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FRAMAX Review 
 

 The California Department of Education (CDE) 
has started their bi-annual review of FRAMAX.  
During the first part of our review, the CDE will 
conduct unannounced home visits for about 50 of 
our providers.  These reviews are to make sure 
that our providers are following program 
requirements.  These reviews also check that we 
have been doing our job of monitoring and 
training our providers in the proper operation of 
the CACFP.   

 CDE reviewers have already begun their 
unannounced provider site reviews.  If you 
happen to get visited by a CDE reviewer, contact 
FRAMAX and let us know how the visit went.  
You should always be prepared for an 
unannounced visit, if you need help or have 
questions, call your FRAMAX office. 

What you can do to prepare: 

 Review the Compliance Checklist  

 (on pages 7 & 8)   

 Ensure that you are following the CACFP 
regulations. 

 

USDA’s Summer Food Safety Tips 
 

The USDA recently launched its FoodKeeper 
mobile app, which contains specific guidance on 
more than 400 food and beverage items, 
including safe cooking recommendations for 
meat, poultry and seafood products.  The app 
provides information on how to store food and 
beverages to maximize their freshness and 
quality.  This will help keep products fresh longer 
than if they were stored improperly, which can 
happen more often during hot summer days.  
The application is available for free on Android 
and Apple devices. 
 

Due to a variety of factors, including warmer 
temperatures, foodborne illness increases in 
summer.  To help Americans stay healthy and 
safe, USDA offers the following food safety 
recommendations. 
 

Bringing food to a picnic or cookout: 

 Use an insulated cooler filled with ice or 
frozen gel packs.  Frozen food can also be 
used as a cold source. 

 Foods that need to be kept cold include raw 
meat, poultry, and seafood; deli and luncheon 
meats or sandwiches; summer salads (tuna, 
chicken, egg, pasta, or seafood); cut up fruit 
and vegetables; and perishable dairy 
products Vivianne Aguilar. 

 A full cooler will maintain its cold temperature 
longer than a partially filled one.  When using 
a cooler, keep it out of the direct sun by 
placing it in the shade or shelter. 

 Avoid opening the cooler repeatedly so that 
your food stays colder longer. 

 

Cooking on the grill: 

 Use separate cutting boards and utensils for 
raw meat and ready-to-eat items like 
vegetables or bread. 

 Keep perishable food cold until it is ready to 
cook. 

 Always use a fresh, clean plate and tongs for 
serving cooked food.  Never reuse items that 
touched raw meat or poultry to serve the food 
once it is cooked. 

 

Serving food outdoors: 

 Perishable food should not sit out for more than 

two hours.  In hot weather (above 90º), food 
should NEVER sit out for more than one hour. 

 Serve cold food in small portions, and keep the 
rest in the cooler.  After cooking meat and 
poultry on the grill, keep it hot until served—at 
140º or warmer. 

 Keep hot food hot by setting it to the side of the 
grill rack, not directly over the coals where they 

could overcook. 

Photo:  Summer fruit salad... by Michael Stern / CC BY 

mailto:support@framax.net
http://www.fmi.org/industry-topics/consumer-affairs/food-keeper-food-storage-database/foodkeeper-mobile-app
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!!!Claim Due Dates!!! 
 

Claims must be turned into 
FRAMAX offices on the first 
working day of the month, after 
the month of the claim.  FRAMAX 
will consider the claim to be ON-
TIME if: 1) It is personally delivered 
and received in our office no later 
than 5 PM on the 5th calendar day 
of the month or 2) It is postmarked 
on or before the 5th calendar day 
of the month and delivered to our offices by 
the US Postal Service on or before the 9th 
calendar day of the month.  THERE ARE NO 
EXCEPTIONS TO THIS POLICY.  YOU ARE 
RESPONSIBLE FOR SUBMITTING YOUR 
CLAIM ON TIME. 
 

