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Head Start Central Kitchen Initiative 
Salt Lake Community Action Program (SLCAP) 

 

When it’s better to do it yourself! 
 

Some time ago, the Salt Lake CAP Head Start pro-
gram resolved to provide high-quality, healthy, af-
fordable meals and snacks to  enrolled children. 
When staff were unable to find a vendor who could 
meet their criteria for price, quality and delivery, they 
decided to operate their own central kitchen.  
 

 

Success 
 

Since 2009, the SLCAP Central Kitchen has been 
preparing nutritious meals from scratch and then de-
livering them to Head Start sites in the community.  
Currently, the Central Kitchen delivers 3,000 
healthy, appetizing meals daily to Head Start class-
rooms.   
 

In its present location, the kitchen functions at maxi-
mum capacity, necessitating the construction of a  
new kitchen that will double capacity and allow ser-

vice to more classrooms.   

 

SLCAP Central Kitchen is revenue neutral 
 

86% of the operating budget is from Child and 
Adult Care Food Program (CACFP) reimburse-
ment, and food costs are budgeted at 50% of the 
CACFP reimbursement.   
 

SLCAP adopted its own best practices for 
healthy eating 

 

Meals catered through the Central Kitchen are 
required to meet or exceed the USDA CACFP 
standards.  
 
SLCAP shares tips on: 
 

 Hiring an experienced food service director 

 Negotiating prices with food distributors 

 Developing cycle menus and standardized 
recipes 

 Developing systems for data tracking and 
reporting to CACFP and others 

 Responding to children’s special dietary 
requests 

 Staffing a central kitchen 

 Conducting a successful pilot test 

 AND MORE 
 
To learn more: 
 

The SLCAP Central Kitchen is posted at 
www.centertrt.org where you will find: 

 

 Resources required 

 Implementation steps 

 Statement of Public Health Impact 
 

http://www.centertrt.org/?p=intervention&id=1185

