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What is cacfp regulations
The CACFP helps institutions and facilities serve well-balanced, nutritious meals to the participants in their care and this handbook provides details for administering the CACFP. Whether you’re submitting a Child and Adult Care Food Program (CACFP) reimbursement claim or planning for a review session, it’s easy to make mistakes.
These mistakes can greatly reduce your food program reimbursement or negatively affect your center’s CACFP participation. Follow these tips to ensure your food program runs smoothly and you get your maximum CACFP reimbursement. Do have up to date and complete enrollment records. Schedule time every month to review records
so they’re always up-to-date. Performing regular record checks and audits will help prevent problems when you prepare claims, receive questions about them, or get notice of a CACFP review. Don’t claim meals for participants whose records are missing, out of date, or inaccurate. The most common CACFP mistakes are related to
enrollment records. Centers claim meals for participants whose records are missing, out-of-date, or incomplete. Centers also frequently report incorrect enrollment counts on their claims, which is usually a result of human error. Do make sure income eligibility records are complete and accurate. Develop defined processes and procedures
for income eligibility records. Make sure participants are in the correct income category and ensure income eligibility forms are complete with all necessary information. Don’t neglect tracking income eligibility categorization as it can affect your reimbursement. Many centers don’t track the income eligibility categorizations as carefully as
they should. This causes eligibility-related mistakes to happen all too often. If reviewers have questions about eligibility, your reimbursements can be reduced. Additionally, you may be required to pay back any reimbursements for claims supported by incorrect forms. Do have a system in place for accurately recording meal counts at the
point of service. Have a policy that ensures the person who records meals and attendance understands CACFP requirements. Utilize CACFP software to make this part of your food program simpler. If you don’t have software for recording meal counts, CACFP Solutions can step in to help. Don’t try to estimate meal counts later. People
don’t have perfect memories and estimating counts could lead to inconsistencies. Never claim meals that can’t be supported by documented proof. Do record exactly what is served at each meal and how food is acquired on the meal production record. Have a procedure in place for ensuring your food service staff records what is served
every day, along with how and where they access the foods they supply. Don’t leave off meal components, CN labels, milk serving information, purchase records, etc. Sometimes, staff may not accurately record what they serve at each meal or document purchase records to back-up the menu items. Do you need assistance with food
production records? CACFP Solutions can help. We offer simple-to-use software along with expert support services to ensure your kitchen staff can focus on what’s important while maintaining complete food service records. Do establish a financial system that records CACFP revenue/expenses independent of other revenue/expenses.
This will prevent your center from trying to claim non-CACFP expenses. Ensure you have written policies and establish procedures to cover how you handle financial issues in your center. Don’t claim NON-CACFP expenses as part of your food program reimbursement. Claiming expenses for items that are not allowed or considered
necessary and reasonable under CACFP rules can negatively affect your reimbursement. Some examples of this are food items that are not CACFP-approved meal components, items not listed on your menu, or non-food items that are not allowable CACFP expenses. Following these recommendations will ensure that any audits/reviews
of your program reflect favorable on your operation and ensure your continued eligibility. Conversely, failure to follow these guidelines may result in disallowed meals, repayment of reimbursements, or even disqualification. Need additional help with developing a system to keep track of enrollment records, income eligibility, meal counts,
meal production records, and CACFP finances? CACFP Solutions is here to help. Schedule a meeting today with us today! Good news! The Texas Department of Agriculture (TDA) has extended many pandemic-related exceptions related to the Child and Adult Care Food Program (CACFP). The reason: Officials want to make it as easy
as possible for care centers and other organizations to provide healthy meals and snacks to kids who need them during these challenging times. Here’s our simple and easy-to-understand overview of the exception extensions along with our expert perspectives on what they could mean for your center. Meal pattern flexibility exception This
extension, through June 30, 2021, allows centers some flexibility about the ingredients they use in the meals they serve. If centers cannot find CACFP approved foods and ingredients because of shortages and other pandemic-related issues, they can work with the TDA to come up with reasonable alternatives that are more readily
available. These substitutions will be reimbursed if approved by the TDA. Alternative mealtime exception Through June 30, 2020, care centers in Texas are allowed greater flexibility about when they serve meals and snacks. The reason for this is to facilitate social distancing when serving food to children and to be better able to respond
to the shifting schedules of parents because of the COVID-19 crisis. No child present / parent pickup exception Under this exception, parents and caregivers are allowed to pick up meals (referred to as non-congregate meals) at care centers even if their children aren’t in attendance. In certain circumstances, meals can also be delivered.
