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NEW STATE LAW: An Act to Increase Access to Nutritious Foods in Schools by Implementing an
Afterschool Food Program for 

At-Risk Students
 
 

This law requires districts with at least one public school in which at least 50% of students qualified
for a free or reduced-price lunch in the most recent ED534 Report, to participate in the Federal Child

and Adult Care Food Program (CACFP) for at-risk students who attend after-school programming.
The district has an option to opt out if it is agreed upon that CACFP is not a good opportunity for

their school. This law was effective 9/19/2019.

 



Maine has the highest rate of childhood food insecurity in New
England, and many children may not have a meal waiting for them at
home. 

 
CACFP

AFTERSCHOOL
MEALS

TOOLKIT FOR SCHOOL
NUTRITION STAFF

WHY?

WHO?

WHAT?

WHERE?

WHEN?

Schools that have 50% or more free or reduced eligible students qualify for
this program. Schools must also offer an after school, “open to all”
education or enrichment program.

The USDA provides reimbursement for meals and snacks served and
sets nutritional requirements for meals and snacks.

Snacks or meals can be served anytime outside “normal” school
hours. This includes after-school, weekends, and holidays.

Schools can choose where and how to serve meals to children.



Attendance roster of participating children
Meal count form for point of sale system

WHY?
Students may have an early start to their day and have an early lunch period, leaving them hungry by the end of the school day. Kids involved in after school activities need
extra fuel to focus and perform for long hours. Afterschool meals and snack programs give children a safe place to go after school and nutritious food, which gives them the
energy they need to concentrate on homework and join their friends in physical, educational and social activities. 1 in 6 kids in Maine lives in a household struggling with
hunger, so they may not have a healthy meal waiting at home.

CACFP At-Risk Afterschool Meals can also help to strengthen and sustain School Nutrition Programs. Like other USDA Child Nutrition programs, each meal served to a
student through the CACFP At-Risk Afterschool Meal program is reimbursed by the USDA. Not only will children benefit from added nutrition, but much needed revenue will
come into your schools.
  

WHO?
Schools that have 50% or more students eligible for Free or Reduced price meals or that are in the attendance area of an eligible school qualify for this program. The school
must also have a regularly scheduled, open-to-all educational or enrichment activity in a supervised environment. Examples of this would be homework assistance, arts and
crafts, life skills, remedial education, organized fitness activities, garden club, etc. The program cannot operate for the sole benefit of competitive athletics, however, athletes
may receive the snack or meal free of charge if the school qualifies. There is no requirement that children receiving meals participate in the scheduled activities; the activities
just need to be available to all students. After meeting these requirements, all children and teenagers age 18 or under can eat FOR FREE at an eligible site or school. To
determine eligibility, please contact Alissa Mank at Maine DOE at Alissa.M.Mank@maine.gov

WHAT?
The USDA provides reimbursement for meals served and sets nutritional requirements for meals and snacks. These requirements must be followed to receive
reimbursement money. All meals and snacks must meet USDA nutritional standards. The typical afterschool snack must have 2 food components (e.g. - fruit and grain).
Meals must contain 5 food components, same as School Lunch. Schools can use Offer vs Serve for meals which means 5 components must be offered and students may
choose to take only 3 or 4 of those components. 

Proper meal tracking is critical to ensure that each meal served is reimbursed by the USDA. Proper meal tracking includes:
1.
2.

(Two counting methods are used to verify the programs are not feeding more than one meal per child, per USDA and Maine DOE)

WHERE?
Schools can choose where and how to serve meals to children. Students may come to the cafeteria as they would for lunch, or food could be delivered to the children where they are
involved in an afterschool activity.  Schools can even partner with approved community organizations that provide after school enrichment for students and deliver meals to those
students off-site.

WHEN? 
Snacks or meals can be served anytime outside of “normal” school hours. This includes after the dismissal bell, snow days, school vacations, weekends, and holidays. A snack
or meal can be served as soon as the school day ends (ex. ABC School dismissal bell rings at 2:30 pm. ABC School can serve a meal starting at 2:30 pm).

 
 

mailto:Alissa.M.Mank@maine.gov


Talk to your Superintendent and Administrators about the program. Explain how it could help the students in your schools.
Find out what is currently going on for afterschool activities in each school.
Explain the program to your staff to get buy in from them. Think of ways to serve another meal that would keep labor and food costs down, such as
being able to use leftovers from lunch and breakfast, having staff prepare an afterschool meal while they are still there, etc.
Learn the rules and regulations of the program by asking questions and using all available resources.
Visit a school with a successful CACFP program to see it in action.

HOW CAN I HELP?

1.
2.
3.

4.
5.

For questions and guidance reach out to Alissa Mank at Maine DOE Alissa.M.Mank@maine.gov

TESTIMONIALS

Students in our program look forward to Super Snack every day. It provides a healthy, high-quality meal (chicken Caesar salad is a favorite) that leaves them
feeling full, satisfied, and ready to learn. Staff frequently observe calmer, more focused attention in our young students after they have eaten Super Snack.  
-Trina Dorn, Learning Works Afterschool, Portland

This program is a godsend! If I ever went to work in another school district, the first thing I would do is make sure we participated in the program. It is great
for our kids.”
-Zachary Freeman, Mount View High School Principal

Why wouldn’t any school district jump on board and participate in this program? It is the best thing to do for our students’ success! It is a win-win situation.
We feed our kids for free every day after school and we generate additional revenue to help balance our budget.”
-Tina Fabian, School Nutrition Director, RSU 3

 
 
 
 
 

 
Helpful Resources:

 
Frequently Asked Questions

 
Maine DOE CACFP Afterschool Meals Webinar

 
CACFP Afterschool Meal Pattern

 

Let Us Help You!
School Nutrition Consultants are available at no

charge to help by phone, email, or in person: 
 

Christine Greenier, MS RD LD
School Nutrition Program Consultant

207-852-2141 
cgreenier@fullplates.org

 
Lynnette Harriman, SNS

School Nutrition Program Consultant
207-651-2958 

lharriman@fullplates.org
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Full Plates Full Potential is Here to Help!
School Nutrition Consultants available at no charge to help by phone, email, or in person: 

 
 

Christine Greenier, MS RD LD
School Nutrition Program Consultant

207-852-2141  
cgreenier@fullplates.org

 
Lynnette Harriman, SNS

School Nutrition Program Consultant
207-651-2958 

lharriman@fullplates.org
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