whole quinoa, bulgur and 
whole rye. 
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Review exhibit A 
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(Count out from 1-5 to split participants into 5 groups. Assign each group to a station and 
review grain activity as provided on screen.  Use flow chart and grain chart to credit one 
granola bar as a group, then let the group move through stations. Give about 5 minutes per 
station)   
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 Please be back by 1:00 pm.  Thank you. 
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Next we will discuss the following regulation updates and resources: 

Policy Memos released (October 2014- July 2015) 

FNS Resources 

Institute of Child Nutrition (ICN) 

DUNS numbers and SAM’s registration 

WIC Information  

Administrative Review Procedures – (Appeal Process) 

Idaho “Let’s Move” Workshops 
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The State Guidance tab on the CNP website is where the CACFP regulations and policy 
memos are located. 
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This is one of several memos USDA has released in the past year that consolidates 2-3 
previous policy memos into one. 
 
Policy Memo CACFP 01-2015 Duration of Income Eligibility Determination Guidance and Q 
& A’s 

This memo clarified : 
Duration of eligibility 
Elimination of temporary approval 
Change in household income for IEF 
Establishing claiming percentages 
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Policy Memo CACFP 02-2015 Role and Requirements of Administrative Review Officials 

Memo clarified: 
Role and requirements of the appeals officer 
Decision based on information provided by State Agency, Institution, Responsible 
Principals or Individuals, Federal and State laws, regulations, policies and 
procedures governing CACFP 
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Policy Memo CACFP 03-2015 Written Codes of Conduct and Performance of Employees 
Engaged in Award and Administration of Contracts 

Memo reviews and provides guidance on: 
Requirement for State agencies and sponsors to develop and implement written 
code of conduct 
Provides requirements for written code 
 
The state agency sample written code of conduct is provided in your training packet and 
may be used by sponsors to develop your own. 
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Policy Memo CACFP 04-2015 Area Eligibility in Child Nutrition Programs 

Memo clarifies: 
Area eligibility must be re-determined every 5 years 
Use of school data for area eligibility 
Use of census data by sponsoring organizations of daycare homes to establish 
eligibility 
Clarified Community Eligibility Provision (CEP) for schools 
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The school lunch eligibility data is located on the CNP website at the Statistics & Finance 
tab.  Due to Idaho privacy laws the data provided is limited.  If there is a school with no 
data listed or it has CEP please contact our agency and we can provide you with the data to 
complete your site/provider application for area eligibility approval. 
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Policy Memo CACFP 05-2015 Health and Safety Inspection Requirements 

Memo clarifies: 
Health and safety inspection requirements for at-risk centers, outside-school-hour 
centers and emergency shelters.  Schools that participate in NSLP and CACFP are 
not required to obtain additional health or safety inspections than required for 
NSLP. 
Sponsoring Organizations of daycare homes may use administrative funds up to 
$300 per home for licensing expenses, this includes the cost of health and safety 
inspections.  It is important this expense is included in the SODCH budget. 
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Policy Memo CACFP 06 & 07-2015 Guidance for State Agencies on Reallocation of SAE and 
Audit Funds 
Memo clarifies: 
Process State agencies must follow to apply for reallocation funds 
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Policy Memo CACFP 08-2015 Assessing Costs in the Child and Adult Care Food Program 
included a tip sheet that provides guidance on the process State agencies and sponsors 
should use when considering proposed uses of the nonprofit food service account funds for 
CACFP related costs.  The tip sheet is included in your packet. 
 
Both the State agency and sponsors must consider whether the proposed cost is 
reasonable, necessary, and allocable in accordance with 2 CFR 200.  (pull out tip sheet and 
review) 
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Policy Memo CACFP 09-2015  
Administrative Review Process Regarding the Child Nutrition (CN) Label, Watermarked CN 
Label and Manufacturer’s Product Formulation Statement; and 
Policy Memo CACFP 10-2015  

CN Labels Copied with a Watermark Acceptable Documentation 
Both describe documentation requirements for CN Labels, Watermarked CN Labels and 
Manufacturer’s Product Formulation Statements.  Tip sheet on documentation 
requirements is in your training packet. 
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Tip sheet for accepting processed product documentation. (pull out tip sheet and review) 
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Policy Memo CACFP 11-2015  
Local Foods in the Child and Adult Care Food Program 

Memo provides: 
Guidance on incorporating local foods and agriculture based education in CACFP 
Clarifies FNS 796-2 rev. 4 instruction on local food production and procurement 
Q&A for procuring, growing, using, and donations of local foods in CACFP 
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Policy Memo CACFP 12-2015  
Guidance on Prohibition of Separation by Gender during CNP Meal Service 

Memo clarifies: 
 Separation by gender is prohibited in CNP generally 
 Exemption options for Institutions and organizations- religious, juvenile 

correctional facilities for safety risks, and facilities normal operational practice 
(example: gender separated camp). 
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Policy Memo CACFP 13-2015 
Statements Supporting Accommodations for Children with Disabilities in CNP 

Purpose of memo: 
To expand the list of acceptable medical professionals to sign a medical statement 
for meal accommodations for children with disabilities 
Idaho expanded the list of medical professionals to all medical authorities that may write 

medical prescriptions in Idaho.  Now licensed physicians, physician assistant, nurse 
practitioner, or dentist may sign medical statement forms for food substitutions for 
children with disabilities.  The new medical statement form is in your packet and 
available on the CNP website and in MyIdahoCNP under download forms. 