The DEADLINE date for all Late “scannable” 
claims is the last working day of the month 
following the claim month. The late claim must be 
postmarked by that date or delivered to our 
office by that day.  LATE CLAIMS ARE ONLY 
ACCEPTED FROM PROVIDERS WITH 
UNUSUAL CIRCUMSTANCES OR 
HARDSHIPS.  We cannot reimburse for any 
claims received after this date.  If you are not 
submitting a claim for the month submit a ZERO 
MEAL COUNT on your Claim Information 
Form. 

!!!Ultimo dias de reclamo!!! 
 

Reclamaciones deben de ser 
entregadas a las oficinas FRAMAX en 
el primer día laborable del mes 
después del mes de la reclamación.  
Sin embargo FRAMAX examinará la 
pretensión de ser A-TIEMPO si: 1) 
personalmente son entregadas y 
recibidas en nuestras oficinas no más 
tarde de las 5PM en el quinto día del 

calendario del mes o 2) que son matasellados 
antes o el quinto día calendario entregado a 
nuestras oficinas por el US Postal Service en o 
antes del noveno día de calendario del mes.  NO 
HAY EXCEPCIONES A ESTA POLÍTICA.  
USTED ES RESPONSABLE DE PRESENTAR 
SU RECLAMACIÓN A TIEMPO.   
 

La fecha límite para todas las reclamaciones 
"escaneadas" es el último día del mes siguiente 
al mes de la reclamación. La reclamación final 
debe ser matasellado de esa fecha o entregada 
a nuestras oficinas en ese día.  SÓLO SE 
ACEPTAN RECLAMACIONES TARDÍAS DE 
PROVEEDORES CON CIRCUNSTANCIAS 
INUSUALES O CON DIFICULTADES.  No 
reembolsaremos por cualquier reclamación 
recibida después de esta fecha.  Si no va a 
enviar un reclamo para el mes presentar un 
“recuento de cero comida” en su Forma para 
Reclamar Información (CIF). 
 

 
Provider Recognition 

 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 

 Christina Agueros—Sacramento 

 Mboyo Okitukunda—Patterson 

 Kimberly Crosley—Fresno 

 Natalie Chavira—Madera 

 
 

We know that there are many providers that have 
exceptional practices in their operation of the 
CACFP.  It is only possible, however, to 
recognize a few each month.   
 

Keep up the great work!   
We are proud of everyone.   

You could be next. 
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Harvest of the Month—MELONS 
 

Health and Nutrition Go Hand-in-Hand 
Make half of your plate fruits and vegetables and 
be active every day.  Drink water instead of 
sugary drinks.  (Sugary drinks are the largest 
single source of added sugar in the American 
diet.)  Doing these things may lower the risk of 
serious health problems like obesity, type 2 
diabetes, heart disease, stroke, and some types 
of cancer. 

 

A ½ cup of melon—like 
cantaloupe, casaba, or 
honeydew—is an 

excellent source* of 
vitamin C.  This vitamin 

helps your body heal cuts 
and wounds and helps lower 

your risk of infection.  Melons are also a good 
source** of carotenoids.  These are antioxidants 
that may lower your risk for some diseases by 
keeping your body safe from free radicals.  Free 
radicals can damage cells. 
 

*Excellent sources provide at least 20% Daily Value. 
*Good sources provide 10-19% Daily Value. 
 

Produce Tips 
 Choose cantaloupes with a sweet, fragrant 

smell and soft dent on stem.  They should feel 
heavy for their size. 

 Select honeydews, casabas, and 
watermelons that feel heavy for size and 
sound hollow when tapped on rind. 

 Avoid melons Martha Gomez with shriveled, 
punctured, or cracked rinds. 

 Store ripe, whole melons on the counter or in 
the refrigerator for up to two days. 

 Refrigerate cut melons in sealed container.  
Use within three days. 

 

Just the Facts 
 California leads the nation in both cantaloupe 

and honeydew production—producing nearly 
two-thirds of the nation’s crop. 

