
TRAINING INSTRUCTIONS

To validate your participation in this training and receive your 
certificate of attendance, you are required to complete a survey.

After finishing the civil rights section, please use the link provided 
on the last slide to access the survey. Upon survey submission, 

your certificate will be generated and available for printing. A copy 
of the certificate will also be emailed to you automatically.

Please be sure to ask any questions related to the annual training in 
the relevant section of the survey. All questions will be answered 
through an email Q&A document, once the training period ends.



Welcome, Centers!

Child Care Food Program 
Annual Training

2024-2025



Agenda
1. Updates
2. Common Errors
3. CCFP and Disabilities
4. Catered Meal Acceptance Guidelines
5. Food Safety and Sanitation
6. Program Reminders
7. Maintaining Records
8. Reimbursement - Rates 2024-2025
9. Meal Pattern 
10. Combination Foods
11. Infants
12. Integrity in the CCFP
13. Claims Submission and Review 
14. Civil Rights



Updates
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Updated Resources
 Medical Statement 
 Dietary Preference Form
 Accommodating Meal Modification Requests Due to Disability or 

Preference
 Crediting Combination Foods in the CCFP
 Creditable Infant Formulas 
 WIC Cereal List 2024-2025 
 Milk Substitutes and Creditable Milks 2024

These documents may look a little (or a lot) different in their updated form,  
but the information is essentially the same.  

One change to note would be the addition of refrigerated Silk Soy 
Milk to the Milk Substitutions List! 



Medical Statement



Parent/Guardian may supply ONE food 
item per meal (food supplied MUST 
meet CCFP meal pattern requirements). 
Check below and list food item(s) that 
will be supplied by parent/guardian.

Dietary Preference Form



Milk Substitutions



Kidkare – “Select All”





Common Errors
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Meal Counts Not Being Recorded

 An accurate meal count must be taken at point of service and 
recorded within one hour.

 Print your “Weekly Attendance + Meal Count Reports” 
weekly.

 Sign-in/sign out sheets are NOT permitted.
 Meal counts cannot be repeated to your monitor off the 

top of your head.
 Meal counts are NOT based off of attendance

 All meals for each child MUST be recorded in Minute Menu 
CX/Kidkare by the end of each business day.

 Meal counts CANNOT be changed after the end of the 
business day.

Centers will receive a meal disallowance and a Corrective 
Action Plan if meals are not recorded or are changed.



Block Claiming

 Block claiming is claiming the exact same number of meal 
counts for 15 or more consecutive days.

 Meal counts should NOT be based on daily attendance 
records, delivery receipts or enrollment.

 Block claiming is considered a misuse of CCFP funds.
Household contacts may be conducted by Family 

Central to verify actual attendance and meal service.

 Additional action may be taken as necessary.



Meal Counts Over Catering

Required    
Portions

Meal 
Counts

Holidays

Meal counts MUST be 
reviewed on a regular 
basis to ensure 
enough meals are 
ordered for each age 
group.

Remember to order 
extra meals as 
required for school 
holidays or other 
days in which 
additional children 
may be attending.

When a center
serves more meals
than ordered from
the caterer, it may
result in children not
receiving the required
portion of food.



Regularly check
your meal 
counts!

TO THISCOMPARE THIS

Delivery receipt

Monthly Claimed Meal Counts by Age 
Group 



CCFP and Disabilities
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CCFP and Disabilities
 Child care providers must make reasonable modifications

to meals to accommodate disabilities which restrict a 
child’s diet.

 A disability means any person who has a physical or 
mental impairment which substantially limits one or more 
“major life activities”.
 “Major life activities” include eating, digestion, and 

feeding skills. 
 A physical or mental impairment does not need to be 

life threatening to constitute a disability. 
 Examples of a disability may include: diabetes, food 

allergy/intolerance, developmental delay, or autism. 



Special Needs in the CCFP

CCFP Providers that fail to make 
appropriate meal modifications for 

children with disabilities could be found in 
violation of Federal civil rights laws

 When substitutions are made and the meal 
pattern is not met, a medical statement is 
required.

 A parent/guardian may supply one or more 
components of the reimbursable meal as long as 
the child care provider provides at least one 
required meal component. 

 Providers cannot require the parents to bring in 
the substitute.



Modifications Within the 
Meal Pattern

 Meals with substitutions that meet ALL meal pattern 
requirements are reimbursable and no medical 
statement is needed.