50 



Policy Memo CACFP 14-2015 (v.2) 
Infant Feeding in the CACFP-Revised 

This memo: 
Consolidates and clarifies previous issued memos for infant formula and meal 
requirements 
Extends storage time for refrigerated breast milk to 72 hours from time collected 
Clarifies creditable infant formula is iron fortified and may not be FDA exempt 
Information from memo and Q&A provided in Idaho CACFP manual “Meal Pattern 
Requirement” section. 
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Policy Memo CACFP 15-2015  
Allowable Costs Related to Physical Activity and Limiting the Use of Electronic Media in the 
CACFP 

Memo provides guidance on use of CACFP funds for training and education materials 
to promote physical activity limiting use of electronic media 
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Policy Memo CACFP 16-2015  
Office of Management and Budget Super-Circular 2CFR Part 200 
 

Resource issued December 26, 2014 and replaces 7 CFR parts 3015, 3016, 3019, 
3052 and cost principles in 2 Parts 220 (A-21), 225 (A-87), and 230 (A-122) 
New rules apply to new Federal awards made on or after December 26, 2014 
Update: Institutions that expend more than $750,000 annually required to submit 
financial audit.  This changed from $500,000. 
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Policy Memo CACFP 17-2015  
Voluntary Menu Labeling in the NSLP and SBP 

Memo clarifies: 
CACFP, SFSP, NSLP and SBP sponsors are excluded from Food and Drug 
Administration final rule “Nutrition Labeling of Standard Menu Items in Restaurants 
and Similar Retail Food Establishments 
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Available on CNP Website, revisions are highlighted in yellow.  This manual is for CACFP as 
well as guidance for approving Income Eligibility forms. 
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Policy Memo CACFP 05-2014 (v.3) 
Smoothies Offered in Child Nutrition Programs- Revised 
 

FNS modified guidance on smoothies to allow for crediting vegetables and yogurt in 
smoothies at any meal or snack offered CNP’s 
Information from memo is provided in Idaho CACFP manual – Meal Pattern 
Requirement section. 
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Technical Assistance 01-2015  
Child Nutrition Programs and Traditional Foods 

Memo clarifies traditional foods may be served in CNP’s, and provides examples of 
how several traditional foods may contribute towards the reimbursable meal 
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New CACFP reimbursement rates were released in July.  They are effective from July 1, 
2015 to June 30, 2016. 
The new rates are available in MyIdahoCNP under claims. 
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In your packet we have included the Farm to Preschool flyer.  Another resource 
released this year was the Spanish version of Nutrition and Wellness Tips for Young 
Children. 
 
This spring USDA released the 2014 CACFP Formative Research Final Report.  Our 
agency forwarded the report to each of you in a broadcast email so you may review 
it.  FNS is continually updating resources so I would recommend checking out their 
website for materials you may use in your centers or homes. 
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Additional resources may be found in the Team Nutrition section of the FNS 
website.  Recently FNS released a new supplement to the Nutrition and Wellness 
Tips for Young Children.  It is Supplement C:  Encourage Healthful Foods. 
 
This supplement provides methods to encourage children to try new foods, spark 
their interest and resources to use when talking about foods. 
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The National Food Service Management Institute (NFSMI) recently changed their name to 
Institute of Child Nutrition (ICN).  This site is a great resource for training and materials for 
Child Nutrition programs. 
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The federal government requires that all applicants for Federal grant agreements with the 
exception of individuals other than sole proprietors, have a Data Universal Number System 
(DUNS) number.  The majority of our sponsors have their DUNS number and our agency are 
working with a few that need to receive one. 
 
In addition to obtaining a DUNS number, each sponsor must annually register their number 
in the System for Award Management (SAM).  Two flyers in your packet provide 
information for creating a SAM account, registering and annually updating your 
registration. It is important this is completed annually before the beginning of the next 
fiscal year (October 1).  
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Annually our agency will provide you with the current information from Idaho nutrition 
programs.  In you packet we have provided the What’s WIC? Card and a list of WIC offices 
throughout the State.  Please share information about WIC with centers and home families. 
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The CACFP Administrative Review Procedures, also known as the Appeal Procedures are 
located on the CACFP website for easy access for all sponsors.  The SDE will provide the 
Administrative Review Procedures to sponsors with notice of action letters.  Such notices 
are fiscal action (recovering of funds), denial of participation or proposed termination 
notices. 
 
It is important to note, if you receive a notice of action and decide to appeal the action to 
provide the notice of action letter to the appeal officer within the required time line.  As a 
sponsor you have the option of a written review or an in-person hearing and must also 
specify which option you are requesting. 
 
At any time you may contact the state agency with questions on the appeals process. 
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Beginning this fall 2015- Department of Health and Welfare will be offering 2 day 
“Lets Move” Workshops.  The workshops will be offered regionally by local health 
agencies and each workshop will be posted on Idaho Stars Calendar.  Participants 
will receive Idaho Stars credits.  

