Child and Adult
Care Food Program
February 2022

The Michigan Department of Education (MDE)
Child and Adult Care Food Program (CACFP) wants to
know - are you looking to expand?
Consider At-Risk Afterschool Programs
The At-Risk Afterschool (ARAS) meals component of the CACFP
offers federal funding to afterschool programs that serve a
meal or snack to children in low-income areas. Organizations
may participate in the ARAS meals component of CACFP either
as an independent afterschool program or through a sponsor.
To be eligible, you must meet state and/or local licensing or
health and safety standards, meet organizational and area
eligibility requirements, and provide educational or enrichment
activities that are open to all children in an organized,
structured, and supervised environment.
Waiver #93: Nationwide waiver to allow area
eligibility in the ARAS and for Family Day Care Home
(FDCH) providers in school year (SY) 2020-2021
•
•
•

Allows the National School Lunch afterschool
snack program and CACFP ARAS care centers to
claim meals/snack at free rate
Allows CACFP FDCH to claim meals at Tier 1
regardless of location
Effective July 1, 2021, through June 30, 2022
Contact the CACFP Office at
517-241-5353 or
MDE-CNAP-CACFP@michigan.gov
with any questions.

*NEW*
Thinking Thursdays
Thinking Thursdays is the
new webinar series that will
be presented once a month
on Thursdays. Please join us
for our first CACFP Thinking
Thursdays webinar!

When:

February 24, 2022, 1:00 PM
Eastern Time (US and Canada)

Topic:

CACFP Ounce Equivalency

Register in advance for
this webinar:
https://us06web.zoom.
us/webinar/register/WN_
gc6NQVR4GCMnstupdNzw

After registering, you will
receive a confirmation email
containing information about
joining the webinar.

National CACFP Week is March 13-19, 2022
CACFP Week is a national educational and information campaign sponsored
annually by the National CACFP Sponsors Association designed to raise
awareness of how the United States Department of Agriculture's (USDA)
CACFP works to combat hunger. The CACFP brings healthy foods to tables
across the country for children in child care centers, homes and afterschool, as
well as for adults in day care.

CACFP Week is brought to you by the letters...
Community
The CACFP community works to ensure that all children have access to healthy foods. Share CACFP Week
on social media and out in your community.

Awareness
Together we can raise awareness of how the CACFP works to combat hunger. Learn what you can do to promote
the CACFP and advocate with a press release, a letter to congress, and a request for proclamation.

Children
Children receive healthy and nutritious meals through the CACFP. Educate children and parents about the CACFP
with fun activities and communication tools.

Food Program
The CACFP helps children learn healthy eating habits. Find out why breakfast is the most important meal of the day
and learn some tips for getting kids to try new foods.

Participate
Hundreds of thousands of people participate in the CACFP administering the program or caring for children and
adults. Show your appreciation to all of those who work with CACFP every day.

USDA’s Team Nutrition initiative is excited to announce the availability of 10 new USDA
lunch and supper recipes for the CACFP, available in yields of 6, 25, and 50 servings.
These quick-and-easy recipes are standardized to meet the minimum serving amount of
at least one meal component for children ages 3 through 5 and 6 through 18 years, and
showcase a variety of foods and flavors.
Titles of new recipes include:
• Baked Tilapia Fish Fillets
• Baked Tofu Bites
• Barbecue Beef Sliders
• Crabby Sandwich
• Fish and Veggie Packets
• Meatballs and Marinara Sauce
• Shredded Zucchini and Pasta
• Spinach Salad with Raspberry Vinaigrette Dressing
• Teriyaki Chicken and Cabbage
• Zucchini Boats

The recipes are available through the Institute of Child Nutrition’s Child Nutrition Recipe
Box:
• Children ages 3 through 5: [6 Servings] [25-50 Servings]
• Children ages 6 through 18: [6 Servings] [25-50 Servings]
Photographs of the prepared recipes are now available on USDA’s Flickr account in the
Team Nutrition photo collection. These images can be used by operators and partners to
communicate information about the availability of the recipes.
For more recipes, visit the Team Nutrition Recipes webpage.

New! Team Nutrition Milk in the CACFP Quiz
The USDA Team Nutrition initiative is proud to announce the release of the Milk in the CACFP
web quiz, now available at fns.usda.gov/tn/quizzes/milk-in-the-cacfp.
The quiz focuses on milk requirements in the CACFP. The complete web quiz collection is
available at fns.usda.gov/tn/quizzes.
The interactive quizzes can be used at trainings and other nutrition events as a fun and engaging
learning activity. Upon completion of each 10-question quiz, quiz takers receive a score along
with a link to resources that can help expand their knowledge on the topic and build their
nutrition skills. Quiz takers can also view a printable version of the questions and answers upon
quiz completion.
Questions about this announcement may be sent to TeamNutrition@USDA.gov.

