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Disclaimer 



TRAINING HOURS

This training counts toward Empower Program
training requirements. It is listed on the Arizona
Early Childhood Workforce Registry. If you want
this training to appear on your Registry transcript,
please provide your ID in the completion survey.

Training Title: Meal Service & Food
Safety Requirements for the Child and
Adult Care Food Program

Hours of Instruction: 0.5 Hours

Information to include when documenting this
training for Continuing Education and Training
Credit:

Intended Audience
This training is intended for organizations operating
the Child and Adult Care Food Program (CACFP).

Objectives
At the end of this training, attendees should be able to:

understand CACFP meal service requirements and meal
service styles; 
understand how to collect meal counts at the point of
service; and, 
understand the food safety requirements for the CACFP.

This training is required for all new organizations who
will be applying to participate in the CACFP. 



Throughout this guide, there will be
comprehension quiz questions to test
your knowledge and help you apply
what you’re learning. Be sure to
review these quiz questions and
answers available within the guide. 

The question mark icon below will
indicate a comprehension quiz
question.

Quiz Time
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SECTION 1

Meal Service
Requirements



Meal Service Requirements

HANDWASHING

Required before consuming all meals and snacks. If a
sink is not available, hand sanitizer is sufficient.  
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MEAL & SNACK TIMES

Only meals and snacks served during the CACFP
mealtime can be counted and claimed for
reimbursement.

COMPONENTS

All food components must be served at the same
time and in at least the minimum portion size.

CONSUMPTION

Meals and snacks can’t be taken off-site. If you serve a
reimbursable meal to a participant and mark the
meal count form, they must be given a reasonable
amount of time to eat.



When applying to participate in the CACFP, every
institution selects what meals and snacks they want to
participate in and what the service times of each will be. 

Meal and snack times must be chosen to align with the
customary mealtimes and the maximum duration of meal
service. There must be a minimum of two hours between
the start of each meal and/or snack.

Breakfast: Max 1.5 hours must end by 9am.
AM Snack: Max 1 hour
Lunch: Max 2 hours between 11am-1pm
PM Snack: Max 1 hour
Supper: Max 2 hours between 5pm-7pm
Evening Snack: Max 1 hour after 7pm

Meal & Snack Times
SELECTING MEAL & SNACK TIMES
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Meal and snack times mean “at some point during
my approved CACFP mealtime, I am serving
reimbursable meals/snacks to enrolled participants.”
This means that if your CACFP lunch is from 11 am to
12:30 pm, all participants should be offered a lunch
sometime between those times.

Additional Considerations:
All classrooms don’t have to be served at the
same time.​
There is no set amount of time that the
participants must sit at the table.​
A reasonable amount of time must be provided
for the participants to consume the meal.
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Meal & Snack Times
SELECTING MEAL & SNACK TIMES

EXAMPLE
For example, you have an approved CACFP lunch
from 11 am-1 pm. Classrooms serve lunch at
different times and participants are given a
reasonable amount of time to consume the meal.
All meals fall within the approved CACFP lunch
time of 11 am – 1 pm, they can all be claimed for
reimbursement.​  ​

Approved CACFP Lunch: 11:00am-1:00pm

Classroom 1: Served @ 11:00am

Classroom 2: Served @ 11:15am

Classroom 3: Served @ 11:45am

Participant Arrives:  Served @ 12:20pm



Let’s look at an alternate scenario. You have an
approved AM Snack from 9 am - 10 am. The
classrooms serve AM Snack at different times, and all
give participants a reasonable amount of time to eat.
One participant arrives after 10 am and is given a
snack.
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Meal & Snack Times
SNACK EXAMPLE

In classrooms 1 and 2, a reimbursable AM Snack
was served within the approved CACFP time of 9
am-10 am, so these snacks can be claimed for
reimbursement.​ ​ 

The participant who arrived at 10:27 and the
participants in classroom 3 were all served a
snack outside of the approved snack time so
those meals cannot be claimed for
reimbursement.​ ​ 

Please note that it is your choice to serve a meal
or snack outside the approved times, for example
if a child arrives late for lunch after an
appointment and says he hasn’t eaten lunch yet,
but when this happens you cannot claim the
meal for reimbursement.​​ ​ ​

Approved CACFP AM Snack:  9:00am-10:00am

Classroom 1:  Served @ 9:15am

Classroom 2: Served @ 9:34am

Classroom 3: Served @ 10:10am

Participant Arrives: Served @ 10:27am



Each meal or snack can be provided in two shifts
with at least a 30-minute break between shifts.