 Melons were first cultivated in Persia and 
northern Africa nearly 4,000 years ago, and 
later by ancient Greeks and Romans. 

 Melons and watermelons were grown almost 
exclusively in home gardens until the first half 
of the 20th century, when more disease– and 
wilt-resistant cultivars were developed by the 
USDA. 

Photo:  by Penn State / CC BY 

Healthy Serving Ideas 
Try a bowl of sliced honeydew and cantaloupe 
for a cool and colorful snack. 
 
 
 
 
 
 
 
 
 
 
Make melon kabobs with cubed cantaloupe, 
honeydew, and watermelon.  You can also add in 
berries for extra color! 
 
 
 
 
 
 
 
 
 
 
 
Blend seedless watermelon and freeze in ice 
cube trays.  Add frozen watermelon cubes to 
sparkling water for a refreshing drink. 

 
 
 
 
 
 
 

 
 
 
 

Let’s Get Physical 
 Walk, skate, or ride bikes to local farmers’ 

markets.  Bring your own bags to carry your 
groceries. 

 Take a dip—visit a local community pool and 
go for a swim. 

 Be sun-safe.  Wear sunscreen and a hat 
when outdoors. 

 Stay hydrated on warm days by drinking lots 
of water. 

For more ideas, visit:  www.cachampionsforchange.net 
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Suggested Seasonal Reads 
 

The Cantaloupe Cat by Jan Yager/Mitzi Lyman 

From Amazon… 
“Like Jerry, the cat 
that likes to eat 
cantaloupe, every 
animal, every child, 
every person is 
special and unique in 
some way.  The last 
page of the book has 

questions for parents, educators, or librarians to 
explore with children.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Father’s Day Footprint 
Have your little ones make a simple footprint with 
paint on a paper or canvas.  Include this sweet 
poem (below) and you’ll have yourself an instant 
Father’s Day gift.  Happy Father’s Day!! 
 

Walk With Me, Daddy 
By Helen Bush 

Walk alongside me, Daddy 
And hold my little hand 

I have so many things to learn 
That I don’t yet understand 

 

Teach me things to keep me safe 
From dangers every day. 

Show me how to do my best 
At home, at school, at play 

 

Every child needs a gentle hand 
To guide them as they grow. 
So walk alongside me, Daddy. 

We have a long way to go. 

National Men’s Health Week 
Men can make their health a priority.  Take action 
daily to live a stronger and healthier life.  Each 
year, National Men’s Health Week is celebrated 
the week leading up to and including Father’s 
Day, which is June 15-21, 2015.  During this 
week, individuals, families, communities, and 
others work to raise awareness of ways to 
promote healthy living Linda Rocha and 
encourage early detection and treatment of 
disease among men and boys. 
 

What Men Can Do 

 Lead by example.  Eat healthy, be physically 
active, have regular checkups, get 
vaccinated, be smoke-free, prevent injuries, 
sleep well, and manage stress. 

 Wear Blue to remind men of the importance of 
staying healthy. 

 Get checkups, and be seen for health 
problems before they become serious. 

 Stay up on the latest about men’s health at 
Centers for Disease Control and Prevention. 

 

What Women Can Do 

 Encourage everyday actions to promote good 
physical and mental health. 

 Be a role model for him on how to live 
healthy. 

 Recruit male friends or relatives with good 
health habits to help reinforce lifestyle 
messages. 

 Encourage the males in your life to get 
medical attention when needed. 

 Remind him that his “influence by example” 
may help form healthy behaviors in others. 

