


Disclaimer

This training was developed by the Arizona Department of Education (ADE) Health and Nutrition Services
Division (HNS). The content in this training is intended for professionals operating one or more USDA Child
Nutrition Programs in Arizona under the direction of ADE. The information in this training is subject to
change. Attendees are encouraged to access professional development materials directly from the

training library to prevent use of outdated content.



Nntended Audience

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

vy . .. . . . .
- This training is required for all new organizations who

> will be applying to participate in the CACFP.

Opjectives

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

e understand CACFP meal service requirements and meal
service styles;

e understand how to collect meal counts at the point of
service; and,

e understand the food safety requirements for the CACFP.

TRAINING HOURS

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

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

Hours of Instruction: 0.5 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.
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SECTION 1 MEAL SERVICE REQUIREMENTS

Veal Service Reguirements

HANDWASHING MEAL & SNACK TIMES

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

COMPONENTS

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

Only meals and snhacks served during the CACFP
Mmealtime can be counted and claimed for
reimbursement.

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.

SLIDE 7
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Veagl & Snack Times
SELECTING MEAL & SNACK TIMES

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

Meal and snhack 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.

e Breakfast: Max 1.5 hours must end by 9am.
e AM Snack: Max 1 hour

e Lunch: Max 2 hours between Tlam-lpm

e PM Snack: Max 1 hour

e Supper. Max 2 hours between 5pm-7pm

e Evening Snhack: Max 1 hour after 7pm
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EXAMPLE

M @a ‘ & S m a C K T‘ m eg For example, you have an approved CACFP lunch

from 11 am-1 pm. Classrooms serve lunch at

SELECTING MEAL & SNACK TIMES different times and participants are given a

reasonable amount of time to consume the meal.
Meal and snack times mean "at some point during All meals fall within the approved CACFP lunch
My approved CACFP mealtime, | am serving time of 11am -1 pm, they can all be claimed for
reimbursable meals/snacks to enrolled participants.” reimbursement.

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

Additional Considerations: e Classroom 1: Served @ 11:00am

e All classrooms don't have to be served at the
same time.

e There is no set amount of time that the
participants must sit at the table.

e Areasonable amount of time must be provided
for the participants to consume the meal.

e Classroom 2: Served @ 11:15am v

Classroom 3: Served @ 11:45am v

Participant Arrives: Served @ 1220pm
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M @a ‘ & S m a C K T\ m @S In classrooms 1 and 2, a reimbursable AM Snack

was served within the approved CACFP time of 9
SNACK EXAMPLE am-10 am, so these snacks can be claimed for

| et’'s look at an alternate scenario. You have an reimbursement.

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.

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.

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

Please note that it is your choice to serve a meal

e Classroom 1: Served @ 9:15am or snack outside the approved times, for example
if a child arrives late for lunch after an
e Classroom 2: Served @ 9:34am appointment and says he hasn’t eaten lunch yet,
but when this happens you cannot claim the
e Classroom 3: Served @ 10:10am x meaql for reimbursement.

« Participant Arrives: Served @ 10:27am x
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Optional: SNIfts

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 Bam cannot be claimed.



Quliz Time

You run the ABC Daycare center and have noticed that some participants arrive at am 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?

A Stop serving meals at 8am without exceptions.
B Instead of 6:30-8am, choose: Shift 1: 6:30am-7am + Shift 2: 8am-9am.

C Serve meals after 8am but not claim them.



Quliz Time

You run the ABC Daycare center and have noticed that some participants arrive at am 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?

A Stop serving meals at 8am without exceptions.
(B i}\stead of 6:30-8am, choose: Shift 1: 6:30am-7am + Shift 2: 8am-9am.

C Serve meals after 8am but not claim them.

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.



SECTION 1 MEAL SERVICE REQUIREMENTS

<eep IN MINo
CLAIMING: PER PARTICIPANT PER DAY

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:
e 2 Meals &1Snack
or
1 Meal & 2 Snacks
or
e 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.

SLIDE 14
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Serving sStyles

Pre-Plated Meal Service

2 MAIN TYPES OF CACFP MEAL SERVICE o Correct portion sizes and required
&b Y components are pre-plated for
There are 2 main types of meal service available to all every participant.

