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CACFP Thinking Thursdays —
Meal Pattern Basics




WELCOME TO
THINKING THURSDAYS!

Participants are muted

Enter your questions into the Q&A,
not the Chat

CACFP staff will answer questions
in the Q&A

Certificate will be emailed if you
attend the entire webinar

Thank you for your attendance!
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Let Us Know Who
You Are!
| work for a...

* Independent childcare center
* Sponsored childcare center

* Family childcare home

* Family Childcare Sponsor

* At-risk afterschool care center
* Adult day care center

* Sponsoring organization

* Emergency shelter

* School food authority
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Purpose of the
CACFP

Meal Pattern

 Address the current health status of
children & adults in the United States

e Align the CACFP meal patterns with
the Dietary Guidelines for Americans

* Help children develop healthy eating
habits

* Safeguard the wellness of adult
participants




Nutrition Standards for CACFP Meals/Snacks
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Nutrition Standards for CACFP Meals and Snacks

HOME > CHILD AND ADULT CARE FOOD PROGRAM

Resource Type

Technical Assistance & Guidance

Resource Materials

=

Centers and day care homes offering meals through the Child and Adult Care Food
Program (CACFP) play a critical role in supporting the wellness, health, and
development of children, older adults, and individuals with disabilities through the
provision of nutritious foods. In particular, child care providers have a powerful
opportunity to instill healthy habits in young children that serve as a foundation for

healthy choices in life.

The nutrition standards for meals and snacks served in the CACFP are based on the Dietary Guidelines for Americans

@, science-based recommendations made by the National Academy of Medicine, cost and practical considerations,
and stakeholder input. The standards support the service of a greater variety of vegetables and fruit, whole grains,
lean meats/meat alternative, and low-fat and fat-free dairy while minimizing added sugar and saturated fat. In
addition. the standards encourage breastfeedine to align the CACFP with the Special Subpblemental Nutrition Program
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Regulations
Meal Pattern Tables
Policy Memos

Guidance and Technical
Assistance

BOOKMARK and Reference this
site

Nutrition Standards for CACFP

Meals and Snacks | Food and

Nutrition Service (usda.gov)



https://www.fns.usda.gov/cacfp/meals-and-snacks
https://www.fns.usda.gov/cacfp/meals-and-snacks
https://www.fns.usda.gov/cacfp/meals-and-snacks

CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

CHILD AND AD CARE FOOD PROGRAM MEAL PATTERNS

BREAKFAST
Meal Pattern for Children and Adults

Food COmponems and Food Items‘

LUNCH AND SUPPER

Meal Pattern for Children and Adults

Food Components and Food Items’

SNACK
Meal Pattern for Children and Adults

(Select 2 of the 5 components for a reimbursable snack)

Ages
6-12

Food Cumpnnenls and Food Items’ Minimum (]uantmes

Fluid milk® 4floz 6 fl oz 8floz 81l oz 8floz Fluid milké 410z 610z afl0z a0z a1 oz’
Vegetables, fruits, or portions of both* Ya cup Y2 cup Y2 cup Y2 cup Y2 cup T Fluid Milk® 41l oz 4floz 8floz 8floz 81l oz
Grains (0z eq)**7# Ya0zeq | Y20zeq 1ozeq 1ozeq 20zeq Edible portion as served: Meats/meat alternates
Lean meat, poultry, or fish 1ozeq 1%ozeq | 2ozeq 2 0z g Jozeq Lean meat, poultry, or fish Y2 0z £Q Ya 0z eq 1ozeq 1ozeq Tozeq
! Must serve all 3 components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool and adult participants. Tofu, soy product, or
Tofu, soy products, or alternate . - ¥%oze Yeoze 1oze Toze 10z
2 Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs. protein ;rlcjrdum’ lozeq 1V 0z eq 20zeq 20zeq 20zeq alternate protein products* 5 q q q ]
* Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children 2 through 5 Cheese 14 0z e 14 0z & 1oze 10ze 102
years old. Must be unflavored low-fat (19%), lavored low-fat (19%), unfiavored fat-free (skim), or flavored fat-free (skim) ik for children 6 years Cheese lTozeq | l:oreq | 2ozeq | 20zeq | 20zeq L L < - d -
old and older and adults. For adult participants, 6 ounces (oz) (weight) or % cup (volume) of yogurt may be used to meet the equivalent of 8 0z Large egg % 3% 1 1 1 Large egg e ¥ ¥% 2 ¥
of fluid milk once per day when yogurt is not served as a meat alternate in the same meal. Cooked EIW beans or peas e Ul e cU 1% cul 1% e 1 cu
* Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at 1 meal, including snack, per day. Cooked EII'\I' beans or peas Y cup ¥ cup Yo cup Yo cup ¥ cup Peanut butter or soy nut butter L 2 P L P
¢ Atleast 1 serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the Peanut butter or soy nut butter or other 21h 3Th 4Ths 47D AThs e Seedyhmters 1 Thsp 1 Thsp 2 Thsp 2 Thsp 2 Thsp
grains requirement. nut or seed butters 50 sp p 5p p
© Meat and meat altemates may be used to meet the entire grains requirement a maximum of 3 times a week. One ounce of meat and meat - Yogurt, plain or flavored unsweetened 2 0z or 2ozor 4 oz or 4 oz or 4 oz or
) altemates is eql.lal 101 ounce equNalent (oz@ of gains.. . . ;‘trn?sﬂvr:eﬂ:}'::;’r flavored, unsweetened = ?&th:up nr?;inczup an1 DCZLID ors‘l nczun orgi oczup or sweetened® ¥ cup ¥ cup ¥ cup ¥ cup ¥ cup
7 Refer to FNS guidance for additional information on crediting different types of grains. The followi be oed § o Peanuts, soy nuts, tree I'II.ItS, or seeds 1% 0z eq 1o 0z eq 107 eq 107 eq 10z eq
® Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per 100 e inflowing may usi 0 mi N no B
grams of dry cereal). more than 50 percent of the requirement: Vegetables Ve cup Yecup | hcup | Hcup | Jecup
Peanuts, soy nuts, tree nuts, or seeds, ” o - . | Fruits® ¥ cup ¥ cup 3 cup 3 cup Y cup
as listed in program guidance, or an QZBg=4 A 0z eq = |SROZEN=y] T 0260 = |SH0ZE] = Grains (oz eq)™®2 1/2 0z 1/20zeq | 1oze 10z e 10z
equivalent quantity of any combination 50% 0% 50% 50% 0% Lt = 1 1 1 =
of the above meat/meat alternates (1 ' Salect two of the five components for & reimbursable snack. Ondy one of the two components may be a beverage.
0z of nuts/seeds = 1 0z of cooked lean ? Largar portion sizes than specified may need o ba served fo children 13 throwgh 18 years old to meet their nutritional neads.
meat, poul‘tr\r, or flsh] * Must be unfiavored whols mill for chikdren age 1. Must ba unflavored law-at (1%) o unflavored fat-fres (skim) milk for children 2 throwgh 5
Vegetables™ Ve cup % cup Yo cup 1 cup ¥ cup glzars Dlui Must be unflavored low-fat (1%), flavored bow-fat {1%), unfiavaned fat-free iskim), or fiawored fat-free (skim) milk for children & years
d and older.
Fruits™ V& CUp ¥4 cup Va cup Y4 cup ¥ cup * Altemate protein products must meet the requirements in Appendic A of 7 CFR Part 225
Grains (oz eqy™'®"" 2 0Z q 1202 eq 102 eq 10z eq 207 e *  Yogurt must contain no more than 23 grames of total sugars per § ounces.