 

Help raise awareness of health issues important 
to men.  Send a Health-e-Card 
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Welcome to Our New Providers 
 

 Martha Alvarenga Evangeline Archerda 
 Merced    Manteca 
 

 Mary Boglarsky  Sheila Bowen 
 Citrus Heights   Sacramento 
 

 Odaiva Centeno Rachel Garcia 
 Madera    Modesto 
 

 Tiffany Kennedy Tracy Milliken 
 Chowchilla   Elk Grove 
 

 Monica Roddy   Crystal Strother 
 Fresno    Stockton 
    

   Alejandra Resendiz 
   Sanger 
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http://www.amazon.com/Cantaloupe-Cat-Illustrated-Childrens-Book/dp/1889262129/ref=sr_1_1?s=books&ie=UTF8&qid=1432923289&sr=1-1&keywords=cantaloupe
http://www.cdc.gov/healthyweight/healthy_eating/
http://www.cdc.gov/physicalactivity/everyone/health/index.html
http://www.cdc.gov/physicalactivity/everyone/health/index.html
http://www2.cdc.gov/nip/adultimmsched/
http://www2.cdc.gov/nip/adultimmsched/
http://www.cdc.gov/tobacco/quit_smoking/index.htm
http://www.cdc.gov/injury/overview/index.html
http://www.cdc.gov/sleep/about_sleep/sleep_hygiene.htm
http://www.cdc.gov/violenceprevention/pub/coping_with_stress_tips.html
http://www.menshealthnetwork.org/wearblue/
http://www.cdc.gov/men/index.htm
http://t.cdc.gov/ecards/message.aspx?cardid=568
https://www.flickr.com/photos/sweetands0ur/5789126779/in/photolist-9PyMGF-PQZVv-iFvYu-J6C57-9ZWPKe-8EDvr-8EDy1-9ZWSpr-9ZWPi4-9ZZFrC-9ZWP9v-d5h6ML-9ZWT4V-9ZWQPD-6KSDnG-6KSEW9-afqM1D-5g4BH4-e2vCV2-5HJxs-rseHtY-6JLCz9-bqBiMb-2nHq3-mrzRxL-Rdij1-ageReN-2nH7r-7i
https://creativecommons.org/licenses/by-nc-nd/2.0/
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Enjoy Foods from Many Cultures 
6 tips to wisely celebrate  

healthier foods and customs 
 

As a diverse Nation, we can embrace our cultural 
traditions for the foods we love and still prepare 
them in healthier ways.  This involves being 
creative with favorite recipes by substituting foods 
and ingredients that are less healthy with flavorful and 
appealing choices that still help remind us of our 
treasured food ways. 
 

1 
cook with others 

Learn about cooking different traditional or 
regional foods from others who use authentic 

recipes and ingredients and explore ways to improve 
the nutrition of some of your own family favorites.  
Cooking dishes at home allows you to add variety to 
meals.  If needed, adapt recipes by cutting back on 
gravies, creams, and sauces; adding more 
vegetables; or baking instead of frying. 
 

2 
blend cultures 
Many popular foods and beverages in America 
blend the cuisines of many cultures.  Celebrate 

our Nation’s diversity and be inspired by dishes that 
include more fruits, vegetables, whole grains, beans, 
seafood, lean meats, and low-fat dairy. 
 

3 
add a touch of spice 
Combinations of herbs and spices often remind 
us of dishes from our own heritage or our 

favorite ethnic food.  Add flavor to meals with herbs 
and spices, such as chili, garlic, ginger, basil, 
oregano, curry, or cilantro, which can replace salt and 
saturated fat. 
 

4 
use familiar foods to create exotic dishes 
Use foods you know and prepare new recipes, 
such as adding curry to chick peas, cilantro to 

brown rice, or mango to your salad.  Make half your 
plate fruits and vegetables. 
 

5 
find the salt and sodium and go with lower 
numbers  
All packaged foods are labeled to show 

amounts of sodium.  Use “low-sodium” soy sauce, or 
broth or canned beans labeled “no salt added.”  
Check nutrition labels and use products that are lower 
in sodium or are salt-free. 
 

6 
show children what’s important 
Children learn to cook from their elders.  Show 
kids how meals and dishes from various 

traditions are prepared.  Let them taste foods they 
made, as you share related stories and customs from 
your own heritage or expose them to other cultures, 
but consider ways to cut back on high-calorie foods 
and ingredients.. 

