
A sponsor must be fully capable of managing 
a food service program, follow regulations, and 
be financially and administratively responsible 
for running its program.

The Meal Service Site:
A site is a physical location, approved by the 
state agency, where you serve SFSP meals  
during a supervised time period.

There are different types of sites: open,  
restricted open, closed enrolled, camp,  
migrant and NYSP. Each has its own criteria 
for eligibility. 

Meal service sites may be located in a  
variety of settings, including schools,  
recreation centers, playgrounds, parks,  
churches, community centers, day camps, 
residential summer camps, housing projects, 
migrant centers, or on Indian reservations.

Types of Meals Served:
Most sponsors may be approved to receive
reimbursement for serving up to two meals or 
one meal and a snack per day (usually 
breakfast and lunch or lunch and a snack).

For many low-income children, summer vacation does not mean “fun in 
the sun” but rather, increased risk of hunger and developmental decline. 
What can you do to help?

If your site primarily serves migrant  
children, or you run a residential or day camp, 
you may be eligible to serve up to three 
reimbursable meals each day. Camps receive 
reimbursement based on the number of  
low-income children they serve.

Meal Preparation:
A sponsor may prepare its own meals,  
purchase meals through an agreement with an 
area school, or contract for meals with a food 
service management company (vendor). 

If your site has its own kitchen, you may want 
to prepare meals yourself. If your kitchen is 
not on the premises, you may still want to  
prepare your own meals, and then transport 
them to the site(s).

Meals that you prepare yourself receive a 
slightly higher rate of reimbursement. You 
would receive “self-prep” rates, whether  
you prepare the meals from scratch or 
purchase the components and assemble the 
meals yourself.

A sponsor that lacks the kitchen facilities to  
prepare meals may purchase meals from a 
school or another public or private food  
supplier with approved meal 
preparation facilities.

Ways You Can Participate:
Community and faith-based organizations, 
schools, government agencies, and other types 
of organizations can participate in the SFSP in 
the following four ways:

1. Become a sponsor – If your organization 
already provides services to the community, 
and has capable staff and good management 
practices to run a food service, you can  
administer the SFSP.

2. Run a site – Some organizations do not 
have the financial or administrative ability to 
run the program, but they can supervise a food 
service for children, along with recreational or 
enrichment activities, at a site.

3. Volunteer – team up with a sponsor to help 
serve the meals or provide an activity that 
makes summer fun!

4. Become a program advocate – promote 
SFSP in your community by scheduling  
meetings with key community members,  
sharing information about the program, and 
help to connect potential sponsors with sites.

The Program 
The Summer Food Service Program (SFSP) 
is a United States Department of Agriculture 
(USDA) federal food assistance program. In 
conjunction with the Minnesota Department 
of Education (MDE), USDA provides money 
(reimbursement) to organizations (sponsors) 
that serve meals that meet the SFSP  
nutritional guidelines. These meals are served 
free to children 18 and younger and to  
disabled individuals over age 18 who are 
enrolled in school programs.

The Sponsors 
Sponsors are the organizations that run the 
SFSP. They can be:

• Public or private nonprofit school food  
authorities;

• Public or private nonprofit summer camps;

• Units of local, municipal, county, tribal or 
state governments;

• Public or private colleges or universities 
which are currently participating in the  
National Youth Sports Program (NYSP); and

• Private nonprofit organizations (special 
conditions and restrictions apply).



Learn About SFSP and Your  
Community:
Speak with the Minnesota Department of 
Education SFSP Coordinator and visit the 
MDE SFSP website to learn more about  
the program at: http://education.state.mn.us.

Find out:
Find out if your community already  
participates in the SFSP, a current list, by 
county, can be found at: http://education.state.
mn.us. If not, determine the interest level by 
speaking with others in your community.

What areas in your community are eligible 
(open sites—those that are open to feed all 
children in the community—are eligible based 
on school free/reduced data or census data. 
If a site is located within a service area of a 
school that has 50% or more children eligible 
for free and reduced price school meals or 
within a qualified census tract, it will be  
eligible).

Where (within the eligible areas) you could 
run a successful food service program for 
children. Most effective sites will be located in 
areas where you can offer supervised food  
service with recreational or enrichment  
activities.

Attend the New Sponsor Training:
Each spring, training is provided for the  
supervisors of all organizations that are  
interested in serving as SFSP sponsors. The 
training will help you decide whether  
sponsoring the SFSP is for you.

Training provides an opportunity for you to 
meet other sponsors, ask questions, and  
to develop a strategy for launching  
your program. 

The training covers all necessary areas of  
running the program for those that are new 
to the program. It will also provide you with  
important information to help you train  
your staff and volunteers who will work at  
your sites.

Complete an Application:
Once you have selected appropriate sites and 
obtained approval from your organization to 
participate, an on-line application must be 
completed. Be prepared to provide details 
regarding meal service at each site as well as 
a complete budget that demonstrates your 
organization’s ability to run a food service 
program for children. Part of the training you 
will attend is devoted to reviewing the  
application process.

Plan Effective Outreach Strategies:
To have a successful program, families must 
be aware that the SFSP is available in their 
community. If you conduct an aggressive 
outreach effort, more children will receive the 
nutritious meal benefits of the SFSP.

Coordinate Your Support:
Reach out to your community to attract a  
winning team of staff and volunteers. Finding 
capable people to help is a key to success.

Are you ready to make a  
difference in the lives of   
children in your community?

Contact Us:
Jenny Butcher
Summer Food Service Program Coordinator
Minnesota Department of Education
jenny.butcher@state.mn.us
651.582.8543 -local
800.366.8922 -out-state

Barb Downs
Director of Field Services
Second Harvest Heartland
bdowns@2harvest.org
651.209.7938
2harvest.org

The Minnesota Department of Education 
does not discriminate on the basis of sex, race, 
religion, age, national origin, ancestry, creed, 
pregnancy, marital status or parental status, 
sexual orientation or physical, mental,  
emotional or learning disability. In accordance 
with federal law and U.S. Department of  
Agriculture policy, this institution is  
prohibited from discriminating on the basis  
of race, color, national origin, sex, age,  
or disability.

To file a complaint of discrimination, write
USDA, Director, Office of Civil Rights,
Room 326-W, Whitten Building, 1400  
Independence Avenue, S.W., Washington, DC 
20250-9410 or call (202) 720-5964 (voice and 
TDD). USDA is an equal opportunity provider 
and employer.

The Summer Food  
Service Program 

Becoming a Sponsor

  

 