Purpose
You want to choose meal and snack times where
you can comfortably serve all participants. You
cannot claim meals or snacks served outside of your
chosen times!

Example: Some participants arrive at 6am and
some after 8am. If you do not use shifts, your
breakfast could be 6:30am – 8am but all meals
served after 8am cannot be claimed.​

Optional: Shifts
TWO SHIFTS
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Quiz Time
You run the ABC Daycare center and have noticed that some participants arrive at 6am and some
after 8am. Your breakfast is usually 6:30am-8am but all meals served after 8am cannot be claimed.
How can you adjust your meal schedule to accommodate the influx of participants?

Stop serving meals at 8am without exceptions.

Instead of 6:30-8am, choose: Shift 1: 6:30am-7am + Shift 2: 8am-9am.

Serve meals after 8am but not claim them.

A

B

C



Quiz Time
You run the ABC Daycare center and have noticed that some participants arrive at 6am and some
after 8am. Your breakfast is usually 6:30am-8am but all meals served after 8am cannot be claimed.
How can you adjust your meal schedule to accomodate the influx of participants?

Stop serving meals at 8am without exceptions.

Instead of 6:30-8am, choose: Shift 1: 6:30am-7am + Shift 2: 8am-9am.

Serve meals after 8am but not claim them.

A

B

C

If you use shifts, your breakfast could be 6:30am-7am and 8am-9am.
Each meal or snack can be provided in two shifts with at least a 30-
minute break between shifts. This way you can claim all meals served
and accommodate the influx of participants.



Although you may serve up to 3 meals and 3 snacks to a
participant in one day, there are only a certain amount that
can be claimed for reimbursement.

Per Participant Per Day:
2 Meals & 1 Snack

                     or
1 Meal & 2 Snacks

                     or
3 Snacks

Emergency Shelters are permitted to claim 3 meals per
participant per day, and At-Risk programs are limited to
one meal and one snack per participant per day.​

Keep In Mind
CLAIMING: PER PARTICIPANT PER DAY 
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SECTION 2

Serving Styles



Serving Styles
2 MAIN TYPES OF CACFP MEAL SERVICE
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Pre-Plated Meal Service
Correct portion sizes and required
components are pre-plated for
every participant.

Family Style Meal Service
All required components are
made available on each table in
bowls, plates, and pitchers. There
is enough on the table for each
participant to serve themselves at
least the minimum portion size.

There are 2 main types of meal service available to all
organizations: Pre-plated and family style. Both are
allowable, but it is best practice to serve all meals and
snacks family style if you can.​

Reimbursable meals are based on what is served, not
on what is consumed!



Lunch & Supper Requirements

If you are licensed by Arizona Department of Health Services (AZDHS) Bureau of
Child Care Licensing (BCCL), then at least one of the following must occur:

1.  Food is served from common containers on the table where children are seated.
2.  Children serve themselves (to the extent they are able) from the common

containers.
3.  Common containers of food are passed around the table from child to child.
4.  Staff member sits at the table and eats the lunch or dinner with the children.

Please keep this in mind when making decisions on serving styles.

Serving Styles
AZDHS LICENSING REQUIREMENTS
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Allowable: All meals and snacks

Meal service is considered pre-plated if a staff
member plates the food in the kitchen or the
classroom for the participants.

Serving Styles
PRE-PLATED MEAL SERVICE
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If you are licensed by BCCL through DHS, you do need to
incorporate 1 of the 4 AZDHS requirements at lunch and supper. 