Sanidad en la alimentación 
6 consejos para celebrar alimentos y 

costumbres mas saludables 
 
 

1 
cocine con otros 
Aprenda a cocinar distintos alimentos 
tradicionales o regionales de quienes usan 

recetas e ingredientes auténticos y explore formas de 
mejorar la nutrición de algunas de las recetas de su 
propia familia.  Cocinar en casa le permite agregar 
variedad a las comidas.  Si hace falta, adapte las 
recetas limitando las salsas de carne, cremas y otras 
salsas; agregue mas vegetales; o prepárelas en el 
horno en vez de freírlas. 
 

2 
combine culturas 
Muchos alimentos y bebidas populares en las 
Estados Unidos combinan la cocina de varia 

culturas.  Celebre la diversidad de nuestro país e 
inspírese en platos que incluyan mas frutas, 
vegetales, granos integrales, frijoles, mariscos, 
carnes magras y productos lácteos bajos en grasas. 
 

3 
agregue un toque de sabor 

Las combinaciones de hierbas y especias a 
menudo nos recuerdan platos de nuestros 

orígenes o comida étnica favorita.  Agregue sabor a 
los alimentos con hierbas y especias, como chiles, 
ajo jengibre, albahaca, orégano, curry, o cilantro, que 
pueden reemplazar la sal y las grasas saturadas. 
 

4 
use alimentos conocidos para crear platos 
exóticos 
Use alimentos que le resultan familiares y 

prepare nuevas recetas.  Por ejemplo, agregue curry 
a los garbanzos, cilantro al arroz integral, o mango a 
sus ensaladas y batidos.  Haga que la mitad de su 
plato sea frutas y vegetales. 
 

5 
encuentre la sal y el sodio, elija los 
contenidos bajos 
Todos los alimentos empaquetados indican la 

cantidad de sodio que contienen.  Use salsa de soja 
“baja en sodio,” o caldos o frijoles enlatados que 
indiquen “sin sal agregada.”  Controle la información 
nutricional y use productos bajos en sodio o libres de 
él. 
 

6 
enseñe a los niños qué es importante 
Los niños aprenden a cocinar de sus mayores.  
Muéstreles como se preparan los alimentos y 

platos de distintas tradiciones.  Deje que prueben los 
alimentos que preparan y comparta con ellos 
historias y costumbres relacionadas de su propia 
herencia, o expóngalos a otras culturas, pero busque 
formas de limitar los alimentos e ingredientes con 
muchas calorías. 

For more information visit:  www.choosemyplate.gov  Photo:  pimientosenfondoblanco by ckmck / CC BY 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet31EnjoyFoodsFromManyCultures.pdf
https://www.flickr.com/photos/selipu/3333985556/in/photolist-65BxKA-8MteqB-3Nsa-cvETCf-41a3Fg-64zYoD-7yZgBh-dG9PY1-3ZUQFe-jSG7cj-9q84yu-56SBkB-9q51iX-jygJJe-5awCCQ-jyfBnp-3ZQ7og-6ZGek9-6oT7r4-7haL3p-3ZNLfP-fkrmed-byceWH-3ZPuqr-fg3CQk-jyiLZq-fVVf8-afagEg-an
http://creativecommons.org/licenses/by/2.0/


Egg Muffin Melts (1) 

Ingredients:  4 eggs (hard boiled, chopped), 8 egg whites (hard boiled, 
chopped), 1 cup Cheddar cheese (shredded), ½ cup light mayonnaise, 1 
tbsp. mustard, ½ tsp. garlic powder, 6 English muffins (whole wheat, sliced 
in half)  Directions:  Gently fold together eggs, egg whites, cheese, 
mayonnaise, mustard, and garlic powder.  Spread ¼ cup of the egg mixture 
on each English muffin.  Broil in the oven for 3-5 minutes or until hot and 
bubbly.  Recipe adapted from:  www.getfreshcooking.com 
 