65 



At this time we will take a look at the procurement standards and guidelines when 
procuring food, supplies, equipment and other goods and services.  We will review the four 
procurement methods, procurement record maintenance requirements and conclude with 
geographic preference. 
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Procurement standards are necessary to ensure materials and services are obtained 
efficiently and economically and are in compliance with State and local laws. 
Institutions shall maintain a written code of standards of conduct, establish 
procurement procedures and all procurement transactions shall be conducted in a 
manner that provides the maximum of free and open competition.  An institution 
should not knowingly do business with a company that is debarred or suspended.  
Debarred:  A company is prohibited from doing business in Child Nutrition 
Programs. 
Suspended:  A company is temporarily prohibited from doing business in CNP. 
 
Earlier today we discussed the policy memo released this year concerning the 
Standard Code of Conduct and a the sample from our agency is in your packet.   
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An Institutions written standards of conduct shall govern the performance of their 
officers (Board of Directors) and employees  engaged in the award and 
administration of contracts supported by CACFP payments. No employee or board 
member shall participate in the selection, or in the award or administration of a 
contract, or when using small purchasing procedures, when supported by Federal 
funds if a conflict of interest, real or apparent, would be involved. A conflict would 
arise when an employee, board member, any member of their immediate family; or 
a partner; has a financial or other interest in the firm or vendor selected for award.  
Transactions with such firm or vendor is considered a less than arms length 
transaction. 
 
The Institution’s board members and employees shall neither solicit nor accept 
gratuities, favors or anything of monetary value from contractors, potential 
contractors, or parties to sub-agreements. Institutions may set minimum rules 
where the financial interest is not substantial or the gift is an unsolicited item of 
nominal intrinsic value. For example: no employees may accept gifts with a value of 
more than $25. 
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The Institution shall establish procurement procedures which allow the proposed 
procurement actions to be reviewed by Institution officials to avoid the purchase of 
unnecessary or duplicative items. It is important to consider all products by type the 
Institution purchases and the methods of procurement. 
Affirmative steps shall be taken to assure that small and minority businesses are 
utilized when possible.  
For Example: 
Including qualified small and minority businesses on solicitation lists; 
When economically feasible, dividing total requirements into smaller tasks or 
quantities to permit maximum small and minority business participation.  This may 
be as easy as awarding the contract by product type-produce, dairy, freezer 
products, dry food supplies, paper supplies, cleaning chemicals, etc.; 
Where the requirement permits, establishing delivery schedules which will 
encourage participation by small and minority businesses; 
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All procurement transactions, regardless of whether by sealed bids or by 
negotiation and without regard to dollar value, shall be conducted in a manner that 
provides maximum open and free competition consistently. Procurement 
procedures shall not restrict or eliminate competition. Examples of restrictive 
competition include, but are not limited to are: 
Placing unreasonable requirements on firms or vendors in order for them to qualify 
to do business,  
Non-competitive practices between firms,  
Organizational conflicts of interest, and  
Unnecessary experience and bonding requirements. 
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Before reviewing procurement methods, lets complete the procurement questionnaire in 
your packet. 
(review questions and assist participants with completing for their practices- give up to 10 
minutes to complete) 
 
If your Institutions has written procurement procedures you will need to regularly verify 
what you have in the procedures are your Institutions actual practices.  If you do not have 
written procedures, your first step is to determine your purchasing practices to know what 
methods and documentation is required for your Institution. 
 
Once written procurement procedures are implemented by an Institution it is important to 
annually review the Institutions purchasing frequencies and the total dollar amount per 
frequency to ensure the written procedures and methods of procurement within the 
procedures are current and within the regulation requirements. 
 
 

Note:  Facilities sponsored by organizations, either day care homes or centers are 
not required to document procurement practices or procedures.  
 
Note:  Sponsoring organizations of affiliated centers are responsible for annually 
documenting small procurement practices for all sponsored centers.  The organization may 
request assistance from centers for collecting the 3 market price comparisons.  If centers  
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are near each other only one market comparison is needed for the centers in the same area.  
The sponsoring organization is responsible for making the store or stores selection for each 
center and notifying the centers of their selection or selections. 
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Now that you know some of your practices of procurement lets review procurement 
methods.  
The procurement method an Institution will use depends the total dollar amount of 
goods or services purchased based on the normal and reasonable frequency of 
purchases.  Note:  This is a revision from previous instruction for annual purchases. 
Micro-purchasing occurs when the total dollar amount of purchases by frequency is 
under $3,000 (Federal Threshold).  Micro-purchases may be awarded without 
soliciting competitive quotation if price is reasonable. 
 
Small purchase procedures occurs when the total dollar amount of purchases by 
frequency are under the Federal purchasing threshold of $150,000.   
 
For all purchases over $150,000 (Federal threshold), the Institution must use one of 
the following large procurement practices: 
 Competitive sealed bids, also known as an Invitation for Bid (IFB) 
 Competitive negotiation which is a Request for Proposal (RFP) 
 Or Noncompetitive negotiation, IFB or RFP. 
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Small  purchase procedures are those relatively simple and informal procurement 
methods that are sound and appropriate for the procurement of services,  supplies  
or  other  property, costing in the aggregate $3,000 and not more than $150,000.  
(Based on reasonable frequency) 
 
When an Institution uses the small purchase procedures, price or rate quotation 
shall be obtained from three qualified sources.  When procuring new products, 
three quotes must be solicited before purchasing and using CACFP funds.   Example:  
When purchasing a kitchen oven that is above $3,000 and under $150,000 the 
Institution must receive three written quotes before making their selection and 
purchasing the oven. 
 