Allowable: All meals and snacks

Family style meal service is best practice for all meals and snacks.
Family style meals require every table to have bowls or pitchers with all
required components. Enough food must be available on the table for
the participants sitting at that table to serve themselves at least the
minimum portion. 

For example, if each participant must be served 1 cup of milk, and
there are 4 participants at the table, at least 4 cups of milk should
be in the pitcher.

Staff should encourage, but not force, participants to serve themselves
at least the minimum portion of each component.

Serving Styles
FAMILY STYLE MEAL SERVICE
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Requirements:
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Family style meal service aligns with CACFP nutritional goals by
creating a pleasant eating environment, allowing children to serve
themselves, and integrating educational food-related activities.
Even if a full service isn't feasible, offering some components in this
manner can still be beneficial.

Serving Styles
FAMILY STYLE MEAL SERVICE

A sufficient amount of food must be placed on each table to provide each
component’s full, required portions.

Participants must be allowed to serve the food components themselves. Supervising
adults actively encourage participants to serve themselves the required portion.

Second Meals cannot be claimed for reimbursement.

Allowable: All meals and snacks



In addition to requirements, there are many tips to assist you in a successful family
style meal service!​
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Serving Styles
FAMILY STYLE MEAL SERVICE TIPS

Simplify Portions: Use spoons and serving utensils that match the minimum portion
size requirements.​

Participants Choose How Much​: Although you make the components and portions
available, the participant chooses how much to eat!​

Make Extra Available: Have extra available in case of drops and spills.



Family style meal service aligns with CACFP nutritional goals by
creating a pleasant eating environment, allowing children to serve
themselves, and integrating educational food-related activities.
Even if a full service isn't feasible, offering some components in this
manner can still be beneficial.

It is best practice to include all aspects of family
style meal service at all meals and snacks. 

The Family Style Meals Arizona resource was
created in collaboration between AZDHS
Licensing, the Empower Program, CACFP,
Quality first, and AZ Health Zone. It shares
regulation and best practice for family style
meals across all programs.​
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Serving Styles
FAMILY STYLE MEAL SERVICE RESOURCE

Family Style Meal Service in Arizona

https://cms.azed.gov/home/GetDocumentFile?id=5dc1ada403e2b320e0963562


Adult Day Care Centers and At-Risk Afterschool Programs have an additional serving
style option - Offer Versus Serve. 

Offer Versus Serve (OVS) is only allowed in CACFP adult day care and CACFP at-risk
afterschool settings for breakfast, lunch, and supper meals. 

OVS is an approach to menu planning and meal service that allows participants to
decline some of the food offered in a reimbursable breakfast, lunch or supper.
Children and adults who are offered food choices are more likely to eat the foods
they enjoy rather than throw the food away. ​

Using OVS is optional and adult day care centers and at-risk afterschool programs
choose to use OVS must notify their State agency. ​
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Serving Styles
OPTION FOR ADULT DAY CENTERS & AT-RISK
AFTERSCHOOL PROGRAMS

Allowable: Meals Only Option for Adult Day Centers and At-Risk Only



Family style meal service aligns with CACFP nutritional goals by
creating a pleasant eating environment, allowing children to serve
themselves, and integrating educational food-related activities.
Even if a full service isn't feasible, offering some components in this
manner can still be beneficial.

There are two USDA Team Nutrition resources
available to adult day care centers and at-risk
afterschool programs for those who would like to
learn more about Offer Versus Serve Meal
Service: 

Offer Versus Serve in the CACFP Resource

Offer Versus Serve in the CACFP Webinar
(Recording) (Slides)

SECTION 2 SERVING STYLES SLIDE 24

Offer Versus Serve in the CACFP USDA Resources

Serving Styles
OFFER VERSUS SERVE RESOURCES FOR
AT-RISK AND ADULT DAY CENTERS 

https://www.fns.usda.gov/sites/default/files/resource-files/CACFPWorksheetOVS.pdf
https://www.fns.usda.gov/tn/halftime-cacfp-offer-versus-serve
https://www.fns.usda.gov/sites/default/files/resource-files/8HTSCACFP_OfferVersusServe.pptx
https://www.fns.usda.gov/tn/offer-versus-serve-cacfp


Family style meal service aligns with CACFP nutritional goals by
creating a pleasant eating environment, allowing children to serve
themselves, and integrating educational food-related activities.
Even if a full service isn't feasible, offering some components in this
manner can still be beneficial.

