
1 

 

 

 

Child Enrollment Forms 
(recordkeeping, review procedures) 

 

Completing the Child Enrollment Form is the first step toward 
receiving reimbursement for a child’s meals and snacks. The 
enrollment form also supports important operational and 
compliance requirements and helps ensure you remain in 
compliance with federal and state CACFP requirements. An 
enrollment form: 
 
Authorizes Reimbursement: The form serves as official proof of 
enrollment, which is required before a provider can claim and 
receive reimbursement for meals and snacks. Children under the 
age of 13 are eligibility to participate in CACFP. 
 
Ensures Equal Access to Meals: Providers must submit a complete, 
parent-signed and dated Enrollment Form for every child who is in 
their care and present for meals and/or snacks. Not enrolling all 
eligible children in the CACFP may be considered discrimination 
because it denies equal access to meals. It is important to offer the 
food program to all parents and guardians whose children are 
eligible for CACFP. This includes: 
 

• Infants 

• Drop-in children 

• Children with special dietary needs 

• Nonparticipating children — Parents may choose not to 
have their child participate in the food program. This 
refusal is documented on the Enrollment Form. 
 

Establishes a Child’s Typical Meal and Attendance Pattern: The 
form documents which meals the child typically receives during 
their normal hours of care, such as breakfast, lunch, or supper. It 
also records the days of the week and normal hours the child is in 
care. This information helps ACA plan visits and helps ensure 
provider claims and reimbursement totals are accurate. 
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Provides Required Contact Information: The form collects parent/guardian contact 
information, which is required for program monitoring and communication. 
 
Confirms Parent Signature and Date Requirements: Federal requirements state 
that parents must sign their child’s enrollment form before meal claims can be 
processed. The form must be signed before or during the first month the child’s 
meals are claimed for reimbursement. For example, if a child starts in October, but 
the parent dates the enrollment form in November, you will not be reimbursed for 
the child’s October meals and snacks. 
 
Completed, signed, and dated enrollment forms must be submitted and activated 
by ACA before the claim is submitted to MDE for reimbursement. If an enrollment 
form is received after the claim has been submitted to MDE, reimbursement will not 
be issued for that child’s meals and snacks for the month. 
 
Maintains Annual USDA Compliance: To remain USDA compliant, each enrollment 
must be updated, re-signed, and dated by the parent or guardian every year. This 
annual update is completed in September and October. If a child has a significant, 
permanent change to their enrollment information before the annual reenrollment 
period, please submit an updated enrollment form to keep the child’s information 
accurate. 

 
If you have any questions, please contact ACA. We are here to help! 

 

Identifying Whole Grain-Rich Foods 
                    (meal patterns) 

 
CACFP participants must serve a whole grain-rich (WGR) food at least once each day 
when a grain is required or served on the menu. At the grocery store, package 
claims such as “made with whole grain” or “multi-grain” may catch your attention, 
but those phrases can be misleading. Front-of-package marketing does not 
guarantee that a product meets the CACFP WGR requirement. A product may 
contain only a small amount of whole grain while being made mostly with refined 
flour. To count as whole grain-rich for CACFP, at least 50% of the grain ingredients 
must be whole grain. 
 
The quickest way to check whether a product is WGR is to review the ingredient list. 
Use the Rule of Three to determine whether the product qualifies: 
 

• First grain ingredient: The first grain ingredient must be a whole grain, such 
as whole wheat, whole oats, or brown rice. 

• Next two grain ingredients, if listed: The next two grain ingredients must be 
whole grains, enriched grains, bran, or germ. 

• If the first ingredient is enriched flour—even if the package says “made 
with whole grain”—the product does not meet the CACFP whole grain-rich 
requirement. 

 
For detailed instructions on using the Rule of Three, visit the USDA resource below: 
https://www.fna.usda.gov/tn/cacfp/identifying-whole-grain-rich-foods 
 

https:/  

 
 

 

 
The quickest way 
to check whether a 
product is WGR is 
to review the 
ingredient list. Use 
the Rule of Three. 

