
CACFP take ACTION and	Re‐energize	yourself	and	your																					
Child	and	Adult	Care	Food	Program,	Summer	Food,	At	Risk/Afterschool,	
Breakfast,	Tribal,	Head	Start,	Center	or	Family	Child	Care,	CACFP	Sponsor,				

Non	Proϐit	or	Government	Agency.					 
                   

 

 

 

        

S h e r a ton  U N I V E R S A L     U N I V E R S A L  Hol l ywood  C a l i forn i a  

October 26-28 ,2015  

        

Register	Now!	
	The	Earlybird	deadline	is	September	21,	2015	

 

Ch i ld and Adul t  Care  Food Program  

http://www.first5la.org/
http://www.cde.ca.gov/re/di/or/nsd.asp
www.ccfproundtable.org


CONFERENCE  Overv i ew 
SUNDAY, OCTOBER 25,  2015 

 
  8:00 - 9:00    FDC Provider Leadership Check In 
  8:30 - 9:00    Minute Menu KidKare Check In 
  9:00 - 4:00    CACFP Provider Leadership Institute 
  9:00 - 5:00    Pre Conference Minute Menu KidKare  
10:00 - 5:00    CACFP Forum Meeting 
  3:00 - 5:00    Registration  
  5:30 - 6:30    Meet and Greet  

 
MONDAY, OCTOBER 26, 2015 

  
  7:30 - 4:00    Registration 
  8:30 - 8:55    Pre Conference I CDE Check In 
  9:00 -12:00   Pre-Conference I CDE 
  1:15 - 2:30    Opening Session-CACFP take ACTION  
  2:45 - 4:00    Workshop Session I  
  4:15 - 5:30    Workshop Session II 
  6:00 - 7:00    Zumba 
 

TUESDAY, OCTOBER 27, 2015 
 

  7:00 - 7:45    Yoga 
  7:45 - 8:45    Healthy Start Breakfast   
  7:30 - 10:30  Registration 
  7:30 - 5:00    Exhibits Learning Expo 
  8:45 - 10:15  General Session: Chef Ann Cooper 
10:30 - 11:45  Workshop Session III 
12:00 - 2:15    CACFP Plenary Lunch Program  
  2:30 - 3:45    Workshop Session IV 
  4:00 - 5:15    Workshop Session V 
    

WEDNESDAY, OCTOBER 28, 2015 
 

  7:00 - 7:45    Yoga 
  7:45 - 8:45    Healthy Start Breakfast 
  9:00 - 10:15  Workshop Session VI 
10:30 - 12:00  Closing  Session: Fearless Feeding 
            Maryann Jacobsen 
  1:30 - 5:00     Minute Menu KidKare 
    
MORE Details:  www.ccfproundtable.org 

 

The	Sheraton	Universal	
Hotel,	known	as	the	
"Hotel	of	the	Stars"	has	
been	immersed	in	the	
entertainment											
community.	Featuring	
an	artful	blend	of					
Sheraton’s	four‐star			
service	and	the	history	of	an	iconic	Hollywood	hotel,	our	Universal	
Studios	Hollywood	hotel	plays	a	starring	role	for	business										
travelers.	

For	millions	of	visitors,	Hollywood	is	an	essential	part	of	the	Los	
Angeles	experience.	Things	to	do	in	Hollywood	include	must‐see	
shows	and	attractions,	celebrity‐frequented	restaurants	and	
world	class	hotels.		Experience	Tinseltown	glamour	at	Grauman’s									
Chinese	Theater,	El	Capitan,	the	Hollywood	Walk	of	Fame,	which	
has	honored	celebrities	for	over	50	years.	The	state‐of‐the‐art		
Dolby		Theatre	is	home	to	the	Academy	Awards.		