CACFP
Meal Pattern
Charts

Nutrition Standards for CACFP Meals and Snacks

Crediting Handbook of the CACFP
* Federal Regulations 7 CFR 226

Childcare Center Licensing 400.8335 Rule 335(1)



CACFP
Age Groups

1-2 years

3-5 years

6—12 years

13-18 years

Adults (60+ or functionally
impaired 18+)*




Meal/Snack Required Meal Components

Breakfast
Fluid Milk
Fruit/Vegetable or Combo

Grain*

*Menu Planning Flexibility

Lunch/Supper
Fluid Milk
Meat/Meat Alternate
Vegetable
Fruit*

Grain

Snack — Pick Two
Fluid Milk
Meat/Meat Alternate
Vegetable
Fruit

Grain



CACFP Required Meal Pattern Food Components

ilk

Skim
Low Fat
Whole

Unflavored

Fresh
Frozen
Canned
Dried
100 % Juice

Vegetable
Fresh
Frozen
Canned
Dried
100 % Juice

www.michigan.gov/cacfp

Grains

Whole Grain
Whole Grain Rich

Enriched

Meat/Meat

Alternate
Eggs
Poultry
Beef
Beans/Legumes
Tofu




Milk Component Requirements

Whole, unflavored white milk:
Toddlers ages 1 only (12 through 23 months)

Skim or low-fat unflavored white milk:

Children ages 2 through age 5

Lactose free white milk appropriate for age — no
doctor note needed but accommodation request must
be in writing

Skim or low-fat milk —flavored or unflavored:
Children 6+/Adult Day ONLY

Breast milk is allowed at any age!

www.michigan.gov/cacfp




Fluid Milk

Milk must be pasteurized and meet local and state
regulations. It includes varieties such as:

* Kefir

e Buttermilk

* Ultra High Temperature (UHT)

* Lactose free and lactose reduced

* Reduced fat milk (2%) is NOT creditable in the
CACFP

Team Nutrition (TN) Resource:
Serving Milk in the CACFP

USDA

A ALLLY
S Uieo States Department of Agriculture

nd Nutri

Serving Milk in the CACFP

Use the information below to see what kind of milk to serve in the
Child and Adult Care Program (CACFP) to those in your care.

Newborn through 11 months old

v Breastmilk
v Iron-fortified formula

Breastmilk is allowed at any age in the CACFP.

2 years through 5 years
(up to 6th birthday)

v'Unflavored fat-free (skim) milk
v Unflavored low-fat (19%) milk
Unflavored whole milk and unflavored reduced-fat (2%) milk may be

served to children between the ages of 24 and 25 months to help with
the transition 1o fat-free (skim) or low-fas (1%) milk

12 months through 23 months
(1 year through 1 year and 11 months)

v Unflavored whole milk

Iron-fortificd formula may be served to children between the ages of
12 months to 13 months to help with the ransition to whole milk

6 through 12 years, 13 through 18 years, and adults

v/ Unflavored fat-free (skim) milk
v Flavored fat-free (skim) milk
v/ Unflavored low-fat (1%) milk
v Flavored low-fat (1%) milk

Non-dairy beverages may be served in place of cow’s milk when a participant has a special dietary need.

Please contact your Sponsoring Organization or State agency for more information.

Yogurt may be served in
place of milk once per day.

P B A serving of milk is

W B

optional at supper.

- For Adult Participants:
\

The Facts on Flavored Milk:

Flavored milk cannot be part of a reimbursable meal or
snack for children 5 years old and younger.

Homemade flavored milk made by adding flavored
straws, syrups, and powders to unflavored milk also
cannot be part of a reimbursable meal or snack for
children 5 years old and younger.

Flavored milk served to children 6 years old and older
and to adults must be fat-free (skim) or low-fat (1%).

More training, menu planning, and nutrition education materials for the CACFP

can be found at hitps://teamnutrition.usda.gov.

MICHIGAN
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https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFP_Worksheet_Serving_Milk.pdf

r—
I\/l i | k Creditable Non-Dairy Beverages (Milk Substitution) mln%mgf:{;{

Creditable Non-dairy Beverages:

Whatisacreditable non-dairybeverage?

Unflavored

[ ]
The beverage meets USDA's nutrient standards for fluid milk L”q . . 5= Ripple
substitutes (see table below). A list of creditable non-dairy 8th % || Kikkoman Kirkland | "7y e
beverages (certain soymilks) are provided on this page. Continent | i, Pearl Organic 7 MY‘ Original
Original 3F Organic Original Non-So
Soymilk | Soymilk Soymilk 'g& ¢
Nutrients Requirement per cup == |2 Dairy
(1 cup cow’smilk) (8 fluid oz.) ABV Smart l, b Substitute
Calcium 276 mg 28% Original
Protein 8¢g 16% 4 .
Viamin A 150 meg 10% Silk Sunrich Walmart Westsoy
Viemin D 25 meg 25% Original Naturals Great Original
H'H H H - : 3 Soymilk Organic Value Plus
Must be nutritionally equivalent to fluid Magnesium 24 mg 6% v | S ool =B
f) -I k Phosphorus 222 mg 23% ) Soymilk S Soymilk BIE=
COW'sS mi Potassium 349 mg 10% L oy Sl %” =
Riboflavin 44 mg 26%
Vitamin B-12 I.Imcg (pg) 19%

P rOVi d e s p e C ifi c I eve I s Of . Flavored Non-Dairy Beverages may only be served to children 6 yearsand older and adults

Non-dairy beverages are not required to be low-fat or fat-free. Flavored

[} Protein’ calcium’ vita mi ns A’ D’ B_12 When served to children -5 years old, they must be unflavored. o — e

. h h To determine if a product not listed on this page is creditable: 81:’7 Pearl Pearl E
[ e Compare product’s nutrientamounts toamounts listedin table COnt"_?e"‘ ¥ Orgal'.nic Organic
M agn e.s Iu m 7, osp - o ro u S’ ¢ Ifamounts are the same or more, the beverage is creditable Vanilla P Soymilk Soymilk
potassium, riboflavin Soymill . | Smart Smart
Non-Creditable Non-Dairy Beverages: Almond, cashew, coconut, Creamy Creamy

hemp, oat, and rice milks do not contain enough protein to be a Vanilla Chocolate
creditable non-dairy beverage. Water and juice are also not

. . creditable non-dairy beverages. Non-creditable non-dairy Ripple _. ] Sunrich Westsoy —re3
A ny SuU bstlt ut 1ons to th e mea I p.atte rn beverages cannot be served as a milk substitution. ‘c’:‘:il::; ool ga,.:l:,a‘fi %—;'““z o:‘ilgl,;:;j -
that does not meet these requirements e vaa B | vaniia [
When there is a written and signed T . Soymilk u Soymilk s 3

requires a doctor’s note.

fluid milk substitution request for the

A participant which includes the special
When can a creditable dietary reason for the substitution. A

Resou rce: c red ita bl e N on - Da i rv non_dairy beverage 3101 a'2=1s (4l Vvalid medical statement is not required
B eve ra ges if the beverage meets nutrient

standards, but the request must be in
writing.