The exception has been extended through June 30, 2021. This exception is particularly valuable for parents of children who aren’t allowed to participate in daycare because they’ve been exposed to COVID-19 and could be carriers. It’s also important for kids whose parents can’t afford child care help because of a temporary financial
hardship. In either case, children will be able to continue to received subsidized meals. This helps prevent kids from going hungry through no fault of their own. If you serve meals picked up by parents, they must be documented separately from those served at your center. The total of off-site (non-congregate) meals must be entered on
both the waiver intake form and TX-UNPS when filing your CACFP claim. You must also maintain records of how you’re distributing these meals to parents or other caregivers. Non-congregate feeding exception Under normal circumstances, the CACFP requires that children at care centers eat together. This is a bad practice during a
pandemic. Under this exception, extended through June 30, 2021, care centers can serve kids meals and snacks in separate locations. This is a best practice that can help prevent the spread of coronavirus. If you’re not taking advantage of this exception, it could be a smart move. Getting approved for exemption extensions In order to
take advantage of these exceptions, or to extend your participation in them, you’ll need to complete some forms. The first one is the COVID-19 Waiver Notification Form. You need to submit it one time to notify the TDA that you will be taking advantage of one or more of the exceptions. Once you’ve submitted it, TDA will send you an email
with a link to the second form.The second form is the COVID-19 Waiver Monthly Data Submission Form. In addition to filing your monthly CACFP claim, this form must also be completed each month you are taking advantage of the exceptions. Meal claiming data must be included on this form. If you have multiple locations, you need to
submit a form for each one every month. Important note: Even if you previously submitted CACFP waiver forms, you must complete and submit new ones if you want to continue to take advantage of the extended waivers. Other CACFP coronavirus related updates In addition to the waiver extensions, the TDA recently provided guidance
related to children who are attending day care while studying virtually. If you have CACFP qualified virtual students at your center, you’re required to contact each child’s school to figure out whether your operation or the school will claim their meals. You must work together to come up with a written agreement that explains how cost and
claiming information will be handled. You’re required to have a documented process in place that prevents duplicate meal service and claims. Here are some rules from the TDA governing this. If the child is enrolled in day care and the day care provider claims the meals:The child must have a current CACFP enrollment packet on fileThe
child must be under age 13Meals must be documented on your attendance and daily meal production records as you normally would.If the school claims meals:The child’s meal eligibility status will be determined by the school.The child’s meals cannot be included on you center’s regular attendance and daily meal production records. Also,
and unrelated, for centers that operate multiple sites under their own sponsorship, the CACFP monitoring waiver that has been in effect for the last several months expires August 31, 2020. After that date, the following rules will resume: Three site visits must be conducted per program year.Two of the three visits must be unannounced.At
least one unannounced visit must include watching a meal service.Reviews must take place within six months of each other. One related waiver is being kept in place: Sponsors are still allowed to conduct visits through desk audits. We’ve tried to make the complex concept of CACFP exemptions as easy to understand as possible. Still,
you may have questions. Submit them through the form below and one of our friendly experts will get back to you with answers. Are you spending more than you want to on the meals you serve at your care center? Interested in finding ways to save money? Who wouldn’t be, especially during this time of economic stress when cash can
be tight and center budgets are often stretched to the limit? Our team is made up of childcare food service professionals. Here are their top tips for optimizing your care center food service budget. Plan ahead. Plan your menus at least one week ahead of time or more if possible. This can help you save money because it gives you the time