To meet the small procurement requirements when purchasing food and milk in 
CACFP, Independent Centers and Sponsoring Organizations of affiliated centers 
must annually conduct a written market basket study.   
 
Another reminder: 
Note:  Facilities sponsored by organizations, either day care homes or centers are 
not required to document procurement practices or procedures.  
 
Note:  Sponsoring organizations of affiliated centers are responsible for annually  
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documenting small procurement practices for all sponsored centers.  The organization may 
request assistance from centers for collecting the 3 market price comparisons.  If centers are 
near each other only one market comparison is needed for the centers in the same area.  
The sponsoring organization is responsible for making the store or stores selection for each 
center and notifying the centers of their selection or selections. 
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On this slide you will the market basket study Independent Centers and Sponsoring 
Organizations can use to complete the annual small purchase requirements for the 
procurement of food and milk.  This form may be revised to collect three quotes on other 
supplies as well, for example:  office or nonfood supplies. 
 
Even though the requirement is to conduct a written market study annually, Institutions 
may conduct one more frequently as needed. 
 
Please Note:  noncompetitive negotiation may occur for small purchases as well if after 
solicitation for a number of sources the competition is inadequate.  Example:  In rural areas 
where only one grocery store is available within several miles of the Institution.  The 
Institution will need to solicit pricing from a second store but when justifying selection of 
local store.  The Institution would document the distance of travel and additional costs to 
purchase from the second store out of their area. 
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Competitive sealed bids or otherwise known as an Invitation for Bid (IFB) must be 
publicly solicited.  A  firm-fixed-price  contract (lump  sum  or  unit price)  is 
awarded to  the  responsible bidder whose bid, conforming with all the material 
terms and conditions of  the invitation for bids, is the lowest price. 
In order for a formal IFB to be feasible, appropriate conditions must be present: 
 
(A) A complete specification of the product is available. 
(B)  Two or more responsible suppliers are willing and able to compete effectively 
for the Institution’s business. 
(C)  The procurement lends itself to a firm-fixed price contract, and selection of the 
successful bidder can appropriately be made principally on the basis of price. 
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When an IFB is used for procurement under CACFP, the following requirements 
apply: 
(A) Sufficient time is provided prior to the date set for opening of bids(example:  3-4 
weeks), bids shall be solicited from an adequate number of known suppliers. In 
addition, the invitation shall be publicly advertised. 
(B)  The invitation for bids, including specifications and pertinent attachments, 
clearly define the items or services needed in order for the bidders to properly 
respond to the invitation. 
(C)  All bids shall be opened publicly at the time and place stated in the invitation 
for bids. 
(D)  A firm-fixed-price contract award shall be made by written notice to that 
responsible bidder whose bid, conforming to the invitation for bids, is the lowest. A 
cost plus percentage is not allowed.  Factors such as discounts and transportation 
costs shall be considered in determining which bid is the lowest. Payment discounts 
may only be used to determine a low bid when prior experience of the grantee 
indicates that such discounts are generally taken.  
(E) Any or all bids may be rejected when there are sound documented business 
reasons in the best interest of CACFP. 
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In competitive negotiation, proposals are requested from at least 3-4 sources and 
the Request for Proposal (RFP) is publicized. Negotiations are normally conducted 
with more than one of the sources that submitted offers, and either a fixed-price or 
cost-reimbursable type contract is awarded, as appropriate. Competitive 
negotiation may be used if conditions are not appropriate for the use of formal 
advertising.  Example:  When food and delivery services are requested in the 
proposal. 
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Noncompetitive negotiation is procurement through solicitation of a proposal from 
only one source, or after solicitation of a number of sources, competition is 
determined inadequate. Noncompetitive  negotiation may  be used when the  
award of  a contract  is infeasible  under  small  purchase,  competitive  bidding 
(IFB), or competitive negotiation  procedures (RFP). Circumstances under which a 
contract may be awarded by noncompetitive negotiation are limited to the 
following:  
(i)  The item is available only from a single source;  
(ii)  Public emergency (disaster) when the urgency for the requirement will not 
permit a delay incident to competitive solicitation; 
(iii) FNS authorizes noncompetitive negotiation; or 
(iv) again, when competition is not adequate. 
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Institutions shall maintain written procurement records for three years plus the 
current program year.  The written records shall sufficiently detail the significant 
history of procurement. These records shall include, but are not necessarily limited 
to information pertinent to the following: rationale for the method of procurement, 
selection of contract type, contractor selection or rejection, and the basis for the 
cost or price.  The cost and price is documented with purchase orders, delivery 
receipts, invoices, or itemized cash receipts. 
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Institutions participating in CACFP may apply a geographic preference when 
procuring unprocessed locally grown or locally raised agricultural products.  When 
utilizing  the  geographic preference to procure such products, the Institution  
making the purchase has the  discretion to  determine the local area to which the 
geographic preference option will be applied; 
 
For the purpose of applying the optional geographic preference, ‘‘unprocessed 
locally grown or locally raised agricultural products’’ means only those agricultural 
products that retain their inherent character. The effects of the following food 
handling and preservation techniques shall not be considered as changing an 
agricultural  product into a product of  a different kind or character:  Cooling; 
refrigerating; freezing; size adjustment  made by peeling, slicing, dicing, cutting, 
chopping, shucking, and grinding; forming ground products into patties without any 
additives or fillers; drying/dehydration; washing; packaging (such as placing eggs in 
cartons), vacuum packing and bagging (such as placing vegetables in bags or 
combining two or more types of  vegetables or fruits in a single package); addition 
of ascorbic acid or other preservatives to prevent oxidation of produce; butchering 
livestock and poultry; cleaning fish; and the pasteurization of milk. 
 
