
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! 
I 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



Purpose of the 
CACFP 
Meal Pattern 

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

• 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

• 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


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

www.michigan.gov/cacfp 8

Breakfast Lunch/Supper Snack – Pick Two

Fluid Milk Fluid Milk Fluid Milk

Fruit/Vegetable or Combo Meat/Meat Alternate Meat/Meat Alternate

Grain* Vegetable Vegetable

Fruit* Fruit

Grain Grain

*Menu Planning Flexibility



CACFP Required Meal Pattern Food Components

Milk

Skim

Low Fat

Whole

Unflavored

Fruit

Fresh

Frozen

Canned 

Dried

100 % Juice

Vegetable

Fresh

Frozen

Canned

Dried

100 % Juice

Grains

Whole Grain

Whole Grain Rich

Enriched

Meat/Meat 
Alternate

Eggs

Poultry

Beef

Beans/Legumes

Tofu

9www.michigan.gov/cacfp



Milk Component Requirements

www.michigan.gov/cacfp 10

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!



Fluid Milk

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

• Kefir

• 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

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


Milk 
Substitutes

Must be nutritionally equivalent to fluid 
cow’s milk

Provide specific levels of:

• Protein, calcium, vitamins A, D, B-12

• Magnesium, phosphorous, 
potassium, riboflavin

Any substitutions to the meal pattern 
that does not meet these requirements 
requires a doctor’s note.

Resource: Creditable Non-Dairy 
Beverages

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


Pop Quiz #1

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

• Milk can be poured over cereal 
and/or into a glass. Y or N

• Nondairy beverages may not have 
the same level of nutrients as fluid 
milk. T/F



Meats/Meat Alternates 
(M/MA) Overview 

Protein foods: lean meat, chicken, 
turkey, fish, eggs, cheese, dry beans & 
peas, nuts, seeds, nut & seed butters, 
yogurt, tofu, soy yogurt, alternative 
protein product or any combination of 
these foods

TN Resource: 

Serving Meats and Meat Alternates at 
Lunch and Supper in the USDA CACFP

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 
component up to 3 times per week!

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

• Increases variety in the menu
• Increases participant satiety and satisfaction

Breakfast Menu Example: 
• Cheese Omelet (Credits as the M/MA) 
• Salsa
• Milk   

• TN Resource: Serving Meats and Meat Alternates at 
Breakfast | Food and Nutrition Service (usda.gov)

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!

• Current: Must contain no more 
than 23 grams of total sugars per 6 
oz 

• Includes soy yogurt

• Sugar lime applies to all age 
ranges

TN Resource: 

• Choose Yogurt That is Lower in 
Added Sugars

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

• Nutrient content inferior

Process cheese not creditable

• Example: Velveeta

• Not creditable!

• No Federal Standard of Identity

USDA Resource:

• Crediting Handbook for the Child and 
Adult Care Food Program - Page 31 

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

FY 2024 19



What about Alternative 
Protein Products?

• Alternative protein products (APPs) 
include soy protein isolate and whey 
protein concentrate

• Typically, in processed meat alternate 
products in patties, nuggets, etc., that 
resemble a meat product 

• CN Label or PFS required to ensure 
adequate amount of protein is in 
portion served to participant

• Crediting Handbook page 4

FY 2024 20



What about 
Combination Foods?

FY 2024 21

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!

• Serve a variety of vegetables 
and fruits

• Serve the rainbow for all the 
nutrition!

• All forms count, but whole 
over juice is best 



Menu Flexibility

• Menu flexibility: A second, 
different vegetable may be used 
instead of a vegetable and fruit at 
lunch/supper

• Cannot serve two different fruits!

• Consider serving a vegetable at 
breakfast!

• 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



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

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

• One 1-ounce equivalent = 16 ounces 
creditable grain



Documentation 
& Whole Grain-
Rich 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 



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 

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

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


Ounce Equivalents Requirement 
Resources Available

• USDA has 5 Training Worksheets for Grains Ounce 
Equivalents in the CACFP Training Worksheet

• USDA Training Slides

• USDA On-Demand Recorded Webinars

• Policy Documents

TN Resources:

• CACFP Grains Ounce Equivalents Resources 

• CACFP Meal Pattern Training Worksheets

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


Coming Soon: Added 
Sugar Limits Final Rule

• Breakfast cereals: Must contain no more 
than 6 grams of added sugar per dry ounce

• Implementation date: 

• October 1, 2025

• Can early implement!

• Cereals with dried fruit may now credit!

• Implementation Timeline for Updated 
Nutrition Requirements in CACFP & SFSP | 
Food and Nutrition Service (usda.gov)

FY 2024 29

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 

• Common source of added sugar in 
American diet

• Types: Ready-to-eat, instant, & regular 
hot cereal

• Must contain no more than
6 grams of total sugar per dry oz

• NEW: 6 grams of Added Sugar per dry oz

• TN Resource: 

• Choose Breakfast Cereals That Are Lower 
in Sugar

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



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)

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


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)

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

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 I 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?

This Photo by Unknown Author i s l icensed under CC BY-SA

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


Offering Water
• Must be offered and made available 

throughout the day in care
• May not be served in place of milk at 

meals
• May be offered alongside milk at meals 

or at snack (have two cups)

TN Resource: 
• Offering Water in the USDA CACFP

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


What about fried food?

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

• 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



Why Use USDA 
Standardized Recipes?

Three key benefits:

• Crediting information:

• Specific to program requirements

• Removes guess work out of how much to serve

• Portions and Budget:

• Portions and meal components already calculated

• Reduces food waste

• Accountability

• Ensures participants receiving required amount

• Child Nutrition Recipe Box – USDA Standardized 
Recipes

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!

• Infants: ¼ inch or smaller

• Toddlers: ½ 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

FY 2024 39



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

• GBD are NOT allowed

• It is the Sponsor’s responsibility to purchase 
creditable food items



MDE Menu and Meal Planning Resources

www.Michigan.gov/cacfp 

Resources, Menu and Meal Planning

• Crediting tip sheets

• GBD Guidance

• Vegetarian Diets

• Snacks outside the box

• ICN Meal Pattern Resources

• Crediting Handbook 

http://www.michigan.gov/cacfp


Key Resources: 
• Food Buying Guide

• Crediting Handbook for the CACFP

• 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



Key Resource: 

• Institute of Child Nutrition (ICN) iLearn 
Learning Management System

• Webinars and courses for CACFP 
Professionals - FREE

• Self paced quick lessons and courses to 
build your knowledge on CACFP meal 
patterns, menu planning, choosy eaters, 
food allergies and Special Dietary Needs 

• Enroll here: ICN iLearn (docebosaas.com)

https://theicn.docebosaas.com/learn


Key Resource 

National CACFP Association

• Sample menus

• Recipes

• Professional Development 
Opportunities

• Website: National CACFP Sponsors 
Association

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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