needed to shop for the best deals. Pre-planning also helps eliminate waste because you avoid scrambling to figure out what you’re going to serve as you shop. It also increases efficiency — and reduces stress — because you and your team can batch cook menu items ahead of time, instead of preparing everything one off. Another
benefit: Having preplanned menus allows you to let families know what foods you are serving to their children ahead of time. Most parents appreciate having advance notice. Prepare foods that are healthy AND that children actually enjoy. Work with your team to figure out which foods the kids in your care enjoy eating. Serving these
meals and snacks more often prevents waste. Food left on the plate reduces the efficiency of your program and makes no one happy. Always be on the lookout for variations on the recipes your kids like or things with similar flavor profiles. They’ll help you expand your options while still serving foods kids will be more likely to enjoy. Limit
purchases of prepared (or semi-prepared) foods. The more foods are handled or processed before they’re sold to you, the more they will cost. Your shopping list should be made up mostly of ingredients. Leave the preparation of them up to your cooking team to keep costs low. Sale shop as much as possible (of course). Take advantage
of sales and value shopping opportunities including things like: Local supermarket sales, which are typically advertised in newspapers and on store websites.Frequent shopper discounts, which are easy to sign up for and increase in value over time.Bulk warehouse shopping, which often leads to the biggest values, especially if you can
store items. A big mistake made by many centers is buying in bulk and letting things go to waste. This defeats the purpose of warehouse shopping and makes food service programs less efficient rather than more so.Couponing websites allow you to print out multiple coupons for items you use a lot. Anyone who has ever watched an
extreme couponing television program has seen this in action and knows how lucrative it can be.Combining coupon discounts with store sales. This tactic often leads to steep price reductions on certain products. If you follow the rules — and have a competitive bent — you could get close to scoring certain items for FREE.Shop farmer’s
markets and farm stands, or contract with farmers. While this might seem like a luxury, it’s actually not. If you shop for items when they are in season and bountiful, you could be able to buy fresh and healthy produce for pennies per pound. Tip: Cook things like soups and spaghetti sauce in large quantities and freeze them in meal sized
portions to use up bulk or fresh ingredients before they go bad. Remember: Eggs and cheese are a center director’s best friends. (And the cook’s, as well!) Eggs and cheese are economical, especially when purchased in bulk. They can also be used in all types of dishes and children usually enjoy them. Cheese can be served alone or
used in sandwiches and sauces. Eggs can be scrambled, baked, poached, hard-boiled and more. They can be served for breakfast, lunch and snacks, as well. Your imagination is your only limit. Purchase fresh fruits and vegetables ONLY when they’re in season. Of course, all types of produce are available throughout the year these
days. However, they’re shipped in from faraway places when they’re not in season in your local area. This only adds to their cost. The smartest thing is to load up on local produce like apples, oranges and vegetables when they’re fresh, bountiful, cheap (and healthy!) Buy only what you can use. We touched on this earlier, but make it a
rule to limit your purchases of perishable food to only what you can use. Waste only undoes all the good work you’re doing to save money. Use whole grains whenever possible. Whole grain products such as rice, pasta and bulgur wheat may be a bit more expensive than comparable processed products, but because they’re more filling
(and nutritious), they could be more economical over the long run, especially if you participate in the Child and Adult Care Food Program (CACFP), which requires that they be used. You could save more by buying in bulk. These items typically store well for a long time. Figure out if day-old baked goods make sense. Stores typically
discount day old bread and other bakery items significantly. However, they need to be used quickly. Do a quick cost-benefit analysis to figure out whether the trade off makes sense for your center. Could using day old bread to make toast help you save money? In most cases it does. Check prices on store and generic brands. Nonbranded items are typically less expensive than nationally-known ones. However, that’s not universally the case. Sometimes stores switch things out and branded items are cheaper. Always check per serving prices to know for certain. Participate in the Child and Adult Care Food Program (CACFP). For most centers, the BIGGEST way to