Universal	Studios	Hollywood	is	a	world	famous	theme	park	that	
includes	the	mind‐blowing	“Transformers:	The	Ride	3‐D.”	Other	
things	to	do	in	Hollywood	include	the	shops	and	restaurants	at	
Hollywood	&	Highland	Center,	or	the	delicious	multicultural						
cuisines	of	nearby	Thai	Town	and	Little	Armenia.																																																					

Grauman’s  Theater Griffith Park Observatory 

tTentative Schedule 

For	all	Pre	Conference	Sessions																															
Required	Pre‐Registration	

~NO	Onsite	Registration~	

        

http://www.first5la.org/
http://www.cde.ca.gov/re/di/or/nsd.asp
http://www.letsmove.gov/child-care-providers
http://www.fns.usda.gov/cacfp/child-and-adult-care-food-program


    s tarr ing 
Chef	Ann	Cooper	
Changing	the	Way	We	
Feed	Our	Kids	
Dubbed the Renegade Lunch Lady for a    

reason, come and listen to Chef Ann as 

she shares how she envisions a Ɵme soon 

when being a chef working to feed        

children fresh, delicious and nourishing 

food will no longer be considered 

“renegade.”  Do one thing!         

Chef Ann Cooper is a celebrated author, chef, educator and   

enduring advocate for beƩer food for all children.   In a naƟon 

where children are born with shorter esƟmated life expectancies 

than their parents because of diet‐related illness, Ann is a        

relentless voice of reform by focusing on the links between school 

food and children’s health and wellness.  

Featured in The New Yorker, The New York Times, The Washington Post, 

The San Francisco Chronicle, The Chicago Tribune, Newsweek, 

Time Magazine and has appeared on NPR’s Living on Earth, ABC’s 

Nightline, CNN, PBS’ To The Contrary, the CBS  Morning Show, and 

many other media outlets.  

Ann is the author of four books: Lunch Lessons: Changing the Way 

We Feed Our Children (2006), In Mother’s Kitchen: Celebrated 

Women Chefs Share Beloved Family Recipes (2005), Bi er Harvest: 

A Chef’s Perspec ve on the Hidden Dangers in the Foods We Eat 

and What You Can do About It and A Woman’s Place is in the Kitchen: 

The Evolu on of Women Chefs .  

Chef Ann is happily working overƟme as a Chef, NutriƟon Services 

Director, Consultant, Author, Public Speaker and Advocate        

because she sees a need for change and has the giŌs to help.  

www.chefannfoundaƟon.org 

Rachel	Powell		
Lets	Move,	Child	Care		
Rachel Powell, PhD, CHES, CPH 

Rachel is an ORISE Fellow in the Division of 

NutriƟon, Physical AcƟvity, and Obesity at 

the Centers for Disease Control and        

PrevenƟon in Atlanta, GA. She serves as the OperaƟons Manager 

for Let’s Move Child Care,  a sub‐iniƟaƟve of Michelle Obama’s 

Let’s Move, which focuses on obesity prevenƟon in children ages 

0‐5 years old in early child care and educaƟon seƫngs.  How 

about a #GimmeFive for Rachel Powell! 

Maryann	Jacobsen	
Fearless	Feeding													
Philosophy	‐‐	the	what,	
how	and	why	of		feeding	
the	ϐirst	5	years	of	life	.		
Maryann has been a registered dieƟƟan for 

over 16 years. She has worked in many capaciƟes from outpaƟent 

nutriƟon counselor to corporate dieƟƟan to freelance writer. She 

works with every stage of life — children, adults and the elderly. 

Maryann considers herself a “family nutriƟon expert” because  

she understands each stage of development and consider them  

all to be closely linked. Maryann blogs under Raise Healthy Eaters 

for Huffington Post and has wriƩen for the New York Times,  

Motherlode, CookingLight.com, My Recipes and other popular 

blogs. Maryann’s first book, was coauthored with Jill  Castle, MS, 

RD, Fearless Feeding: How to Raise Healthy Eaters from High Chair 

to High School, came out in April 2013. She recently released an   

e‐book enƟtled: From Picky to Powerful: Transform Your Outlook 

on Picky Ea ng and End Food Ba les  Forever! 		

