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Crediting Store-Bought 
Combination Baby Foods 
in the Child and Adult Care
Food Program

Food and Nutrition Service

Combination baby foods are foods that include a mixture of two or more foods, such as meat and 
vegetables. Under certain circumstances, these foods may be counted toward a reimbursable infant 
meal or snack in the U.S. Department of Agriculture’s Child and Adult Care Food Program (CACFP).

Before serving a store-bought combination baby food, check with your State agency or sponsoring 
organization. It may require you to have the baby food packaging, a Product Formulation Statement, 
or other form of documentation to show how the food credits toward the CACFP infant meal pattern.

*For information on the CACFP infant meal pattern, please see the “Feeding Infants in the Child 
and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-infants-child-and-adult-care-
food-program. 

 FNS-873 September 2020
USDA is an equal opportunity provider, employer, and lender.

In the CACFP infant meal pattern*, amounts of food served at meals and snacks are shown as 
ranges, such as 0 to 2 tablespoons. This range lets you introduce new foods slowly when the infant is 
developmentally ready. Once a baby is regularly eating a food, offer the infant the full amount of the 
food (the uppermost range). 

Combination baby foods should be offered only after the infant has been introduced to the individual 
ingredients in the combination food. For example, before an infant is given a chicken and vegetable 
combination baby food, the infant should have already been introduced to both chicken and the 
vegetable individually as single component foods. More information on the introduction of foods is 
available at fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program. 

How Much of the Combination Baby Food Needs to be Offered?

Since infants eating combination baby foods have already shown that they are developmentally 
ready and accepting of each food in the combination baby food, you must ensure that the 
combination baby food package provides the full, required amount of the food component. If it 
does not, you must offer more food from that component to meet the full amount of the food.  

Remember, this amount must be offered to the infant, but the infant does not have to eat all of it.

United States Department of Agriculture
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How Do I Credit Combination Baby Foods? 
Follow the steps below to see how combination baby foods count toward a reimbursable meal or snack. 

Look for the creditable ingredient(s) in the baby food. What component(s) do the 
ingredient(s) credit toward?

The charts below and on page 3 show some common ingredients that are and are not creditable in 
the CACFP infant meal pattern. Although there are ingredients that may not be creditable, if there 
is at least one creditable component, the combination baby food may be offered.

Creditable
Food Item Food Component

Beans Grains/Meats/Meat Alternates or Vegetables/Fruit
Cheese (natural or processed) Grains/Meats/Meat Alternates
Fin fish and shellfish Grains/Meats/Meat Alternates
Fruits (not freeze-dried, not juice) Vegetables/Fruit
Iron-fortified infant cereal* Grains/Meats/Meat Alternates
Meats (beef, pork) Grains/Meats/Meat Alternates
Poultry (chicken, turkey) Grains/Meats/Meat Alternates
Ready-to-Eat Cereal Grains (creditable at snack only)
Vegetables (not freeze-dried, not juice) Vegetables/Fruit
Yogurt (not soy yogurt) Grains/Meats/Meat Alternates
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Breakfast, Lunch, Supper*
• Grains/Meats/Meat Alternates: ½ oz eq (4 tbsp) iron-fortified infant cereal or 4 tbsp meat,

fish, poultry, whole eggs, cooked dry beans or peas; or ½ cup (4 oz) yogurt or cottage
cheese; or a combination.

• Vegetables/Fruit: 2 tbsp vegetable, fruit, or both.

Snack*
• Grains: ½ oz eq (4 tbsp) infant cereal, ½ oz eq of bread/bread-like items, ¼ oz eq ready-to-

eat breakfast cereal, or ¼ oz eq crackers.

• Vegetables/Fruit: 2 tablespoons fruit, vegetable or a combination of both.

*You must also offer a baby breastmilk and/or iron-fortified infant formula at breakfast, lunch, supper,
and snack.

*At snack, iron-fortified infant cereal counts toward the grains component, as there is no required
meats/meat alternates component at snack.

For more information on creditable foods in the infant meal pattern, see “Appendix F: Infant Foods List” 
in the “Feeding Infants in the Child and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-
infants-child-and-adult-care-food-program.