 A “Dietary Preference Form” or a note from the 
parent/guardian should be on file.

 CCFP providers are strongly encouraged to make 
meal modifications due to parent or child preference.

 A parent/guardian may supply ONLY ONE component 
of the reimbursable meal as long as the child care 
provider provides all other required components.

Any parent-provided component must be 
creditable.



Milk Substitutions
 Child care providers or parents may provide a non-dairy beverage that is 

nutritionally equivalent to fluid milk.
 For the meal to be reimbursable, the beverage must be listed on the current 

CCFP “Approved Milk Substitution List”.
 A “Dietary Preference Form” or note from the parent/guardian requesting a 

nutritionally equivalent milk substitute is required if no medical statement is on 
file.
 The note must state whether the parent/guardian or the center will 

provide the milk substitute.
 All other milk substitutes (e.g. almond milk, rice milk, coconut milk) are NOT

considered nutritionally equivalent to fluid cow’s milk and require a medical 
statement.



For Children Ages One through Five 
The following unflavored non-dairy beverages meet required nutritional standards for 

approved milk substitutions

Shelf-Stable Refrigerated



For Children Ages Six and Older
The following flavored non-dairy beverages meet required nutritional standards for 

approved milk substitutions

Shelf-Stable Refrigerated



Catered Meal 
Acceptance 
Guidelines
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Catered Meal Delivery Time

If the meal 
delivery is late, 
the center has 
the right to 
refuse delivery

Scheduled
It is possible 
for one meal to 
be rejected 
and another 
meal to be 
accepted

Lateness
Meals must 
not arrive 
earlier than 3 
hours prior to 
the child care 
center’s 
scheduled 
lunch time

Refuse



 Under Family Central’s catering contract, 
hot meal components must be delivered at 
140ºF or higher.

 Centers with their own catering contract 
may receive hot meal components at 135ºF 
or higher.

 Cold meal components must be delivered at 
41ºF or below.

Delivery Temperatures

Temperatures must be written 
on the delivery receipts.



Spoiled and Unwholesome Components

Unwholesome food is any food in 
which the quality is not appropriate 
for children consumption (burnt 
food, food not properly cooked, 
etc.).

Spoiled Unwholesome

Family Central is mandated to report ALL reported incidents of spoiled and
unwholesome food deliveries to the FL DOH, who in turn reports the incidence to the
food service regulatory body, Department of Business & Professional Regulation (DBPR)

Spoiled food includes 
molded or food that is out 

of safe temperature



 Meal delivery is too early, more than 3 hours prior to center’s lunch 
time, or too late.

 Menu substitutions were made without prior approval from Family 
Central and are not documented on the delivery receipts.

 Meal components are: 
 Out of safe temperatures.
 Missing or not delivered in the required quantities.
 Spoiled or unwholesome.

The entire meal must be refused if any of the following are observed:

Refusing Meal Delivery



 Shelf Stable Menu

 Follow required meal pattern

 Submit itemized receipts with 
monthly claim

Have a plan ready!



 The name of the child care center where meals are being 
delivered.

 Date and time of delivery.

 Individual meal components for each meal type and age 
group.

 Number of meals delivered for each age group.

 Temperatures for hot and cold items.

 Name and signature of the driver making the meal delivery.

 Name and signature of center representative accepting the 
delivery.

Delivery receipts with missing information could result in meal disallowance for the entire delivery!

DO NOT SUBMIT BLANK CATERING RECEIPTS

Delivery Receipts



Caterer Deficiency Report

A Caterer Deficiency Report is REQUIRED
any time a deficiency is observed during 

catered meal service, even if the issue is 
corrected.

Fax or email to FCI immediately; do not 
send directly to the caterer

Do not send copies with your claim –
keep them for your records.



Meal Substitutions 

 If the caterer needs to provide a substitution, both Family Central and the caterer must 

agree prior to delivery. 

 Centers must be notified of the menu substitution and substitutions must be 

noted on the posted menu at the center.

 A copy of the menu listing substitutions must be submitted to Family Central 

with the monthly claim paperwork.

 Please continue to communicate with Family Central via Catering Deficiency Report 

regarding items not received in order for us to discuss alternatives with you and the 

caterer. 



Food Safety and 
Sanitation
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Staff should always wear gloves when 
preparing food

 Always consider wearing gloves during 
food service, even if you have already 
washed your hands

 Wash hands before and after using 
gloves

 Change gloves, as needed



 A foodborne illness can be any disease or illness caused by eating 
contaminated foods or drinks.