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 Family Style Meal Service

on what is consumed! 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.
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sServing sStyles
AZDHS LICENSING REQUIREMENTS

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.
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SECTION 2 SERVING STYLES

Serving styles

PRE-PLATED MEAL SERVICE

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.

L4
*@'_ If you are licensed by BCCL through DHS, you do need to

~

h_A incorporate 1 of the 4 AZDHS requirements at lunch and supper.
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Serving styles

FAMILY STYLE MEAL SERVICE

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
MminimMum portion.

e Forexample, 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.
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SECTION 2 SERVING STYLES

Serving styles

FAMILY STYLE MEAL SERVICE

Allowable: All meals and snacks

Requirements:

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.

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.
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Serving styles

FAMILY STYLE MEAL SERVICE TIPS

INn addition to requirements, there are many tips to assist you in a successful family
style meal service!

o 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.



SECTION 2

SERVING STYLES

Serving styles

FAMILY STYLE MEAL SERVICE RESOURCE

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 programes.
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FAMILY-STYLE

MEALS

ARIZONA

Family-Style Meals in Arizona means the
meal service includes at least ].Gf the
following at lunch aond dinner:

Meal and snack times provide unique
oppartunities 1o create positive experiences
with food. Serving meals and snocks in g
family-stule setting lays the foundation for a
lifetime of happy, healthy eating.

serving container from
meal with children Individual to individual.
BEST PRACTICE: includa 1'_-!_ ] ]_ '-:L ospects of fomily-styla macks ot dvary meac! ond snock
Emipower fodilities are expecied 1o hove o writhen fomily-shyle meols policy ond shane i with fomiles

ESTABLISH THE
ENVIRONMENT

REGULATION {;i'r?f‘f‘fk{ij- STAFF TO
E ncouroge, but never force, children to eat food
Aasus: each child wha needs ossistonce with eating
Te:-:h self-feeding skifls and hobits of good nutrition

BEST PRACTICE ET#’-"‘“?H?E} STAFF TO

BE (-’-%'?L Turn off oll screens (television, videos, phones)
PRESENT l;‘—rl'.“_)j Inwite formdies to observe or participate In meol or snack time
Chilldren choose ond serve most or ol foods themselves
LET GO 41 Allow children to follow their own hunger-and fullness cues

Provide leam: g opportunities during accidenis ond spllls

Chilldren sarve themeelves Food Is served from o containers for eoch food or entrée.
independently ar with the confainer on the table
help of o staff member. where children ore seoted ot leost the minimum portion by oge.

- i o ~
% A staff member sits at .. Children poss g i
the 1able and eats the — ’

MASTER THE
MEAL SERVICE

€} FACILITIES TO

= EUmpﬂﬂEﬂtS ovollabde ot the same time

ETICE f-’f{'f"f!?.e!ﬁ!'} FACILITIES TO
¥

senAng scocps that maotch the required portion size.
child size utensils ond wide-rimmed pedtes

e drinks in an open cup when children are ready.

e pouring easker! Fill pitchers half woy
chibdren =t ond clear the table

ke second servings avaiiable

o extra napkins ond utenslls ovoilobde for drops and spills

EL | &t and talk with 1he kids, mod sling oot o
mtaraction What i gour favarite animal? Rowr!

ry neévw' Toads and Tollow my
awn hunger and fullness cues

e EE———

‘F_] ARIZONHA DEPARTWENT
F HEELTH SERVICES
. O I E

% QUALITY FIRST “'ﬂ.‘- g?-; L EWUwER

dar't bribe with food o withihold food. I:
W0l 6 punishenent of fewsnd. Children ean
lsEve foad o thelr plate o ask lar more

Family Style Meal Service in Arizona



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

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

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

There are two USDA Team Nutrition resources [
available to adult day care centers and at-risk s ‘ s
afterschool programs for those who would like to b
learn more about Offer Versus Serve Meal QQ.“_ME
Se rvice: B Aok Erie e O Offer Ve rsus Se rve
in the CACFP
e Offer Versus Serve in the CACFP Resource
. . A Training Presentation for
e Offer Versus Serve in the CACFP Webinar Child and Adult Care Food
(Recording) (SlldeS) Program (CACFP) Operators

Offer Versus Serve in the CACFP USDA Resources



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

SECTION 2 SERVING STYLES

Dlisclalmer

CHILDREN CONTROL “HOW MUCH?”