Required Amounts of Food Components at Meals and Snacks

Look for combination baby foods that are made with few or no non-creditable ingredients. This 
will help ensure the infant gets the nutrition he or she needs for growth and development. 



 Not Creditable
Food Item

Barley Nuts and seeds
Cooked grains Nut and seed butters
Dried or powdered cheese* Oats
Freeze-dried vegetables and fruit (e.g., banana) Quinoa
Granola Rice
Macaroni and other pastas Soy yogurt
Millet Wheat
Mixed grains

*According to the Food and Drug Administration, dried or powdered cheese does not meet the
definition of “cheese.”

2 Does the combination baby food only 
include ingredients from one food 
component? 

• Yes. If the combination baby food
only has ingredients from one food
component, go to Step 4. You can
also see Example #1 (Page 5) on
how to credit this food.

• No. Go to Step 3.
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Contains:
1/3 sweet potato

¼ apple
1/8 cup corn
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Compare the amount of each food component in the container with 
the amount required in the CACFP infant meal pattern. 

• If the food has more than one ingredient from the same component, add the volume 
(cups, tbsp, tsp, etc.) of the ingredients together to see the total amount from the food 
component.

• If the volume (cups, tbsp, tsp, etc.) of ingredients that credit toward a food component 
is less than the required amount for that food component, additional foods are needed. 

Is the amount of each creditable ingredient listed on the food container as a unit of volume 
(i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?

• Yes. If the amount of each ingredient is listed as a unit of 
volume, such as cups, tbsp, tsp, etc., go to Step 4. You can 
also see Example #2 (Page 5) on how to credit this food.

• No. If the package does not list the volume or 
percentage of each creditable ingredient, then you 
will need more information from the manufacturer, 
such as a Product Formulation Statement. For more 
information on a PFS, see fns.usda.gov/sites/default/
files/resource-files/manufacturerPFStipsheet.pdf.

•  No. Is the amount of each of the ingredients 
listed as a percentage of the total weight? If so, 
you may need to calculate the amount of each 
ingredient to determine the number of tbsp, 
tsp, etc., or request more information from the 
manufacturer. See Example #3 on page 6.
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3 teaspoons (3 tsp) = 1 tablespoon (tbsp)

  1/8 cup = 2 tablespoons (tbsp)     cup = 4 tablespoons (tbsp)

If the package lists amounts in teaspoons 
or cups, see the information below for how 
many tablespoons are in that amount. 

Converting to Tablespoons 

=

= =

Ingredients:  
65% organic bananas, 
30% water, 3% organic 
oat flour, 1% organic 
barley flakes, 0.277% 
organic cinnamon, 0.1% 
organic lemon juice 
concentrate.

Contains:
Beef

Carrot
Macaroni

Peas

Granola with Banana
and Cinnamon

How Do I Credit Combination Baby Foods? (continued)

Contains:
 4 Tbsp. Sweet Potato

3 tsp. Turkey
2 Tbsp. Cooked Grains

4oz (113g)
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Let's Practice
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Example 1: Sweet Potato, Apple, & Corn

Step 1. Look for the creditable ingredients. What 
component(s) do the ingredient(s) credit toward?
The creditable ingredients are sweet potato, apple, and 
corn. All the ingredients credit toward the vegetables/fruit 
component.

Step 2. Does the combination baby food only include 
ingredients from one food component? 
Yes. Sweet potato, apple, and corn are all creditable 
ingredients from the vegetables/fruit component.  There 
are no other ingredients in this baby food. 

Step 3. Is the amount of each creditable ingredient 
listed on the food container as a unit of volume (i.e., 
cups, tablespoons (tbsp), or teaspoons (tsp), etc)?   
This food only contains ingredients from one food 
component (vegetables/fruit), so we do not need to know 
the amount of each ingredient. 

Step 4. Compare the amount of each food component 
in the container with amount required in the CACFP 
infant meal pattern. 

The infant meal pattern requires that you offer 2 tbsp of vegetables/fruit at CACFP meals 
and snacks. Because this food only contains ingredients from one food component, you 
can offer an infant 2 tbsp of this food to fulfill the vegetables/fruit component.   

Example 2: Turkey & Sweet Potato Dinner

Step 1. Look for the creditable ingredients. What 
component(s) do the ingredient(s) credit toward?
The creditable ingredients are sweet potato and turkey. 
Sweet potatoes credit toward the vegetables/fruit 
component and turkey credits toward the grains/meats/
meat alternates component component. 