 Preventing and protecting children from foodborne illness is an important 
responsibility.

 Children under the age of 5 are especially at risk of foodborne illness.

Foodborne Illness





Safely Storing Foods
 Electric or Cambro warming units are provided for properly storing hot meal 

components. Remember to wipe them down regularly and keep them 
clean.
 Hot food items should be immediately placed in the warming units 

after their delivery temperature is verified.
 Food items must be stored at least 6 inches above the floor. 
 All food should be in original packaging or placed into a sealed, labeled 

container.



Cold Storage

 Centers must have working 
thermometers in fridge & freezer 
at all times.

 Keep cold items cold, do not 
leave out on counters or in sink.

 Do not tightly pack refrigerators .

 Regularly check that 

thermometers are:

 Working.

 Easy to find

Fridge:
41ºF or 
below

Freezer:
0ºF or 
below



Program Reminders
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Post All Updated Materials



CCFP Regulations require child care facilities to have a current 
health/sanitation report issued by a local authority at least yearly. 

Centers must make them available during a monitoring review.



Broward County

Must have a signed, notarized affidavit on 
file certifying that all meals, snacks 
and/or beverages served to infants, or 
children one (1) to two (2) years of age 
shall be in compliance with the rules and 
regulations for meal pattern requirements 
under the Child And Adult Care Food 
Program. 

Catered sites: Must also have a copy of 
the caterer’s current business license



Pizza & Meal Service

 If you purchase and serve pizza from a restaurant, you must have a Product 
Formulation Statement (PFS) on file that documents the amount of creditable 
components in the pizza

It is no longer acceptable to order pizza with extra cheese or extra meat.

 The following two restaurants are the only pizza restaurants with pizzas that meet 
the CCFP meal pattern standards: 
 Pizza Hut - School Lunch Pizza 14” or 16” - 8-cut pizza
 Domino’s - Smart Slice 14” - 8-cut pizza  

 If you receive catered meals, please note that effective immediately the caterer may 
not have pizza delivered to you from any local pizza restaurant. This is considered 
subcontracting, which is not allowed under the catering contract

 Ensure you have sufficient shelf stable foods on hand in case of an emergency



We MUST have up-to-date contact information on file anytime there is a 
change in staff

Read your monthly memos! 

Utilize our website for any misplaced forms

Send in your Emergency Contact 
Forms annually or any time your have 
a change in director or food program 

manager

Communication



Meal Applications

 No White-out;
 Blue ink is preferable.
 Red ink and pencil is discouraged
 If parent makes a mistake on an application, have them 

cross out, initial and date.
 Do not print copies from CX/Kidcare & send them in 

unsigned.
 If an application or enrollment form is unsigned, it 

cannot be used



 Send Meal application requests to: 
lourdeshernandez@familycentral.org

 Please let us know BEFORE you run 
out. Give at least 5 days notice.

 If you’re coming in to drop off your 
claim and need applications, let us 
know before you come so we can 
have them ready for you!

Application Requests



Send to:
foodprogramdocs@familycentral.org

Meal Applications, Infant Feeding Forms & 
Updated Licenses

Do not cc any other staff members 
it is no longer necessary!



Check your 
Follow-Ups!

Have parents contact 
Claim Specialists directly

OR

Submit a new meal 
application free from 

errors



Minute Menu CX and Kidkare

 All meals for each child MUST be 
recorded by the end of each business 
day.

 Enroll new children immediately into 
CX/Kidkare.

 Ensure you are entering meals, times 
& parent info in CX/Kidkare for each 
child.

 Enter any self-reported ethnicity & 
racial identity information.

 Check your messages.



Meal Count Changes

 DO NOT send copies of Meal Count 
Change Forms with your claim – keep for 
you records.

 Use Meal Count Change Forms for ANY 
changes.
 Boxed Lunches, closures, re-

openings, menu change, meal time 
changes, etc.

 Please be careful when completing: all 
age groups must be completed, not 
just the changed age group; is this an 
on-going change or one day only.

 If Diana or NutriSpa: Do not send Meal 
Count Change Forms directly to the caterer.
• Sites with independent catering contracts send 

directly to the caterer.

 Fax or email to Family Central immediately,         
do not send with your claim.

 DO NOT cc any other email addresses.

 Caterer confirmations will be sent to you as 
soon as they are received.