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

As the caregiver, you play the biggest role in your child’s eating behavior.
What you say has an impact on developing healthy eating habits.
Negative phrases can easily be changed into positive, helpful ones!

Phrases that HINDER Phrases that HELP
INSTEAD OF ... TRY ...

Eat that for me.
If you do not eat one more bite, I will be mad.

Phrases like these teach your child to eat for your approval and love. This can lead your

child to have unhealthy behaviors, attitudes, and beliefs about food and about themselves.

INSTEAD OF ...

Your're such a big girl; you finished all your peas.

Jenny, look al your sister. She ate all of her bananas.

You have to take one more bite before you leave the table.

Phrases like these teach your child to ignore fullness. It is better for kids to stop

eating when full or satisfied than when all of the food has been eaten

INSTEAD OF ...

See, that didn’t taste so bad, did it?

This implies to your child that he or she was wrong to refuse the food. This can lead to
unhealthy attitudes about food or self.

INSTEAD OF ...
No dessert until you eat your vegetables.
Stop erying and I will give you a cookie.

Offering some foods, like dessert, in reward for ﬁniqhing others, like vegetables, makes
some foods seem better than others. Getting a food treat when upset teaches your child
to eat to feel better. This can lead to overeating.

This is kiwi fruit; it’s sweel like a strawberry.
These radishes are very crunchy!
Phrases like these help to point out the sensory qualities of food. They encourage

your child to try new foods.

TRY ...

Is your stomach telling you that you're full?
Is your stomach still making its hungry growling noise?
Has your tummy had enough?

Phrases like these help your child to recognize when
he or she is full. This can prevent overeating,

TRY ...

Do you like thai?

Which one is your favorite?

Everybody likes different foods, don't they?
Phrases like these make your child feel like he or she is making the choices.

It also shifis the focus toward the taste of food rather than who was right.

TRY ...

We can try these vegetables again another time. Next time would
you like to try them raw instead of cooked?
I am sorry you are sad. Come here and let me give you a big hug.

Reward your child with attention and kind words. Comfort him or her with
hugs and talks. Show love by spending time and having fun together,

Adapted from "What You Say Really Matters?” in Feeding Young Children in Group Settings, Dr. Janice Fletcher and Dr. Laurel Branen, University of Idaho.

Phrases that Help and Hinder



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

Quliz Time

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

A True

B False



Quliz Time

Family Style meal service is the only type of CACFP meal

service.
A True There are two types of accepted
meal service for CACFP. Family Style
( B False 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.

D
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2oiNt of Service Meal Counts

“POINT OF SERVICE"” 101

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.
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Vegl Count Form

Point of Service Meal Count Sheet Instructions: Using a checkmark, check off meals served to a participant at the point of meal service (at the very
beginning of the meal, during the meal, or toward the end of the meal before participants leave the table). Recall that
Classroom: a participant can only be claimed for a maximum of two meals and one snack, two snacks and one meal, or three
snacks per day. For participants that consumed more meals/snacks than can be claimed, clearly indicate which
po I N I o F s E RVI ‘ E M EAI ' o U N I s H E E I Week of: meals/snacks will be claimed for reimbursement. Consider using color o or slash marks —£.
Monday Tuesday Wednesday Thursday Friday
E X X E X X 5 b4 4 E X X 5 X X
. . . . < | O Q < | O Q <0 0 < | O 0 <O 0
Thisist epomto service meal count sheet 1or x| 2|z |3 <2z |2 ¥ 2z |3 x| 2z |3 | 2|z |2
= = = = = = = = = =
I | > g 0 I| > % 0 I > ‘2} 7! T | » 123' 7] g o ‘23' 7]
x|l =3 = rl|l=|3 = x|l =|3 = o = |3 = x| =|3|=
m| << | 4 o m| << | 2 o m | << |4 o m < | 4 o m | <€ [ 2 o

child participants 1 year and older and adult nemes oL Paricipants
participants.

e Notice that names are listed on the left.

e Checkmarks are placed next to the
participant’'s hnames on the meal column that
matches the meal being served. —

e The classroom, the week, and the dates for STAFT NEALS (lust be Waciad. DONGOT GLAR)
each weekday are all listed at the top of the

p a g e . Totals

August 2023 | Health and Nutrition Services | Arizona Department of Education | This institution is an equal opportunity provider.