  
 

 If a parent dates 
the enrollment 
form after the 
child’s meals have 
already been 
claimed, 
reimbursement 
will not be paid 
until the first day 
of the month in 
which the parent 
signed the form. 

https://www.fna.usda.gov/tn/cacfp/identifying-whole-grain-rich-foods
https://www.fna.usda.gov/tn/cacfp/identifying-whole-grain-rich-foods
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                Product Commonly Misidentified as Whole Grain-Rich 
                        (program reimbursement system, review procedures, program meal patterns) 

 

During a home visit, we will ask to see the labels for the whole grain-rich products you serve. The products listed 
below are credited as enriched grains, but CACFP participants often mistakenly record them as whole grain-rich. 
 
 
Sara lee “White made with Whole Grain” bread 

 
 
 
This bread is not WGR because enriched wheat flour is the first ingredient listed on the ingredient label. 
 
Ritz “baked with whole wheat” crackers 
 
 

                                                           
 
 
These crackers are not WGR because unbleached enriched flour is the first ingredient listed on the ingredient label.  
 
Don’t lose reimbursement! Your food program claims are reviewed to ensure you are meeting the WGR 
requirement. If you are not sure if a product is credited as WGR, contact ACA. We are here to help.  Also, do not 
forget to move the KidKare whole grain slider to “Yes” when a WGR product is served.  
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 Do Not Record Meal Counts Before Serving the Meal 
(meal counts, record keeping) 

 
USDA regulations require CACFP menus and meal counts to be recorded by the 
end of each day. Menus may be planned and entered in advance when using the 
KidKare Schedule Menus Calendar, but meal counts may not be recorded before 
the meal is served. 
 
Meal counts are the daily record of which children were present and which 
specific meals they were served, such as breakfast, lunch, supper, or snack. 
Because they document actual meals served, they cannot be completed ahead 
of time. Children’s schedules can change throughout the day, and recording 
meal counts in advance can lead to inaccurate CACFP records. 
 
KidKare records the exact time meal counts are entered. If meal counts are 
found to be completed in advance, you may be required to delete those future 
records and re-enter the meal counts after the meals are served. 
 
Remember: Plan menus ahead of time, but record meal counts only after you 
can confirm each child was served the meal. 
 

CACFP Reimbursement Basics 
(claims submission, program reimbursement system, review procedures) 

 
Submitting accurate Child and Adult Care Food Program (CACFP) claims by the 
due date helps make sure providers are reimbursed on time for eligible meals 
and snacks served to enrolled children. The following explains when claims are 
due, how reimbursement is calculated, and common reasons a meal or snack 
may be disallowed. 
 
Claim Due Date 

CACFP claims are due no later than third day of the month after the claim 
month. For example, December claims are due by January 3. Submitting a late 
claim will delay reimbursement, and, in some cases, the claim may not be 
reimbursed. 
 

How Reimbursement Is Calculated 
Home childcare reimbursement is based on the number of valid, reimbursable 
meals and snacks served to enrolled children, multiplied by the provider’s tier 
determined reimbursement rate. CACFP may reimburse up to two meals and 
one snack, or one meal and two snacks, per child per day. 
 
For each monthly claim, approved breakfasts, lunches or suppers, and snacks are 
counted separately. Each total is multiplied by the current reimbursement rate 
for that meal service type and tier. 
 

 
 
 
 
 
 
 
 

CACFP claims 
are due no later 
than the third 
day of the month 
after the claim 
month. 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Plan meals 
ahead of time, 
but record meal 
counts only 
after you can 
confirm each 
child was 
served.  

https://knowledge.kidkare.com/homes/schedule-menus
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Understanding Tier I and Tier II Rates 
• Tier I: Higher reimbursement rates apply when the childcare home is in an 

eligible school or census area, or when income eligibility is approved. For 

July 1, 2026, through June 30, 2027, the Tier I rates are $1.74 for breakfast, 

$3.31 for lunch or supper, and $0.98 for snack. 

• Tier II: Lower standard rates apply when the home or provider does not 

meet Tier I eligibility criteria. For July 1, 2026, through June 30, 2027, the 

Tier II rates are $0.62 for breakfast, $1.99 for lunch or supper, and $0.27 for 

snack. 