This institution is an equal opportunity provider.

Rev. 2-2021
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https://www.michigan.gov/mde/-/media/Project/Websites/mde/Year/2021/03/03/MDE_Soy_Bev_Chart.pdf?rev=ccb58bcfbfcb407482e1f0e0808251c7&hash=2748D8403E22AFF012E2E2F0295BD4D1
https://www.michigan.gov/mde/-/media/Project/Websites/mde/Year/2021/03/03/MDE_Soy_Bev_Chart.pdf?rev=ccb58bcfbfcb407482e1f0e0808251c7&hash=2748D8403E22AFF012E2E2F0295BD4D1

¢ ,l O/er , 71 — :
’ F 7
Vit 4 ¢ -~ /’Mk (770(' olate al ree M 7/
0 ik

Pop Quiz #1 b 7Mog', Fumgy:

* Can you serve chocolate milk to
toddlers and preschool aged
children? Y or N

* Milk can be poured over cereal P g, B8 ‘ U LN

and/or into a glass. Yor N

* Nondairy beverages may not have A °3° Fouw A 0y ™
the same level of nutrients as fluid S
milk. T/F




M e a tS/ M e a t AI te r n a te S USDA Food and Nutrition Service
S S DEPARTMENT ULTURE
Q °
M M Ove rV I e W Serving Meats and Meat Alternates at Lunch and Supper
in the USDA Child and Adult Care Food Program

Meats and meat alternates provide protein, B vitamins, and minerals such as iron, zinc, and
magnesium. Protein supports growing muscles in children and helps muscles stay strong in

adults. The iron in many meats and meat alternates helps the body carry oxygen within the
Protein foods: lean meat, chicken, N S
Meats and Meat Alternates at Lunch and Supper v
k f [} h h d b & In the C?‘lild and z"\dlfll Care Fo‘ud Program [CAF'FP], meats a.nd.nr r_ncat . " )

turkey, Tish, eggs, cheese, dry beans s i T v

Example 1
peas, nuts, seeds, nut & seed butters,

Example 2

yogurt, tofu, soy yogurt, alternative &

sliced strawberries, and low-fat (1%) milk

protein product or any combination of @ -

Baked Tofu Bites, brown rice, gingered carrots, melon, and low-fat (1) milk
t h e S e fo O d S O Find USDA standardized recipes featuring meats and meat alternates at theicn.org/cnrb.

gt Make Every Bite Count!

I N Re S o u rce L] ‘ Serve meats and meat alternates that are lower in saturated fat and sodium (salt) such as:
[}

* Lean meats, poultry, fish, seafood, and eggs; * Beans, peas, and lentils; and

Baked Tilapia Fish Fillets, whole grain-rich roll, whipped sweet potatoes, sliced
plums, and fat-free (skim) milk

* Nuts, seeds, and soy products (such as tofu or tempeh); * Low-fat or fat-free yogurt or cheese.

Offering a vanety of meats and meat alternates over the course of the week helps child and adult participants meet their

L]
rV I n IVI n IVI A | r n nutritional needs, while limiting saturated fat and sodium. As a CACFP best practice, offer processed meats (such as hot
dogs and sausage) no more than once per week.

*During the COVID-19 public health emergency, some State agencies may have opted into School Year 2021-2022
1 P

kT /

L u n C h a n d S u e r i n t h e U S DA CA C F P meal pattern waivers. Additional information on these waivers is a at: fus.usda.g I
p p en-2021-22-waivers-and-flexibilities.

More training, menu plannin

can be found at TeamNutri

g
ICHIGAN
=r ' Jucation



https://www.fns.usda.gov/tn/serving-meats-meat-alternates-lunch-supper-cacfp
https://www.fns.usda.gov/tn/serving-meats-meat-alternates-lunch-supper-cacfp

M/MA at Breakfast? Yes!

Breakfast: A Protein may be served in place of the full Grain ,
. Serving Meats and Meat Alternates at Breakfast
co m po n e nt u p to 3 tl m es pe r wee k! Breakfasts in the Child and Adult Care Food Program (CACFP) include milk, vegetables and/or

fruits, and grains. You can also serve meats and/or meat alternates instead of grains at breakfast up to
3 times per week. This option gives you more choices for menu planning.

Food and Nutrition Service

Here’s how to include meats or meat alternates as part of a reimbursable breakfast:
+ Substitute | ounce equivalent of meats/meat alternates for | ounce equivalent of grains.

[1-ounce equivalent M/MA = 1-ounce equivalent Grains]

a meat or meat alternate 1s equal to 2 tablespoons of peanut butter, ¥z of a large egg, or | ounce ‘ »
of lean meat, poultry, or fish. If you want to serve meats/meat alternates at breakfast more &
than 3 days a week, you must offer them as additional foods, which do not count toward a =
reimbursable breakfast.

H H A Closer Look at Menu Planning
i I n c rea Se s va rI ety I n t h e me n u If you plan to offer a meat or meat ahern‘ate at hre;nkfasl in place of grains, it must replace the entire required amount of

grains. The table below shows the minimum amount of a meat or meat alternate you would need to serve in place of grains

* Increases participant satiety and satisfaction T | e

and 3 - § years

Minimum amount of

meats/meat alternates

required when served 12 ounce equivalent 1 ounce equivalent 2 ounce equivalents
instead of grains at

breakfast

Breakfast Menu Example: Ty T— i
* Cheese Omelet (Credits as the M/MA) T

15 c
processed cheese Y2 ounce 1 ounce 2 ounces

b S a Is a Cottage or ricotta cheese 14 cup (1 ounce) 4 cup (2 ounces) 14 cup (4 ounces)
14 large egg ¥ large egg 1 large egg

.
M I Lean meat, poultry, or fish [RERIITNS I ounce 2 ounces

Peanut butter, soy nut

butter, or other nut or 1 tablespoon 2 tablespoons 4 tablespoons
° seed butters
hd TN Re so u rce : SerVIng Meats a nd M eat Alternates at Tofu (store-bought or % cup (1.1 ounces) with at | ¥4 cup (2.2 ounces) with at | 2 cup (4.4 ounces) with at

commercially prepared) least 2.5 grams of protein least 5 grams of protein least 10 grams of protein

B rea kfa St I Foo d d nd N u tritio n S erVice ( u Sd d 'gov) M (i Ty 14 cup of yogurt (2 ounces) | % cup of yogurt (4 ounces) | 1 cup of vogurt (8 ounces)

MICHIGAN

=riEducation



https://www.fns.usda.gov/tn/serving-meats-and-meat-alternates-breakfast-cacfp
https://www.fns.usda.gov/tn/serving-meats-and-meat-alternates-breakfast-cacfp

Yogurt Sugar Limit

* New: No more that 12 grams
added sugar per 6 ounces!