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.

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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Veagl Count Form

CHECKMARKS

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

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.
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NVMeagl Count Form

AVOIDING COMMON ERRORS

Point of Service Meal Count Sheet Instructions: Using a checkmark, check off meals served lo a participant at the point of meal sendce (al he very
beginning of the meal, during the meal, or toward the end of the meal before participants leave the lable). Recall that
Classroom: a participant can only be claimed for a madmum of two meals and one snack, wo snacks and one meal, or three

7 snacks per day. For participants thal consumed more meals/snacks than can be claimed, clearly indicate which
Week of: meals/snacks will be claimed for reimbursement. Consider using color o or slash marks .

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

o
o
=

BREAKFAST
AM SNACK
PM SNACK
BEREAKFAST
AM SNACK
LUNCH

PM SNACK
BREAKFAST
AM SNACK
LUMNCH

PM SNACK
BREAKFAST
AM SNACK
LUNCH

PM SNACK
BREAKFAST
AM SNACK (T
LUNCH

PM SNACK

Names of Participants

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 L L
served outside the mealtime are not reimbursable.

Totals

August 2023 | Health and Nutrition Services | Arizona Departrment of Education | This institution is an equal opportunity provider,

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!




Quliz 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!
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SCENARIO ONE
Count or No Count?

The approved CACFP PM Snhack 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?
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SCENARIO ONE

Count of No Count?

The approved CACFP PM Snhack 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.
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SCENARIOTWO
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?
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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.
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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?
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SCENARIO THREE

Count o§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.



Quliz Time

SCENARIO FOUR
Count or No Count?

All children Iin 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.



Quliz Time

SCENARIO FOUR

Count o 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.
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Vegl Count Form

AT-RISK MEAL COUNT SHEET

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.
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k Afterschool Program Paint of Service Meal Count Sheet
Sponior Rirms. Rsdch and Geow ARerpchadl Prigram Chirte N
Sie Name Wi O Jeengon Soancs Canis Mesl Type: [T Snack LD
Sire Adddress T4 M Nayverisnd B Phosne, A5 20504 O Breakifasy [ Lunch
e — T
& of Meais Delivered Temng. ar delvery Terren. beedioire sEnsice
"'E'_ {hat foods ot foods). BT
[T rnrr_{g-.— T, 4T deivery Teerd, Bedone SRR
g FX i food focsy): 7
Firgt meats served 1o Children {cross off nusnber 85 ea0h panicipant receines & meal)
i 4 0 2 3 A4 F¥ g 3 wop U & p o # fF w oD
4 £ o3 R ¥ R 3B N E PR EE YR P Y
o f3 o FE o g g P o5 g o o ok £ sf o5 s ospog
#of # R & & & & 5 P oY ® B A R F o} R P P
R R E R E R E E EE E EEE R
RO T R T T T iy e e g0 wfn af: il e s gfe iy afs Ay AR
1d1 ¥Fr a3d R4 R3F 136 12T AkE a9 1M 331 aNE @D M AME 1 1T am 14d
141 k4T 143 L44 §45 186 14T f&E 145 150 451 452 4S5¥ 454 155 AS56 15T A58 155 Q&0
kel I 183 1Ied4 IG5 166 167 IGE LF% 1T K71 972 Iv¥ I IR ETe 17T ITE 9 180
181 IBX 183 IB4 EBS 186 IBT 1I8E B9 180 191 192 193 184 195 0% 197 I8 19 200
1 203 00 30 306 07 308 308 3p0 341 313 31F 314 ;8 316 34Y 318 120
i 1 2 2 226 22T 3m 229% 31M0 21 23: IMF I 2NE IME 3BT 2ER 3 130
241 243 2 45 2346 24T J4k 149 I5p 351 g 5% 354 IS5 IS5E J5T DI5E IS5 J&D
6l ] 163 & 65 166 16 268 I8 I7 171 74 I7HF ITe 27T ITE 7 230
a1 _E- 283 B BS 286 38T 28E 3B% .‘._B‘II 91 19 ) _‘3 195 196 19T .‘._33 ) EL)
Total eneals erved o
L4 wnt, b panicipating n sl
I i 3 & L1 & T 8 | il i1 13 iE ] 14 15 L& 17 1] 19 20
21 21 23 24 25 2w 27 8 29 g il 32 33 4 35 1] 37 ] 35 40
PR ST %0 - = L 7 L
- [ [T r r v I i " O T w7 ]
81 BX &3 &4 B5 ©S6 &7 88 8% S0 9 52 93 954 55 96 97 98 253 0D
Total additicnal stendess g
Total meals served + Total additional attendess = Attendance total: &5
Scaft meals served
) F F 4 g & 7 a 9 Lo i1 12 L3 14 15 L& L7 18 19 20
STal meats roTal
By sigring besow, | oertrly that the above iNTOrManon |5 BOCUraTE
By T il sa ko
Site Supernvisor Sgnature Ciare
Trad. ifETiCu T lsdl SEEsrunily provider