reduce food costs is to participate in the CACFP. It’s a federal program run through the state that could subsidize some of the healthy meals you’re already serving at your center. You could end up “saving” thousands of dollars on your food bills each month because of the reimbursements you will receive. Think about it as a rebate on the
food you’re already serving. It’s almost a discount on a discount. You owe it to yourself to speak with a friendly and helpful CACFP Solutions representative to find out how much your reimbursements could add up to. Either schedule time on our calendar or complete and submit the form below. We get many questions about how care
centers can use the reimbursements from the Child and Adult Care Food Program (CACFP). Money is tight at many centers these days and the added funds (on average, almost $4,000 per month for the typical center) seem attractive, but center owners and managers aren’t clear about what the program pays for. Here’s an overview of
the types of expenses the CACFP can help subsidize. Food costs The cost of any food used to prepare CACFP compliant meals is an allowable expense. Food related expenses are broadly defined to include the cost of healthy and nutritious ingredients that are used in meals and snacks served to participants in the program (and the staff
who prepare and serve the meals to them). Beyond ingredients, the cost of certain prepared foods can be claimed, as well. Examples of allowable food expenses include milk, juice, bread, canned goods, fresh fruit, vegetables and meats. Also, things like chicken nuggets, corn dogs and other such items are allowable with the right
documentation.Examples of expenses that aren’t allowed include soda pop or similar beverages, candy or grocery items that are not found on your menus or that are not allowable menu items. Food costs are a relatively fixed day care operational expense. They vary mostly because of the number of children you serve meals to and what
you choose to serve them. CACFP meal requirements are almost identical to those in the Texas Department of Health and Human Services licensing guidelines. Making your current menus compliant with CACFP regulations will likely require very minor — or no — changes. Any change typically adds no more than ten to twenty percent to
total food costs. To say it another way: You are likely already serving meals that are reimbursable by the CACFP, so why not get the money that’s due you? CACFP subsidies can make a big difference to your bottom line. Contact a friendly and helpful CACFP Solutions representative to get an estimate of how large your CACFP
reimbursement could be. Food service labor costs Expenses related to paying the people who prepare and serve meals at your center are also covered in part by CACFP reimbursements including wages, salaries, benefits and share of taxes paid. The people who prepare meals can include anyone involved in: Menu planningFood
purchasingCooking, service and clean upCompleting CACFP attendance and production recordsSupervision of day-to-day food service operationsRecord keeping and maintaining food service related documents, including payroll records and time sheets. You are not allowed to claim expenses for staff members not involved with your food
program. Still, having a portion of food service staff costs reimbursed by the CACFP could have a big positive impact on your cash flow. Nonfood supplies Certain items used to prepare meals and snacks could be covered by CACFP reimbursements. These may include: Small kitchen equipment that costs less than $1,000Paper and
plastic items like napkins, plates, forks and spoonsCleaning supplies used in food preparation and service areas. Examples of allowable non-food expenses include dishes and utensils (disposable or durable), paper products used in food service and pots and pans.Examples of expenses that aren’t allowed are supplies or equipment not
directly related to the preparation or service of food. Contact CACFP Solutions if you have questions about nonfood items that could be reimbursed by the CACFP. Purchased services Certain services related to food production for your operation could be covered by the CACFP, as well. These include: Stove repairsKitchen plumbing
repairsHealth department permitsRequired certifications Pest controlFood service related trash pick upCertain rent, mortgage and utility expenses. Many of these costs need to be preapproved. A CACFP Solutions expert can help you make sure you get the right approvals and handle these expenses correctly. Administrative costs Some
of the costs related to administering your food program may be covered by the CACFP. These could include: Administrative laborExpenses associated with CACFP auditsFees related to checking accounts dedicated to your food programComputer equipment and internet fees dedicated to running and managing your food service
