
Child and Adult Care Food Program 
(CACFP) 

At-Risk Afterschool Meals 



The Goal of At-Risk Afterschool 
Program 

 
 

   To provide children with a safe 
place to go after school and 
nutritious food that gives them the 
energy they need to concentrate on 
homework and join their friends in 
physical, educational, and social 
activities.   
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Legislative History  

 
Key Dates: 
1994: The first reimbursements for at-risk afterschool snacks were provided 
through demonstration projects. 
 
1998: The William F. Goodling Child Nutrition Reauthorization Act of 1998 
• authorized CACFP reimbursement for snacks to children through 18 in 

afterschool programs in all states 
 
2010: The Healthy, Hunger-Free Kids Act of 2010 
• Expanded meal reimbursement for at risk afterschool programs in all 

states 
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At-Risk Afterschool Meals Program: 
• May claim reimbursement for meals and snacks served after the 

end of the school day to children who participate in an approved 
afterschool program  
o There is no federally mandated time limit between the end of school and the meal service or a 

requirement for the order of meal and snack service, but the service of a meal or snack must occur 
during the operation of the school’s afterschool care program. 

 

• Participants must be age 18 or under at the start of the school year. 
Reimbursement may be claimed for children who turn 19 during the 
school year. There is no age limit for persons with disabilities. 

 
• May claim reimbursement only during the regular school year  
 

 
 
 

At-Risk Afterschool Program Basics  
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At-Risk Afterschool Program Basics  

• Must be “area eligible” (located in the attendance area of a public 
school where at least 50% of the students are eligible for Free or 
Reduced Price Meals under the National School Lunch Program) 
 

• Must offer educational and/or enrichment activities  
o Although there are no specific requirements for the types of educational and enrichment activities 

that a program can offer, examples include, but are not limited to, arts and crafts, homework 
assistance, life skills, remedial education, organized fitness activities, etc. Note: There is no 
requirement that all children receiving meals participate in the offered activities.  

 

• Must be open to all children and does not limit enrollment on the 
basis of a child’s ability.   

 
• Must have a Permit to Operate and a Fire Marshal Inspection Report. 

o Schools that participate as at-risk afterschool care centers in CACFP do not have to meet any additional 
health and safety requirements. Participation in the NSLP or SBP requires a health and safety inspection. 
Therefore, participation in NSLP or SBP is proof of meeting health and safety requirements for CACFP. 
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The CACFP regulations permit SFAs participating in NSLP 
to substitute NSLP meal pattern requirements for the 
CACFP meal pattern requirements [7 CFR §226.20(o)]. This 
means SFAs may choose to use either the CACFP or NSLP 
meal patterns when serving at-risk afterschool meals 
through CACFP. Schools electing to follow the NSLP meal 
pattern requirements must follow the new NSLP meal 
patterns. Although the use of offer versus serve (OVS) is 
not generally permitted under CACFP, SFAs may use OVS 
for the meal service under either the CACFP or NSLP meal 
patterns. However, OVS may not be used with snack 
services under either CACFP or NSLP.  

At-Risk Meal Pattern Options 

6 



SNACK: 
 

• Two (2) of the four (4) components are required 
 

1. Milk 
2. Fruit/Vegetable 
3. Grains/Bread  
4. Meat/Meat Alternate 

 
Note: 
• Juice may not be served when milk is served as the only other 

component for snack. 
• It is recommended that cookies or cake type items not be served 

as a Grain/Bread more than twice per week. 
  
 

CACFP Meal Pattern Component 
Requirements 
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Supper: 
 

• Five (5) components are required 
 

1. Milk 
2. Grains/Bread  
3. Meat/Meat Alternate 
4. Fruit/Vegetable 
5. Fruit/Vegetable 

 
Note: Two separate servings of the fruit/vegetable are  
           required for supper. 

CACFP Meal Pattern Component 
Requirements 
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Louisiana Believes 

CACFP Portion Sizes  
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Cycle Menu Planning Tool 
  

• Sponsors/Institutions may prepare a four (4) week Cycle Menu  to 
ensure food variety.  Menus must be posted.  
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Meal Service Requirements  
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If the Afterschool Meal is served by the school, can the different afterschool clubs at the school eat 
separately?  
Yes, it is permissible for the different clubs and groups that make up the school’s Afterschool Program to 
eat in different locations on the school grounds. For example, the band members may eat the meal in 
the band room with just the band members while the football team eats outside. 

 
 



Required Documentation  

• Enrollment and Meal Count/Attendance Records  

• Menu Worksheets/Production Records  

• Financial Documentation 

• Claim Summary/Site Reimbursement Worksheet 

• Training and Monitoring Records 

• Policies and Procedures  
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The required enrollment document is the Enrollment and 
Meal Count/Attendance Record. 
• This document identifies monthly enrollment for each 

categorically Free participant. 
• The document also indicates when each participant 

received a meal (Snack and/or Meal).  
• The document is an Excel document that calculates the 

total number of meals served. Totals are listed at the 
bottom of the form and are used to file monthly claims 
for reimbursement 
 

 

Enrollment and Meal Count/Attendance Record 
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Louisiana Believes 

Annual Enrollment/Meal Count  Attendance Record 
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Menu Worksheet (MWS) / 
 Production Records Instructions 

Menu Worksheets (MWS) (CACFP 6) or equivalent Production Record 
must be completed daily to record the menus and amounts of food prepared 
and served.  Menu Worksheet guidance can be accessed through the CNP 
Website, at CACFP Forms-Menu Worksheets. 
The following information must be entered on the Menu Worksheets CACFP 
6: 
• Enter the  Institution name, facility name, and the date at the top of each 