Meal Count Change Form

 3 FULL business days are required to
make a change
 For centers with their own

caterer: check with your caterer for
meal count change time frames

 Meal Count Change Forms:
 Fill in every column; Print clearly

 Best practice: Order no more than 2-3
extra meals for each age group

Mealcountchanges@familycentral.org

Don’t forget Center Name



Additional Program Reminders

 The CCFP is not transferable.
 Centers must inform us of any sale/pending sale or ownership

changes.
 Notify us of plans to re-locate.
 Any changes to the business structure (e.g. Business name and

EIN changes, this change will require the completion of a new W-9
form)

 Inform us of new directors / new CCFP staff.
 Must attend training.
 Contact your food program monitor for any training needs.



Maintaining Records
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Maintaining Records

Centers are accountable for ensuring program funds are 
properly spent and that all required records are properly 

completed and maintained

Effective October 1, 2023 all CCFP records must be kept for six (6) years (5 years 
plus the current fiscal year). It is required that you keep at least 13 months of 

records onsite, in paper form. 



 A Free and Reduced-Price Application must 
be submitted for EVERY child enrolled at 
the center.
 Includes ALL children, regardless if 

they receive a meal.
 An application must be submitted for every 

sibling in a household who attends the 
center.

 Applications must be completed by the 
parent/guardian, not by staff members.

 All applications must be updated annually.
WHITE and YELLOW copies are to be sent to 
Family Central, PINK copies are for center 
records only. Please do not send us the pink 
copies.

Free/Reduced Meal Application



Enrollment & Participation Policy

 Centers will only be allowed 3 occurrences of missing 
enrollment & child participation information within the 
CCFP fiscal year (10/1/24 – 9/30/2025)

 Centers not complying with this policy will be subject 
to corrective action leading up to termination from the 
program



Child Enrollment & 
Participation Information

 Child’s name

 Center Name & Address

 Primary hours of care

 Days of the week in care

 Meals received while in 
care 



Step 1: Child Information

 List all children up to age 18 living in the household, including child 
listed at the top of the application

 List date of birth 
 Each question MUST be answered by circling “Yes” or “No”



Step 2: Families with Food Assistance or TANF Benefits

 Must be 10 digit case number.
 Begins with a ‘1’.
 Income & Social Security # not 

required.



Step 3 & 4: Household Data

Zero income household members MUST put a zero (0) in EVERY column or the
application is considered incomplete.
Cannot accept N/A or a cross-out line in any column.
Make sure a frequency is circled - No hourly rates.
Total Household members must match number of people listed on the application
 Last four digits of Social Security Number are required



 Parent Signature, Printed 
Name & Date

 Phone #

 Address (+ City & Zip )
 Optional: ethnic & racial 

identities

Step 5: Contact Information & Signature



Foster Children

 Automatically qualify at the “Free” reimbursement rate 
regardless of household income.

 Center must submit:

 Official documentation from foster care agency or court, or

 Free and Reduced application completed by the Foster 
parent or other official representing the child.

 Foster Child must be circled “Yes” in Step 1.

 Can skip to Step 5.



Non-Needy (PAID)

 Parent Refusal.
 Have parent sign and date application only – write the word 

“REFUSED” on the application.
 Submit school enrollment form signed in the last 12 months.

 High income.

 Not receiving the fax/original meal application.
Copy of the application must be received the same month the    

child starts the program. 

 Expired and incomplete applications.

Incomplete meal applications, failure to send copy and original of meal 

application will have a negative impact to the reimbursement



Best Practices

Make this application a part of your enrollment process

 Try not to let parents take the applications home!

 Highlight required areas before giving to parent



Reimbursement
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The Child Care Food Program is a supplemental program 
intended to help with a Center’s food costs.

It may not necessarily cover all of 
your food costs.

It may not necessarily cover all of 
your food costs.



Reimbursement Rates for Child Care Centers 2024-2025

Type of Meal 
Served Free Reduced Non-Needy Cash in 

Lieu 

Breakfast $2.37 $2.07 $0.39 N/A

Lunch $4.43 $4.03 $0.42 $0.30

Snack $1.21 $0.60 $0.11 N/A

1099’s are issued to eligible providers by January 31st annually. 
PLEASE NOTE THE FOLLOWING: 

Providers must receive reimbursement in excess of $600 to be eligible to 
receive a 1099.

