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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited 
from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retali-
ation for prior civil rights activity. 
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication 
to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that 
administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 
877-8339. 
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can 
be obtained online at: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf, 
from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, 
telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights 
(ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted 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; or 

2. fax: (833) 256-1665 or (202) 690-7442; or 
email: program.intake@usda.gov 

 This institution is an equal opportunity provider. 

CACFP Training  

REPORTING CHANGES (ALL PROVIDERS) 
 

The Child and Adult Care Food Program (CACFP) provider/sponsor agreement states: “The child care provider will promptly 
inform the sponsoring organizaƟon of any changes related to the child care home including children enrolled in care, 
changes in mealƟmes, shiŌs, days of operaƟon, phone number, etc.” Therefore, you are required to call the office imme-
diately to report any of the following changes: 
· Meal Ɵme changes (Your consultant is required to observe meals being served and must know what Ɵme to arrive.) 
· New address (Your consultant must know where to visit. If moving let us know as early as possible in the process.) 
· Hours and/or days or operaƟon (Your consultant must know when to visit.) 
· Phone number (Your consultant may need to reach you OR the office may have quesƟons regarding your claim in order 

to pay it in a Ɵmely manner.) 
DocumenƟng such informaƟon on your claim is also necessary, but it must be called in immediately; your claims are 
mailed/submiƩed one month later and the above informaƟon must be immediately available. 
 
 

ENROLLING ASSISTANTS (LICENSED HOME PROVIDERS) 
 
If you are a licensed/registered child care provider, you are also required to call each Ɵme you hire a new assistant, or 
when an assistant no longer works for you. Simply call with the first and last name of the individual/s. Failure to do so may 
result in our inability to reimburse you accordingly. 
 

 
ADDITIONAL RELATIVE  CARE/UNLICENSED PROVIDER REQUIREMENTS 

 
As an Unlicensed (RelaƟve Care) provider, you are required to be present to provide the child care. The DHS “Child Devel-
opment and Care Unlicensed Provider ApplicaƟon” states: 
· I do not have family responsibiliƟes or other obligaƟons that would interfere with providing child care to children. 
· I understand that if I have employment other than as a CDC provider, my hours of employment must not conflict or 

interfere with the hours that I provide child care. 
Therefore, meals cannot be claimed for reimbursement when you are not present to provide the care. 



Baking Powder Biscuits 
CACFP CrediƟng InformaƟon: 1 biscuit provides 2 oz. equivalent grains 

Serving Size: 25 servings 

Ingredients:  

1 qt. 3 cups whole wheat flour 

1/2 cup 2 Tbsp. instant nonfat dry milk 

2 Tbsp. 1 tsp baking powder 

3/4 tsp salt 

2 cups low fat sour cream 

1 3/4 cup water 

InstrucƟons:  

1. Set aside 2 cups flour for step 5.  (Do not pack flour.) 

2. Pour 1 qt. 1 cup (about 1 lb. 6 oz. ) flour, dry milk, baking powder, and salt in a mixer (batch as 
needed). Using a paddle aƩachment, mix on low speed for 1 minute.  

3. Add sour cream to flour mixture. Mix for 2 minutes at low speed. Mixture will be crumbly.  

4. Add water and mix approximately 1 minute on low speed to form soŌ dough. Scrape bowl as nec-
essary during mixing.  

5. Sprinkle remaining 2 cups ( about 9 oz.) flour onto countertop. Place dough onto lightly floured 
surface. Knead ball of dough gently for 1 minute.  

6. Roll out about 3 lb. 8 oz. dough to 1/2 inch thickness. Cut with floured 2 1/2 inch biscuit cuƩer.  

7. Transfer to a sheet pan, lightly coated with 
pan-release spray.  

8. Bake in a convenƟonal oven set to 400 de-
grees for 12 to 14 minutes unƟl lightly browned.  

9. Serve 1 biscuit.  