It is important to mention that children control
how much they eat at every meal and snack.
They can leave food on their plate or ask for
seconds – because we are allowing children to
honor their own hunger and fullness cues. As
adults, we can encourage but never force
children to eat food.​

USDA’s resource, “Phrases that Help and Hinder,”
may be used to help your staff manage the meal
service and learn more about what phrases help
a child develop healthy eating habits.
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Phrases that Help and Hinder

Disclaimer
CHILDREN CONTROL “HOW MUCH”

https://myplate-prod.azureedge.us/sites/default/files/2020-12/PhrasesThatHelpAndHinder.pdf


Quiz Time
Family Style meal service is the only type of CACFP meal
service.

True

False

A

B



Quiz Time

True

False

A

B

There are two types of accepted
meal service for CACFP. Family Style
meal service and Pre-Plated meal
service.

Additionally, Emergency Shelters
and At-Risk Afterschool Sites may
serve meals using the Offer Versus
Serve meal service style. 

Family Style meal service is the only type of CACFP meal
service.



SECTION 3

Point of Service
Meal Counts



Point of Service Explained:
“Point of Service” means “during the meal
service.” The meal service starts when participants
are seated around the table and ends when
participants leave the table after the meal.

Accuracy is Important
Reimbursement is based on actual meal counts
for each type of meal each month. If your meal
counts are incorrect, the money you receive will
be incorrect!

Meal count errors may be very costly. If errors are
identified and fiscal action is applied, ADE will
request immediate repayment.

Point of Service Meal Counts
“POINT OF SERVICE” 101
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This is the point of service meal count sheet for
child participants 1 year and older and adult
participants. 

Notice that names are listed on the left.
Checkmarks are placed next to the
participant’s names on the meal column that
matches the meal being served. 
The classroom, the week, and the dates for
each weekday are all listed at the top of the
page. 

This is a weekly form that should be provided to
each classroom. At the end of the week, the
owner or director will collect all of the meal count
forms for tallying. 

Meal Count Form
POINT OF SERVICE MEAL COUNT SHEET
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Access the Point of Service Meal Count Sheet on
ADE HNS’ CACFP Forms and Resources webpage.

https://www.azed.gov/hns/cacfp/programforms/
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Meal Counts are not the same as daily attendance
rosters! A participant who is not in attendance or
refuses to come to the table should not be
marked on the meal count form.

Later, the person responsible for submitting
monthly claims will choose which meals and
snacks can be claimed.

Meal Count Form
CHECKMARKS

Mark a “check” next to an enrolled
participant’s name when a reimbursable
meal is served during the approved
mealtime.



Only mark the meal count form when the participant is
eating in your classroom. Otherwise, leave it blank. This
avoids duplicates when children attend multiple
classrooms.

Know the mealtimes! If breakfast ends at 9am but a child is
served a meal when he arrives at 9:15am, you can serve the
meal but you can’t mark it on the meal count form. Meals
served outside the mealtime are not reimbursable.

If the meal is over and all participants have cleared from the
table, it is too late to take meal counts! Prioritize meal
counts during the meal to make sure you don’t miss out on
reimbursement!
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Meal Count Form
AVOIDING COMMON ERRORS



Quiz Time
MEAL COUNT ACTIVITY

Count or No Count?

Although a meal may be served, it does not
mean that it can be counted on the meal
count form and submitted for reimbursement.

Four scenarios will be presented. You choose
if the meal can be counted or not counted!