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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SECTION 3 POINT OF SERVICE MEAL COUNTS

Veagl Count Form

AT-RISK MEAL COUNT SHEET EXAMPLE:

Mark Or Cer|e each number When a First meals served to children (cross off number as each participant receives a meal)
. . . I ¢ 1 4 3 & F 3 p p p 1 B p B % oy Pp b
reimbursable meal is served during the A B B BB k¥ B B DR L PP B K Y B P P
. o2 2 o 5 & §y £ P 5 P ¥ P A £ 55 ¥ £ P P
approved mealtime. o d k& k& ko p oy R Bk B W B PP
no® 92 % % & F OB P P f £ K H ¥ ¥ & P 10
g1 1p2 193 1p4 15 e 7 ps g o 1 12 Uz ule 1fs e 17 1fs 1py 1p0
11 122 123 124 125 126 127 128 129 130 131 132 133 134 135 136 137 138 139 140
. . 131 142 193 144 195 186 147 158 148 150 181 152 153 158 158 1S& 157 1SE 159 160
The person who takes meal counts using the at-risk 61 162 163 164 165 166 167 168 169 170 171 172 173 174 175 176 177 178 175 180
. 181 182 183 184 185 186 187 188 189 150 191 192 193 194 155 196 197 198 199 200
meal count form must be present during the meal, 200 202 200 204 205 206 207 208 209 210 211 212 213 214 25 26 217 28 s 220
331 223 223 2334 228 226 227 228 229 230 231 232 233 234 238 235 237 238 23§ 240

beca use g C|rc|e or mark on a mea| count form 741 242 243 244 145 246 247 248 249 250 251 252 253 254 255 256 257 268 259 260
261 262 263 264 265 266 267 268 269 270 271 272 273 174 175 376 177 278 1379 28O0
: : 381 282 283 284 285 286 287 288 289 290 291 292 293 194 295 296 297 298 299 300
means th reimbur le meal w rovi
eans that a reimbursable meal was provided e B

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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Vegl Count Form

AT-RISK MEAL COUNT SHEET &
ATTENDANCE

261 262 263 464 265 2bb 26/ 468 269 270 271 272 273 478 275 1216 277 42/8 279 450

. 281 282 283 284 285 286 287 288 2189 290 291 252 293 294 295 296 297 298 259 300
Meal Counts are not the same as daily attendance e
rosters! A participant that is not in attendance or Children present, but not participating in the meal serviee
should not be marked as receiving a meal. : F 2 & 3 & 7 R 8 8 3L R A M T B8 D
1l Zd L3 L da P 27 28 a3 30 il 3d 33 a4 a5 36 a7 8 33 &0

