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Presenter
Presentation Notes
Hello!  The CACFP Division is excited to speak with you all today concerning the ways in which the At-Risk Afterschool Meals Program can help ensure children in your districts are receiving healthy and nutritious snacks and suppers.  We’d like to ensure that your district understands the program requirements and possibilities for maximizing reimbursement by opting into the Child and Adult Care Food Program.



What’s At 
Risk?



3At-Risk Afterschool Meals Program

• The At-Risk Afterschool Meals Program is a component of the 
Child and Adult Care Food Program (CACFP) which offers 
federal funding to After School Programs that serve a meal 
and/or snack to children in low-income areas. 

• At-risk afterschool programs must offer educational and 
enrichment activities to program participants.



4NSLP vs At-Risk Afterschool Meals Program

• Schools offer a snack under the NSLP, but the At Risk After 
School Meals Program allows schools to offer both a snack 
and/or supper.

Presenter
Presentation Notes
Many of you many be asking what’s the difference between the Child Nutrition programs, our district currently participates in?!  One key difference is the number of meals which may be served to program participants and claimed for reimbursement by the district.



5Program Eligibility 

• Be organized primarily to provide care for children after school 
or on the weekends, holidays, or school vacations during the 
regular school year.

• Provide organized, regularly scheduled education or 
enrichment.

• Be located in an attendance area of a school where at least 50 
percent or more of the children are eligible for free or reduced-
price meals.



6Eligible Activities

Activities
• No specific requirements for the types of educational or 

enrichment  activities
Athletic Programs
• Cannot be limited to sports teams/clubs or Band, etc.

Presenter
Presentation Notes
Activities can include  arts and crafts, homework assistance, remedial education,, etc. Contact the state agency to ensure your activity is eligible.. If you decide to contract with other organizations , you must retain administrative and fiscal accountability for the meal service and must sign the agreement with the state agency.Athletic Programs:Must be part of a broad, overarching  educational or enrichment program., Organized athletic program that participate in community level competitive sports cannot be approve For an example  baseball , soccer, football, swim leagues)



7Special Circumstances

Special Needs Programs 
• Learning Disabilities classes
• Academically Gifted classes

Weekends, Holidays, and Vacations
• Meals are reimbursed only if served during the regular school year
• This program does not operate during the summer—SFSP! 

Presenter
Presentation Notes
The at-risk afterschool programs are also designed to meet the needs of enrolled childrenThe At- Risk Afterschool  Meals program only operates during the regular school year. Organizations can apply to participate in the SFSP when school is no in session.



8Participant Eligibility 

• Children who are 18 and under at the start of the school year
• Children who turn age 19 during the school year
• Persons of any age who meet the definition of ‘‘Persons with 

disabilities’’ and is school age 

Presenter
Presentation Notes
For SFAs, this means all children at all schools are eligible to participate in your At-Risk Afterschool Program.



CACFP Meal 
Pattern 

Requirements



10Meal Pattern and Food Service

• When school is in session, the At-Risk meal must be served 
after the child’s school day has ended.

• Meals can be served on weekends and holidays or during 
vacation periods but not summer vacation.



11What can be Served as a Snack Meal?

Snack: Choose 2 Components of 5 options

 Milk (1% or Skim)              8 ounces
 Meat/Meat Alt.                  1 ounce
 Vegetable ¾ cup
 Fruit ¾  cup
 Grain/Bread                      1 oz. eq.



12What can be served as a Supper Meal?

Supper:  Provide 5 Components
 Milk (1% or Skim)    8 Ounces
 Meat/Meat Alt.        2 Ounces
 Vegetable ½ cup 
 Fruit ¼ cup
 Grain/Bread     1 oz. eq.



13Whole-Grain Rich Requirement

• At least one serving of grains per day, across all meal services, 
must be whole-grain rich. 



14No Grain-Based Desserts!

Grain-Based Desserts WILL be DISALLOWED:
• Cookies
• Cakes 
• Brownies
• Doughnuts
• Granola and Fruit bars 
• Toaster pastries
• Sweet rolls and Sconces



15Can OVS be utilized in At-Risk?

YES for Supper!

Offer vs Serve cannot be utilized for Snack
Offer vs Serve can be utilized for Supper

Presenter
Presentation Notes
Note: The child or adult can select food from all 5 components.  �Foods from at least 3 components are needed for a reimbursable meal. 



16Food Preparation 

• Frying food is not allowed as a way of preparing food on site.



17CACFP Meal Pattern Requirements

• https://www.fns.usda.gov/cacfp/meals-and-snacks

https://www.fns.usda.gov/cacfp/meals-and-snacks


Costs, Claims,
Recordkeeping, and 
Reimbursements



19Types of Costs

Allowable direct food service operating costs include:
• Food for the food service program
• Food Service labor
• Nonfood supplies
• Food service equipment

Presenter
Presentation Notes
Program Operators must account for all costs of operation through the consistent use of U.S. generally accepted accounting principles. Some of these costs will be allowable operating or administrative costs of the Program while others will be unallowable.



20Types of Costs

Direct administrative costs are limited to the organization’s 
allowable expenses for planning, organizing and managing the 
CACFP.  These costs include:

• Salaries
• Travel
• Training



21Claims

• Claims must accurately report the number of meals and snacks 
served. 

• Claims must be received no later than 60 days following the 
last day of the month covered by the claim.

• Sponsored sites must submit claim paperwork to their sponsor. 
• Sponsors must submit one claim to the State for all sites. Edit 

checks must verify that each facility has been approved to serve 
the claimed meals. 



22Recordkeeping

• No separate inventories are required; however, accurate 
records must be kept for the individual programs

• Records relating to attendance and the number of meals served
• Records establishing that the meals patterns were met
• Records establishing eligibility
• Records pertaining to fiscal management
• Records documenting training and monitoring



23Reimbursement

• Reimbursement for meals served to eligible children is made 
available from USDA to institutions that have an agreement to 
operate the At-Risk Afterschool Meals component of the Child 
and Adult Care Food Program (CACFP).



24CACFP Reimbursement Rates



25

Record 
Retention 

• Records must be maintained for a minimum of 3 years after the end 
of the fiscal year to which they pertain or until any audits or 
investigations of that year’s records have been closed. 



Compliance 
and Oversight



27

Oversight of 
the Program 

• Monitoring by 
Sponsoring Organization

• Oversight by the State 
Agency



28Monitoring

• Sponsoring organizations must monitor each site at least 3 
times each program year.



29Oversight by the State Agency

• Compliance Review Process 
• On-Site and Administrative Level Visits
• Serious Deficiency Process
• Corrective Action

Presenter
Presentation Notes
As you are aware, the receipt of federal funds requires oversight by the administrating agency.  The SA conducts compliance reviews to assess participation and adherence to federal and state regulations.  This consists of visits to sites to observe meals and review of documentation at the administrative level. Findings of frequent and severe non-compliance can result in a participating organization being declared seriously deficient in its operation of the CACFP.  This is a very regimented process.  However, as with all findings of non-compliance program operators are afforded the opportunity for corrective action to resolve any deficiencies,
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