operationPrinting materials related to your food programEducating food service staff on topics like nutrition and healthy eating. If you have questions about allowable expenses, check with local officials or contact the friendly experts at CACFP Solutions to find out for sure. Other care center expenses Many child care centers are finding
themselves in a financial crunch these days. While the expenses covered by the CACFP are limited to certain defined food service related costs, participating in the program could help pay for other expenses. Think of it this way: The money you would otherwise spend on expenses like groceries, food service staff salaries and
administrative costs that is reimbursed by the program could be used instead for things like coronavirus protection, additional cleanings supplies and new, pandemic safe toys. Or the money could be redeployed to increase staff salaries, expand your business or improve your center’s profitability. Are you interested in learning more about
how participating in the CACFP could benefit your care center? Contact a friendly CACFP Solutions representative to learn more. So, you’ve been found non-compliant with Child and Adult Care Food Program (CACFP) rules and regulations and need to come up with a corrective action plan (CAP). You’re worried about how it could
impact your participation in the program. Maintaining a good relationship with the CACFP is vital to the success of your business. Don’t worry! While developing and successfully executing a corrective action plan can be challenging, it may not be as difficult as you think to get back on track. Here’s what you need to do to correct issues and
get back into compliance. Don’t wait to take action. When your CACFP review exit conference was over, you were given a preliminary findings report. It explains all the ways you’re not compliant with the CACFP. Don’t make the mistake of waiting to receive your official findings report before taking action. Instead, use your preliminary
results to immediately start working on a plan to correct the areas identified as deficient. It will give you a jump start on making things right. Develop an acceptable CACFP corrective action plan. Local Child and Adult Care Food Program authorities will typically allow you up to 30 days after you receive your official findings report to
develop a corrective action plan. (Starting work when you have your preliminary plan gives you extra time.) To be accepted by the CACFP, your plan must include: An acknowledgment that your business is not in compliance along with the reasons why.Specific examples of how you’re not in compliance or deficient, including things like
inaccurate meal counts, enrollees counted in the wrong categories, inadequate quantities of required meal components or unsafe food handling. The examples should align with the findings in your deficiency report.Clear and defined steps you plan to take to resolve your compliance issues. The steps should include:New processes and
procedures you will adopt to remedy problems.How you will implement them.Date your team will start using the new processes and procedures.How often they’ll take place. Names and positions of the employees who are responsible for ensuring processes and procedures are carried out as documented. Make sure your corrective action
plan is completed long before the deadline. It allows time to revise it if your original plan isn’t approved. It’s not uncommon for there to be some negotiation before a CAP is accepted by officials. Implementing your corrective action plan. Once your CAP is approved, you must fully and completely implement everything in it. You’ll have to
change your center’s standard operating procedures so the steps outlined in your plan become an integral part of how you do business. You must monitor these new processes and procedures to make sure they’re carried out correctly. At this point, officials will not allow for slips or mistakes. Official review Once the corrective action plan
is implemented, you will need to report back to local officials on a timely basis. A reviewer will decide whether your new operating procedures are adequate for ensuring your center doesn’t become deficient or non-compliant again. If the reviewer doesn’t think you’re doing enough or taking the right actions, they’ll expect you to make
adjustments to your corrective action plan. It’s also possible that you may have to come up with completely new plan based on the comments provided by the reviewer. Once the reviewer has accepted and approved every corrective action for each area you were found deficient or non-compliant, the case will be completely closed.