MWS and complete the following columns: 
• Col. 1: Components required for each meal type 
• Col. 2: Planned menu for each meal 
• Col. 3: Specific description of food items prepared 
• Col. 4: Actual amounts prepared for each component (i.e. pounds, 

cups, ounces, cans, etc…) 
• Col. 5: Number of participants served by age category 
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Louisiana Believes 

Menu Worksheets / Production Record 
(Sample) 
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Procurement and Contracting 
Requirements 

SFAs may follow the NSLP procurement standards found in 7 CFR §210.21 in lieu of CACFP 
procurement standards at 7 CFR §226.22. NSLP has comprehensive requirements in these areas 
and compliance with the NSLP requirements satisfies the intent of the corresponding CACFP 
requirements and will simplify participation for SFAs. Please note that there is no Federal 
requirement that food inventories used for the various Child Nutrition Programs be stored 
separately. Additionally, SFAs are not required to allocate expenses to the separate Child Nutrition 
Programs. Child Nutrition Program reimbursements may be used to pay expenses related to any of 
the Child Nutrition Programs. Indirect costs must be charged appropriately to the nonprofit school 
food service account. Please see the indirect cost guidance for more information 
(http://www.fns.usda.gov/cnd/governance/Policy-Memos/2011/SP41-2011_os.pdf).  
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CACFP Financial Management 

The following documents must be maintained 
monthly by the Sponsor/Institution: 
 
• Itemized Receipts/Invoices  
• Time Sheets (CACFP-10), if applicable 
• CACFP Disbursement Journal (CACFP-9A) 
• Bank Statement/Canceled Checks/Deposit Slips 
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Institution/Sponsoring Organization Training 

SFAs participating in the NSLP are familiar with operating a Federal Child 
Nutrition Program and should not be required to attend training prior to 
submitting a CACFP application. Similarly, members of the food service 
staff who receive meal service training under the NSLP are not required 
to attend separate CACFP training on meal services. However, 
administrative staff must be informed about Program requirements and 
attend the necessary training. CACFP State agencies may offer targeted 
training on the at-risk component of CACFP during NSLP trainings to 
eliminate the need for SFA administrative staff to attend a separate 
CACFP training. Additionally, SFAs are not required to conduct 
preapproval visits to schools already participating in NSLP. 
 

• Training must be conducted by the Sponsor/Institution, and meet all training requirements.  
• Training must be held at least twice a program year. 
• Civil Rights Training must be conducted annually. 
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SFAs must continue to monitor their at-risk sites, though monitoring requirements 
of the CACFP at-risk afterschool meal sites may be aligned with those of NSLP.  

 
• All Institutions/Sponsoring Organizations must conduct facility monitoring at least 

three times a program year. Monitoring requirements and forms can be accessed 
through the CNP Website at CACFP Forms–Facility Monitoring Forms.  

 
• The first monitoring visit must take place within the first four (4) weeks of 

approved operation in the CACFP.  The two (2) subsequent monitoring visits may 
be no more than six (6) months apart.  

• Two of the three monitoring visits (at each facility) must be “unannounced.” 
• At least one monitoring visit must include a meal observation 
• Ensure that all applicable sections of the monitoring review form are completed, 

signed and dated.  Institution must vary monitoring dates annually.  
 

 
 
 

FACILITY MONITORING 
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Louisiana Believes 

FACILITY MONITORING 

21 



Policies and Procedures 

School Food Authorities (SFA) are not required to have a separate 
policy for CACFP.  
 

The following written policies and procedures are required: 
 

• Compensation Plan 
• Policies that address outside employment 
• Policies that address Critical Program Functions 
• Non-discrimination policy 
 
Note:  The Non-discrimination policy must include all classes of 
discrimination, include procedures for filing a civil rights complaint, 
and be included in the parent handbook.  
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CACFP STAFF LISTING  

Name Job Title Telephone 
Number 

E-mail Address 

Linda Lambert Education Program Cons. 5 (225) 342-3997 lindab.lambert@la.gov  

Tammy Bloyed Administrative Program Spec. A (225) 342-3707 tammy.bloyed@la.gov 

Michelle Buhler Administrative Program Spec. A (225) 342-3997 michelle.buhler@la.gov 

Cheryl Jones Education Program Cons. 2 (225) 342-3699 cheryla.jones@la.gov 

Angela Louis-Kelly Education Program Cons. 2 (225) 342-3696 Angela.louis@la.gov  

Anthony Parrino Education Program Cons. 2 (225) 342-3578 anthony.parrino@la.gov 

Karen Schexneider Education Program Cons. 2 (225) 342-3719 karen.schexneider@la.gov  

Tomeka Tate-Clayton Administrative Program Spec. A (225) 342-3680 tomeka.tate-clayton@la.gov 

David Thibodeaux Education Program Cons. 2 (225) 342-3693 david.thibodeaux@la.gov 

Elaine Strauss Education Program Cons. 2 225-342-3708 Elaine.strauss@la.gov  
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John Dupre, Director 
(225) 342-3720    john.dupre@la.gov 
DNS-FAX NUMBER: (225) 342-3305 
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RESOURCES  
http://www.fns.usda.gov/cacfp/afterschool-programs 
 
• Afterschool Meals FAQs 
• Athletic Programs and Afterschool Meal Service 
• At Risk Afterschool Handbook 
• CACFP 04-2013 School Food Authorities 
• CACFP 08-2012 Questions & Answers 
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