Jill	West	
Helping	the	Picky						
Eater:	Strategies	for	
Parents	and	Providers	
An accomplished speaker, author,  Registered 

DieƟƟan (RD), CerƟfied Health Coach and Mom 

of 3 boys. For over 25 years Jill has worked with thousands of        

individuals and  families as a  Registered DieƟƟan, NutriƟon            

Consultant and Health Coach.  She has worked for several major    

hospitals including University of California San Francisco Medical   

Center, Joslin Diabetes Center – an affiliate of Harvard Medical School 

and University of   California Davis Medical Center.   Jill is a favorite 

speaker in and out of California and the author of  the book 400 

Moms! 

Geri	Henchy																																																	
Child	Nutrition								
Reauthorization	
Director of NutriƟon Policy at FRAC, Geri is a 

member of the Institute of Medicine’s         

Committee to Review the Child and Adult Care Food Program Meal 

Requirements. They had the task of creating  nutrition standards to 

bring the meals served into compliance with the Dietary Guidelines. 

Geri is the current chair of the policy committee of the American 

Public Health Association’s Food and Nutrition Section. She currently 

serves on the CACFP Paperwork Reduction. 	
Visit California to learn more about  places to 

explore. www.visitcalifornia.com 

        

http://www.visitcalifornia.com/
www.chefannfounda%F4%80%86%9Fon.org


PRE CONFERENCE  I ‐ Register for this Pre Conference with Cal‐Pro‐Net 
MONDAY, OCTOBER 26, 2015 9:00AM‐12:00PM (No Charge for this Pre Conference Session) 
Successful Recordkeeping in the Child and Adult Care Food Program  
Brandi Airada and Jus n Adelman, CDE, NSD,CACFP  
 
In this training, we will revisit the importance of recordkeeping in the Child and Adult Care Food Program. The session will open 
with examples of the most common scenarios resulƟng in findings and the monetary consequences of inadequate recordkeeping. 
This training will cover ways to prevent these costly mistakes by reviewing all the basic recordkeeping requirements for all       
program types in the CACFP.   
 
In addiƟon to the basic recordkeeping review, the training will include three focus areas providing more detailed informaƟon 
about personnel acƟvity reports, health and safety requirements and procurement guidelines.  At the conclusion of the power 
point, the panel will open the floor for quesƟons. 

  9:00 - 10:00    Promoting Healthy & Active 
                         Preschoolers In Childcare Settings  
10:15 - 11:15    Let’s Move Child Care 
11:30 - 12:30    LA Choose Health 
12:30 - 1:30      Lunch Program 
  1:45 - 3:15      CACFP Leaders: How to Get What You 
                         Want in your Child Care Business 
  3:15 - 3:45      Closing Thoughts Eva Daniels &          

Family Child Care Providers “Re-Energize” with:                 
Sherri LaBoon, Director of State Child Development at 

Community Action Partnership of San Luis Obispo County  
Janet Scully, Choose Health LA Child Care 
CDC Let’s Move Child Care 
Mr. Tom Copeland (Child Care Business Favorite) 
Eva Daniels, National Family Child Care Association 
Funded in partnership  with First 5 LA 

Institute requires pre-registration online 
      ~NO ON SITE REGISTRATION~ 

S h e r a ton  U N I V E R S A L     U N I V E R S A L  Hol l ywood  

    Sunday,  October 25 2015 9am -  4:00pm

        

4:00-5:00 Optional: Interested in a Facebook page and/or 
Website for your Child Care Business? Sign up and stay 
to learn how to create yours. We will help you set up a 
Facebook page and /or website before you leave.  

Non‐California	CACFP	Agencies	
To aƩend the pre‐conference session, you will need to pre‐
register by sending your contact informaƟon to the Fresno City 
College Cal‐Pro‐NET Center: fcc.calpronet@fresnocitycollege.edu.  
Please state that you would like to aƩend the pre‐conference 
session and include your name, address, phone number and       
e‐mail.    
 
**Do not create an account on the Fresno City College                   
    Cal‐Pro‐NET Center.  
 
The deadline to register is October 16, 2015.                                                     
*No walk‐ins will be permiƩed.  
*Pre‐registraƟon is required.  