Quiz Time
SCENARIO ONE

Count or No Count?

The approved CACFP PM Snack is 2:30-3:30pm.
All children in classroom #5 are served PM
Snack at 2:45pm. Johnny’s dad arrives at the
center 1 minute after the snack is being served
to pick up Johnny. Johnny takes one bite of
snack and leaves with his dad. Can this meal be
counted?



Quiz Time
SCENARIO ONE

Count or No Count?

The approved CACFP PM Snack is 2:30-3:30pm.
All children in classroom #5 are served PM
Snack at 2:45pm. Johnny’s dad arrives at the
center 1 minute after the snack is being served
to pick up Johnny. Johnny takes one bite of
snack and leaves with his dad. Can this meal be
counted?

No, the meal can not be counted because
this child was not given a reasonable
amount of time to eat. 



Quiz Time
SCENARIO TWO

Count or No Count?

The 4-year-old classroom serves meals family
style. All required foods are in bowls and
pitchers on the table for a reimbursable lunch.
Xavier comes to the table but when the
teacher encourages Xavier to serve himself the
foods and milk, he refuses to plate food or eat,
saying he is not hungry. Can this meal be
counted?



Quiz Time
SCENARIO TWO

Count or No Count?

The 4-year-old classroom serves meals family
style. All required foods are in bowls and
pitchers on the table for a reimbursable lunch.
Xavier comes to the table but when the
teacher encourages Xavier to serve himself the
foods and milk, he refuses to plate food or eat,
saying he is not hungry. Can this meal be
counted?

Yes! This meal can be counted because the
child came to the table, was offered a
reimbursable meal, and was encouraged to
plate the food.



Quiz Time
SCENARIO THREE

Count or No Count?

The approved CACFP breakfast is 6:30am-
8:00am. Alice arrives at the center at 8:10am
and tells the Director that she didn’t eat
breakfast today and is hungry. The director
takes a breakfast meal to her classroom for
Alice to eat. Can this meal be counted?



Quiz Time
SCENARIO THREE

Count or No Count?

The approved CACFP breakfast is 6:30am-
8:00am. Alice arrives at the center at 8:10am
and tells the Director that she didn’t eat
breakfast today and is hungry. The director
takes a breakfast meal to her classroom for
Alice to eat. Can this meal be counted?

This meal cannot be counted because the
approved mealtime is over.



Quiz Time
SCENARIO FOUR

Count or No Count?

All children in Classroom #2 wash their hands,
sing songs, and sit at the table waiting for
lunch to be served. Jack refuses to come to the
table and instead stays in the reading area. Ms.
Wilson encourages Jack to come to the table
and saves him a seat at the table, with a plate
and cup.



Quiz Time
SCENARIO FOUR

Count or No Count?

All children in Classroom #2 wash their hands,
sing songs, and sit at the table waiting for
lunch to be served. Jack refuses to come to the
table and instead stays in the reading area. Ms.
Wilson encourages Jack to come to the table
and saves him a seat at the table, with a plate
and cup.

This meal cannot be counted because Jack
did not come to the table. Therefore, he was
not offered a reimbursable meal.



At-risk afterschool program organizations can choose to use the
meal count form previously shown or this at-risk afterschool-specific
meal count sheet. This at-risk meal count sheet is particularly useful
for drop-in style At-Risk programs because it has a special additional
section where the site supervisor may tally attendance.

This form has a space at the top to write the organization name, date
and meal type, time, and number of meals delivered.

When a meal or snack is served to an at-risk afterschool program
participant, you can simply mark the numbers on this paper with a
circle or line. At the end of the meal service, you will indicate the total
meals served. You cannot just circle on number, for example, 94, but
instead each number must be marked as meals are passed out. You
also have the option of marking attendance and staff meals served
on this form before the site supervisor signs and dates. 

Meal Count Form
AT-RISK MEAL COUNT SHEET
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Access the At-Risk Meal Count
Sheet on ADE HNS’ CACFP Forms

and Resources webpage.

https://www.azed.gov/hns/cacfp/programforms/
https://www.azed.gov/hns/cacfp/programforms/
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Mark or circle each number when a
reimbursable meal is served during the
approved mealtime. 