S and C Corporations are exempt from requiring a 1099-MISC.



Claim Summary & Error Report Non Claim Payment Adj. Report

Monthly Reports



CCFP FUNDS

May be used for:

 Infant food purchases
 Additional food 

purchases for children 
(e.g. required menu 
substitutions for 
children with food 
allergies or disabilities)

 Shelf stable menu items

May NOT be used 
for:

 Personal items
 General day care 

supplies (i.e. 
arts/crafts, toys, etc.)

 Laundry
 Salaries for staff NOT 

involved with CCFP 
duties



 Must submit originals monthly.

 Must be completed by each individual staff 

member.

Hourly vs. Salary

 Fill in hours under “Operational” ONLY

This includes Center directors and Administrators.

 Be careful not to enter hours on 

weekends/holidays.

 Signed and dated by authorized representative.

 Complete them online at: www.familycentral.org

Personal Activity Reports (PAR’S)



Meal Pattern
Requirements

09



Menus

2024-2025 menus available soon

Menu must be posted at all times 
for parent review & must reflect 

actual meal served.



Self Prep Reminders

 Making changes to the planned menu is allowable. 
 Menus must clearly identify the type(s) of milk served – the fat content 

and whether or not the milk is flavored.
 Ensure the daily whole grain item is clearly noted on menu with a “WG”.
 Must submit your approved menus monthly showing meals served.

 Be sure to document the substitution on the menu prior to 
the beginning of meal service

 CCFP policies strongly recommend the center’s monthly food costs 
comprise of at least 50% of the center’s total reimbursement.

 Receipts:
 Must reflect approved menu 
 Must reflect components purchased in sufficient quantities



Nutrition Requirements

 A  breakfast must include at least three food components.

 Lunch/supper must include all five components.

 Snack must include at least two different food components.

Meal pattern components



Milk
Required component at breakfast, lunch & supper



Toddler Transition Time

Breastmilk, unflavored whole, 
unflavored reduced-fat (2%), 
unflavored low-fat (1%), and 

unflavored fat-free (skim)

Breastmilk, iron-fortified infant 
formula and/or unflavored whole 

milk

12-13 months 24-25 months



Creditable Milks

 Ultra-High 
temperature milk

 Acidified or cultured 
milk (Kefir)

 Organic milk

 Breastmilk

 Pasteurized types of cow or 
goat milk

 Lactose-free or lactose-
reduced milk



Milk: Self Prep

 Must ensure correct types of milks are purchased 
in appropriate quantities.

 Receipts for milk must be submitted with your 
monthly claim.

 It is recommended to use the Milk Calculator to 
ensure sufficient milk is purchased.

 Visit www.floridahealth.gov

Milk Calculator



Vegetables & Fruit

 Fruit juice must not be served more than 
once a day.
 Must be full-strength, pasteurized 

and 100% juice.
 Unless orange or grapefruit juice, 

must be fortified with 100% or more 
of Vitamin C.

 One cup of leafy greens counts at ½ cup of 
vegetables.

 At lunch and supper, one vegetable and 
one fruit or two different vegetables may be 
served.

Two fruits may NOT be served.



Meat/Meat Alternates

 Lean meat, poultry, fish.
 Meat alternates:

 Tofu & soy products, cheese, eggs, cooked 
dry beans or peas, nuts and seeds, yogurt.

 Yogurt must contain no more than 12 gr of 
added sugars per 6 ounces

 Commercial tofu and soy products may be 
used to meet all or part of the meat/meat 
alternate component. 2.2oz of tofu credits 
as 1oz meat alternate.

 A serving of cooked dry beans or peas may count 
as a vegetable or as a meat alternate, but not as 
both in the same meal.

 At breakfast, meat/meat alternates may be used to 
meet the entire grains requirement a maximum of 3 
times per week



Cooking

 Deep-fat fried foods that are prepared on site cannot be part of 
the reimbursable meal.

 Deep frying: cooking by submerging food in hot oil or 
other fat.

 Foods that are pre-fried, flash-fried or pan fried by a 
commercial manufacturer may be served but must be 
reheated by a method other than frying.



Whole Grains

 Grain and bread foods MUST be whole-grain, enriched or 
made from whole grain or enriched meal or flour.

 At least 1 serving per day across all eating occasions 
must be 100% whole grain or whole-grain rich.
 Must be noted on the menu (WG).
 Grain based desserts do not count towards the grain 

requirement (donuts, granola bars, cookies, etc.).
 Ready-to-eat and cooked breakfast cereals must contain 

no more of 6 grams of added sugar per dry ounce (refer 
to WIC-Approved Cereal List). 