California	CACFP	Agencies	
The California Department of EducaƟon (CDE) will be offering 
its 2015‐16 Mandatory Training for all CACFP agencies as a   
pre‐conference session on Monday, October 26, 2015 from 
9:00‐12:00.  If you aƩend this session you will not be required 
to take the 2015‐16 mandatory training again later in the 
year. You must create an account (if you do not already have 
one) and pre‐register for the course with the Fresno City   
College Cal‐Pro‐NET Center at                                              
hƩp://www.fresnocitycollege.edu/index.aspx?page=2994.   
 
The deadline to register is October 16, 2015.  
*No walk‐ins will be permiƩed. *Pre‐registraƟon is required. 

                

        

        

www.ccfproundtable.org


BE	THE	FIRST	TO	LEARN	MINUTE	MENU’S				
NEW	ONLINE	CLAIMING	SYSTEM	

Full Day Minute Menu   
PRE CONFERENCE SESSION II:                           
SUNDAY, OCTOBER 25, 2015 9:00‐4:30                    
$50.00 (meals not included) 
	
Goodbye,	WebKids;	Hello,	KidKare!																									
(Yes, It Works on a Mac) We are excited to introduce the new 
online claiming website for providers! Learn how to access the new 
KidKare program which is replacing all KIDS and WebKids products. 
KidKare is accessible from ANY device, including smart phones,    
tablets, desktop computers, and yes, that includes Macs.  Bring your 
smart phone, tablet or laptop that connects to the internet for a 
hands‐on training experience on the new KidKare website. We will 
enroll children, record meals, record in/out Ɵmes, submit claims and 
much more!  You will leave this class feeling excited and confident in 
training providers on this convenient and efficient new product! 
(Internet access not provided. To learn how to connect your device 
to your phone, see blog.minutemenu.com.)  
                                                                                                                           

12:00‐1:30	lunch	break		

Implementing	KidKare	at	Your	Agency	
In this session we will cover the changes that will affect Minute 
Menu HX, how to support providers on the new KidKare product,                 
implemenƟng the changes to your current processes, training            
providers and developing your rollout plan! 

 

Reasonable	Accommodations	and	Food	Allergies	
David	Youngblood,	Civil	Rights	Division,																																																						
Food	and	Nutrition	Services	USDA	
	
The	Role	of	CACFP	in	Helping	Providers	Start	and	Stay	in	
Business		Tom 	Copeland,	Child 	Care 	Business 	Expert	Consultant	
	
We	Are	What	We	Eat!		Fighting	Childhood	Obesity	in	Head	
Start			
Kristine	Smith	,	MS,	RD,	Director	of	Nutrition	Services,															
Neighborhood	House	
	
Area	Eligibility	in	CACFP	
Traci	Mouw,	MPH,	Food	and	Nutrition	Service,	USDA					
	
Healthy	Habits	Take	Root!		
USDA	Brings	the	Farm	to	Preschool		
Kristie	Hubbard,	Nutritionist,	USDA,	FNS,	Western	Regional		
	
Team	Nutrition	Resources	for	Child	Care		
Andrea	Farmer,	USDA	Food	and	Nutrition		
	
Helping	the	Picky	Eater:	Strategies	for	Parents	and												
Providers			Jill	West,	Nutrition	and	Wellness		
	
Supporting	Professional	Development	in	Family	Child	Care	
Barbara	Sawyer,	Child	Care	Consulting	and	Training	Services,	Inc.			
		
Study	on	Nutrition	and	Wellness	Quality	in	Childcare						
Settings	(SNAQCS)			Susan 	Barlett,	ABT 	Associates 	

Feeding	Frenzy	(Quantity	Cooking	and	Food	Service					
Specialist	Training)	Staci	Larsen,	Learning	Care 	Group 		
	
Ready,	Set,	Change!		Jodi	Kuhn,	Knowledge 	Universe 						
	
Serving	Healthy	Beverages	in	Childcare:		
The	Evidence‐Base	for	Best	Practices.																																																																						
Christina	Hecht,	Nutrition	Policy	Institute		
	
Protecting	Your	Program	During	a	State	Agency		Review																																					
Robert	Gray,	USDA	Program	Consultant					
	
Let’s	Move	Child	Care,	Rachel	M.	Powell,	PhD,	CHES,	CPH						
	
Right		Before	Your	Eyes,	Tools	and	Tidbits	to	Market	Your	
Program		Samantha	Marshall,	MA,	CCI		
	
ServSafe	Food	Handlers		
Alan	Michaelson,	Food	Safety	First						
	
Main	Stage:		Family‐Style	Meal	Service	Found	New														
Independence‐Case	Study.		What	is	it	Like	When	You	Have	
Friends	Over	for	Dinner?		Bryan	Brown,	Community	Action								
Partnership	of	San	Luis	Obispo	County,	INC.	
	
CCFP	Menu	Planning:	Creating	Meals	on	a	Budget	While	
Remaining	Culturally	Competent		Stephanie 	Collett		

OPTIONS 
Can’t aƩend Sunday’s Minute Menu                                                           

All Day Pre Conference Session?    

There is an opƟon: Half day Sunday and Half day Wednesday 

PRE CONFERENCE III, Sunday, October 25, 2015    
1:30 ‐ 4:30PM $25.00  (meals not included)      

Implemen ng KidKare at Your Agency                                                                                      
 

POST CONFERENCE IV, Wednesday, October 28, 2015                      
1:30 ‐ 4:30PM  $25.00 (meals not included)  

Repeat Session of Sunday Morning: Good Bye, WebKids;        
Hello, KidKare! (Yes, It Works on a Mac)  

Pre Registra on is Required for these                                                         
Pre and Post Conference Sessions 

 

Find	even	more	details	and	the	online	registration	on	our	website	www.ccfproundtable.org	

http://blog.minutemenu.com/
www.minutemenu.com
www.minutemnu.com


Home	Visits:	There’s	an	App	for	That		
Lori	Johnson,	Minute	Menu		
	
Infant	Nutrition	in	the	Child	Nutrition	Programs		Pt.1	&	2	
Kelly	Knapp,	MS,	RD						
	
Save	the	Trees!		Remove	the	paper	from	your	annual																						
re‐enrollment	process!		Jason	Sellers,	Minute	Menu	Systems	
	
Provider	Training	and	Coaching	to	Improve	Nutrition	and	
Physical	Activity	Practices	in	Child	Care	Settings	in	LA	County	
Helen	O’Connor,	Los	Angeles	County	Department	of	Public	Health						
	
Best	Practices	for	Processing	Providers	Claims		
DeAnna	Certain,	Association	for	Child	Development					
	
Maximize	Recruiting	Centers		
Lynda	Baker,	Association	for	Child	Development						
	
Mind,	Body,	and	SOLES:		Moving	Through	Early	Childhood			
Angela	Russ‐Ayon,	AbridgeClub.com						
	
Campaign	for	Healthier	Meals	with	Minute	Menu	HX															
Lori	Johnson,	Minute	Menu	Systems						
	
5	Whys:		A	simple	process	to	get	to	the	root	of	any	problem		
Jodi	Kuhn,	Knowledge	Universe						
	
Policy	Opportunities	to	Elevate	Nutrition	Standards	for					
Family	Child	Care	Home	Providers	(FCCHs)	in	California																																																							
Hector	Gutierrez,	California	Food	Policy	Advocates		
	
New	Menu	Labeling	Rules	and	Food	Safety		
Maria	Quintanilla,	Public	Affairs	Specialist,	FDA,	HHS	
	
Meal	Service	for	Afterschool	Programs	
Genevieve	Pyeatt,	CDI	
	
Documenting	Meal	Pattern	Contributions‐	Child		Nutrition	
(CN)	Labels	&	Food	Speciϐication	Sheets	
Sasha	Perez	and	Farnaz	Elist	,	CDE,	NSD,	CACFP	Specialist	
	

Making	Connections	and	Developing															
Infrastructure	in	Farm	to	Preschool				Bryan 	Brown,	Community 	
Action	Partnership	of	San	Luis	Obispo	County,	Inc	
	
Providing	Outstanding	Client	Services	
Nadia	Marshall,	Association	for	Child	Development						
	
Linking	Gardens	to	School	Meals	with	CACFP																																					
Rosa	Romero,	Farm	to	Preschool,	Urban	&	Environmental	Policy	Institute	
	
Thinking	Outside	the	Lunchbox	‐	Meeting	USDA	Guidelines	in	
Unusual	Situations		Sherrie 	Gomez,	Learning	Care 	Group 		
	
The	Cook	Doesn’t	Do	the	Books!		
Susan	Still,	Brighton	Training	Group					
	
Let's	Get	Moving	,	Michelle 	Stickley,	ACD	
	
What's	for	Breakfast?		
Nancy	Johns,	Association	for	Child	Development						
	
Hello	–	It’s	Your	Future	Calling.		Janet	Phelan‐White,	Executive	
Director,	Mid	West	Child	Care	Association	
	
Managing	Change	‐	Does	It	Have	to	Be	So	Hard?	
Barbara	Sawyer,	Child	Care	Consulting	and	Training	Services,	Inc.		(CATS,	INC)		
	
Effective	Monitoring				
Augie	Navarro,	Association	for	Child	Development						
	
Training	Centers	on	Minute	Menu	CX																																																					
Mia	Cooper,	Minute	Menu	Systems						
		
Motivating	Movement	in	Your	Environment	
Rebecca	Benn,	Genevieve	Pyeatt,	CDI	

Erroneous Payments in Child Care Centers Study The Improper         
Payments EliminaƟon and Recovery Act of 2012 (IPERA)                                           
Frederick Glanz, President, Kokopelli Associates,  
The Improper Payments EliminaƟon and Recovery Act of 2012 (IPERA) 
requires USDA to annually esƟmate improper payments in the CACFP.  
Westat and its subcontractors, Kokopelli Associates, and Windwalker 
CorporaƟon are conducƟng the Erroneous Payments in Child Care     
Centers Study (EPICCS) for the USDA Food and NutriƟon Service.  This 
study is developing and tesƟng a methodology that FNS can use to    
annually esƟmate improper payments in the child care center             
component of the CACFP. The study will include a naƟonally representa‐
Ɵve sample of 450 parƟcipaƟng centers and a representaƟve sample of 
households. The study will include  AL, AK, CA, CO,  CT,FL,GA,ID,IL,KS, 
LA,MD,MO, NC,OH,PA,SC,TN,TX,VA,WA,WI . 

More Coming a t tract ions 

Reasonable AccommodaƟons and Food Allergies                      
David Youngblood, Civil Rights Division, Food and Nutri on Services USDA 
This session will cover the requirements for providing reasonable 
accommodaƟons to program parƟcipants who have disabiliƟes, with 
a parƟcular emphasis on providing accommodaƟons to individuals 
with food allergies.  

If Only We Knew What He Knows! Mr.	Tom	Copeland	will	be	sharing	his	expertise	in	two	different	workshops	this	
week.	The	Role	of	CACFP	Helping	Providers	Start	and	Stay	in	Business		and	Successful	Strategies	to	Recruit	and	Keep	Pro‐
viders	on	CACFP,	don’t	miss	your	opportunity	to	kow	what	he	knows!	

Tom Copeland is a renowned tax and child care business specialist and licensed aƩorney. Tom graduated from Macalester Col‐
lege (BA) in 1972 and from William Mitchell College of Law (JD) in 1980. He trains thousands of family child care providers and 
trainers each year on important business issues; including record keeping, taxes, markeƟng, contracts, and legal issues. Tom is 
also the author of many books and resources for family child care providers.  

In 2003, he won the Friends of NAFCC Award from the NaƟonal AssociaƟon for Family Child Care. In 1998, he won the Child Care Advocate of the 
Year award from the Minnesota Licensed Family Child Care AssociaƟon. He has represented numerous providers in IRS audits and has won six US 
Tax Court cases. In 2003, the IRS issued Revenue Procedure 2003‐22 that allows family child care providers to use a standard meal allowance rate 
to claim food expenses. Tom was the author of the proposal that led to this rule. 