• Mixed Tier claims: A Tier II provider may receive Tier I rates for a specific 

child’s meals and snacks if an approved Household Income Statement is on 

file for that child’s family. Meals for other enrolled children remain 

reimbursed at Tier II rates. 

Common Reasons Reimbursement May Be Reduced  
 
Meal Pattern or Menu Issues 

• Missing components: If a required food component is missing, the meal or 
snack is not reimbursable for the affected child or children. 

• Non-creditable foods: If a menu includes a non-creditable food item as a 
required meal component, the meal or snack is not reimbursable for the 
affected child or children. 

• Daily maximums: CACFP reimbursement is limited to either two meals and 
one snack, or two snacks and one meal per child per day. Any meal or snack 
claimed above this daily limit is not reimbursable for the affected child or 
children. 

Enrollment, Attendance, and Capacity Issues 

• Licensed capacity: Providers may not claim meals for more children than 
allowed by their childcare license. 

• Enrollment: Meals and snacks may be claimed only for children with 
complete, approved, and active enrollment forms on file. 

• Provider’s own children: A provider’s own children may be claimed only 
when all program requirements are met, including having an approved 
Household Income Statement and eligible day care children in attendance. 

• Infant meals: A parent may provide only one creditable component of an 
infant meal or snack. If the parent provides breastmilk or formula, the 
provider must supply the remaining required, creditable components when 
the infant is developmentally ready for solid foods. 

 
Provider Tip 

 Review attendance, menus, and meal count records daily. Before submitting a 
claim, review enrollment records to ensure all claimed children have an active 
Enrollment on file. A quick review can prevent common errors and help 
maximize your reimbursement.  
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Does ACA Have Your Current Email Address? 
 
Don’t miss out on important information. Please be sure ACA has your current email address on file. Each month 
CACFP participants are emailed the Provider Update. The Update contains program information and credited 
recipes. If ACA has your correct email address and you are not receiving the Provider Update, check your spam 
or junk mail folder. You may need to put ACA on your “Safe Sender” list. You can also download the Provider 
Update from ACA’s website. 

 
 
 
           
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Adults’  & Children’s Al l iance,  10 Yorkton Court,  St.  Paul  MN 55117  
www.acainc.org    E-mail  cacfp@acainc.org    Phone 651-481-9320•800 -433-8108 

This institution is an equal opportunity provider. 
 

Office Closed Dates 
 
November 26 & 27 – Thanksgiving 
December 24 – Christmas Eve 
December 25 – Christmas Day 
December 31 – New Year’s Eve 
January 1 – New Year’s Day  
January 18– Dr. Martin Luther King, Jr. Day 
February 15 – President’s Day 
May 31 – Memorial Day 
 
You may leave us an email, or a voice mail and 
we will get back to you on the next business 
day. 
 
Email – cacfp@acainc.org 
Phone – (651)481-9320 
 
 

 

ACA’s Drop Box 
 
Enrollment forms and other documents can be 
mailed or dropped off in the white mailbox 
near the front door of our office. The address 
is: 

 
     Adults’ & Children’s Alliance  
    10 Yorkton Court  
     St. Paul, MN 55117 

 
ACA is in Think Small’s building. If you drop off 
documents, please remember to write ACA on 
the envelope to ensure your documents go to 
the correct organization. Do not put loose 
forms in the drop box.  
 

mailto:cacfp@acainc.org


FLATBREAD CREDITING CHALLENGE 
A quick whole-grain ingredient check  

 

 

Does this flatbread credit as a whole grain-rich item? 
Choose one answer. Place an X in the box. 