This food also contains cooked grains, which are not 
creditable in the infant meal pattern.

Step 2. Does the combination baby food only include ingredients from one food 
component? 
No. This food has ingredients that credit toward two different food components. 

Contains:
 4 Tbsp. Sweet Potato

3 tsp. Turkey
2 Tbsp. Cooked Grains

Ingredients: sweet 
potato puree, apple 
puree, yellow corn.

Contains:
1/3 sweet potato

¼ apple
1/8 cup corn
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Example 3: Granola With Banana and Cinnamon

Step 1. Look for the creditable ingredients. What 
component(s) do the ingredient(s) credit toward?
The creditable ingredient is banana. Bananas credit toward the 
vegetables/fruit component. 

Step 2. Does the combination baby food only include 
ingredients from one food component?
No. The food also contains water, oat flour, barley flakes, and 
other items that do not credit toward the vegetables/fruit 
component. 

Step 3. Is the amount of each creditable ingredient listed on 
the food container as a unit of volume (i.e., cups, tablespoons 
(tbsp), or teaspoons (tsp), etc.)?     
No. The amount of each ingredient is listed as a percentage of the 
total weight.

Step 4. Compare the amount of each food component in the 
container with amount required in the CACFP infant meal pattern. 
Because the jar lists amounts of the ingredients in percentages of the total weight, you will need 
to use the Food Buying Guide for Child Nutrition Programs (foodbuyingguide.fns.usda.gov) to 
determine the amount that may be credited toward the meal pattern. Please contact your State 
agency or sponsoring organization for assistance and documentation requirements. You may also 
request a Product Formulation Statement (PFS) from the manufacturer that shows the amount of 
each ingredient in cups, tablespoons (tbsp), or teaspoons (tsp), etc. For more information on a 
PFS, see fns.usda.gov/sites/default/files/resource-files/manufacturerPFStipsheet.pdf.  

Step 3. Is the amount of each creditable ingredient listed on the food container as a unit 
of volume (i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?    
Yes. This tub of combination baby food lists 4 tbsp of sweet potatoes and 3 tsp of turkey per 
container. 

Step 4. Compare the amount of each food component in the container with the amount 
required in the CACFP infant meal pattern. 
The infant meal pattern requires that you offer:

• 2 tbsp of vegetables/fruit at CACFP meals and snacks, and 

• 4 tbsp grains/meats/meat alternates at breakfast, lunch, and supper. 

Because this tub offers 4 tbsp of vegetables/fruit, one tub of this food fulfills the 
vegetables/fruit component.   

However, this tub only offers 3 tsp (1 tbsp) of meats/meat alternates. You must offer 3 tbsp 
more of an iron-fortified infant cereal and/or meats/meat alternates to fulfill the full 4 tbsp 
of the grains/meats/meat alternates component. 

Ingredients:  
65% organic bananas, 
30% water, 3% organic oat 
flour, 1% organic barley 
flakes, 0.277% organic 
cinnamon, 0.1% organic 
lemon juice concentrate.

Granola with Banana
and Cinnamon

4oz (113g)
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USDA’s Team Nutrition

An initiative of the USDA’s Food and 
Nutrition Service to support the USDA’s 
Child Nutrition Programs.

Aims to improve children’s lifelong eating 
and physical activity habits.

Provides nutrition education and training 
materials to State agencies, sponsoring 
organizations, and CACFP sites.

TeamNutrition.usda.gov @TeamNutrition

Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. 

The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. 

It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.

Presenter
Presentation Notes
Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.

http://www.teamnutrition.usda.gov/
https://twitter.com/@teamnutrition


?
Let Us Know 
Who You Are! 
I work for a…

 Child care center
 Family child care home
 At-risk afterschool care center
 Adult day care center
 Sponsoring organization
 Emergency shelter
 School food authority
 State agency
 USDA Regional Office 
 Other

Before we get started, I want to know who has joined us today. 

Please raise your hand if you work for:

 a child care center [pause and wait for a show of hands], 
 a family child care home [pause and wait for a show of hands], 
 an at-risk afterschool care center [pause and wait for a show of hands], 
 a sponsoring organization [pause and wait for a show of hands],
 an emergency shelter [pause and wait for a show of hands], 
 a school food authority [pause and wait for a show of hands], 
 a State agency [pause and wait for a show of hands], 
 a USDA Regional office [pause and wait for a show of hands], or 
 other [pause and wait for a show of hands]. 

Presenter
Presentation Notes
Before we get started, I want to know who has joined us today. Please raise your hand if you work for:a child care center [pause and wait for a show of hands], a family child care home [pause and wait for a show of hands], an at-risk afterschool care center [pause and wait for a show of hands], a sponsoring organization [pause and wait for a show of hands],an emergency shelter [pause and wait for a show of hands], a school food authority [pause and wait for a show of hands], a State agency [pause and wait for a show of hands], a USDA Regional office [pause and wait for a show of hands], or other [pause and wait for a show of hands]. 



Meal Planning for the CACFP

So, lets get started! 

Today’s topic is “Meal Planning for the CACFP,” and we will cover how the CACFP meal pattern can help you plan tasty, healthy, and appealing meals for the child and adult participants in your program. Many of the examples shown today come from the four posters in the “Serve Tasty and Healthy Foods in the CACFP” poster series, which are available on the Team Nutrition website.

Presenter
Presentation Notes
So, lets get started! Today’s topic is “Meal Planning for the CACFP,” and we will cover how the CACFP meal pattern can help you plan tasty, healthy, and appealing meals for the child and adult participants in your program. Many of the examples shown today come from the four posters in the “Serve Tasty and Healthy Foods in the CACFP” poster series, which are available on the Team Nutrition website. 



Growing a Healthier Future With the CACFP Infographic 

As many of you know, the updates to the CACFP meal pattern that was released in April 2016 were the first major changes to the nutrition standards since the program began in 1968. These updates will help 
make sure children and adults served by the CACFP have even more access to healthier meals and snacks throughout their days. These healthier meals and snacks will help kids get the nutrition they need to 
learn, grow, and play. 

For adults, these updated guidelines also help make sure the adults being served in the program stay healthy and help cultivate a culture of wellness. Team Nutrition created the “Growing a Healthier Future With 
the CACFP infographic” that you see on the screen to highlight how the foods served in the CACFP can have a positive impact on the health of the children and adults you serve. 

Presenter
Presentation Notes
As many of you know, the updates to the CACFP meal pattern that was released in April 2016 were the first major changes to the nutrition standards since the program began in 1968. These updates will help make sure children and adults served by the CACFP have even more access to healthier meals and snacks throughout their days. These healthier meals and snacks will help kids get the nutrition they need to learn, grow, and play. For adults, these updated guidelines also help make sure the adults being served in the program stay healthy and help cultivate a culture of wellness. Team Nutrition created the “Growing a Healthier Future With the CACFP infographic” that you see on the screen to highlight how the foods served in the CACFP can have a positive impact on the health of the children and adults you serve.  



Fueling Up With Veggies (Continued)   

Fewer than 
10% of 4 to 8 
year old kids 
eat enough 
vegetables.

As shown on the infographic, right now less than 10 percent of 4 to 8 year old kids get enough vegetables. The CACFP meal pattern separates vegetables and fruits into two different food components at lunch, supper, and snack, which gives more opportunities to introduce and serve vegetables to children and adults throughout the day. 

Presenter
Presentation Notes
As shown on the infographic, right now less than 10 percent of 4 to 8 year old kids get enough vegetables. The CACFP meal pattern separates vegetables and fruits into two different food components at lunch, supper, and snack, which gives more opportunities to introduce and serve vegetables to children and adults throughout the day. 



Fueling Up With Veggies 

What is in a
Lunch or Supper?

Milk (6 fl. oz. or 3/4 cup)
Meat/Meat Alternate (1 1/2 oz. eq.) 

Vegetables (1/4 cup)
Fruit (1/4 cup)

Grains (1/2 cup)

Minimum Serving Sizes Shown for Children 3-5
To increase the amount of vegetables you serve to your participants, you can also serve a second 
vegetable in place of fruit. Here, you can see that the lettuce and the tomatoes in the taco meet the 
minimum ¼ cup of vegetables required for 3 through 5 year olds at lunch and supper. Instead of fruit, a 
roasted sweet potatoes are served. This is a great way to offer more vegetables to your participants 
throughout the day.  

Presenter
Presentation Notes
To increase the amount of vegetables you serve to your participants, you can also serve a second vegetable in place of fruit. Here, you can see that the lettuce and the tomatoes in the taco meet the minimum ¼ cup of vegetables required for 3 through 5 year olds at lunch and supper. Instead of fruit, a roasted sweet potatoes are served. This is a great way to offer more vegetables to your participants throughout the day.  



Fueling Up With Veggies (Continued)

Minimum Serving Sizes Shown for Adults

What is in a
Snack?

Pick 2:
Milk (8 fl. oz. or 1 cup)

Meat/Meat Alternate (1 oz. eq.)
Vegetables (1/2 cup)

Fruit (1/2 cup)
Grains (1 oz. eq.)

You may also combine different 
vegetables to meet the minimum serving 
size requirements. For example, for 
adults, if you are serving vegetables at 
snack, the minimum serving size is half a 
cup. So you could serve a quarter cup of 
cherry tomatoes and a quarter cup of 
cucumber slices are served to meet the 
half cup requirement.  

Presenter
Presentation Notes
You may also combine different vegetables to meet the minimum serving size requirements. For example, for adults, if you are serving vegetables at snack, the minimum serving size is half a cup. So you could serve a quarter cup of cherry tomatoes and a quarter cup of cucumber slices are served to meet the half cup requirement.  



Starting Kids Early With Whole Grains 

Kids ages 1 to 13 years old get up to 
twice the amount of refined grains that 

they should, but not enough whole grains. 

Let’s take a closer look at whole grains. Kids ages 1 to 13 years old get up to twice the amount of refined grains that they should, but not enough whole grains. Whole grains have nutrients and fiber that both adults and kids need for energy and to stay healthy. 

The CACFP meal pattern requires that at least one offering of grains every day be whole grain-rich. Foods that are 100  whole-grain, or have at least 50% whole grain, and the remaining grains are enriched, are whole grain-rich. 

Presenter
Presentation Notes
Let’s take a closer look at whole grains. Kids ages 1 to 13 years old get up to twice the amount of refined grains that they should, but not enough whole grains. Whole grains have nutrients and fiber that both adults and kids need for energy and to stay healthy. The CACFP meal pattern requires that at least one offering of grains every day be whole grain-rich. Foods that are 100  whole-grain, or have at least 50% whole grain, and the remaining grains are enriched, are whole grain-rich. 



Starting Kids Early With Whole Grains

(Continued) 

Minimum Serving Sizes 
Shown for Children Ages 1-2

Minimum Serving Sizes Shown for 
Children Ages  6-12 and 13-18

You can serve whole grains at breakfast, such whole grain-rich ready-to-eat cereals, whole grain-rich cooked cereal such as oatmeal, and whole-wheat toast, or whole grain-rich bagels. Cereals served in the CACFP must meet the sugar limit of no more than 6 grams of sugar per dry ounce. 

Presenter
Presentation Notes
You can serve whole grains at breakfast, such whole grain-rich ready-to-eat cereals, whole grain-rich cooked cereal such as oatmeal, and whole-wheat toast, or whole grain-rich bagels. Cereals served in the CACFP must meet the sugar limit of no more than 6 grams of sugar per dry ounce. 



Starting Kids Early With Whole Grains(Continued)

*Minimum Serving Sizes Shown for Children Ages 3-5

Remember that some grain items commonly served at 
breakfast may also be whole grain-rich, such as pancakes and 
waffles. 

Presenter
Presentation Notes
Remember that some grain items commonly served at breakfast may also be whole grain-rich, such as pancakes and waffles. 



Starting Kids Early With Whole Grains (Continued)

Minimum Serving Sizes Shown for 
Children Ages 6-12 and 13-18 

Minimum Serving Sizes 
Shown for Adults

You can also serve whole grain-
rich foods at lunch and supper, 
such as brown rice or pita bread. 
Whole grain-rich mini bagels, 
whole grain-rich crackers, and 
whole grain-rich tortillas can also 
be great choices at snack. 