Remember: Even when your case is closed, the steps in your approved plan of action must continue without interruption. Failure to do so could seriously jeopardize your position with the CACFP. Failure to comply If you fail to submit your corrective plan on time, develop an unacceptable plan or fail to implement an approved CAP, it will
likely result in your center being found seriously deficient, which can lead to termination of your permanent agreement. This will disqualify you from participating in the CACFP for the foreseeable future. Most centers that have this happen find it impossible to stay in business. Need help with a CACFP inspection, resolving a deficiency or
coming up with a corrective action plan? CACFP Solutions has been helping businesses like yours for decades. Learn what we can do to support you and contact us to get the help you deserve. Need help getting compliant with the CACFP? Explain your situation and one of our helpful experts will get back to you with answers. Are you
spending too much time on administrative tasks and too little with the kids or adults in your care?Perhaps you struggle to meet deadlines.Maybe you constantly work late or take work home.Do you find certain tasks difficult or tedious?Maybe you have no time to develop or grow your business.Are you feeling burned out? If any — or all —
of these things ring true for you, it could be time to get the help you deserve. One of the biggest burdens faced by people in the child and adult care industries is the record keeping, paperwork and other responsibilities related to the Child and Adult Care Food Program (CACFP). Maintaining accurate attendance records, enrollment and
eligibility forms, meal counts, receipts, bank statements and more can seem completely overwhelming. The solution: Why not outsource some or all of your CACFP-related responsibilities? Today, most businesses outsource some parts — or almost all — of their operations. Doing so can reduce your workload, free you up from doing
tedious tasks and allow you to concentrate on more important things. In most cases, outsourcing pays for itself quickly because experts bring fresh perspectives that can help your center become more efficient. You can use the time you gain to expand your business and generate additional income. Or you can use it to enjoy your work
and personal life more. What Child and Adult Care Food Program tasks can you outsource? It can range from a single thing that takes you too much time to do — or that you dislike doing — to virtually everything related to the program, including: Enrollment and income eligibility forms. Get the help you need to ensure forms are filled out
on time and are always accurate, complete and up-to-date.Meal production and attendance records. Get support recording things like foods used and participants served.Expense records. Turn over tedious bookkeeping tasks like maintaining food receipts, tracking employee time and more.Filing CACFP claims. You could save hours
each month by getting expert support preparing claims. Plus, you can rest assured knowing they’re filed correctly and that you’ll receive reimbursements on time, without delays because of errors.Preparing for audits. Partnering with experienced professionals can cut back on the time it takes to plan for CACFP audits while helping ensure
compliance with rules and regulations.CACFP contract renewals. Hand over this cumbersome chore to people who know how to get it done quickly and correctly. Does outsourcing some or all of your CACFP duties seem interesting to you? Can you see how it could benefit you and your business? Take the next step and find out how you
can get the CACFP outsourcing support you deserve. Got questions about the CACFP? Submit them and one of our friendly experts will get back to you with answers. Do you own, manage or work for an organization that cares for children or adults? Would you like to offer them nutritious meals at an affordable cost? The Child and Adult
Care Food Program (CACFP) could help you do just that. Here’s everything you need to know to find out if your organization qualifies for this valuable government benefit. How to qualify for the CACFP Let’s start with some of the basic things adult care, after school care and childcare centers must do to participate in the Child and Adult
Care Food Program: The first step is to complete and submit an application and supply the documentation required to support it. Everything should be completely accurate. Mistakes, intentional or not, could delay or prevent approval.Non-profit organizations must have a tax-exemption under 501(c)(3) of the Internal Revenue Code of
1986.For-profit centers must prove they met either one of these two conditions during the month before an initial application or renewal:25 percent of enrollees or of the licensed capacity (whichever is less) are eligible for free or reduced-price meals25 percent of enrollees or of the licensed capacity (whichever is less) receive Title XX
benefits. CACFP requirements don’t end there. Once an application is approved: An organization must enter into an agreement with their state department of agriculture and meet applicable federal, state and local licensing, health and safety standards. (More on that in the sections below.)The site must take full responsibility for ongoing