Fish Tacos with Slaw (2) 

Ingredients:  ¼ cup light sour cream, 3 tbsp.  Lime juice (divided), ½ cup 
cilantro (chopped, divided), 3 cups cabbage (sliced), 1 cup tomato 
(chopped), 1 tbsp. margarine, 1 lb. Tilapia fillets (thawed), 3 garlic cloves, 1 
tsp. cumin, ¼ tsp. pepper, 12 corn tortillas, lime wedges  Directions:  Mix 
sour cream, 2 tbsp. lime juice, ¼ cup cilantro, cabbage, and tomato in a 
bowl and refrigerate.  In a large skillet, melt margarine over medium heat.  
Add fish fillets and cook 3 minutes on each side or until done.  Remove pan 
from the heat and flake fish fillets with a fork.  Season fish with garlic, cumin, 
pepper, ¼ cup cilantro, and 1 tbsp. of lime juice.  Spoon ⅓ cup of slaw and 
¼ cup of fish into each tortilla and serve.  Use lime wedges for flavor as 
desired.  Recipe adapted from:  www.getfreshcooking.com 
 

Watermelon Salsa (3) 

Ingredients:  3 cups seeded and chopped watermelon, ½ medium onion 
(chopped), ½ red bell pepper (chopped), 2 tbsp. chopped fresh cilantro, 2 
tbsp. lime juice, 1 tsp. vegetable oil  Directions:  In a medium bowl, mix all 
ingredients.  Serve immediately or cover and refrigerate for up to 1 hour to 
allow flavors to blend.  Serve with fresh baked tortilla chips!  Find the recipe 

here.  Recipe adapted from:  harvestofthemonth.cdph.ca.gov 
 

Turkey and Quinoa Stuffed Peppers  (4) 

Ingredients:  ½ cup uncooked quinoa, 1 cup water + pinch of salt, 1 tbsp. 
olive oil, 2 small yellow onions (chopped), 2-3 garlic cloves (minced), 20 oz. 
extra lean ground turkey, 2 tsp. Italian seasoning, salt & pepper, 8 oz. can 
tomato sauce, 2 oz. baby spinach, 4 bell peppers (halved with seeds and 
membranes removed), fresh basil (chopped, torn or sliced), shredded 
mozzarella cheese  Directions:  Preheat oven to 350º.  Rinse the quinoa in a 
fine mesh strainer until the water runs clear.  In a small saucepan, combine 
the quinoa and water with a pinch of salt.  Bring to a boil, then cover and 
simmer for 15 minutes.  Remove the lid and cook for 2-3 more minutes to 
evaporate any remaining water.  In a large sauté pan, heat the oil over 
medium-high heat.  Add in the onion and garlic and sauté for about 5 
minutes until translucent.  Add in the turkey and Italian seasoning, and cook 
until no longer pink.  Stir in the tomato sauce and spinach.  In a large bowl, 
combine the quinoa and turkey mixture.  Spoon into the 8 pepper halves.  
Tip the pepper with mozzarella cheese.  Bake for 30 minutes until the 
peppers are tender.  Sprinkle with the fresh basil prior to serving.  
Recipe adapted from:  www.spachethespatula.com 
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!!!Name Game!!! 
 

FRAMAX will insert the names of three 
providers in each newsletter.  If you find 
your name in any article (excluding any 
article where we mention a provider’s 
name in relation to that article) you will 
win a wonderful prize!  To claim your 
prize call the Modesto office at:  (209) 
578-4792.  Tell us in which article your 
name appeared.   

 
 

Read our 
newsletter; you 
could be one of 
our next lucky 

providers!!   