Self Prep: Your receipts must show the grains purchased 
were whole grain and reflected on your menu



Whole Grains

 Prepackaged grain products must 
have enriched flour or meal or 
whole grains as the first ingredient 
listed on the package.

 Corn masa and masa-harina are 
considered whole grain-rich.

 Corn flour, corn meal, and 
other corn products must be 

whole or treated with lime 
(nixtamilized) to be considered 

whole grain-rich.



Grains are an important part of meals in the Child Care Food Program (CCFP). To make sure 
children get enough grains at CCFP meals and snacks, required amounts for the grains 

component are listed in the meal pattern as ounce equivalents (oz. eq.). Ounce equivalents tell 
you the amount of grain in a portion of food.

Ounce Equivalents



Combination Foods
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Combination Foods

 Documentation is required to show that 
the combination foods have sufficient 
quantities of meat/meat alternate, grains, 
vegetables, and/or fruit to meet the meal 
pattern. Otherwise, it may not be counted 
towards a reimbursable meal. 

 There are three forms of acceptable 
documentation:

 Child Nutrition (CN) Labels.
 Product Formulation Statements 

(PFS).
 Standardized Recipes.

Fish 
sticks

Chicken 
Nuggets

Canned 
Ravioli

Beef 
Stew

Canned 
Lasagna



Child Nutrition Labels (CN)

Label that communicates how the 
product contributes to the CCFP meal 
pattern. CN Labels will always contain:

 The CN logo, which is a distinct 
border.

 The meal pattern contribution 
statement (by serving).

 A six digit product identification 
number.

 USDA/FNS Authorization 
Statement.

 The month and year of approval.



Product Formulation Statements (PFS)

 If a valid CN Label is not available, the 
contractor must obtain a PFS.

 Signed document on 
company’s letterhead that 
demonstrates how the 
processed product contributes 
to the meal pattern 
requirements.

 See overview packet for PFS 
requirements.



Standardized Recipes
 Standardized Recipes are recipes that have been 

carefully adapted and tested to ensure they will 
produce a consistent product every time they are 
used.

 A standardized recipe will help ensure that the best 
possible food items are produced every time and 
shall include the following: 

• Name of the recipe (which should match 
the way it is listed on the menu)

• List of all ingredients and the amount of 
each needed for the recipe

• Specific instructions on how to make the 
recipe

• Serving size
• CCFP crediting information per serving 

size



Water Requirement

Child care providers must ensure that children 
participating in the CCFP have access to free, 

potable water during meal services and 
throughout the day upon request.



INFANTS
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Infant Feeding Policies

 Child care providers participating in the Child Care 
Food Program must offer program meals to ALL
children, including infants, who are enrolled for 
child care. 

 As long as the baby is in care during the meal 
service period, the Center is OBLIGATED to offer 
the baby a meal that meets CCFP requirements.

 Each meal served to infants must meet 
requirements for the appropriate age group as 
stated in the CCFP Meal Pattern for Infants

 Babies are fed when they are hungry, not by a 
strict schedule

 Parents may only supply ONE component of a 
meal in order to be reimbursable



Infant Feeding Form & Selected Formulas

 Infant Feeding Forms must be on file for 
ALL infants.

 By agreeing to participate in the CCFP, 
you are required to offer at least one iron-
fortified infant formula.

 Creditable infant formulas for the CCFP 
include major brands such as Similac and 
Enfamil, but also store brands such as 
Parent’s Choice (Wal-Mart), Member’s 
Mark (Sam’s), CVS Health, and Well 
Beginnings (Walgreens).



Standard Infant Menu

 Required to be visibly posted in the 
Infant classroom.

 The child care facility name and 
offered formula must be listed in 

the space provided.



Introducing Solid Foods

 If a baby is developmentally ready for solids 
before 6 months of age, the child care provider 
must offer that infant a developmentally 
appropriate meal/snack.

 Gradual introduction of solid foods may begin 
around 6 months of age or when 
developmentally appropriate for the infant.

 Centers are required to offer solid foods to 
infants who are developmentally ready to accept 
them.

 Foods must only be offered at the appropriate 
texture and consistency & after consulting with 
parents.





Combination foods are foods that include a mixture of 2 or more 
foods, such as meat and vegetables.