41 42 43 44 45 45 47 aF 4% 50 51 52 53 54 55 56 57 58 59 60
61 62 63 64 65 66 &7 68 65 Fi B | T2 73 4 TS 76 77 78 T8 BD

81 82 83 24 85 Ek E7 8E 889 80 951 92 853 94 9 9 97 958 9% 100

If you are using ADE’'s At-Risk Meal Count Sheet, e
there is an area for you to mark down students who Total meals served + Total additional amtendees = Attendance total: /23
are present, but decline to take a complete meal.
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CACFP At-Rizk Afterschool Program Point of Service Meal Count Sheet

DoiNt of Service Meal Counts

ﬁl! Name g C Jeermmor Scancs Canie Ales TLD-E 1 Snadk & Supper
- Sime Ackdress T4 N Mayveriand B . Phosenis AT B Tl Breakfasy O Lunch

Gile Supervier GumnyDawison Te Phone. EOCSEETAET

F of Mesis Delivered Tierifi. A delpesry Terndi, Bednre serdce

: i . {hot foods}. A% o [mot foods]. 7
Dy Date, Tums Tt AL efvery P P
ARG F ke |

Avoiding Common Errors

{oold foods): = jookd foods): 57

First meals sereed 1o children {cross off nuenber a5 esoh participant receives & eneall

i 1 0 4 3 4 8 4 popopn by kg op B

1.Keep a master copy of the Meal Count Form with the site % ;: ;: § % é g.“i % é % f § % % :’g f i: § :; %
information at the top filled in. This will reduce errors that stem i B i B i i m de i i e e D
from forgetting to identify the site of meal type served
2.Mark each meal individually and consecutively. It is not acceptable ok e M Mmoo

CFaldren predent, Bul nold panicigating in Ehe mesl érvice

to mark several meals with one long line or skip numbers.
3.Be sure that the site supervisor signs and dates the form. By Homom oW mx T omaomoaumouswn o

12 0
31 40
41 al a1 == a5 =i ar = a5 50 %1 | L3 ] e 5 b r b1 hd ] 1)
Gl (1] ek [ 4] L1 Lr GE [ 3] 1] 7l 2 | O] e Th T [ [ 1]

92 oo

signing the form, the site supervisor is indicating that they were RS s
present for the meal service and can attest that the meal count is e e e
Correct. b I 7 & -] & T a ] Lo il 1z L3 id LE-::lmr:.L":'-'M“LE li_ 20

SrasT midak TR

By signing befow, | certrly that the above informaom |5 socuraie

Hxy e - elan

Sibe Supemor Sgnature Cace
This InETDU o B 3 Sgul CoDamunity proaider
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CACFP At-Risk Afterschool Program Paint of Service Meal Count Sheet

AT-Risk Meal Count Form

Siie Neame  Aiges C Jdeerigor Seimncs Coanind Mead Type: [ Snack & Supper
Sime Ackdress S45 N Maveriand Bl Bhosrie 87 85015 Tl Breakfasy O Lunch

St Tapmeryidat Sy Diasisesn fite Phone E00-555-7427
£ of Meals Delivered Tesmipy, K delhvery T, B dning SEACE
{hot foods). i (ot Toods). —

0w
)

-5:,.-!-“ rur.!:"in"!q—.- ; .i.!_.luil at :l-qlr.lr.-.rlr = -T‘!""\l:-'lh":lt "-E;';";:Cl'
L F- S foold foods): == loohd foods]: ¥

o Keep a master copy of the Meal Count Form with the site
iInformation at the top filled in. This will reduce errors that AT i S

i i i & 4 ¥ 4 b owpop u B B op kP oy ow

- - : : SR SR SN S EEE R RS

i 3 5 s

stem from forgetting to identify the site of meal type served. RS EEEEEEEEE
g P ¥ B F F B @& 3 3 % B W s s 3 % P ap

Ip3 Lp2 1pF 1ps agE e g e e tpo i 3 iy e s e afr afs Ay 1RO

I..fJ 123 120 12s 128 E2k E2F e | bd | 14 1] 111 113 LAl 1= A% 1L LAT k1] (] - |

141 E4F 14F 144 §485 1&g E4T f4E f4% iSO 451 45F §Sy 4G4 {SE ESE AS5T AEE 158 Q&0

. o o R R 1} '.GE 163 164 165 16k '.E-E Il LES 1™ IVl §F: IV AT4 17 §VE '.'-'Z I7E 179 18D

Mark each meal individually and consecutively. It is not Io Ma I 2o e b My M M e Bk bk du e b 2y o9 e
. . . oo oo oo Aot s e f Bl

acceptable to mark several meals with one long line or skip 61 262 23 6 25 W6 W7 6 WY IO I W AR T U3 W I ;s 13 0
281 B 3283 3IE4 3JBS 286 IBY I18E 28§ :_3':1 291 183 293 !_EII 155 EIE- 397 EB 298 300