Meal Count Form
AT-RISK MEAL COUNT SHEET EXAMPLE:

The person who takes meal counts using the at-risk
meal count form must be present during the meal,
because a circle or mark on a meal count form
means that a reimbursable meal was provided
during the approved meal time. When a circle or
mark is written on the meal count form, it means
that this staff member can visually see the
participant being offered a meal, knows the meals
meet the meal pattern requirements, and that this
meal is being served during the approved meal time.​
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Meal Count Form
AT-RISK MEAL COUNT SHEET &
ATTENDANCE

Meal Counts are not the same as daily attendance
rosters! A participant that is not in attendance or
should not be marked as receiving a meal. 

If you are using ADE’s At-Risk Meal Count Sheet,
there is an area for you to mark down students who
are present, but decline to take a complete meal.



Avoiding Common Errors

1.Keep a master copy of the Meal Count Form with the site
information at the top filled in. This will reduce errors that stem
from forgetting to identify the site of meal type served.

2.Mark each meal individually and consecutively. It is not acceptable
to mark several meals with one long line or skip numbers.

3.Be sure that the site supervisor signs and dates the form. By
signing the form, the site supervisor is indicating that they were
present for the meal service and can attest that the meal count is
correct. 

Point of Service Meal Counts
AT-RISK MEAL COUNT SHEET
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Keep a master copy of the Meal Count Form with the site
information at the top filled in. This will reduce errors that
stem from forgetting to identify the site of meal type served.

Mark each meal individually and consecutively. It is not
acceptable to mark several meals with one long line or skip
numbers.

Be sure that the site supervisor signs and dates the form. By
signing the form, the site supervisor is indicating that they
were present for the meal service and can attest that the
meal count is correct. 
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At-Risk Meal Count Form
AVOIDING COMMON ERRORS



Quiz Time
AT-RISK MEAL COUNT ACTIVITY

Count or No Count?

Although a meal may be served, it does not
mean that it can be counted on the meal
count form and submitted for reimbursement.

Two scenarios will be presented. You choose
if the meal can be counted or not counted!



Quiz Time
SCENARIO ONE

Count or No Count?

Sunny is in charge of meal service at her site.
She received the delivery of meals and checked
it for accuracy and spoilage, but she forgot to
take the meal counts at the point of service
today. She knows that 125 meals were
delivered, so she takes a head count of
participants after the meal service and
completes the meal count form. Can these
meals be counted?



Quiz Time
SCENARIO ONE

Count or No Count?

Sunny is in charge of meal service at her site.
She received the delivery of meals and checked
it for accuracy and spoilage, but she forgot to
take the meal counts at the point of service
today. She knows that 125 meals were
delivered, so she takes a head count of
participants after the meal service and
completes the meal count form. Can these
meals be counted?​

​These meals can not be counted because the
approved mealtime is over. 



Quiz Time
SCENARIO TWO

Count or No Count?

Today Sunny is taking the meal count at the
point of service while her colleague, Dante, is
handing out the meals. One of the kids stops
her for a moment and asks a question. While
Sunny is distracted, Dante is still handing out
meals and she misses her count. She looks
down the line of kids and she can see the child
with a meal where she left off and she quickly
catches up her count. Can these meals be
counted?​



Quiz Time
SCENARIO TWO

Count or No Count?

Today Sunny is taking the meal count at the
point of service while her colleague, Dante, is
handing out the meals. One of the kids stops
her for a moment and asks a question. While
Sunny is distracted, Dante is still handing out
meals and she misses her count. She looks
down the line of kids and she can see the child
with a meal where she left off and she quickly
catches up her count. Can these meals be
counted?​

These meals can be counted because it is
during the meal service.​



SECTION 4

Food Safety



Kitchen Permit
Required if the kitchen is used for food preparation.