In an IFB or RFP an Institution may provide extra points for local foods when making 
their selection or allow higher costs for local products.  This may apply to the small  
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procurement selection as well. 
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At this time lets review your answers on the Procurement Questionnaire to see what 
procurement methods your Institution shall use and document in your written procedures. 
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Yes!  We now have a proposed rule 
Here is some general information about the proposed rule. 
The proposed rule is titled Child and Adult Care Food Program: Meal Pattern Revision 
Related to the Healthy, Hunger-Free Kids Act of 2010. 
The rule was published in the Federal Register on January 15, 2015 with the Federal 
Register number FNS-2011-0029.  
 
The proposed rule was open for public comment for 90 days to April 15th, 2015 and then 
was extended to May 26, 2015 
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The new proposed rule and one page handouts for the Infant and Child/Adult meal pattern 
changes are located at the Idaho CNP website as shown on the screen.   

83 



The changes in the proposed infant meal pattern support breastfeeding and increase the 
amount of fruits and vegetables infants will be served. 
First, the proposed rule consolidates the infant age groups. Currently there are 3 infant age 
groups: 0 through 3 months, 4 through 7 months, and 8 through 11 months. Under the 
proposed rule there would be 2 infant age groups: 0 through 5 months and 6 through 11 
months.  

This was done because the American Academy of Pediatrics (AAP) advises delaying 
the introduction of solid foods until after 6 months of age. And in their report the 
IOM found that almost 30 percent of infants were fed solid foods before the age of 
4 months.  
To accommodate these concerns USDA is proposing to consolidate the infant age 
groups so that infants under 6 months of age would only receive breastmilk or 
infant formula.  The gradual introduction of solid foods would be allowed starting at 
6 months of age. Currently the meal pattern allows for the introduction of solid 
foods as early as 4 months, as developmentally appropriate. 
These new age groups are also consistent with the infant age groups in the Special 
Supplemental Nutrition Program for Women, Infants, and Children (WIC).   

Second, in response to the IOM’s recommendation to develop additional incentives to 
support breastfeeding, USDA is proposing to allow any child care facility to receive 
reimbursement for meals when the mother breastfeeds her child on site. This would apply 
even if breast milk is the only component served to the infant. 

Currently the meal patterns allow parents or guardians to provide their own 
expressed breast milk and for the center or day care home to feed the infant to be  

84 



reimbursed. Additionally, the current meal patterns will allow day care home 
providers or employees of the center who breastfeed their own infants and claim 
reimbursement for the meal, but the day care home provider must be eligible to 
claim her own children’s meal at the time of the feeding.  

Third, USDA is proposing to require a fruit or vegetable be served at snack for the 6 through 
11 month age group and proposing to eliminate fruit juice from being served to infants in all 
age groups. This ensures infants are provided more access to fruits and vegetables without 
consuming added sugars and the low-nutrient dense calories that fruit juice provides. It also 
brings the CACFP meal pattern into alignment with the food packages for infants in WIC. 
Fourth, USDA is also proposing to prohibit cheese and cheese products in the infant meal 
pattern. 

Currently the infant meal pattern allows infants to be served cheese, cottage cheese, 
or a cheese food or spread beginning at 8 months. However, the IOM recommended 
no cow’s milk or cow’s milk by products be introduced to infants until 12 months of 
age. So, the proposed rule would eliminate the option of serving all cheese and 
cheese products, as well as yogurt. 

Finally, USDA is proposing to allow ready-to-eat cereal to count towards the grain component 
at snack only. 

CACFP stakeholders and providers requested that additional grain options be allowed 
for infant snacks. Ready-to-eat cereals are often served but do not currently count 
towards the grain requirement. To better meet the needs of child care providers and 
because allowing additional grain options would not increase costs, the proposed 
rule allows ready-to-eat cereal to count as a grain for older infants. 
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Here is a table with the proposed infant meal pattern.  You may also refer to the Proposed 
Infant Meal Pattern handout. 
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Now we’ll discuss the proposed meal patterns for children and adults. We’ll start by going 
through the proposed new age group and then the proposed changes for each of the meal 
pattern components.  
 
The proposed rule creates a fourth age group for children: 13 through 18 year olds. This 
was done to better reflect the characteristics of the population served by CACFP in At-risk 
afterschool programs and emergency shelters. 
The meal pattern for the 13 through 18 year age group would be the same as the meal 
pattern for 6 through 12 year age group. USDA is not proposing to increase the serving size 
requirements for the 13 through 18 year age group at this time because it would increase 
operating costs. 
It’s important to keep in mind, though, that the meal patterns outline minimum serving 
sizes so providers may choose to serve larger portions to older children if it is nutritionally 
appropriate.  
We recognize that the nutritional needs of this older age group may vary so we will 
recommend accommodations in future guidance. 
 
 
 

86 



The proposed rule adopts an IOM recommendation to separate the currently combined 
fruit and vegetable component into a separate fruit component and a separate vegetable 
component at lunch, supper, and snack. This change would increase the variety of fruits 
and vegetables that children and adults would be served.  

However, to maintain consistency with the School Breakfast Program, the fruit and 
vegetable component at breakfast would not be separated. Additionally, the total 
amount of fruits and vegetables required at each meal would remain the same to 
keep the meal pattern low-cost. 

Under the proposed rule providers would be required to serve one fruit component and 
one vegetable component at lunch and supper. This will eliminate the need to serve two 
different types of vegetables or fruits as currently required. 
Because the fruit and vegetable component will be split into two, the proposed rule would 
allow fruit or vegetable juice to make up the entire fruit or vegetable component at all 
meals. However, it would not allow fruit and vegetable juice to be served at the same meal 
and would allow only one beverage (milk or juice) to be served at snack. 
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USDA is proposing to require at least one serving of grains per day be whole grain or whole-
grain rich. This was done to better align with the DGAs recommendation to make half of all 
grains whole grains.  
The definition of whole grain would be the same as the one used in the National School 
Lunch Program. And whole grain-rich foods would be foods that are not 100% whole grain 
but generally contain at least 50 percent whole grains and the remaining grains are 
enriched.  

USDA will provide additional guidance to providers to help identify whole grain 
products. 

To help reduce the amount of sugar consumed, the IOM recommended prohibiting 
breakfast cereals with more than 6 grams of sugar per dry ounce. WIC has similar 
requirements for breakfast cereals and WIC State agencies maintain State-specific lists of 
breakfast cereals that meet these requirements. Therefore, USDA is proposing to require 
that breakfast cereals meet the WIC requirements. 
Lastly, USDA is proposing to disallow grain-based desserts. The IOM identified grain-based 
desserts as a source of solid fats and added sugars. In order to reduce the consumption of 
solid fats and added sugars the proposed rule would no longer allow grain-based desserts 
to count towards the grain component. USDA will provide guidance explaining what is 
considered a grain-based dessert.  
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In the meat/meat alternate component, USDA is proposing to allow a meat or meat 
alternate to be served in place of no more than half of the grain component at breakfast. 

This was added because USDA recognizes that meat and meat alternates are good 
sources of a host of vitamins and minerals, including B vitamins, vitamin E, zinc, 
magnesium, and iron. This option also gives providers greater flexibility, especially 
to those providing care for children who may have to limit the amount of 
carbohydrates they eat due to medical reasons, such as diabetes. 

Additionally, USDA is proposing to allow tofu as a meat alternate. It would be allowed to 
meet all or part of the meat or meat alternate component. 
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The Healthy, Hunger-Free Kids Act requires that all milk served in Child Nutrition Programs 
be consistent with the most recent version of the DGAs, which recommends children 2 
years and older and adults drink low-fat or fat-free milk. In September 2011, USDA issued a 
memorandum implementing this policy. The proposed rule adds this current requirement 
into our regulations so it is not new.  

CACFP 21-2011 Revised, “Child Nutrition Reauthorization 2010: Nutrition 
Requirements for Fluid Milk and Fluid Milk Substitutions in the Child and Adult Care 
Food Program, Questions and Answers” 

USDA is also proposing to only allow: 
Unflavored whole milk to be served to children 1 year of age based on a 
recommendation by the IOM, and 
Any flavored milk served to children and adults must be fat-free; this is consistent 
with the National School Lunch Program. 
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The milk memo issued in September 2011 that I just mentioned also addressed non-dairy 
substitutes for children or adults who cannot consume fluid milk due to non-disability 
medical or other special dietary needs. 

The proposed rule reflects that policy. It also allows non-dairy beverages that are 
nutritionally equivalent to milk to be served in lieu of fluid milk for participants with 
medical or special dietary needs. 

Additionally, USDA is proposing to allow yogurt to be used to meet the fluid milk 
requirement for adults, no more than once per day. This was recommended by the IOM. At 
this time, USDA is not allowing yogurt to count towards the fluid milk requirement for 
children because milk provides a wealth of nutrients growing children need such as vitamin 
A and D. Comparable quantities of these nutrients are not currently found in commercially 
available yogurt. 
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This table outlines the proposed breakfast meal pattern for children and adults 
You may also refer to the Proposed Child and Adult Meal Pattern handout. 
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Here is a table with the proposed lunch and supper meal pattern for children and adults. 
As you can see in the table, fruit and vegetable are listed as separate components. Under 
the proposed meal patterns, a lunch containing two different fruits, such as an apple and 
orange would not be reimbursable. One of the fruits would need to be replaced with a 
vegetable, such as a lunch with an apple and carrots.  
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This table reflects the proposed snack meal pattern for children and adults. At snack, there 
is still a choice to serve 2 of the 5 components.  
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First, USDA is proposing to prohibit frying as a way of preparing food on site to reduce the 
amount of fat served in a meal.  

To keep this standard flexible and prevent increasing costs, USDA would allow all 
purchased foods that are pre-fried, flash-fried, and par-fried to be served. However, 
they must be reheated using a method other than frying, such as baking or 
microwaving.  
USDA will develop guidance to help explain what is considered “frying”, and asked 
for input from stakeholders on this proposed standard and encourage people to 
provide comments on what they consider “frying.” 