        



Organization  
  

Contact Name                                     
  

 
  
City                                                                                                                                                                                                                                                                    State               
          
Contact phone                               

Conference Registrant(s)  
Name and email: 

 
EARLY BIRD (postmarked no later than 9/22/15)  

  □ $205 Roundtable  

  □ 
  
$280  

REGULAR (postmarked from 9/21/15 to 10/16/15) 

  □ 
  
$255 Roundtable  

  □ 
  
$330  

ON-SITE (10/17/15 or later) 

  □ 
  
$305 Roundtable  

  □ 
  
$380  

ADVISORY COMMITTEE  

 □ 
  
$120 Roundtable Advisory Committee  

WORKSHOP (9/21/15 to 10/16/15)  

  □ 
  
$120 Workshop Presenter/Panelist  

ONE DAY ATTENDANCE (Specify which day  

 □ 
  
$170 Member/Nonmember-Circle one (Monday, Tuesday or Wednesday  

 PRE & POST CONFERENCE (Pre-Registration  

 □ $50.00 Minute Menu* Full Day Session II (Sunday, 10/25/15  9am-4:30 pm) 
 □  $25.00 Minute Menu* 1/2 Day Session III  (Sunday, 10/25/15 1:30-4:30pm) 
 □  $25.00 Minute Menu* 1/2 Day Session IV (Wednesday,10/28/15 1:30-4:30pm) 

  Total Enclosed $ ______             Check #______       

 □ $25 Center or Head Start with 1‐5 sites  

 □ $50 Center or Head Start with 6‐15 sites 

 □ $75 Center or Head Start with 16‐25 sites 

 □ $100 Center or Head Start with 26+ sites 

 □ $25 Home sponsor with 1‐150 homes  

 □ $50  Home sponsor with 151‐500 homes 

 □ $75  Home sponsor with 501‐1,000 homes 

 □ $100 Home sponsor with 1001+ sites  

 □ $25   Individual affiliate (newsletter only) 

 □ $50  Individual affiliate (full membership)           

 □ $100 State Agency or corporation

             
   

24th Annual CCFP Roundtable Conference Registration 

Register Online Today 

www.ccfproundtable.org 

Checks payable to California Food Policy Advocates [CFPA]  CFPA’s Federal ID Number is 94-3163142                                  
Mail all checks: California Food Policy Advocates [CFPA], c/o Terry Talavera, Options, 13100 Brooks Dr. Baldwin 

Membership Dues                                                            Apply Online @www.ccfproundtable.org 

Registration Notes                   

October 26‐28, 2015 
WHAT’S INCLUDED: Registration fee, 48 
workshops, 4 General Sessions, CACFP 
Luncheon on Tuesday and a Healthy Start 
Breakfast on Tuesday and Wednesday. 
 
EARLY BIRD REGISTRATION: Online 
Registration must be completed before  
Saturday, September 21, 2015 to be eligible 
for the early-bird rate.  

LATE REGISTRATION: If you do not    
complete the online registration and       
payment (or P.O.) before October 16, 2015 
you may still register. Notify Terry Talavera 
at (626) 338-4165 to register onsite. There 
is an increased fee for onsite registration, 
no purchase orders accepted onsite. 

WORKSHOP PRESENTERS’ FEE: Some 
workshop presenters are also                 
conference participants. Presenters and/or 
panelists in that category are charged a 
reduced registration fee of $120. 

CANCELLATIONS: No cancellation refunds 
after October 1,2015. A $50 fee will be 
charged before October 1, 2015. 

REFUNDS: NO REFUNDS AFTER        
OCTOBER 1, 2015. You may transfer     
registration from one individual to another.   
 
PURCHASE ORDERS: If you are using a   
purchase order to pay for registration 
please complete the online form with     
applicable registration fee and either email 
or mail the purchase order. 

REGISTRATION QUESTIONS:              
Terry Talavera: 
ttalavera@optionforlearning.org  
Hotel: $159/night    Hotel Registration: 
http://bit.ly/1Kd9Kj9 

Become a member and SAVE up to $75 per person on your registration fee!     
Membership is annual and based on start date.   www.ccfproundtable.org/membership 

        


