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of expansion caseload for currently 
participating States, we could not 
approve caseload requests for the 
five new States with approved State 
Plans (Arkansas, Delaware, New 
Jersey, Oklahoma, and Utah).  The 
President’s Budget request for FY 
2006 equals the amount actually 
appropriated in FY 2005 after rescis-
sion ($106.854 million).  The 
Budget projects a significant level of 
excess inventory that could be used 
to assign caseload.  However, no 
cash carryover is anticipated, and the 
value of “free” foods available is 
expected to decrease.  Therefore, the 
amount requested in the Budget is 
expected to result in caseload reduc-
tions.   
 
On February 9, we announced that 
the CSFP Elderly Food Package Re-
view Team’s recommendations for 
changes to the CSFP food package 
for seniors were approved.  On 
March 8, based in part on input from 
the National CSFP Association Ex-
ecutive Board, we were pleased to 
announce that the four changes to 
the CSFP elderly food package 
would also apply to the CSFP food 
packages for children and pregnant, 
postpartum, and breastfeeding 
women.  The approved changes are:  
(1) replace the canned pork with the 
chili without beans, (2) replace the 
corn squares cereal with the bran 
flakes cereal, (3) replace the 
creamed corn with the mixed vegeta-
bles, and (4) replace the fruit cock-
tail with the mixed fruit.  These 
changes will offer the same food 
package improvements that were 
previously offered only to CSFP 
seniors, while also increasing food 
ordering and distribution efficiency.   
 
We are working with the Farm Ser-
vice Agency (FSA) and the Agricul-
tural Marketing Service (AMS) to 
purchase these food items, and based 

on current commodity ordering 
and delivery schedules, we antici-
pate that direct shipment of the 
new items could begin as early as 
July 2005, and multi-food ship-
ments could begin in September.  
We are in the process of revising 
the FNS Instruction 835-1, Rev. 1, 
including the CSFP Maximum 
Monthly Distribution Rates, to 
include the approved products and 
other updates.  We will continue to 
explore ways to improve the CSFP 
food package, including a possible 
test buy of Vitamin D- and cal-
cium-fortified orange juice con-
centrate in aseptic packaging. 
 
The CSFP Plain Language, Pro-
gram Accountability, and Program 
Flexibility final rule was cleared 
by the Department on February 
11, and formally submitted to the 
Office of Management and Budget 
for review on February 15.  The 
effect of this rule will be to make 
the CSFP easier to understand and 
administer, and more effective and 
efficient in providing benefits to 
eligible persons.  We continue to 
expect publication of the rule in 
the Federal Register in 2005. 
 
On February 23, the CSFP policy 
memorandum entitled “Use of 
Proxies in Certification, Recertifi-
cation, and Distribution of Food 
Packages” was issued.  The policy 
memorandum clarifies the permis-
sible use of proxies during the 
above processes.  The use of prox-
ies in the CSFP significantly re-
duces a barrier to participation in 
the program for eligible home-
bound elderly persons and other 
eligible persons with limited mo-
bility.  A copy of the policy 
memorandum is available at the 
following web address:  http://
www.fns.usda.gov/fdd/policy/
csfp-policies.htm. 

We would like to thank the National 
CSFP Association Executive Board 
for inviting us to participate in a 
meeting at the Washington Plaza 
Hotel in Washington, D.C. on Feb-
ruary 10.  A variety of issues were 
discussed, including changes to the 
CSFP elderly food package, the 
CSFP Plain Language final rule, 
final caseload assignments for the 
2005 caseload cycle, and the outlook 
for the FY 2006 Budget.  We look 
forward to further discussions with 
members of the National Association 
during the upcoming NCSFPA Con-
ference in Pasadena.   
 
To review, on December 8, 2004, 
President Bush signed the Consoli-
dated Appropriations Act, 2005, 
which provided $107.716 million to 
support the program.  The appropria-
tion was increased by an estimated 
$3.109 million in cash carryover 
from fiscal year (FY) 2004, resulting 
in a total cash resource of $110.825 
million.  From this total, $861,728 
was rescinded by Congress, and an 
estimated $710,000 was needed to 
pay costs associated with the pur-
chase and delivery of commodities.  
These adjustments left an estimated 
$109.253 million in cash to support 
the program in 2005.  Available cash 
was augmented by approximately 
$823,000 in excess inventory.    
 
