
Welcome!
Non-Congregate 
Summer Feeding: 2024 
Lessons for Summer 
2025
Presenter: David Dierksen
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Meet our Speaker!

David Dierksen
Manager of Policies and 

Procedures

Texas Department of Agriculture

Non-Congregate Summer Feeding: 2024 Lessons for Summer 2025
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You understand and acknowledge that:

Acknowledgement Statement

• The training you are about to take does not cover the entire scope of 
the program; and that

• You are responsible for knowing and understanding all handbooks, 
manuals, alerts, notices, and guidance, as well as any other forms of 
communication that provide further guidance, clarification, or 
instruction on operating the program.
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Submit ALL 
Questions 
Via The App
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There is ONE set of 
regulations for FIFTY states!

DISCLAIMER 
#1



6

DISCLAIMER 
#2

Non-Congregate regulations 
allow for a lot of state 

discretion.  
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DISCLAIMER 
#3

Each state has different 
needs, infrastructure, and 

issues! 
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DISCLAIMER 
#4

Be careful how you process 
information overheard at 

conferences!
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DISCLAIMER 
#5

Listen to TDA!
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DISCLAIMER 
#6 This concludes the disclaimer 

portion of the presentation!
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Summer Non-Congregate in 
Texas – The Challenges

Non-Congregate Flexibility 
Implementation

Best Practices and Strategies

Tools and ResourcesObjectives
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Summer Non-Congregate in 
Texas- The Challenges
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Texas is pretty 

BIG!
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Summer Participation in Texas – Rural Data
2023 2024

Percentage of Total SFSP Sites 
Considered Rural

11.8% 14.2%

Total Number of Rural Sites 
Operating SFSP

272 266

SFSP Sites Operating Non-
Congregate Service

19 (7% of rural sites) 55 (20.7% of rural SFSP sites)

Number of Meals Claimed at Rural 
Sites

98,711 279,225
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Value of Congregate vs. Non-
Congregate

Pros Cons
Easier to protect program 
integrity – only eligible 
children will receive a meal

Transportation limitations –
difficult for parents to get 
children to sites every day, 
much less twice a day

Ensures children have a 
safe space to eat and 
allows them to get out of 
the house and socialize

Staffing challenges at the 
site

Lack of sites with 
infrastructure to allow for 
congregate feeding

State Agency 
Challenge!
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In 2023:
• Only allowed a select few school district sites to 

switch from congregate to non-congregate.
• Non-congregate sites must be 2-miles from the 

next nearest site.
In 2024:
• All SFSP sites eligible to switch from congregate 

to non-congregate if meeting 2-mile proximity 
requirement.

State Agency 
Challenge!

Value of Congregate vs. Non-
Congregate
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2-Mile Proximity Exceptions
On a case-by-case basis, rare exceptions may be granted for:

• Driving distances of over 2.0 miles to the next nearest site.

• Barriers between sites that would present a challenge for adults in 
automobiles to visit both easily. 

• Meals served at all nearby open congregate or non-congregate sites do 
not overlap by type or day of intended consumption. 

• Site within 2.0 miles is closed enrolled, and the requesting site has 
provided adequate documentation verifying the two sites are serving 
different populations.
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State Agency 
Challenge!

System Constraints 
Challenge:
•System changes proposed by vendor don’t meet needs of the state

•State-specific updates are time consuming

Temporary Solution:
•Online Non-Congregate Request Form (SmartSheets)

Permanent Solution:
•New system
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Operator Challenges BEFORE Non-
Congregate Feeding

• Low attendance
• Staffing concerns
• Site limitations
• Cost prohibitive

State Agency 
Challenge!
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• Challenging application process
• Creating menus and procedures well in advance
• Navigating two separate systems

• Additional Training
• Meal Counting/Claiming
• New Requirements

• Cost prohibitive
• Packaging
• Technology
• Delivery costs

Operator Challenges AFTER 
Non-Congregate Feeding
(Slide 1 of 2)

State Agency 
Challenge!



21

• How to ensure a child is receiving the meals.

• How to ensure a child is not receiving duplicate meals or more meals 

than allowable in a day.

• Food safety and storage after distribution.

• Meal quality and variety.

• Balancing the needs of the site vs. the needs of the community.

• Reporting congregate and non-congregate meals.

Operator Challenges AFTER 
Non-Congregate Feeding
(Slide 2 of 2)

State Agency 
Challenge!
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• Availability during standard meal service times

• Transportation/Distance

Participant Challenges 
BEFORE Non-Congregate

State Agency 
Challenge!



23

• Meal Assembly

• Additional Pick-up Requirements

• Validating guardianship

• New pick-up process

• Availability on distribution days

Participant Challenges 
AFTER Non-Congregate

State Agency 
Challenge!
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Non-Congregate Flexibility 
Implementation
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Meal Building
Utilized Meals:
• Grab-and-Go (10-day max, 5-day recommended)
• Home Delivery (5-day max – Texas decision)

If serving over 5 days, TDA requires:
• Sample Menus
• Food Safety Procedures
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Bulk Food Component Distribution
Bulk Food Component Distribution
• Means one or more food component 

is distributed in larger amounts (for 
example, a gallon of milk or loaf of 
bread).

• Components can be assembled into 
individual reimbursable meals over a 
given period of time.

5-Day Maximum Bundle
• Required at time of application:
• Sample menus
• Instructions for meal preparation
• Procedures for ensuring food safety
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Allowable?

Distribution of ground beef and 
other groceries, along with 
“cooking instructions.” 
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USDA Guidance on Bulk Food Component 
Distribution 
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Texas Guidance on Bulk Food 
Component Distribution

Packages must include labeled food items requiring only adding water and 
warming to be served. While microwaving prepared food with room 
temperature water is acceptable, foods provided as ingredients for recipes 
that require chopping, mixing, or baking must not be provided as part of the 
meal service.

Rationale:
• Food safety
• Lack of time or ability for families to prepare meals
• Challenges to implement case-by-case review
• Regional Office has indicated they would not approve
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Parent/Guardian 
Pick-Up
• Parents or guardians may pick up 

meals without children present.
• Before approval, sites must provide 

procedures for validating 
guardianship and mitigating risk of 
duplicate meals.

• Only parents or guardians may pick-
up meals on behalf of their children.
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What’s a 
Guardian?

BUT…
Only parents or guardians may pick up meals on 
behalf of their children. Other adults (i.e., proxies) 
[even with written permission] may not pick up meals 
without the child(ren) present. 

USDA Guidance
(SFSP 08-2024, SP 15-2024):
State agencies must define guardian for the purpose of 
non-congregate meal service based on the State’s 
needs... The definition should maintain a caregiver 
relationship between an adult and a child on the day of 
meal service. 
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What’s a Guardian?

If a child is living with another 
adult or non-parental relative 
at any time during the 
summer (for example, a child 
is visiting relatives for an 
extended period), the adults 
in the household would be 
considered guardians.

A neighbor or other adult who is babysitting 
the primary child. In this case, the site must 
have written consent from the primary 
child’s parent that attests to the following:
• The supervising adult is not a licensed 

childcare professional.
• Care is being provided outside of a 

formal, organized activity (camp, sports 
practice).

• The adult is supervising the child on the 
day of meal distribution.

TDA Definition in 
2024:

TDA is expanding its 
definition in 2025 to include:
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Hybrid Congregate/Non-Congregate Sites
Sites can provide both congregate and non-congregate service as long as the services do 

not overlap, including the intended days of consumption.

All children must receive the same meal type and the same number of meals, packaged 
the same way, at each service, whether that service is congregate or non-congregate.
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Allowable 
Hybrid 
Scenario

Daily congregate meals for both summer 
school students and community children 
Mon-Thur.

Non-congregate meal bundles for Fri-
Sun sent home on Thursday afternoon.

All children must eat onsite Mon-Thur, 
even the non-summer school students.
This is considered a hybrid site.
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Unallowable 
Hybrid 
Example:

Some kids are fed congregate 
meals daily while other 
children receive a multi-day 
bundle for the week on 
Monday.
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Loophole 
Alert!

Summer school occurring 
Monday through Friday

Non-congregate bundles for both summer school 
students and community children provided daily. 

• Community children allowed to pick up meal 
bundles and leave.

• Summer school students pick up the non-
congregate packaged meals and return to 
classroom or other setting. 

This is not considered a hybrid site. The students’ 
meals are considered non-congregate, even if 
eating together onsite

WHY?
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Summer school occurring Monday 
through Friday
Non-congregate bundles for both summer school 
students and community children provided daily. 
• Community children allowed to pick up meal 

bundles and leave.
• Summer school students pick up the non-

congregate packaged meals and return to 
classroom or other setting.