 BREAKFAST 

11 English Muffins (1) 

10 Cantaloupe 

7 Milk 

 LUNCH 

34 (Tilapia) Fish Fillets (2) 

84 Corn Tortilla (2) 

220 Pinto Beans 

24 Honey Dew 

7 Milk 

 PM SNACK 

84 Corn Tortilla (Chips) (3) 

47 Watermelon (Salsa) (3) 

 DINNER 

52 Ground Turkey (4) 

26 (Crescent) Rolls 

184 Green Peppers (4) 

165 Carrots 

7 Milk 

Photo:  green fresh organic vegetables by Pawel Pacholec / CC BY 

http://getfreshcooking.com/recipes/breakfast-2/egg-muffin-melts.html
http://getfreshcooking.com/recipes/entrees/fish-entrees/fish-tacos-with-slaw.html
http://makethebestofeverything.com/2014/12/diy-tortilla-chips-with-a-hint-of-lime.html
http://harvestofthemonth.cdph.ca.gov/documents/Summer/Melons/Melons%20-%20Family%20News_Eng_Final.pdf
http://www.spachethespatula.com/turkey-and-quinoa-stuffed-peppers/
https://www.flickr.com/photos/pawel_pacholec/17110087272/in/photolist-s4XEQG-8DTRNq-bVsnSX-oxW4FA-7gn8Gw-r6Mxyx-bPCAva-cakRkN-nY2jq4-5hcCdt-4EVJYD-icx2gh-8vkS5U-rBpqxi-5KHE5G-6yptaV-5Audvy-6dLcQe-8uS9aw-85my2p-dFjCkW-8vhNTD-reZ7a1-sANgR-5mnX6r-mQB43P-poSuv
https://creativecommons.org/licenses/by/2.0/


 

 
 

COMPLIANCE CHECKLIST 
 

 COMPLETE MEAL AND ATTENDANCE RECORDS DAILY 
USDA regulations require providers to complete their Child and Adult Care Food Program (CACFP) 
meal and attendance records (on scannable paper forms or online), on a daily basis.  Menus may be 
prepared in advance, for planning purposes; however, the Meal Count Record (Attendance) cannot be 
recorded before a meal has been served.  Attendance must be recorded daily.  Daily, means before 
the end of the day.  Field Representatives will review these records at the time of a Home Monitoring 
Visit (Visit).  Incomplete records (meal and/or attendance not recorded), records that are not 
available, or attendance recorded prior to the meal service, will result in a disallowance of all meals in 
question. If meal and attendance records are incomplete or not available promptly at the time of the 
Visit, the provider may be found Seriously Deficient.  When a provider has been found to be Seriously 
Deficient, they are at risk for possible termination from the CACFP.  If terminated, providers are 
placed on the National Disqualified List and disqualified from participating on the CACFP, with any 
sponsor, for seven years. 
 

 NOTIFY THE OFFICE IF AWAY FROM THE HOME/CLOSED DURING NORMAL MEAL TIMES 
USDA regulations require that providers contact the office, in advance, when they will be away from 
the home during a meal time during their normal days/hours of operation.  Contacting the office in 
advance of a closure or departure, helps avoid the chance that a Field Representative could arrive for 
an Unannounced Visit to find no one at home.  If a Field Representative arrives for a visit and no one 
is home, the meal normally claimed during the time of the visit will be disallowed, unless the provider 
has contacted the office in advance.  Repeated instances of “not home” visits can result in all meals to 
the date of the visit being disallowed and the provider being found Seriously Deficient. 
 

 HOME MONITORING VISITS 
USDA regulations require that we conduct a Home Monitoring Visit (Visit) in your home a minimum of 
three (3) time a year to review your operation of the CACFP in your Family Child Care Home.  At least 
two (2) of the Visits must be unannounced with at least one of the unannounced Visits including a 
meal service observation.  FRAMAX typically conducts all visits as “unannounced”.  All Visits will 
include a review of program records. 
 