Food Storage
All stored foods must be sealed, and if taken out of the packaging, labeled and dated.

Food Temperature
Cold foods must be kept 40°F or below and hot foods must be kept 135°F or above until
served.

Refrigerator + Freezer Temperatures
Thermometers must be kept in all refrigerators and freezers. Refrigerator must be kept
40°F or lower and freezers 0°F or lower.

Food Safety
FOOD SAFETY REQUIREMENTS
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Do not serve the following foods to children
4 years of age and younger:

Whole or circle-cut hotdog
Nuts and Seeds
Chunks of meat or cheese
Whole grapes
Popcorn
Chunks of peanut butter
Raw or hard fruits and vegetables

Food Safety
CHOKING HAZARDS
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To make foods safer, thaw frozen
items and cook foods that are too hard

or tough. Cut food into smaller or
slimmer pieces.

You can create a special menu for young
children separate from your menu for

participants 5 and older.

The American Academy of Pediatrics
recommends encouraging children to

chew food well, insisting that children sit
down when eating, and cutting food for

young children into pieces no larger
than ½ inch.​



According to the Code of Federal Regulations, all
independent centers and facilities must practice and
demonstrate a food service that complies with applicable
State and local health and sanitation requirements.​

This includes following your County Health Department’s
requirement for Food Handler Certificates and Food
Protection Managers. 

If you have questions about the requirements in your
county, please reference the County Environmental
Health Departments in Arizona AZDHS handout,
where each county and their phone number is listed.

Food Safety
AZ FOOD SAFETY
REQUIREMENTS BY COUNTY
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https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/county-environmental-health-departments.pdf
https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/county-environmental-health-departments.pdf


Quiz Time
Which food is not safe to serve to children under the age
of 4?

Cut fresh fruit

Diced canned fruit

Whole hot dogs

Slice of cheese 

A

B

C

D



Quiz Time
Which food is not safe to serve to children under the age
of 4?

Cut fresh fruit

Diced canned fruit

Whole hot dogs

Slice of cheese 

A

B

C

D

To safely serve a hot dog to a child 4-years of age and younger, always
cut it lengthwise into small pieces, essentially quartering it, to minimize
the risk of choking as hot dogs are considered a significant choking
hazard due to their size and shape; never serve a whole hot dog to a
child under the age of 4.



CONTACT US

602-542-8700

www.azed.gov/hns

HelpDesk

If you have a question or require additional
assistance, please contact your assigned
specialist or contact HNS.

https://www.azed.gov/hns
https://helpdeskexternal.azed.gov/home


Congratulations
You have completed the Online Course:
Meal Service & Food Safety Requirements for the
Child and Adult Care Food Program.

ADHS Empower Program
This training counts toward Empower Program
training requirements.

Arizona Early Childhood Workforce Registry
This training is listed on the Arizona Early Childhood
Workforce Registry. If you want this training to
appear on your registry transcript, please provide
your Workforce Registry ID when completing the
survey.



Certificate
Requesting a training certificate
Please click the button to complete a brief
survey about this online training. Once the
survey is complete, you will be able to print your
certificate of completion from Survey Monkey. 

Information to include when documenting training completion:

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it. 

Training Title: Meal
Service & Food Safety
Requirements for the
Child and Adult Care
Food Program 

Length: 0.5 Hour

Take Survey

TAKE SURVEY

https://www.surveymonkey.com/r/upliftrecordedwebinar
https://www.surveymonkey.com/r/CACFPOnlineTraining


In accordance with federal civil rights law and USDA civil rights regulations and policies, the
USDA, its agencies, offices, employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance
program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or
activity conducted or funded by USDA (not all bases apply to all programs). Remedies and
complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program
information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the
state or local agency that administers the program or contact USDA through the
Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may
be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and
at any USDA office or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter to USDA by:

1.Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400
Independence Avenue, SW, Mail Stop 9410, Washington, D.C. 20250-9410;

2.Fax: (202) 690-7442; or
3.Email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.

https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov

