
Troubleshooting Common Serving Situations in CACFP 
 

I ran out of food 

Talk to the Supervisor about a backup plan.  If you run out of food, inform the Supervisor to 
ensure more food is ordered for next service.  

My cooler temp is higher than 41° F 

Take the temperature of the food and milk in the cooler.  Call the Supervisor right away and tell 
them the temperature of the cooler, food, and milk.  If you can’t reach the Supervisor, call a 
Quality Control Specialist or Coordinator.  Do not serve the meal unless it is determined that 
the food is safe to consume. 

I have allergy concerns 

If you have a newly enrolled participant with a documented allergy, please notify the Supervisor 
as soon as possible.  The Supervisor can provide allergy sheets if the student is enrolled with 
SPPS.  Going forward, the Supervisor will modify the snack and/or supper to accommodate the 
allergy.  Please talk with the Supervisor if you need clarification about which foods are safe for 
the participant to consume. 

For other allergy concerns, contact Cole Welhaven at 651-523-6328 or 
cole.welhaven@spps.org.   

If you recognize that a child may be experiencing a severe allergic reaction, call 911 
immediately.  Do not leave the child unattended for any length of time. 

I just realized I have a missing component 

When you pick up snacks and suppers at the school, it is very important that you check to make 
sure that all components are included.  We can only be reimbursed for meals in which all 
components are offered, including milk with supper.   

If you catch a missing component early enough, call the Supervisor to see if you are able to get 
the missing component before you serve.  If you notice the problem at serving time, keep 
serving.  Let the Supervisor know how many meals were served with a missing component.  
Please clearly indicate this number on your production record. 

 