 SERVE MEALS DURING THE APPROVED MEAL SERVICE TIMES 
Meals must be served at times that are generally considered normal for the meal.  For example: 
Breakfast must be served before 9:00 AM, Lunch between 11:00 AM and 1:30 PM, and Dinner 
between 4:00 PM and 7:00 PM.  Snacks may be served between main meals.  When serving snacks, 
two hours shall separate the start of main meal and the start of a snack.  For example: Breakfast is 
served at 8:00 AM, AM snack at 10:00 AM, Lunch at 12:00 PM, PM snack at 3:00 PM, and Dinner at 
5:00 PM.  If a snack is not served between main meals, three hours shall separate the main meals.   
 

 

 

 



 CLAIM ONLY CHILDREN IN ATTENDANCE AT THE MEAL 
Meals can only be claimed for children who are in care at the time the meal is served.  Meals cannot 
be claimed for a child who is not in attendance at the time the meal was served, took the meal to 
school, or took the meal with them when they left your home with a parent/guardian.  If child(ren) 
will come later to eat, do not mark the child(ren) until they have been served. 
 

 NO ALTERATIONS TO YOUR PAPERWORK OR ELECTRONIC CLAIM 
During a Visit, a Field Representative:  documents the children in care, the meal she observes (if 
applicable), and reviews your current claim month’s records.  You must not alter your claim (either 
scannable or electronic records) to add additional children or meals up to that date.  Additionally, if a 
meal is observed during the course of the Visit, the meal recorded on your claim must match the 
observed meal. 
 

 CLAIMED ATTENDANCE VS. OBSERVED ATTENDANCE AT A REVIEW 
During a Visit, the Field Representative reviews your current month’s claim, including attendance of 
the children you typically claim for meals.  If she observes a discrepancy between the children claimed 
versus the children observed in attendance, further actions may be required.  Such actions may 
include Follow Up Visits.  These additional Visits may be used to establish why there is a discrepancy 
and/or to observe the children you typically have in care.  In some cases, parent/guardians may be 
contacted to verify their child’s attendance at the meals claimed.  If FRAMAX is unable to verify the 
attendance of the children being claimed through direct observation of the children in care or through 
parent/guardian verification, providers will be limited to claiming only the children whose attendance 
can be verified.  Submission of false claim information is a serious matter and will lead to Serious 
Deficiency and disqualification from the CACFP. 
 

 RECORD RETENTION 
Providers are required, by program requirements, to maintain copies of their CACFP records on file in 
the child care home.  The purpose of this requirement is to ensure that outside agencies will have the 
documents necessary to evaluate the provider’s operation of the CACFP when they conduct an 
unannounced Visit to your Day Care Home.  Providers are required to keep all forms/documents 
(records) necessary to verify their claim.  The records shall be retained for the past three (3) 
completed program years (October to September), the current program year, and the current claim 
month.  The records for the past twelve months and the current claim month must be maintained in 
the home and readily available for review during any Visit.  Older records may be stored elsewhere 
but must be available, if requested, in a reasonable period of time.  Providers are required to 
maintain copies of enrollment records, including copies of the original Child Enrollment Reports, 
(signed and dated by the parent) and copies of all subsequent (Annual) Enrollment Renewal Reports 
(signed and dated by the parents), in the manner cited above.  Providers must retain their most 
recent copy of their Sponsor-Provider Standard (pink) Agreement, and USDA meal pattern on-site and 
readily available for review during any Visit.  Providers recording on-line do not have to maintain 
paper records of their claim (menus and attendance), as long as a working computer is readily 
available and accessible during the operation of your child care.  If your computer is not accessible, 
you must print copies of your claim (Claimed Foods and Attendance Reports) and maintain the past 
12 months in the home and readily accessible for review.  Providers claiming on-line must also 
maintain their most recent Web Agreement on file.  It is recommended that providers also retain 
their carbon copies of their Site Review forms from FRAMAX, and any correspondence you have 
received from FRAMAX for the past twelve months in the home and readily accessible for review. 


