Summer Food Service Program - Meal Service at the Site
Provided by Wildwood CACFP, Inc. 303-730-0460
Participants of this training will be able to implement site operation requirements related to:
•
•
•
•
•

Civil Rights
Meal count records
Meal Pattern Requirements
Food safety
Meal service

Sites may be reimbursed for up to 2 meals each day

Staff are responsible to ensure that:
•
•
•
•
•
•
•

All meals meet the meal pattern requirements
Serve meals during the approved meal service times
Records all meals at the point of service
All meals are consumed on site
All children receive one meal before any seconds or adults are served
Follow the share table and leftover food regulations
Adhere to local food safety regulations

Meals service times for your site must be approved by CDE.
Establish meal times that meet the needs of participating children. Meals served outside of the
approved times are not reimbursable.
Record meals at the Point of Service.
Using the Summer Food Service form, record the details for each meal along with the number of meals
served. Meals that are not recorded at the Point of Service cannot be reimbursed.
• Complete the form at the time the meal is being served
• Ensure all fields are accurate
• Site supervisor must sign the form
• Provide scanned copies of all forms to the sponsor on a weekly basis, at a minimum

Meals must be eaten on site
•
•
•

All meals must be eaten on site
If a meal is taken off-site, the meal cannot be claimed for reimbursement
The only exception: Children can take one fruit, vegetable, or bread/grain item home with them.
This must be from their own meal or from the share table.

PROGRAM BASICS

Meal Pattern For Children
Select the appropriate components for a reimbursable meal

Breakfast

Lunch/Supper

Milk

Required

Required

Fluid milk (whole, low-fat, or fat-free)

1 cup (½ pint,
8 fluid ounces)2

1 cup (½ pint,
8 fluid ounces)3

Vegetables and Fruits
Equivalent quantity of any combination of:

Required

Required

Vegetable or fruit or

½ cup

¾ cup total4

Full-strength vegetable or fruit juice

½ cup (4 fluid ounces)

¾ cup4

Grains/Breads6
Equivalent quantity of any combination of:

Required

Required

Bread or

1 slice

1 slice

1 slice W

Cornbread, biscuits, rolls, muffins, etc. or

1 serving

1 serving

1 serving

Cold dry cereal or

¾ cup or 1 ounce7

Cooked cereal or cereal grains or

½ cup

½ cup

½ cup

Cooked pasta or noodle products

½ cup

½ cup

½ cup

Meat and Meat Alternates
Equivalent quantity of any combination of:

Optional

Required

Lean meat or poultry or fish or

1 ounce

2 ounces

1 ounce

Alternate protein products or

1 ounce

2 ounces

1 ounce

Cheese or

1 ounce

2 ounces

1 ounce

Egg (large) or

½

1

½

Cooked dry beans or peas or

¼ cup

½ cup

¼ cup

Peanut or other nut or seed butters or

2 tablespoons

4 tablespoons

2 tablespoons

1 ounce=50%10

1 ounce

8 ounces or 1 cup

4 ounce or ½ cup

Food Components and Food Items

8

Serve all three

Nuts or seeds9 or
Yogurt

11

4 ounces or ½ cup

Serve all four

Snack

Serve two of the four

1 cup (½ pint,
8 fluid ounces)2

¾ cup (6 fluid ounces)5

¾ cup or 1 ounce7

1

For the purposes of the requirement outlined in this table, a cup means a standard mea
suring cup.

2

Served as a beverage or on cereal or used in part for each purpose.

7 Either volume (cup) or weight (ounces), whichever is less.

3

Served as a beverage.

8 Must meet the requirements of 7 CFR 225 Appendix A.

4

Serve two or more kinds of vegetable or fruits or a combination of both. Full-strength vegeta
ble or fruit juice may be counted to meet not more than one-half of this requirement

9 Tree nuts and seeds that may be used as meat alternate are listed in Program guidance.

5

Juice may not be served when milk is served as the only other component.

6

Bread, pasta or noodle products, and cereal grains (such as rice, bulgur, or corn grits) shall
be whole-grain or enriched. Cornbread, biscuits, rolls, muffins, etc., shall be made with
whole-grain or enriched meal or flour. Cereal shall be whole-grain, enriched or fortified.

Serving sizes and equivalents will be in guidance materials to be distributed by FNS to State
agencies.

10 No more than 50 percent of the requirement shall be met with nuts or seeds. Nuts or seeds
shall be combined with another meat/meat alternate to fulfill the requirement. For purposes
of determining combinations, one ounce of nuts or seeds is equal to one ounce of cooked lean
meat, poultry or fish.
11

Plain or flavored, unsweetened or sweetened.
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ATTACHMENT 3

Field Trips
Notify your sponsor of all field trips when children will be off site during a regular meal service time. If
meals or snacks will be served while away from the mail site, staff are responsible to ensure the safety
and quality of the food.
All Children receive one meal first, before serving any adult staff
members or seconds to children. Seconds may only be claimed to a
limit of 2% of total meal count for each day. Any meals served to or
eaten by adults cannot be claimed for reimbursement.

Share Table
Children who do not want some items from their meal can place
whole, unopened or packaged/wrapped food items or whole fruit
in a designated spot, called the Share Table for other students who
may want more food. This process must comply with local and state
health codes. Non perishable items that remain at the end of the
service time can be kept for later use. Perishable items should be
discarded at the end of the service period.

Leftover meals
Leftover food can be donated to non-profit organizations addressing community hunger or sent home
with children outside the Summer Food Service Program. Leftover meals cannot be claimed for
reimbursement.

Civil Rights Requirements
The Summer Food Service Program is funded by the United States
Department of Agriculture (USDA) and is required to adhere to
civil rights requirements as listed below.
• Ethnic & Racial Data is collected once per site during the
operation year
• Each site must display the “And Justice for All” poster in a public
space
• Ensure meals are served to all attending children
• Ensure that all children have equal access
• Include the nondiscrimination statement on all materials
(below)
• Provide information in alternate languages, as needed
• Make reasonable modifications for individuals with disabilities
to participate

USDA Nondiscrimination Statement
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and
policies, the USDA, Its Agencies, offices, and employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or
retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.
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 Agency (State or local) where they
applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA
through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in
languages other than English.
To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, 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 Washington, D.C. 20250-9410;
(2) fax: (202) 690-7442; or
(3) email: program.intake@usda.gov. This institution is an equal opportunity provider.

Principles of Food Safety
• Follow good personal hygiene
• Proper hand washing
• Food preparation
• Food and equipment temperatures
• Serving food
• Food Storage
Video link Food Safety: https://www.youtube.com/watch?v=vStC5kZpZ7E&feature=youtu.be

Required documentation
o Staff Training (link to additional training resources from CDE)
http://www.cde.state.co.us./nutrition/sfspsponsorandsitetraining
o Daily Meal Count Forms (link to online form)
http://www.cde.state.co.us/nutrition/sfspdailymealcountform-1
o Racial and Ethnic Data Form (link to online form)
https://www.cde.state.co.us/nutrition/ethnicracialdataform
o Temperature Log (links to additional temperature log information)
https://www.cde.state.co.us/nutrition/foodsafetytemperaturethermometers

After reviewing this course material, click HERE to take a short online test.
Certificates are issued for scores of 80% or higher via email and your director.