Toosl eneals served: &Y

n u m b e rS . CFaldren predent, Bul nold panicigating in Ehe mesl érvice

f # 3 4 5 & T 8 85 0 #
21 2 33 M B/ ¥ W oW W I A
41 a1 a1 =< A% SE ar =K a9 50 =l
Ll Bl [ ] [ hf My [T hE (3] | Tl

13 18 1§ 16 17 18 19
33 34 3F 38 3I7 3w/ 39
L3 ] e 5 b 27 b1 hd ]
| O] e Th T [ | ck
93 494 95 95 97 9 99

Be sure that the site supervisor signs and dates the form. By S S T
signing the form, the site supervisor is indicating that they el
were present for the meal service and can attest that the T e e T
meal count is correct. B e o i b i

_"..-i'\.l.l" e - Lo P

A =i W A e
CI I O )
EELEY

SrasT midak TR

Sibe Supemor Sgnature Cace
This InETDU o B 3 Sgul CoDamunity proaider




Quliz 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!



Quliz 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?



Quliz Time

SCENARIO ONE

Count of 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.



Quliz Time

SCENARIOTWO
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?



Quliz 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.
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—00d Safety

FOOD SAFETY REQUIREMENTS

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 O°F or lower.
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—00d Safety

CHOKING HAZARDS

Do not serve the following foods to children To make foods safer, thaw frozen
4 years of age and younger: items and cook foods that are too hard
or tough. Cut food into smaller or

e Whole or circle-cut hotdog slimmer pieces.

e Nuts and Seeds

e Chunks of meat or cheese |
e Whole grapes ’/t
e Popcorn |
e Chunks of peanut butter

e Raw or hard fruits and vegetables

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 %2 inch.
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County Environmental Health Departments in Arizona

‘Apache County

—00d Safety

SASHN - ) Mohave County
AZ FOOD SAFETY Cachise Courty “J
REQUIREMENTS BY COUNTY |§§fﬁiﬁ’é§fmmm
2 % | Coconino County =

=
Ay | 928-679-8750
gy |
.

According to the Code of Federal Regulations, all =
independent centers and facilities must practice and /;2 ?\ bila County

Boe s | 50 maens
: chfs@pima.gov

S %) | 920-402-811 (Globe)
S | A0 Payso)

demonstrate a food service that complies with applicable - Pinal County
State and local health and sanitation requirements. ‘Graham County s
Sl )| Santa Cruz County
This includes following your County Health Department’s STy | |
requirement for Food Handler Certificates and Food 5 |sasans 200 . [Yavapai County
Protection Managers. 8651 (Ctmood)
La Paz County
~ | 928-669-1100
: ] : Yuma County
e /fyou have questions about the requirements in your 328374584
. Moot 1 ' health district@yumacountyaz.gov
county, please reference the County Environmental SAnEa oy
webmail@maricopa.gov

Health Departments in Arizona AZDHS handout,
where each county and their phone number is listed.

Revised 11/23

| Office of Environmental Health
' ARIZONA DEPARTMENT 150 North 18th Avenue, Suite 140 Phoenix, AZ 85007
]

OF HEALTH SERVICES 602-364-3118

foodsafety@azdhs.gov | environmentalhealth@azdhs.gov

=



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

Quliz Time

Which food is not safe to serve to children under the age
of 47

A Cut fresh fruit
B Diced canned fruit
C Whole hot dogs

D Slice of cheese



Quliz Time

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

A Cut fresh fruit

B Diced canned fruit

@Vhole hot dogs

D Slice of cheese

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



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.



CertiTicate

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:

Training Title: Meal Length: 0.5 Hour
Service & Food Safety

Requirements for the

Child and Adult Care

Food Program

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



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

