
Training Objectives 
 

 Understand the responsibilities of your afterschool center, the staff, and center 
supervisor for participation in the Child and Adult Care Food Program (CACFP). 

 
 Understand the responsibilities of the Department of Health and Senior Services-

Community Food and Nutrition Assistance (DHSS-CFNA) in administering the 
CACFP. 

 
 Understand the importance of accurate recordkeeping and its role in verifying the 

center’s claims for reimbursement. 
 

 Identify the records that must be maintained by center staff to meet regulatory 
requirements.  Explain the procedures for completing each record. 

 
 Use the meal pattern requirements and menu planning process to create nutritious 

and creditable meals. 
 

 Explain how to use the United States Department of Agriculture Food Buying Guide 
(FBG) for Child Nutrition Programs and the Crediting Handbook for the CACFP to 
assist with menu planning. 

 
 Explain the importance of good nutrition in the at-risk setting. 
 

 

 