The Healthy, Hunger-Free Kids Act requires that drinking water be available to children 
throughout the day.  

In May 2011, USDA issued a memo implementing this requirement. The memo 
requires that CACFP centers and day care homes make drinking water available to 
children, as nutritionally appropriate, throughout the day, including at meal times. It 
requires that water be available when a child requests it but water does not have to 
be available for a child to self-serve. 

“Child Nutrition Reauthorization 2010: Water Availability in the Child and 
Adult Care Food Program” 

The proposed rule reflects this policy that is already being implemented. 
The proposed rule would allow parents or guardians to provide one food component for 
children who cannot eat the regular meal because of non-disability medical or special 
dietary needs. 
The proposed rule reflects the current family style meal service best practices that a center  

95 



or day care home must follow when serving meals family style. This includes placing enough 
food on each table and actively engaging children to serve themselves the full required 
portion of each meal component. Similar to offering water, this is already being implemented 
and is not new. 
The proposed rule extends the option of OVS to children receiving meals in at-risk after-
school care centers. Currently, CACFP only allows offer versus serve (OVS) in adult care 
centers. 
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In the proposed rule, USDA presented several options related to flavored milk and yogurt.  
In their report the IOM identified flavored milk as a source of added sugars. To limit added 
sugars the IOM recommended that flavored milk be limited and served only to adults and 
children 5 years of age and older. The IOM also recommended limiting the amount of sugar 
in flavored milk. 
USDA acknowledges that foods high in sugar such as flavored milk can contribute excess 
calories to a child’s diet and agree that the sugar limits recommended for flavored milk and 
yogurt seem reasonable based on products currently available in the marketplace. 
In the proposed rule, USDA presented two options for flavored milk served to children 2 
through 4 years of age 

A1: Prohibit the service of flavored milk OR 
A2: Require flavored milk to contain no more than 22 grams of sugar per 8 fluid 
ounce serving  

USDA asked for public input on these options.  
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USDA is also presented two options for a sugar limit on flavored milk served to children 5 
years of age and older and adults. The two options are: 

B1: flavored milk must contain no more than 22 grams of sugar per 8 fluid ounce 
serving OR 
B2: the sugar limit is a best practice that centers and day care homes may choose to 
adopt at their own discretion 

On top of recommending a limit on the amount of sugar in flavored milk, the IOM also 
recommended limiting the amount of sugar in yogurt.  
USDA presented two options for a sugar limit on yogurt served to participants of all ages: 

C1: yogurt served must contain no more than 30 grams of sugar per 6 ounces OR 
C2: the sugar limit is a best practice 

USDA asked for public input on these options.  
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Under the best practices of the proposed rule, providers should support and encourage 
breastfeeding. 
This can be done by:  

Providing mothers access to breastfeeding materials and educational opportunities, 
Encouraging mothers to supply breast milk for their infant while in day care, and by 
Providing mothers who come to the day care facility with a quiet, private area to 
breastfeed. 
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To limit the intake of added sugars, USDA is encouraging providers to limit the consumption 
of fruit juice to no more than once per day for children.  

This is based on the IOM’s report that pointed out that some fruit and vegetable 
products and preparation methods can be a source of added sugars, such as juices.  

USDA is encouraging providers to offer at least one serving each of dark green vegetables, 
red or orange vegetables, and legumes once per week, and to make at least one of the two 
required components of every snack a fruit or vegetable. 

Fruits and vegetables provide a variety of vitamins and minerals needed for growth 
and health maintenance. Exposing children to a variety of fruits and vegetables 
throughout the week is not only good for them but may help children develop 
healthy habits for life.  
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Best practices for Grains:  USDA is recommending that providers serve at least two servings 
of whole grain-rich grains each day to meet the IOM that at least half of all grains served be 
whole grain-rich. 
Additionally, USDA is encouraging providers to serve breakfast cereals that contain no more 
than 6 grams of sugar per serving which is stricter than the WIC cereal standards. One dry 
ounce (WIC standard) is equivalent to 1/8 cup. Most breakfast cereals’ serving sizes are ½-
3/4 cup which is about 4-6 dry ounces 
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In response to the IOM’s identifying flavored milk as a source of added sugar, USDA 
recommends that providers serve only unflavored milk to all children and adults, regardless 
of age. 
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USDA encourages providers to serve only lean meats, legumes and nuts; limiting processed 
meat to no more than once per week; and serving only natural cheese. 

The Food Buying Guide provides some information on what is a natural cheese and 
USDA will provide additional guidance to help providers identify natural cheeses.  

This best practice is based on DGA and IOM recommendations  
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USDA is also recommending that providers limit serving fried or pre-fried foods to no more 
than once per week to help reduce the consumption of fat.  

This best practice is an extension of the proposed rule’s provision to prohibit frying 
a way of preparing food onsite. It recommends that purchased pre-fried, par-fried 
food items not be served, such as chicken nuggets. 
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In your packet is the CACFP Menu Planning Guide developed by the state of 
Wisconsin with funds from a Team Nutrition grant.  This menu plan meets the 
current meal pattern and provides 16 weeks of seasonal menus, shopping lists, and 
standardized recipes.  We have also included a cover sheet for the menu planner.  
Lets review it now. 
 