How to Credit Combination Foods: must include a detailed 
food packaging label or Product Formulation Statement.

 Step 1: Look for the creditable ingredients.

 Step 2: Are the amounts of the ingredients listed 
as a unit of volume (cups, tbsp, tsp, etc.)?

 Step 3: Compare to required meal pattern 
requirements for each component.

Combination Foods



Non-Creditable Infant Foods

Do not serve:
 Cow’s milk, goat’s milk, nondairy beverages (such as soy or 

rice milk), and other breastmilk and formula substitutes until 
1st birthday.
 A medical statement from the baby’s health care provider must 

document any substitutes to breastmilk or approved iron-
fortified infant formulas.

 Fruit juices or drinks, vegetable juices, or fruit/vegetable 
blends or cocktails 



Non-Creditable Infant Foods (Cont.) 

 Low-iron infant cereals

 Ready-to-Eat Cereal with more than 6 grams of added sugar per dry ounce

 Commercial jars of baby food with “dessert” or “pudding” on the label

 Honey graham crackers or other baked goods containing honey

 Sweetened grains/baked goods, such as cookies, cakes, muffins, granola bars

 Do not serve peanut butter, nuts, and seeds.

 Do not serve self-prepared spinach, beets, turnips, carrots or collard greens for infants less 

than 6 months, may potentially contain enough nitrates to cause “blue baby syndrome”, 

a condition that causes difficulty in breathing and can lead to death.



Infant Reimbursement

 Must have the Infant Feeding Form on file.
 Must have a Free and Reduced-Price Meal Application 

on file.
 Claim infants in Minute Menu CX or Kidkare.
 Submit itemized receipts with monthly claim listing 

creditable infant food items.
Receipts should not contain personal items.

 Remember to be mindful of formula and food purchases.
Receipts are not reimbursed dollar-for-dollar



Integrity in the CCFP
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 Falsifying Free/Reduced-Price Meal Applications or Provider 
Income Statements.

 Forgery.
 Submitting falsified receipts.
 Inflating meal count records – claiming meals for children 

not in attendance, claiming meals received and not 
served, multiple 5 day test failures.

 Falsifying attendance records.
 Misrepresenting the meal type, amount or items served.

Common CCFP Fraud Schemes



Criminal & Civil Remedies

 CCFP Program Termination.
 Criminal Prosecution.
 Placement on the National Disqualified List 

(NDL) for up to 7 years.
 Loss of ability to participate in any federally 

funded program.
 False Claims Act covers fraud involving any 

federally funded contract or program. Those 
who knowingly submit, or cause another 
person or entity to submit, false claims for 
payment of government funds are liable for 
three times the governments damages plus 
civil penalties of $5,500 to $11,000 per false 
claim 



Claim Submission
& Review
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Claim Submission
 Submit the electronic claim by the1st business day of each month. All 

supporting records must be submitted by the 5th day of each month. If the 

5th day of the month falls on a weekend or holiday, these records must be 

submitted on the first business day following the weekend or holiday. 

 If you are nearby, please consider dropping off your claim envelope.

 If your claim is late, send priority mail or deliver to our office ASAP.

 Risk of delayed payment if claim is late.

Sites with their own caterer: you MUST submit proof of payment to your caterer 

with every claim.



ONLY SEND WHAT IS 
LISTED AND APPLIES TO 

YOU

If subsidized/VPK attendance is not available please send remainder of claim. 
Send VPK/Subsidized attendance as soon as it becomes available

SELF-PREP: Be sure to submit a copy of the 
cycle menu listing substitutions with your 

monthly claim packets along with receipts to 
support your purchases. 

Follow your Claim Package Checklist



 Duplicate caterer delivery receipts.
 If sending receipts, staple them together or put in a separate 

envelope.
 Copies of meal count change forms or deficiency reports.
 Pink copies of meal applications.
 Any reports from CX/KidKare.
 Sign-in/sign out sheets.
 Rental property receipts.

Keep your claim package organized 

Do NOT send:



This concludes the first segment of our annual 
training. We will now proceed with the second 

segment, focusing on civil rights. 

Please remember that upon completing the civil 
rights portion, it is essential to fill out the survey 

provided to generate your certificate of attendance 
for this training. 

Thank you for your attention and participation.