On December 29, a memorandum 
entitled “CSFP:  Final Caseload   
Assignments for the 2005 Caseload 
Cycle, and Administrative Grants” 
was disseminated to all State agen-
cies.   Resources were sufficient to 
permit FNS to allocate a total of 
536,196 slots nationally for the 2005 
caseload cycle, including 4,827 ex-
pansion slots.  This is the same num-
ber of total slots assigned for the 
2004 cycle.  Since all available re-
sources were dedicated to allocating 
base caseload and a nominal amount 
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Makes 4 servings 
 
•1 lb. lean ground beef                  •1/2 cup onion, finely chopped              •1/4 cup green bell pepper, chopped           •1 cup water 
•1 (15.5 oz) can tomatoes            •3/4 cup uncooked long-grain rice         •1/2 cup chile sauce                                     •1 tsp. salt 
•1/2 tsp. worcestershire sauce       •1 pinch ground black pepper                •1/2 tsp. ground cumin (optional)               
•1/2 cup shredded cheddar cheese                                                                •2 Tbsp. chopped fresh cilantro (optional)                 
Preheat oven to 375 degrees F.  Brown the ground beef in a large skillet over medium-high heat. Drain excess fat and transfer beef 
to a large pot over medium low heat. Stir in the onion, green bell pepper, tomatoes, water, rice, chile sauce, salt, brown sugar, 
cumin, worcestershire sauce, and ground black pepper. Let this simmer from about 30 minutes, stirring occasionally, then put into a 
2-quart casserole dish. Press down firmly and sprinkle with the shredded cheddar cheese. Bake for 10-15 minutes, or until cheese is 
melted and bubbly. Garnish with chopped fresh cilantro, if desired.  
Variation: to lower fat content: use low fat cheese. Below is the nutrition info. for each serving:  
Calories:560 Cholesterol:110 mg. Sugar:4 g.           Calcium:200 mg.          Calories from fat:240          Sodium:1060 g. 
Protein:36 g. Iron:5 mg. Total Fat:27 g. Total Carbohydrate:42 g. Vitamin A:375 RE Vitamin C:102 mg. 
Saturated Fat:12 g. Dietary Fiber: 3 g. 
 
 
 
Makes 6 servings 
 
•2 (15.5 oz) cans corn, drained •3/4 cup cucumber slices         •1/4 cup onion, diced     •2 small tomatoes, coarsely chopped 
•1/4 cup onion, diced    •2 small tomatoes, coarsely chopped   •1/4 cup reduced-fat sour cream    •2 Tbsp. reduced-fat mayonnaise 
•1 Tbsp. distilled white vinegar       •1/2 tsp. salt              •1/4 tsp. dry mustard                      •1/4 tsp. celery seed                             
In a large mixing bowl, combine the corn, cucumbers, onions, and tomatoes. Prepare the dressing by whisking together the sour 
cream, mayonnaise, vinegar, salt, mustard, and celery seeds. Add to corn mixture and toss until all ingredients are evenly coated.  
 
Calories:160 Cholesterol:0 mg.  Sugar:6 g.           Calcium:40 mg.          Calories from fat:35          Sodium:560 g. 
Protein:5 g. Iron:1 mg. Total Fat:4 g. Total Carbohydrate:30 g. Vitamin A:120 RE Vitamin C:15 mg. 
Saturated Fat:1 g.              Dietary Fiber: 3 g. 

SPANISH RICE BAKE 

CORN SALAD 

            Health Corner Health Corner   
Keep Your Food Safe:   
It is hard to tell if a food is safe. Foods that go bad may look, smell, and taste like other foods. So be safe. 
•Buy safe food. 
•Keep food safe at home.  If you think a food might be bad, do not taste it. REMEMBER THIS: When in 
doubt, throw it out! 

Tips from FDA (Food & Drug Administration) 