☐ YES ☐ NO 
 

Ingredients: Stoneground whole-wheat flour, water, enriched flour (wheat flour, malted barley flour, niacin, 
iron, thiamin mononitrate, riboflavin, folic acid), soybean oil, yeast, salt, contains 2% or less of: sugar, dough 
conditioner (cultured wheat, mono- and diglycerides, sodium stearoyl lactylate, guar gum, enzymes, l-
cysteine), leavening (sodium bicarbonate, monocalcium phosphate, sodium acid pyrophosphate), wheat 
starch, wheat protein, lactic acid, natural flavors, canola oil, calcium propionate (preservative) 



FLATBREAD CREDITING CHALLENGE 
A quick whole-grain ingredient check  

 

 

Does this flatbread credit as a whole grain-rich item? 
Ingredients: Stoneground whole-wheat flour, water, enriched flour (wheat flour, malted barley flour, niacin, 
iron, thiamin mononitrate, riboflavin, folic acid), soybean oil, yeast, salt, contains 2% or less of: sugar, dough 
conditioner (cultured wheat, mono- and diglycerides, sodium stearoyl lactylate, guar gum, enzymes, l-
cysteine), leavening (sodium bicarbonate, monocalcium phosphate, sodium acid pyrophosphate), wheat 
starch, wheat protein, lactic acid, natural flavors, canola oil, calcium propionate (preservative) 

Answer: Yes, this flatbread credits as a whole grain-rich Item 

Looking at this ingredient statement, you see that this grain product meets the whole 
grain-rich criteria using the Rule of Three. The first ingredient is a whole grain 
(stoneground whole-wheat flour), and the second grain ingredient is an enriched grain 
(enriched flour). The remaining ingredients are not grains or are present in insignificant 
amounts (less than 2%). 

Credit: https://www.fna.usda.gov/tn/cacfp/crediting-handbook 

 

https://www.fna.usda.gov/tn/cacfp/crediting-handbook


                         Breakfast Recipes                             
Corn Flakes French Toast 

2 eggs                             ½ cup milk 
6 slices whole wheat bread,                ½ tsp. vanilla extract 
  at least 1 oz or 28 g per slice              1 cup corn flakes, crushed  
Preheat the griddle over medium heat or set an electric frying pan at 375 °F. 
Put eggs, milk, and vanilla in a pie pan or shallow bowl and beat with a fork 
until well mixed. Grease the griddle or pan with a thin layer of oil or use 
nonstick spray. Dip both sides of bread, one slice at a time, in the egg mixture 
and then in crushed corn flakes. Cook on the hot griddle or frying pan. Cook 
on one side until golden brown. Turn the bread over to cook the other side. It 
will take about 4 minutes on each side. Cut each slice in half before serving. 
 
Yield: 12 servings    Crediting Information: Each serving provides a whole 
grain (½ oz eq) at breakfast for children 3-5 years.   
 
Adapted from: https://ebtshopper.com/recipe-page-ct-french-toast/ 
 

Peanut Butter Hummus  
2 cups low-sodium garbanzo beans,    ¼ cup low-sodium chicken broth 
 (chickpeas) rinsed             ¼ cup lemon juice 
2-3 Tbsp. garlic, diced            ¼ cup creamy peanut butter 
¼ tsp. paprika                 1 Tbsp. olive oil 
 
Combine all ingredients in a food processor or Blender. Mix until smooth.  
 
Yield: 15 servings (about 3 Tbsp. per serving)  
Crediting information: Each serving provides a meat alternate at breakfast or 
snack for children 3-5 years. 
 
Hint: Serve on whole grain toast or use it as a dip with veggie sticks.  
 
Adapted from: https://www.nhlbi.nih.gov/resources/keep-beat-recipes-deliciously-healthy-
family-meals 

Rice Bowl Breakfast with Fruit and Nuts 
 
1 cup cooked brown rice                     ½ cup milk 
½ tsp. cinnamon                          *1 cup raisins 
2 Tbsp, chopped nuts (Try walnuts or almonds.) 

 
Combine cooked rice, milk and cinnamon in a microwave-safe bowl.  Microwave 
on high for 45 seconds. Stir and heat for another 45 to 60 seconds, or until rice 
mixture is heated through. Divide rice mixture between four bowls. Top with 
raisins and nuts. Serve warm.  
 
Yield: 4 servings   Crediting Information: Each serving provides a whole grain 
(¼ cup) and a fruit (**½ cup equivalent) at breakfast for children 3-5 years. 
 
*Raisins may be a choking hazard for some children. Serve as developmentally 
appropriate.  
** Dried fruits count at twice the volume when served. 
 
Adapted from: https://reallifegoodfood.umn.edu/breakfast/rice-bowl-breakfast-fruit-and-nuts 
 

Apple Oatmeal Muffins 
 
½ cup milk                ⅓ cup applesauce 
½ cup all-purpose flour        ½ cup quick cooking oats (uncooked) 
1 cup sugar               1/2 tsp. baking powder  
½ tsp. ground cinnamon        1 tart apple (cored and chopped) 
 
Preheat oven to 400 °F. Place 6 cupcake holders in baking tin. In a mixing 
bowl, add milk and applesauce. Stir until blended. Stir in flour, oats, sugar, 
baking powder, and cinnamon. Mix until moistened (do not over mix). Gently 
stir in chopped apples. Spoon into cupcake holders. Spoon into cupcake 
holders. Bake for 15-20 minutes or until an inserted toothpick comes out 
clean. Cool in pan 5 minutes before serving.  
 
Yield: 12 servings (½ muffin)   Crediting Information: Each serving provides 
a whole grain (½ oz eq) at breakfast for children 3-5 years  
Credit: https://reallifegoodfood.umn.edu/breads/apple-oatmeal-muffins 
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                            Lunch Recipes                             
Black-eyed Pea and Corn Salad 

 
1 medium bell pepper, diced (¾ cup) 1 small red onion, diced (½ cup) 
2 (15.5 oz) cans black-eyed peas  1 Tbsp. canola oil 
1 (15.5 oz) can corn kernels  2 Tbsp. vinegar 
1 tsp. cumin    ¼. tsp. salt 
½ tsp. ground black pepper   
 
Rinse and dice bell pepper, removing core and seeds. Peel, rinse, and dice 
onion. In a colander, drain and rinse black-eyed peas and corn. In a large 
bowl, add pepper, onion, peas, corn, and remaining ingredients. Mix well.  
 
Yield: 20 serving (¼ cup per serving) 
Serving Size: Each ¼ cup serving provider a ¼ of vegetable at lunch/supper for 
children 3-5 years.  
 
Adapted from: https://snapedny.org/recipes/black-eyed-pea-and-corn-salad/  

Masoor Dal (Spiced Red Lentils)  
1 cup brown rice    1 cup red lentils, rinsed 
3 cups water    ½ medium red onion, diced 
1 tsp. ground cumin   1 tsp. coriander 
½ tsp cayenne powder, optional  ½ tsp. ground turmeric 
Salt & pepper to taste  
Cook rice according to directions. Set aside. Add lentils and water to a large pot. 
Heat on medium and simmer. Skim any foam from the top of the water using a 
spoon and discard. Stir in onion, cumin, coriander, cayenne powder (if used), 
turmeric, salt and pepper to taste. Reduce heat to low and simmer while covered 
for 8-10 minutes. Combine rice and lentil mixture 
 
Yield: 7 servings (about ½ cup per serving)  
Crediting Information: Each serving provides a whole grain (¼ cup), and a 
vegetable (¼ cup) at lunch supper for children 3-5 years. 
 
Credit: https://www.maricopa.gov/6054/WIC-Cookbook 

Mediterranean Tuna Salad 
 
3 cans (6 ounces each) tuna, water packed, chunk style, drained. 
1 cup carrots, peeled and coarsely grated  
2 ½  cups diced cucumber 
1 ½ cups peas, canned and drained or thawed from frozen 
1 cup low-fat Italian salad dressing 
 
Place drained tuna in a medium bowl. Use a fork to break apart chunks of 
tuna. Add carrot, cucumber, peas and salad dressing. Mix well. Serve 
immediately or make ahead, cover and refrigerate until ready to serve. 
Refrigerate leftovers within 2 hours. 
 
Yield: 10 servings 
Crediting Information: Each serving provides a meat alternate (1 ½ oz) and 2 
vegetable servings (¼ cup per serving) at lunch/supper for children 3-5 years. 
 
Adapted from: https://snapedny.org/recipes/mediterranean-tuna-salad/ 
 

Beef and Noodles 
 
1 lb. lean ground beef (15% fat)   1½ - 2 cups water 
8 ounces medium, uncooked egg noodles  Tbsp. Italian seasoning 
 
Cook ground beef in large skillet until brown, drain the fat. Add water, egg 
noodles and Italian seasoning. Stir. Bring to a boil, reduce heat to low and 
simmer covered for 15 to 20 minutes or until noodles are tender. Serve 
immediately. Refrigerate leftovers. 
 