Training
for 

Child Care Food Program
Providers

Civil Rights



Annual Civil Rights trainings are required by the 
United States Department of Agriculture 

(USDA) for all persons working with the Child 
Care Food Program (CCFP)

Civil Rights Training
Requirement



Ensures equal access for all to the Child 
Care Food Program

Why Civil Rights?



CIVIL RIGHTS ASSURANCES
Incorporated in all agreements to ensure children have
equal access to the CCFP. Included in the agreement
between the Department of Agriculture and the State of
Florida

Included in agreement between the Florida Department of 
Health and Family Central

Included in agreement between Family Central and Child Care 
Providers



Civil Rights Act, 1964



DISCRIMINATION



6 PROTECTED CLASSES

RACE COLOR NATIONAL
ORIGIN

AGE DISABILITY SEX



RELIGION
Though not part of the six
protected classes in civil
rights legislation, religious
discrimination is prohibited in
the State of Florida.



Modeled after the Civil Rights Act of 1964, 
which prohibits discrimination on the basis of 

race, color, religion, sex, or national origin, the 
ADA is an "equal opportunity" law for people 

with disabilities

Americans with 
Disabilities Act



ACCOMODATION



● Refers to a person who is not fluent in the English language.

● Requires recipients of Federal financial assistance to take reasonable 
steps to make their programs, services and activities accessible by 
eligible persons with limited English proficiency.

LIMITED ENGLISH PROFICIENCY



PROVIDER RESPONSIBILITIES

Provide CCFP services in a 
non-discriminatory manner1
Fully comply with all civil 
rights regulations2
Inform  current and potential 
participants of non- discriminatory 
policies3
Offer meals/snacks to all child 
care participants, including 
infants

4

5 Offer substitutions (as required) to 
persons with disabilities, including 
those with food allergies

6 Participate in annual civil rights 
training

7 Collect and allow collection of racial 
and ethnic data

8 Inform participants of complaint 
procedures

9 Refer complaints to Department of 
Health and USDA Civil Rights 
division



INFORMING THE PUBLIC

Through advertisements
(as applicable)

Through posting material 

At enrollment
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This institution is an 
equal opportunity 

provider.



VS

Required Posting Materials



ETHNICITY

HISPANIC OR LATINO

NOT HISPANIC OR LATINO

RACE
AMERICAN INDIAN OR ALASKAN NATIVE

ASIAN

BLACK OR AFRICAN AMERICAN

NATIVE HAWAIIAN or other PACIFIC 
ISLANDER

WHITE 



● In order to report the racial and ethnic identity of children, the USDA has 
determined that visual observation and identification by a third party is 
unreliable and is no longer allowed.

● This information must be made through self reporting by the participant.

DETERMINING ETHNIC & RACIAL 
IDENTITY



COLLECTING DEMOGRAPHIC DATA

● The USDA requires providers to ask participants to identify 
their child’s racial and ethnic identity.

● Providers must ensure participants are made aware that 
failure to provide this information will NOT impact their 
eligibility.



Providing quality customer service to everyone 
will help you avoid the appearance of 
discriminatory practices.



CONFLICT RESOLUTION

Conflict resolution skills include:

PatienceCommunication
Technical

Knowledge
Empathy

Good conflict resolution skills can help you avoid unnecessary litigation 
and expenses. 



• Pre-Approval Visits

• Regular Monitoring

• Complaints



● Must be reported to appropriate State and Federal agencies

● Will be investigated

NON-COMPLIANCE WITH CIVIL RIGHTS
REGULATIONS



RESOLVING NON-COMPLIANCE

Voluntary

1
Corrective

Action 
Plan

2

Termination

3
Other Civil or 

Criminal 
Penalties

4



Civil Rights Language
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, religion, sex, gender identity (including gender identity and sexual orientation),
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 responsible Agency or USDA's TARGET 
Center at (202) 720-2600 (voice and TTY) or 
contact USDA through the Federal Relay Service 
at (800) 877-8399. Additionally, program 
information may be made available in 
languages other than English.

Civil Rights Language



CIVIL RIGHTS 
COMPLAINTS

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, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or
(3) email: program.intake@usda.gov
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THE END!
If you have specific questions or concerns about 

discriminatory practice and what is and is not 
allowed under the law, we recommend you seek 

legal advice



SURVEY
To complete the final step of this training, please click the link 
below to access and take the survey. Your participation in this 
survey is crucial for finalizing your training and receiving your 

certificate of attendance.

Thank you for your cooperation!

CLICK HERE