administrative and financial operations. Anyone involved with administering the CACFP must take part in training through a local authority.Sponsoring organizations must maintain records and documents as required. They should be prepared carefully and accurately. Errors could impact program participation or delay reimbursements.The
food service program (preparation) has to be managed in-house and run on a not-for-profit basis.There must be adequate supervisory and hands-on support to effectively manage and monitor program operations.Employees cannot do any outside work that negatively impacts their program duties. Applying for the CACFP and staying
compliant with it can be complex and confusing. Getting support from the experts at Child Care Services can make things easier and help you feel more confident you’re doing everything right. Additional eligibility requirements for child care centers Child care centers must be licensed by federal, state or local authorities to provide child
care services to take part in the Child and Adult Care Food Program. Another option: A center must be exempt from needing a license and be able to show documented proof of this when required. Care must be offered in a nonresidential setting. Added eligibility requirements for adult care centers Centers must be licensed or approved
by federal, state or local agencies to provide nonresidential adult day care services to qualify for the CACFP. They must deliver a structured and complete adult care program. They need to offer a range of health, social and other types of support to functionally impaired adults or people over the age of 60. Services must be provided in a
group setting outside the clients’ homes or in a group setting on a less than 24-hour basis. All services should be part of personalized care plans developed to meet individual needs. People in residential institutions, such as nursing homes, are not eligible for CACFP benefits. Residential organizations are not allowed to claim program
reimbursements for meal services provided to people in their care. They must also keep records that show the people in their institutions are not served meals reimbursed by the CACFP. More requirements for after school programs At-risk after school centers must be licensed to provide care for children to qualify for the CACFP. If they’re
not licensed, they have to be able to prove they’re exempt from licensure and be able to demonstrate the exemption when needed. Eligible programs are required to provide care for children after school or on weekends, holidays or school vacations during the regular school year. They must offer children regularly scheduled activities in
an organized, structured, and supervised environment. This should include educational or enrichment activities, not just play time. The program must be made available to all children, with no limits on their ability. Programs specifically developed to meet the needs of children with learning disabilities or those who are academically gifted
may be eligible to participate. The experts at Child Care Services can let you know for sure. Athletic programs that take part in interscholastic or community level competitions are not allowed to offer CACFP benefits. However, School Food Authorities (SFAs) that operate an approved after school program may claim children that
participate in school athletic programs for CACFP benefits. They’re also eligible if the program is run in an area where 50 percent or more of the children enrolled in school are eligible for free or reduced-price school meals. It’s important to note that free and reduced-priced meal data from private or charter schools may not be used to
determine eligibility for the CACFP unless the after school program is run or managed through a private or charter school. Good news for after school programs: Area eligibility is valid for five years. It does not need to be recalculated unless government officials or the contracting organization receives information that shows eligibility may
have changed. CACFP requirements for emergency shelters To qualify for the CACFP, an emergency shelter must operate an after school program that offers education or enrichment activities for homeless children and youth during the regular school year. Unlike standard after school programs, emergency shelters don’t need to be
located in an area where 50 percent or more of enrolled students are eligible for free or reduced price meals to be part of the program. Emergency shelters may only claim reimbursements for the after school snacks and meals they serve to homeless school-age children who participate in the at-risk after school program. CACFP
ineligibility So, what could make an organization ineligible for the Child and Adult Care Food Program? Here are a few things: A member of it has been convicted of an activity during the seven years before an application or renewal that shows a lack of integrity, especially in running a business. This includes:falsifying or destroying
recordsreceiving stolen propertyThe organization is on the National Disqualified List (NDL) or a similar state or local list. It’s been terminated from a publicly funded program during the seven years before an initial application or renewal and eligibility for that program has not been restored. Need help applying for the CACFP? The experts
at Child Care Services can provide the support you need for a successful application. Got questions about submitting a CACFP application or working with the program? Submit a question and one of our helpful experts will get back to you.
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