Virtual Training Opportunities
FEBRUARY AND MARCH SESSIONS!
Child and Adult Care Food Program (CACFP) Topics
Food Safety in Child Care
4 Hours
Intended Audience: Everyone
This virtual training features the four key concepts: Clean, Separate, Cook,
Chill.

Introduction to Happy Mealtimes in Child Care Settings
4 Hours
Intended Audience: Child Care Staff
This virtual training provides child care professionals with best practices for
creating positive and safe mealtime environments for young children.

Norovirus in Child Care
2 Hours
Intended Audience: Everyone
Norovirus is the leading cause of foodborne illness, and it is estimated that more
than half of all food-related illness outbreaks are caused by norovirus. This
virtual training includes participant interaction and activities focused on the
prevention of norovirus in child care settings.

Registration for Institute of Child Nutrition Virtual Sessions

February 3rd Webinar

Join us for a discussion on flavor enhancement with distinguished culinary experts Chef Dan Giusti
of Brigaid and Chef Rachel Gooding of McCormick Science Institute. Using the right culinary
techniques and ingredients can greatly enhance flavor while creating an opportunity for reducing
overall sodium.

REGISTER HERE FOR WEBINAR

Covid-19 Supply Chain Disruptions
Due to the COVID-19 pandemic, CACFP sponsors are facing various supply chain disruptions resulting in
the cancellation of food deliveries, food product shortages at the stores, and increased food and supply
prices almost everywhere. What can you do to work around these challenges? Here are some suggestions:
•
•
•

•
•
•
•

If you typically buy food or dairy from distributors like Gordon Food Service, Sysco, or Prairie Farms,
communication is key. Communicate with your vendors on a regular basis to identify any upcoming
supply chain issues that may affect your menus.
Place product orders earlier and forecast your food needs for a longer period.
Identify alternate sources of food and supplies, such as grocery stores, discount stores, food hubs,
farmers, and even online options to cover your bases where and when you can. Consider shelf
stable options. Have shelf stable options (but please don’t hoard) on hand for when you cannot
obtain everything you ordered or shopped for.
Plan ahead. Ask vendors and local store staff when they expect to receive deliveries and restock
certain items. Knowing when items arrive means you can be “first in line.”
When planning your menu and making a shopping list, include a list of appropriate substitutions in
the event the store does not have what you need.
When using standardized recipes, look for ones with ingredients that are easy to substitute with
another creditable food item. Make sure substitutions do not affect the recipe’s meal pattern
contribution.
When a planned food item or recipe ingredient is not available, consider substitutions within the
same meal component. This could be a great opportunity to try something new!

Some examples of possible substitutions are below.

If this is not available… 			

Try this!

Whole grain rich (WGR) sliced bread

WGR English muffins, pita rounds, waffles, or bagels

Brown rice 					

Barley, farro, quinoa, enriched white rice, or noodles

Refrigerated fluid milk

Ultra-high temperature (UHT) milk, kefir, or buttermilk.
For adult participants, yogurt* instead of milk once per day.

Fresh or frozen meat

Canned chicken, tuna, salmon, or beans. Dry beans, peas,
lentils, nuts or seed butters, tofu or tempeh, cheese, and
yogurt*

Fresh or frozen vegetables

Low or reduced sodium canned vegetables

Fresh or frozen fruit 				

Canned fruit in its own juice, water, or low sugar syrup

*All yogurt served in the CACFP must be commercially produced and must contain 23 grams of sugar
or less per 6 ounces.
The Food Buying Guide for Child Nutrition Programs and the CACFP Crediting Handbook are useful
tools for determining how foods may contribute toward the meal pattern requirements.
Remember that all substitutions must meet meal pattern requirements CACFP meal pattern
requirements to be reimbursed.
Questions?
Contact your assigned program analyst or Melissa Lonsberry, Consultant, at lonsberrym@michigan.gov.

Michigan families: Don’t miss out on fun activities that
can prepare your little one for school success!
Text TALK to 75547, or visit texttolearn.com. English
and Spanish translations are available.

About Michigan Farm
to School
Farm to School centers
around efforts to serve local
foods in school and early
care and education settings.
Share ideas, tools, and
resources to support a range
of efforts, from school garden
programming to farmer visits
and field trips.
Visit mifarmtoschool.msu.edu

Big Bird’s Happy Day Sunrise Smoothie
Start off the year on a sunny note with Big Bird’s
Happy Day Sunrise Smoothie. This pineapple
filled treat is perfect for a midday snack and
meets fruit and meat/meat alternate
requirements. Get the Recipe

More resources are available!
• MI Farm to School
• MI Farm to Early Care Education
• MI Farm to Institution Network
• Cultivate Michigan

This institution is an equal opportunity provider.