This is not considered a hybrid site. The ‘students’ 
meals are considered non-congregate, even if 
eating together onsite.
The meals are packaged in the same to-go format 
that the community children received.
The children are not being forced to congregate for 
meal service. They can choose to eat now or take 
the meal offsite.
NC meals can be taken offsite, but they don’t have 
to be.

Loophole 
Alert!
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Strategies and Best Practices
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Multi-Day Bundling Considerations
More days of meals at 
each distribution = PRO

• Fewer trips required by 
parents

• Less time required of 
staff at the site

CON

• Children miss out on 
more meals if their 
family misses a 
distribution.

• Potential food safety 
and storage concerns
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Meal Service Time Considerations
• Use familiar distribution schedules.

• Maximize the availability of parents to pick up 
meals.

• Be wary of lengthy meal distribution windows!
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• Offer fruits and vegetables that are 
washed, cut, and ready to eat.

• Provide menus and instructions using 
pictures and in the primary language 
spoken at home.

• Consider access to kitchen appliances 
and cooking tools.

• Offer foods that are pre-washed or pre-
cooked. Provide food safety 
instructions using pictures. Meal Building 

Considerations
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• For sandwiches and wraps, 
package bread separately from 
sandwich fillings and provide 
assembly instructions. 

• For pre-made salads, package 
dressings separately from salad 
greens.

• Avoid stacking meals to prevent 
damage. 

Food Quality Considerations
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Mobile Route 
Implementation

• Allows sponsors to strategically target 
locations in a region that would 
minimize travel times for families.

• Not home delivery – children pick up 
G&G meals from the route stop.

• Each stop must meet individual site 
requirements.
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Examples of methods to ensure 
that duplicate meals are not 
served include:
• Sign-in sheets.

• Coordination with other nearby sites (ex. cross-referencing 

sign-in sheets).

• Technology-based solutions, such as specific QR codes for 

sign-in sheets, or a registration system.

• Signage at the site warning participants not to take more than 

the allowable number of meals.

• Restricting meal service times to reasonable or shorter periods 

instead of extended or nearly all-day distribution times.

Mitigating 
Risks of 
Duplicate 
Meals
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Pre-Registration Systems
• Allows for better meal 

preparation
• Obtain parental consent for 

home delivery 
• Assign guardianship for a child
• Can prevent duplicate meals at 

that site or another site run by 
the same sponsor
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Pre-Registration Systems
• Must not be a pre-requisite 

for serving meals.

• Communicate that meals 
are served on a first-come, 
first-serve basis, and are not 
limited to families who 
registered.

• Document your procedures.
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Carefully consider ALL impacts of the method and times of 
distribution

• Is there enough staff to handle increased demand?

• Adequate parking?

• If using drive-thrus, can the site accommodate a long line 
of cars?

Ensure distribution location matches location on site 
application

Develop clear, accurate signage at the site (and other printed 
resources)Staffing and 

Location 
Considerations 
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If you plan on closing sites 
from last year to centralize a 
non-congregate service:
• Research if participation will likely increase.

• Consider impact of removing congregate sites.

Proximity 
Considerations
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Site Staff 
Training!

• Non-Congregate requirements:

• Different models available

• Bulk distribution vs. unitized bundling

• Parent/guardian pick-up and verification 

requirements

• Meal pattern refresher
• Meal assembly
• Documentation training (meal 

count forms, meal production 
records)
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Tools and Resources
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State 
Agency 
FAQs State Agency FAQs

chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https:/squaremeals.org/Portals/8/FND%20Forms/Program%20Forms/Non-Cong_Summer_2025_FAQ_250214.pdf
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Summer Rural Non-Congregate Eligibility Map

Eligibility Map

https://experience.arcgis.com/experience/bcd93c1e55194e6091b108930afc4a9b/
https://experience.arcgis.com/experience/bcd93c1e55194e6091b108930afc4a9b/
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Onsite Review 
Forms - Pre-
Operational 
Review
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Onsite 
Review 
Forms- First 
Two Week 
Site Visit
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Onsite Review Forms – Full Site Review
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Meal Count Forms
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Meal Count Forms



For those about to serve…
we salute you!
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Leave Us Feedback In The App!



This product was funded by USDA. This
institution is an equal opportunity provider.

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711
Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)

61
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, disability, age, or reprisal or retaliation 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/ad-3027.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

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

Updated 5/16/2025
www.SquareMeals.org

http://www.usda.gov/sites/default/%EF%AC%81les/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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