In preparation for when the new meal pattern is final, our agency applied for a 
Team Nutrition grant to develop a CACFP Menu Planning Guide that will meet the 
new meal pattern requirements and best practices.  We will include seasonal cycle 
menus, standardized recipes, production records and shopping lists.  In the past 
year we have collected several menus and recipes from sponsors and plan to 
include them in the menu planning guide.  I would like to encourage you to use the 
Wisconsin menus and let us know of any of our favorite recipes or menus.  We can 
incorporate some of them in our menu guide as well. 
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For all Sponsoring Organizations  of Centers please see the updated SOC monitoring 
form in your packets.  It is also available in MyIdahoCNP under download forms.  
Monitoring is a requirement for sponsoring organizations of centers and homes.   
 
This concludes the training for Independent Centers and Sponsoring Organization of 
Centers.   
I hope you have found this training helpful. Do you have any questions you would 
like to share with everyone.   
 (Answer any questions if do not know answer write on Parking Lot) 
 
Remember to complete the evaluation.  Thank you for attending this training. 
 
(Hand out calendars, stamp procurement and grain sheets, give out certificates) 
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Sponsoring Organization of Unaffiliated Centers and Homes only: 

 

Monitoring 

 Vary timing of visits 

 Findings vs technical assistance 

 Corrective action and follow up 
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Vary the timing of unannounced visits so they are unpredictable 

Use the previous year monitoring schedule to plan unannounced visits 
Schedule monitoring visits in different months and days of the month 
Observe a different meal service to change the time of day the monitor arrives at 
the site 
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Finding– Identification of noncompliance with CACFP regulations, FNS Instructions, 
policy memos or state policies. Each finding is associated with a required corrective 
action.  Findings may also include meal or snack disallowances. 
Technical Assistance (TA)-- 
Guidance and support to facilities either verbal or in writing from the monitor to 
achieve regulatory compliance and Program improvement.  TA may be provided 
during a monitoring visit in addition to a finding.  TA may also be provided outside 
of monitoring visits when answering facility questions. 
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Corrective Action– A series of steps taken to correct a weakness or error in the 
operation or management of CACFP in order to conform to the rules and 
regulations for the proper administration and operation of CACFP 
Examples of Corrective Action: 
Require training and documentation of training 
Develop or update procedures 
Provide missing documents to Sponsoring Organization (enrollment, eligibility, CN 
labels, recipes, menus, etc.) 
 
Lets share other CA you have provided. (Write down on poster board) 
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It is important that Sponsoring Organizations train their monitors on findings and 
provide them with reasonable corrective action examples.  This ensures consistency 
with all monitoring visits.   
 
Below are requirements for findings, corrective action and follow up visits for all 
monitors: 
All findings on a monitoring visit must have a corrective action and due date 
Corrective action must be completed and received by the Organization by the due 
date 
Monitors must conduct a follow visit in a reasonable time to ensure the finding 
was corrected (reasonable within 30 days) 
Monitors must document on monitor forms if previous findings were corrected 
and corrective action plans were implemented 
When corrective action plans are not implemented and findings were not completed 
resulting on a second finding the center or provider shall be deemed serious deficient. 
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USDA Serious Deficiency Handbook s the best resource for the Serious Deficiency Process.  
Our agency recommends updating all of your letters to the templates provided in the 
handbook. 
 
Supplemental information is also available in Idaho CACFP Manual. 
 
It is important sponsoring organizations train their monitors on the process and when 
findings rise to the level of a serious deficiency determination.  Essentially any time a 
finding is a repeat finding and the situation has escalated the provider or unaffiliated center 
shall be deemed serious deficient. 
 
At this time I would like to share some new situations that occurred this year.  I will write 
on the share board for all SODCH and SOC’s of unaffiliated centers.  (examples:  Provider 
applied that was on NDL-denied application, provider home visit-health & safety issues (no 
suspension example), provider provided false information on application-using husbands 
name) 
In addition, discuss examples of findings and reasonable corrective action provided. 
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Occasionally, a potential CACFP day care home is determined not to be area eligible, 
but is located immediately adjacent to an eligible area.  This proximity suggests that 
the children residing in the area from which the home would most likely draw 
participants would have a likelihood of similar census demographics.  In recognizing 
that likelihood and allowing additional flexibility in the use of census data to 
establish area eligibility, USDA can ensure area eligibility determinations accurately 
identify areas in which poor economic conditions exist.  
  
Therefore, based on analysis of the proposed location, with both State agency and 
Regional Office approval, up to three adjacent CBGs may be averaged, using a 
weighted average, to determine eligibility.  In such a case, CACFP day care homes 
are considered area eligible if the percentage of children eligible for free or 
reduced-price meals in up to three adjacent CBGs when averaged is 50 percent or 
more, provided that at least 40 percent of children in each of the individual CBGs 
are eligible for free or reduced-price meals.  Census Tracts may not be combined.  
Census Tract and CBG data is available through the FNS Area Eligibility Mapper, 
which is located at http://www.fns.usda.gov/areaeligibility.  
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I hope you have found this training helpful. Do you have any questions you would 
like to share with everyone. 
 (Answer any questions if do not know answer write on Parking Lot) 
 
Remember to complete the evaluation.  Thank you for attending this training. 
 
(Hand out calendars, stamp procurement and grain sheets, give out certificates) 
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