Yield: 8 servings 
Crediting Information: Each serving provides a meat (1½ oz) and a grain (½ 
cup), at lunch/supper for children 3-5 years. 
 
 
https://extension.umd.edu/programs/family-consumer-sciences/snap-ed/eat-
smart/recipes/beef-and-noodles/ 
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                              Snack Recipes                             
 

Veggie Quesadillas 
 
1 cup green bell peppers, chopped     1 ¼ cups frozen corn, thawed 
¾ cup green onion, chopped         1 cup tomatoes, chopped  
2 Tbsp. cilantro, chopped           ½ cup shredded cheddar cheese 
4 whole grain tortillas, ½ oz or 14 g each 
 
Spray a medium skillet with nonstick cooking spray. Sauté bell pepper and corn 
over medium heat until softened, about 5 minutes. Add green onion and 
tomato; cook for several minutes more until heated through; add cilantro. Heat 
tortillas in a large skillet over high heat. Place equal amounts of cheese and 
vegetables on each tortilla; fold in half and continue to cook until cheese is 
melted and tortilla is crisped and lightly brown. Serve while hot. 
 
Yield: 4 servings (1 tortilla per serving).   Crediting Information: Each serving 
provides a whole grain (½ oz eq) and a vegetable (½ cup) at snack for children 3-
5 years. 
Credit: https://myshapeyourfutureok.com/recipes/veggie-quesadillas/ 
 
 
 
 
 
  

Apple Banana Peanut Butter Smoothie 
 
4 medium bananas                2 cups applesauce 
 (at least 2 cups when pureed)         ¼ cup peanut butter 
1 cup ice cubes                   
Greek Yogurt (32 oz) plain or vanilla, CACFP creditable 
  
Freeze bananas at least one day before service. To freeze, peel bananas and lay 
on a sheet pan prepared with parchment paper. Do not overlap or pile the 
bananas; they will stick together. Cover and place in the freezer overnight. Once 
frozen, bananas can be stored together. Place applesauce in refrigerator one 
day before making smoothies. In this order, place applesauce, yogurt, peanut 
butter, frozen bananas and ice cubes in the blender. Blend until pureed and 
smooth. If texture is not smooth, continue to blend.  
Yield: 8 servings (1 cup per serving)  Crediting Information: Each serving 
provides a fruit juice (½ cup), and a meal alternate (4 oz.) at snack for children 3- 
5 years.  
Credit: https://www.cacfp.org/2026/06/04/apple-banana-peanut-butter-smoothie/ 

 
 

 
 

Strawberry Smores 
 

2 graham cracker squares. At least 7 grams or .25 ounces per square. 
¼ cup low-fat vanilla yogurt, within sugar limits 
4 sliced strawberries 
 
Spread the yogurt on one graham cracker square. Place strawberries on top 
of yogurt. Top with the other graham cracker square.  
 
Yield: 1 serving 
Crediting Information: Each serving provides a grain (½ oz. eq) and a meat 
alternate (¼ cup or .5 oz) at snack for children 3-5 years, 
 
 
Adapted from: https://extension.umd.edu/programs/family-consumer-sciences/snap-ed/eat-
smart/recipes/strawberry-smores/ 
 
 
 
 

 

Crunchy Apple Roll-Ups  
½ cup apple, chopped into small pieces 
1 Tbsp. peanut butter 
1 small whole wheat tortilla 
2 Tbsp. crispy rice cereal (within sugar limits) 
 
Spread peanut butter in a thin layer over tortilla. Spread apple pieces in an 
even layer over peanut butter. Sprinkle with cereal. Roll up tightly and serve.  
 
Yield: 1 serving 
Crediting Information: Each serving provider a meat alternate (½ oz. eq) and 
a fruit at snack for children 3-5 years 
 
 
 
Adapted from: https://www.wicstrong.com/wic-recipe/crunchy-apple-roll-ups/ 
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