e Current: Must contain no more
than 23 grams of total sugars per 6
0z

* Includes soy yogurt

* Sugar lime applies to all age
ranges

TN Resource:

e Choose Yogurt That is Lower in
Added Sugars

rving Size
Inces [0y

srving sife is:

I oz
125 oz
150z
1.75 oz
2oz
225 oz
250z
.75 oz
Jox
325 oz
350z
3.75 oz
4 oz
.25 oz

4.5 oz

Added Sugars Limit in Yogurt

Serving Size
Crxrams (g)
[Use when lhe serving size
15 m Lisbed 1 ouances |

If the serving size is:

8 g
i5g
43ig
S5g
57g
64 g
Tl g
TEg
85g
92g
¥y
106 g
13 g
1200 g
128 g

Addded Sugars

Grams (g}

Added sugars must nod
e myore than:

Serving Size
Ounces (o)

If the serving size is:

475 oz
5oz
5250z
530z
550z
575 o
oz
625 o
6.5 oz
675 oz
Toz
725 oz
T5 oz
775 oz

8oz

Kerving Size

I Lz whiz

15 masd lisli
If the serving size is:

135g
142 g
1449 g
150 g
156 g
163 g
170 g
177 g
184 g
191 g
198 g
2046 g
213 g
Mg
X g

Added Sugars
Grams (Z)

Added sugars must not
b more than:
9g
10 g
g
g
11 g
11 g
12g
12 g
13
13 ¢
142
14 ¢
15g
15g
16 g

MICHIGEAN
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https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-chooseyogurt.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-chooseyogurt.pdf

Non-Creditable
Yogurt Products

* Frozen yogurt

* Drinkable yogurt

* Probiotic yogurt drinks

* Yogurt drinks

* Homemade yogurt

* Yogurt flavored products

* Yogurt covered fruits & nuts




Imitation
Cheese and
Cheese Product

Imitation cheese not creditable

25% LESS FATTHAN REGULAR VLV ETA
REDUCED AT PASTEURIZED I CHEESE PRODUCT

* Nutrient content inferior

Process cheese not creditable

* Example: Velveeta ¥
* Not creditable!

Cheese labeled as "imitation” i not
the nutrent content is inferior to the

* No Federal Standard of Identity -EII"H:I "'I'E!I'ETI:I'I'E |5 nat I:I"EI:”[E]J'E!.
USDA Resource: |
* Crediting Handbook for the Child and X Cheese labeled as a cheege "'|:|||"|:l||:|IJ|:

Adult Care Food Program - Page 31 |

Cheese products do not have a stan



https://fns-prod.azureedge.us/sites/default/files/resource-files/crediting-handbook.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/crediting-handbook.pdf

What about Processed
Meats?

Do Processed Meats Credit? —it
depends!

* Contain byproducts, cereals, binders
and/or extenders

* High in sodium and saturated fats —
best practice to limit to one serving a
week

* May not contain enough protein to
credit for meat/meat alternate

* Require Child Nutrition Label or a valid
Product Formulation Statement

§8l

it ?"'.’uj; il
MICHIGAN



Sample CN Label

What about Alternative

Protein PrOd UCtS? © Chicken Stir-Fry Bowl
Ingredient Statement:
eﬂhickan, brown rice, broccoli, red peppers, carrots, onions, water, olive oil,
S0y sauce, spices.
o e KKK,
. . Each 4.5 oz Chicken Stir-Fry 1Eh:»'.u'.'l provides 1.5 oz eq meat, 1.0 oz aq grains,
* Alternative protein products (APPs) ON i cup it roon vegetaie, i cup redorange vegetable, and s e oher CN
incl ude soy p rotei n iso |ate a nd Whey and statement authorized by the Food and Nutrition Service, LISDa X00).
. CN
protein concentrate Net Wt.: 18 pounds
. . Chi Com
« Typically, in processed meat alternate el
products in patties, nuggets, etc., that
CHN Label Requi ts
resemble a meat product © Procuct Name e e —

_ CM on each side that surrounds the meal pattern
o ingeadient Siatement contribution statement) is ona of the four integral

d CN LabEI or PFS reqUirEd tO ensure eﬂhangu pansc_:falabal, which in::ll_.ldasﬂ'h?pmdmtnam&,
adequate amount of protein is in e

o Inspection Legend four parts must be on Iha_ product carton in order
portion served to participant for the CN label to be valid.
° CrEditing Ha n d bOOk page 4 i:r a d'l:i.ll:d explanation of Child Nutrition (CN) Labeling Program, see the Fosd Buying Guide
Appendix C.



What about
Combination Foods?

Commercial combination foods — Need more info to
credit®

Contain two or more meal components

May not contain enough protein to credit for
meat/meat alternate

Require Child Nutrition Label or a valid Product
Formulation Statement

Homemade combination foods require a standardized
recipe




Vegetable
Component & Fruit
Component
Overview

* Most Americans do not eat
enough vegetables & fruits!

e Serve a variety of vegetables
and fruits

e Serve the rainbow for all the
nutrition!

e All forms count, but whole
over juice is best

9
3\
"

ICHIGAN
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Menu Flexibility

* Menu flexibility: A second,
different vegetable may be used
instead of a vegetable and fruit at

lunch/supper
e Cannot serve two different fruits!

* Consider serving a vegetable at
breakfast!

e Pair a fan favorite with a new
veggie like on the slide




100% Juice

* May be served at one meal or snack
meal service per day

* Is not filling as it lacks dietary fiber

* Cannot offer with milk for snack

* Fruit/vegetable purees credit as juice!
* Juice is not creditable for infants ever
* Meal disallowed if extra juice served

MICHIGAN
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Grains Component Overview

* At least 1 serving of grains per day must be
whole grain-rich; all others
enriched/fortified

* Breakfast cereals must meet sugar limits

 Grain-based desserts do not credit toward
the grain component

e Use ounce equivalents (oz eq) to determine
the amount of creditable grains

* One 1-ounce equivalent = 16 ounces
creditable grain

12 grams
(water,
yeast, salt)

MICHIGAN
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ocumentation
Whole Grain-
ich Foods

Document whole grain-
rich foods on menu

* MDE reviews menus, food
labels, & applicable product
information

* When a whole grain-rich food
is not served, the meal or
snack containing a grain with
the lowest reimbursement
will be disallowed

Site/Room: Ms. Wilson

Month: October Year: _20XX

Michigan Department of Education
Child and Adult Care Food Program
Meal Pattern Child Menu Record

Required Components:

Date: Oct1l

Date: Oct 2

Date: Oct3

Date: Oct4

Date: Oct 5

Breakfast . . . .
1. Fluid Milk Milk Milk Milk Milk Milk
L g e Blueherries HB Eggs Cinnamon vanilla yogurt English Muffin -
3. Grain/Bread or Toasty Os - WG Hashbrown Oatmeal - WG Sliced strawberries WG
Meat/Meat Alternate* potatoes Banana slices Banana
Other:
AM Snack* ¥
1. Fuid Milk
5 Meat or Meat Alternate Same as PM snack Same as PM snack Same as PM Snack Same as PM Snack Same as PM Snack
3. Vegetable
4. Fruit
5. Grain/Bread
Lunch i
1. Fluid Milk Milk Milk Milk Milk _ Milk
2. Meat or Meat Alternate Chicken Patty Ground beef . Ground turkey Chicken strips Ham, Cheese
3. Vegetable Carrot strips Spinach salad, marinara Vegetarian refried beans Baked sweet potato Side salad
4. Fruit or Vegetable Canamon apples sauce Lettuce, tomato, peppers Fries Mixed berries
5. Grain/Bread WG Bun Pineapple tidbits WG taco shells Green beans Pizza crust
Other: Spaghetti noodles WG Soft bread stick
PM Snack*#
1. Fuid Milk Black bean di WG Pita chips Apple wedges Banana Muffin i
2. Meat or Meat Alternate salsa o/ Yogurt Dip String cheese Milk \é?nmgiqmgég hams
3. Vegetable WG tortilla chips
4. Fruit
5. Grain/Bread

*Breakfast: A Meat/Meat Alternate may be served to meet the entire grain/bread component a maximum of up to three times per week. One ounce of meat,

to one ounce equivalent of grains **Snack: Serve two different meal components.
Water is always available at fountain and upon request throughout the day and at at snack. Condiments are provided for meal satisfaction
NOTE: Unflavored whole milk is served to children 12 through 23 months. Unflavered low fat (1 or %2 %) or skim (non-fat) is served to children age 2 through age 5. Milk served to
children age 6 years and older is unflavored low fat (1 or ¥z %) or skim (non-fat) or flavored low fat (1 or ¥z %) or skim (non-fat)
Cereals include: Toasty Os, Life cereals, Oatmeal, Kix, Honey bunches of oats

Please refer to the USDA CACFP Child Meal Pattern for required component minimum serving sizes for age range

meat alternate is equal

g

MICHIGAN

“iEducatior
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NOTE: Administrative Reviews
& Whole Grain-Rich Foods

* MDE reviews your menus, food labels, & applicable product
information

 When a whole grain-rich food is not served:
* The meal or snack containing a grain with the lowest

reimbursement will be disallowed

 Example: If no whole grain-rich food was served for
breakfast, lunch, or snack, the snack would be
disallowed

e Resource: CACFP 09-2018: Grain Requirements in the Child
and Adult Care Food Program; Questions and Answers

MICHIGAN

=iEducation



https://fns-prod.azureedge.us/sites/default/files/cacfp/CACFP09_2018os.pdf
https://fns-prod.azureedge.us/sites/default/files/cacfp/CACFP09_2018os.pdf

Using Ounce Equivalents for Grains in the
Child and Adult Care Food Program

Grains are an important part of meals in the Child and Adult Care Food Program (CACFP). To make sure childre
and adults get enough grains at CACFP meals and snacks, required amounts for the grains component are listed 1
the meal pattern as ounce equivalents (0z. eq.). Ounce equivalents tell you the amount of grain in a portion of foc

How Much Is 1 Ounce Equivalent?

= o esyitetlis il . Ramn e _:'-'.'
20 cheese crackers 12 thin wheat crackers 5 woven whole-wheat cracke
(1"by 1”)=1o0z. eq. (1%"by 1%")=1 oz. eq. (1%"by1%")=1 0z. eq.

Using the Grains Measuring Chart

The Grains Measuring Chart on pages 2-4 tells you how much of a grain item you need to serve to meet

CACFP meal pattern requirements. To use this chart:

1 Find the grain you want to serve under
the “Grain Item and Size” column.

2 Check if the chart lists a size or weight
by the name of the grain. If the chart:

Lists a weight for the grain, such as at least
56 grams, then use the Nutrition Facts label
for the item you want to serve to make sure it
weighs the same, or more than, the grain on
the chart. See page 5. g

Does not list a weight or size for the grain,
then you do not need to check the size or
weight of the product before using the chart.

B

Lists a size for the grain, such as about
1 %" by 1", then check if the item is the
same size, or larger than, this amount.

3

Grain Item and Size % oz. eq., which equals

l least 56 grams™

hole arail 4
4 a
1% cups or 14 grams

-Twist :
(@bout 1 %" by 1 16" 7 twists or 11 grams

Find the column for the age of your
participants and the meal or snack you are
serving. This column lists the amount of
a grain you will need to serve to meet the
meal pattern requirement for grains.

\ Me 1- through 5-year-olds
W H at Breakfast, Lunch,
N\ Y Supper, Snack
Serve at Least

Pita Bread/Round k-

h or enriched) |4 pita or 14 grams

See page 6. 8

More training, menu planning, and nutrition education materials for the

Ounce Equivalents Requirement

Resources Available

USDA has 5 Training Worksheets for Grains Ounce

Equivalents in the CACFP Training Worksheet

TN Resources:

USDA Training Slides
USDA On-Demand Recorded Webinars

Policy Documents

CACFP Grains Ounce Equivalents Resources

CACFP Meal Pattern Training Worksheets

MICHIGF’N



https://www.fns.usda.gov/tn/cacfp/grains-ounce-equivalents-resources
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp

I SIAW | SIAR
Coming Soon: Added v e iR R
Sugar Limits Final Rule Shafabou Sl (0 M|l 9

Trans FabGorasa Teans 0

Posduaed Fonsi rolesaale. | g

Vonousetuaad #1255 Woromsaadi | O

Breakfast cereals: Must contain no more Choiestersi Coiestersi g %] aa
than 6 grams of added sugar per dry ounce Sodam See0 d0mg %) 280mg 12%
Implementation date: Total CarbobytrateCarbobideato Tolal | 34  12% | &

e October 1, 2025 Jely Hoertin Detdtia o L

Total SugaryAnicares Totales 1%

Can early implement!

oA St v |1 W%

. . [ [ l - ‘
Cereals with dried fruit may now credit! Pratea Protheas 2 &
Implementation Timeline for Updated == —— ) ——1—
Nutrition Requirements in CACFP & SFSP | Vitana 0\tamna 0 amég  10% | 4. 2mog 20%

Food and Nutrition Service (usda.gov) Caicun/Caion Ome 0%

1o liaoen ) Ewmn s
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https://www.fns.usda.gov/cn/school-nutrition-standards-updates/implementation-timeline-cacfp-sfsp
https://www.fns.usda.gov/cn/school-nutrition-standards-updates/implementation-timeline-cacfp-sfsp
https://www.fns.usda.gov/cn/school-nutrition-standards-updates/implementation-timeline-cacfp-sfsp

Breakfast Cereals

Choose Breakfast Cereals That Are Lower in Added Sugars
in the Child and Adult Care Food Program

All breakfast cereals served in the Child and Adult Care Food Program (CACFP) must contain no more than

6 grams of added sugars per dry ounce.

There are many types of cereal that meet this added sugars limit. You can use any cereal that is listed on any State
agency’s Women, Infants, and Children (WIC)-approved cereal list. You can also find cereals that meet the added
sugars limit by using the Nutrition Facts label and following the steps below:

Common source of added sugar in
American diet

Yummy Brand Cereal

Use the Nutrtion Facts label to find the Serving [

Siae i grams 5 ofthe el Nutrition Facts
\ ervings per containe

Find the Added Sugars line. Look at the number

of grams (g) next to Added Sugars. Serving size % cup (30g)

Amount per serving
Use the serving size identified in Step 1 to find calories 1 oo

the serving size of the cereal in the table below.

-

Types: Ready-to-eat, instant, & regular
hot cereal e E—

Added sugars must not Saturated Fat Og 0%

If the serving size is:

. be more than: Trans Fat Og
12-16 grams 3
 Must contain no more than e o Shalentre G
SEBET T Total Carbohydrate 22g 7%
Dietary Fiber 3 11%
6 grams of total sugar per dry oz a— Doy et
55-58 grams 12 grams = lincludes 4g Added Sugars | 8%
5963 grams 13 grams Protein 3g
* NEW: 6 grams of Added Sugar per dry oz e P
of (b srvsg s rmeet undo o “A Bt Doos fhs ool shove et e
. T N Re S o u rce : Sugars® colomn, (Check yngnl answer nn the next page)
If the cereal has that amount of added sugars,

Serving Size:
or less, the cereal meets the added sugars limit. ETVING 3178

Added Sugars:

* Choose Breakfast Cereals That Are Lower
in Sugar

MICHIGAN
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https://www.fns.usda.gov/tn/choose-breakfast-cereals-lower-sugar
https://www.fns.usda.gov/tn/choose-breakfast-cereals-lower-sugar

TN Handout Table Method: Breakfast Cereal Added Sugars

Yummy Brand Cereal

Nutrition Facts

15 servings per container

Serving size 3 cup (30g)
.1

Calories 100

% Daily Value*

Total Fat 0.5g 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol 0mg 0%

Sodium 140mg 6%

Total Carbohydrate 229 7%
Dietary Fiber 3g 11%
Total Sugars 5g

Includes 4g Added Sugars 8%

Protein 3g

If the serving size is:

02 grams
3—7 grams
8—11 grams
12—-16 grams

17-21 grams
22-25 grams
26—30 grams
31-35 grams
3640 grams
4144 grams
45-49 grams

Added sugars must not
be more than:

o
_!vI ICHIGAN
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Visual resource:
WIC-Approved
Breakfast Cereal
Lists

* Meets the sugar limits for
the CACFP

* All WIC approved
breakfast cereals contain
no more than 6 grams of
sugar per dry oz

« WIC Approved Foods
(michigan.gov)

MICHIGAN
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https://www.michigan.gov/mdhhs/assistance-programs/wic/wicvendors/wic-foods
https://www.michigan.gov/mdhhs/assistance-programs/wic/wicvendors/wic-foods

USDA

‘ United States Department of Agriculture

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vitamins, minerals, and other nutrients in foods such as fruits,
vegetables, whole grains, low-fat dairy, and lean protein foods. Too often,
kids are filling up on foods high in added sugars and low in nutrients.

As of October 1, 2017, grain-based desserts no longer count toward the grain
component of meals and snacks offered through the Child and Adult Care
Food Program (CACFP). This small change helps reduce the amount of added

sugars kids eat in child care.

What Are Grain-Based Desserts?
The chart below lists some common grain-based desserts:

Grain-Based Desserts
(Not Reimbursable in the CACFP):

* Brownies

* Cakes, including coffee cake and cupcakes

* Cereal bars, breakfast bars, and granola bars

* Cookies. including vanilla wafers

* Doughnuts, any kind

* Fig rolls/bars/cookies and other fruit-filled rolls/bars/
cookies

* Gingerbread
* [ce cream cones
* Marshmallow cereal treats

* Pie crusts of dessert pies. cobblers, and fruit
urnovers

* Sweet bread puddings

* Sweet biscotti, such as those made with fruits,
chocolate, icing, etc.

+ Sweet croissants, such as chocolate-filled

*» Sweet pita chips, such as cinnamon-sugar flavored

*» Sweet rice puddings

* Sweet scones, such as those made with fruits, icing,
efc.

+ Sweet rolls, such as cinnamon rolls

* Toaster pastries

Not Grain-Based Desserts
(Reimbursable in the CACFP):

* Banana bread, zucchini bread, and other quick breads

*+ Cereals that meet the SLI§H.I’ limit and are whole grain-rich,
enriched, and/or fortifie

* Cormnbread

* Crackers, all types

* French Toast

* Muffins

* Pancakes

* Pie crusts of savory pies, such as vegetable pot pie and
quiche

* Plain croissants

* Plain or savory pita chips

* Savory biscotti, such as those made with cheese,
vegetables, herbs, etc.

* Savory bread puddings, such as those made with cheese,
vegetables, herbs, etc.

* Savory rice puddings, such as those made with cheese,
vegetables, etc.

* Savory scones, such as those made with cheese, vegetables,
herbs, etc.

* Teething biscuits, crackers, and toasts
* Tortillas and tortilla chips
* Waffles

Grain-Based Desserts

Not creditable toward the grain component for all
age range categories in CACFP

Source of added sugars & saturated fats
Empty calories and nutrient poor

Includes homemade WGR GBD items

Ask yourself if a grain item would be considered a
sweet treat to a child. If yes, select another food
item for menu!

Grain-Based Desserts in the Child and Adult Care

Food Program (azureedge.us)

Whole srain-rich and homemade srain-hased desserts are also not creditable in the CACFP.

CACFP Preschool Grain-Based Dessert Handout
(michigan.gov)

MICHIGAN
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https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFPWorksheetGrainBasedDesserts.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFPWorksheetGrainBasedDesserts.pdf
https://www.michigan.gov/mde/-/media/Project/Websites/mde/Year/2018/09/05/CACFP_Preschool_Grainbased_Dessert_Handout_Final_REV.pdf?rev=8a0571d1d14b4e2e987ed292fa679e5c&hash=CC60415CE87F46B5F106DECFDDDA1E4C
https://www.michigan.gov/mde/-/media/Project/Websites/mde/Year/2018/09/05/CACFP_Preschool_Grainbased_Dessert_Handout_Final_REV.pdf?rev=8a0571d1d14b4e2e987ed292fa679e5c&hash=CC60415CE87F46B5F106DECFDDDA1E4C

What can | serve?

Perception counts! When in doubt, swap it out!

» Breakfast: Savory or plain versions of grain products;
lower in sugar cereals; meat or meat alternative up
to 3x/week; fruit muffins or quick breads, baked
oatmeal

* Snack: Swap in under consumed/underserved fruit,
vegetables; WG crackers with bean dip; WG corn
chips with cheese or salsa; hummus and WG pita,
yogurt and berries, WG waffles or pancakes with nut
butters, Greek yogurt or fruit

Plain graham crackers and animal crackers are allowed




Pop Quiz #2

1. CACFP requires three (3) whole

grain/whole-grain rich items to
be served each day - T/F?

2. You can serve plain graham and
animal crackers - T/F?

3. Cereals over the sugar limit are
creditable - T/F?



https://www.picpedia.org/highway-signs/t/testing.html
https://creativecommons.org/licenses/by-sa/3.0/

Offering Water in the USDA
Child and Adult Care Food Program

In the Child and Adult Care Food Program (CACFP), centers

[ ]
and homes are required to offer water to children throughout
e r I n a e r the day. As a best practice, sites are encouraged to make
water available to adult participants as well. Water is not
a meal component in the CACFP. There is no minimum

serving amount for water. However, water may be served:

* Together with meals and snacks

* Must be offered and made available
throughout the day in care ®

* May not be served in place of milk at -— =2

Water and Health

m e a I S Sl Drinking enough water is important for good health. Drinking water can prevent
+

) dehydration, a condition that can cause the body to overheat. It can also help prevent
constipation. If fluoridated, drinking water can help prevent dental caries (cavities).

* May be offered alongside milk at meals D

of plain water children and adults need each day. Children and adults can meet their

O r a t S n a C k h a V e tW O C u S needs for water through foods and drinks. People may need to drink more water during
4’ l; = hot or cold weather and when exercising.

A Note About Infants

o 0 Infants usually do not need to drink plain water until they are at least 6 months old.
Once an infant has started eating solid foods, small amounts of plain, fluoridated water
may be offered to the infant in a cup. Consult with the parents or guardians of older
infants regarding whether small amounts of water should be offered.

TN Resource:
e Offering Water in the USDA CACFP

More tramning, menu planning, and nutrition education matenals for the CACFP

can be found at TeamNutrition. USDA.gov

FNS-900 » August 2021

g
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https://www.fns.usda.gov/tn/offering-water-cacfp

What about fried food?

* No deep fat frying onsite as a food
preparation/cooking method

e Stir frys are ok

* May purchase previously fried food
from commercial manufacturer and
reheat

* Best practice: Serve pre-fried less
often or not at all; serve baked items
instead of fried foods

MICHIGAN
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USDA Food and Nutrition Service

G U5 DEPARTMENT OF AGRICULTURE

Why Use USDA

' i Ground Turkey W
Standardized Recipes? round Turkey Wraps

or Pinwheels

These fun sandwiches are great for adding more color and{
your menu.

AGES: 3-5 years
PREP TIME: 1 hour
COOK TIME: 40 minutes

CACFP CREDITING INFORMATION

% cup vegetable

1% oz eq meat/meat alternate

1% oz eq grains &

SOURCE

Team Nutrition CACFP Easy Recipe Project
TeamNutrition.USDA.gov

Three key benefits:

* Crediting information:
* Specific to program requirements
* Removes guess work out of how much to serve

25 SERVINGS ‘ 50 SERVINGS

INGREDIENTS } DIRECTIONS

Weight Measure 1 Weight Measure

* Portions and Budget:
* Portions and meal components already calculated

Wash hands with soap and water for at lez
20 seconds.

* Reduces food waste 2 Preheat oven to 350 °F.
urkey, 93% lean, ground,  31b 61b 3 In a medium skillet, brown turkey on medi
e Accountabil ity resh or frozen, thawed heat, about 18—20 minutes. Heat to an int

temperature of 165 °F or higher for at leas|
15 seconds. Set aside. Allow to cool for 5

* Ensures participants receiving required amount Wash hands after touching uncooked gro

4 To heat tortillas: Wrap tortillas in aluminu

* Child Nutrition Recipe Box — USDA Standardized 10 trtilasper sack.Place n th ovenfo
. 15-20 minutes t m. R m the
RQCIpes inutes to warm. Remove fro

: Food and Nutrition Service

FY 2024 38


https://theicn.org/cnrb/?utm_source=website&utm_medium=menue&utm_campaign=cnrb_icn
https://theicn.org/cnrb/?utm_source=website&utm_medium=menue&utm_campaign=cnrb_icn

Key Consideration:
Choking Prevention

Make foods easier to chew for age of participant!

e |nfants: ¥ inch or smaller

Toddlers: ¥ inch or smaller

Seniors: May need to adapt to individual

Change the shape: Round foods: Cut in half or into
short strips; ensure smaller than size of a nickel

Change the Size: Cut smaller, dice, shred

Change the Texture: puree, grind, blend, liquify

MICHIG&N
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JEALEL WHI WLOHAIN IW /£-244 LENUER JLenaers |4 EALH 1<
Bars

——1BAR APPLE 3-16 NUTRIGRAIN Nutri-Grain 1 EACH, 0.75
BANF‘LE CINN WGRAIN 96CT NUTRIGRAIN Nutri-Grain IWH 1
BAR BEMPLE CRNCH IW 120-2.257 The Father's Table /TEACH 2
BAR BKFST APF’MBEN EFIT 48-2.5Z BeneFIT Bars / 1 EACH 2
BAR BKF5T BAN CHOC EHBU( IW 48-2.57 BeneFIT Bars / 1 EACH 2
BAR BKFST CINN TST & CHSM 72-2.367 Pillsbury / 1 EACH 2
BAR BKFST OATML CHOC CHP NFT 48-2.52 BeneFIT Bars_/ 1 EACH 2
BAR BLUEB 3-16 NUTRIGRAIN \ Nutri-G_;aﬂTr 1 EACH 0.75
BAR BLUEB WGRAIN 96-1.552 NUTFhﬁRAIN Ng,l«‘f—firain 1 EACH 1
BAR BTRSCOTCH OATML 144-1.247 BT?"{R /ﬁetw Crocker 1 EACH 1
BAR CEREAL CHEERIO WGRAIN IW 95—1.4M Cheerios 1 EACH 1
BAR CEREAL CHEERIOS PCH 48-2.57 /\'\_ Cheerios 1 EACH 2
BAR CEREAL CINN TST 48-2.5Z GENM./ \\anamon Toast Crunch 1 EACH 2
BAR CEREAL CINN TST WGRAIN/Q{TIAZZ CMmon Toast Crunch 1 EACH 1
BAR CEREAL COCOPUFF WﬁKﬁIN 96-1.427 Cacoa‘b'tlits 1 EACH 1
BAR CEREAL GLDN GRMWGRAIN 96-1.42Z Golden Gram 1 EACH 1
BAR CEREAL LUCK)’:‘C’HARMS 48-2.57 Lucky Charms \\ 1 EACH 2
BAR CEREAL T‘B‘l‘i WGRAIN 96-1.42Z GENM Trix \ 1 EACH 1
BAR CHOQEﬁIF‘ OATML 144-1.247 BTTYCR Betty Crocker \ 1 EACH 1
BAR CW APPL CRNCH IW 120-2.25Z The Father's Table \\\_ 1 EACH 2
WINN ICED WGRAIN 160-1.5Z DARL Darlington \‘.LEACH 1
BAR DBL CHOC OATML 144-1.247 BTTYCR Betty Crocker 1 EB.t'H\ 1
BAR GRANOLA APPL WGRAIN 160-1.5Z DARL Darlington 1 EACH \\ 1
BAR GRANOLA CHOC CHIP 12-BCT QUAK Quaker 1 EACH s
BAR GRANOLA CHOC CHNK L/F 12-8CT QUAK Quaker 1 EACH 0.5

[ saved to this PC |

Caution! Manufacturer
CACFP Product Lists

USDA DOES NOT review, approve or endorse
any product or manufacturer

MDE does not review, approve or endorse any
product or manufacturer

DESPITE A VENDOR’s PRODUCT LIST:

* Cereal and yogurt must meet Total/Added
sugar limit

e GBD are NOT allowed

* Itis the Sponsor’s responsibility to purchase
creditable food items



MDE Menu and Meal Planning Resources

www.Michigan.gov/cacfp Meal and Menu Planning

Resources, Menu and Meal Planning

Ld Ld Ld
L4 credltlng tlp Sheets > Services > Food & Nutrition Programs > Child and Adult Care Food Program (CACFP) > Meal and Menu Planning
L3
GBD Guidance L —
Crediting Tip Sheets in Child Nutrition Programs | Food and Nutrition Service (usda.gov)

Vegeta ria n Diets CACFP Meal Services in Head Start Programs | ECLKC (hhs.gov)

CACFP/Preschool Meal Patterns: Grain-Based Desserts Guidance

Snacks outside the box Vegetarian Diets

Snack Outside the Box

ICN Meal Pattern Resources

CACFP Meal Pattern Resources (ICN)

Crediting Handbook Mealtime Memo (ICN)

MICHIGAN
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http://www.michigan.gov/cacfp

LISDA Food and Nutritien Service
S Ji—— e ————

CREDITING HANDBOOK FOR THE

Key Resources: MW

B Child and Adult Care
* Food Buying Guide ’., G:}!(;:g Food Program
* Crediting Handbook for the CACFP e ::o’:‘“d

Nutrition
Programs

* Yes, No, Maybe crediting information
for meal pattern component food items

* Whole-grain/Whole-grain rich info

 Best practice: Print a copy and/or
bookmark on your computer

ICHIGﬁN
partmetE



Key Resource:

* Institute of Child Nutrition (ICN) iLearn Oclituidic
Learning Management System :

C Learn

 Webinars and courses for CACFP ANYTIME. ANYWHERE

Professionals - FREE

 Self paced quick lessons and courses to . :
build your knowledge on CACFP meal - 0

patterns, menu planning, choosy eaters, v} !vb) ’ | 0
. S O AL BN > &5 s
food allergles and Speclal Dletary Needs 'AdultLeammg ‘ CACFP 101 Webinar: CAC;P101Weblnar: ‘C‘:\E::\g;geal:garﬁarm iCAChFP1‘01Weblnar:Klds

Budgeting on the CACFP Choosy Eaters (June 2023) ly itchen (February
(January 11, 2024, 3pm... Education: Procuring Loc... 20nd 2024 3pm EST)

* Enroll here: ICN iLearn (docebosaas.com)

COCACC )


https://theicn.docebosaas.com/learn

Key Resource

National CACFP Association

Sample menus

Recipes

Professional Development
Opportunities

 Website: National CACFP Sponsors

Association

g Cacip.orh

Sample Cycle Menu

Here is a sample cycle menu to help you plan your calendar with creditable recipes that meet the CACFP Meal Pattern guidelines.
Visit us @ cacfp.org/recipes-menus for full recipes, serving sizes and other CACFP creditable information.

Whole Milk (age 1) o

with crackers

MONDAY TUESDAY 'WEDNESDAY THURSDAY FRIDAY
DAY 1 Day 2 Day 3 Day 4 Day5
Milk ole Milk (age 1) or | Whole Milk {age 1)or | Whole Milk (age 1) or | Whole Milk (age 1) ar | Whole Milk (age 1) or
g Low/Fat Free Milk (2-5) | Low/Fat Free Milk (2-5) | Low/Fat Free Milk (2-5) | LowsFat Free Milk (2-5) | Low/Fat Free Milk (2-5)
BREAKFAST Fruit/Vegetable Mandarin Oranges Bananas Strawberries Hashbrowns Peaches
Grain/Meat* Whole Grain Oatmeal Waffles Whale Grain Cereal Ham Steak Pancakes
Milk ‘Whole Milk {age 1) or | Whole Milk {age 1)or | Whole Milk {age 1) or | Whole Milk (age 1} ar | Whole Milk (age 1) or
. Low/Fat Free Milk (2-5) | LowiFat Free Milk (2-5) | Low/Fat Free Milk (2-5) | LowsFat Free Milk (2-5) | Low/Fat Free Milk (2-5)
Fruit / Vegetable* Haoneydew Sliced Grapes Sliced Apples Cantaloupe Bell Pepper Slices
Baked Sweet Potato
LUNCH Vegetable Carrots Steamed Broccoli Spinach Jicama
Wedges
Grain English Muffin whole Grain Roll Spaghett Whole Grain Brown Rice|  Whole Grain Bun
Meat/Meat Alternate Eggs Baked Turkey Breast Meatballs Baked Fish Hamburger
Milk . Whole Milk {age 1)or | Whole Milk age 1) ar
LowiFat Free Milk (2-5) | Low/Fat Free Milk (2-5)
Fruit Strawberry Mixed Berries
SNACK Vegetable - Heets Refried Beans
Grain Graham Cracker Tortilla
Meat/Meat Alternate - Peanut Butter . Yegurt

Whole Milk (age 1) or

Whole Milk {age 1) ar

Whole Milk {age 1) or

Milk Whale Milk {age 1) e
Low/Fat Free Milk (2-5) | Low/Fat Free Milk (2-5) | Low/Fat Free Milk LowiFat Free Milk [ Low/Fat Free Milk (2-5)
BREAKFAST | Fruit/Vegetable Raisins Applesauce Orange Slices Tomato Bananas
Grain/Meat* Cereal Blueberry Muffin Cream of Wheat Eges Whole Grain Cereal
Milk Whole Milk (age 1) or | Whole Milk {age 1)or | Whole Milk (age 1) or | Whole Milk (age 1) or | Whole Milk (age 1) or
' Low/Fat Free Milk (2-5) | LowFat Free Milk (2-5) | Low/Fat Free Milk (2-5) | LowsFat Free Milk (2-5) | Low/Fat Free Milk (2-5)
Fruit / Vegetable* Mixed Fruit Watermelon Cantaloupe Tangerines Green Beans
LUNCH Vegetable Cucumber Celery Sticks Roasted Cauliflower Yellow Squash Zucchini
Grain Bread Stick Whale Grain Rice Cakes | Whole Grain Crackers Noodles Roll
Meat/Meat Alternate Yogurt Peanut Butter Cheese Stick Roast Beef Slices Grilled Chicken

SNACK

Milk
Fruit
Vegetable

Grain

Meat/Meat Alternate

whole Milk (age 1) or
Low/Fat Free Milk (2-5)

Whole Grain Bagels

Pineapple

Carrots

Snap Peas

Tuna Wrap

Whale Grain Tortilla

Cheese

Whole Milk (age 1) or
Low/Fat Free Milk (2-5)

Pears

g Cactp.orh

+ Meat and meat aiter

* The fruit compy

fes may be served in plave of the entire grains component at breakfast & maximum of thr
inch may be substtuted by an additional vegetsble.

times per week.



https://www.cacfp.org/
https://www.cacfp.org/

Thank You!

Next Thinking Thursday: February 20, 2025
Topic:
Any questions? Contact us!

Michigan Department of Education
Child and Adult Care Food Program Staff

Office Phone: 517-241-5353 Fax: 517-241-5376
Office Email: MDE-CACFP@michigan.gov

Child and Adult Care Food Program Website:
www.michigan.gov/cacfp
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