Presenter
Presentation Notes
You can also serve whole grain-rich foods at lunch and supper, such as brown rice or pita bread. Whole grain-rich mini bagels, whole grain-rich crackers, and whole grain-rich tortillas can also be great choices at snack. 



Starting Kids Early With Whole Grains  (Continued)

*Minimum Serving Sizes Shown 
for Children Ages 6-12 and 13-18

If you serve grain items at your CACFP site, the 
items must be whole grain-rich once per day. Of 
course, you can serve whole grain-rich items more 
than once per day. For example, you can serve 
whole grain-rich cereal at breakfast, and then 
brown rice, which is a whole grain, is served at 
lunch. 

Try to serve whole grains at different meals 
throughout the week for variety, such as whole-
wheat spaghetti at lunch on Monday, whole-wheat 
toast at breakfast on Tuesday, and whole grain-
rich crackers at snack on Wednesday. 

For those of you serving different groups of 
participants throughout the day, such as a morning 
group and an afternoon group, this will also help 
make sure that all participants get a chance to try 
and enjoy whole grains throughout the week. 

Presenter
Presentation Notes
If you serve grain items at your CACFP site, the items must be whole grain-rich once per day. Of course, you can serve whole grain-rich items more than once per day. For example, you can serve whole grain-rich cereal at breakfast, and then brown rice, which is a whole grain, is served at lunch. Try to serve whole grains at different meals throughout the week for variety, such as whole-wheat spaghetti at lunch on Monday, whole-wheat toast at breakfast on Tuesday, and whole grain-rich crackers at snack on Wednesday. For those of you serving different groups of participants throughout the day, such as a morning group and an afternoon group, this will also help make sure that all participants get a chance to try and enjoy whole grains throughout the week. 



?
True or False:
I may serve 
whole grain-rich 
foods at 
breakfast, lunch, 
supper, or snack.

 True
 False

Let’s try a practice question. Is the following statement true or false? 

“I may serve whole grain-rich foods at breakfast, lunch, supper, or snack in the CACFP.”

Raise your hand if you think the answer is true [pause and wait for a show of hands].

Raise your hand if you think the answer is false [pause and wait for a show of hands].

Presenter
Presentation Notes
Let’s try a practice question. Is the following statement true or false? “I may serve whole grain-rich foods at breakfast, lunch, supper, or snack in the CACFP.”Raise your hand if you think the answer is true [pause and wait for a show of hands].Raise your hand if you think the answer is false [pause and wait for a show of hands].



?
True or False:
I may serve 
whole grain-rich 
foods at 
breakfast, lunch, 
supper or snack.

 True
 False

✓

• Whole grain-rich foods should be served at 
least once per day in the CACFP. This can 
be at breakfast, lunch, supper, or snack. 

• Try serving whole grain-rich foods at 
different meals throughout the week, such 
as brown rice for lunch on Monday, oatmeal 
for breakfast on Tuesday, and whole grain-
rich mini-bagels at snack on Wednesday. 

• As a best practice, you can serve whole 
grain-rich foods twice or more per day.

Nice work! The answer is true. If you are serving grains at your CACFP site, those grains should be whole grain-rich at least once per day. This can be at breakfast, lunch, supper, or snack. 

Try serving whole grain-rich foods at different meals throughout the week, such as brown rice for lunch on Monday, oatmeal for breakfast on Tuesday, whole grain-rich mini-bagels at snack on Wednesday. 

This gives everyone a chance to try whole grains, and see that whole grains can fit into the day in many different ways.

As a best practice, you can serve whole grain-rich foods twice or more per day.  

Presenter
Presentation Notes
Nice work! The answer is true. If you are serving grains at your CACFP site, those grains should be whole grain-rich at least once per day. This can be at breakfast, lunch, supper, or snack. Try serving whole grain-rich foods at different meals throughout the week, such as brown rice for lunch on Monday, oatmeal for breakfast on Tuesday, whole grain-rich mini-bagels at snack on Wednesday. This gives everyone a chance to try whole grains, and see that whole grains can fit into the day in many different ways.As a best practice, you can serve whole grain-rich foods twice or more per day.  



Lowering Added Sugars 

fns.usda.gov/cacfp-halftime-thirty-thursdays-training-webinar-series
Let’s look at sugar limits for cereal and yogurt in the CACFP. 
Cereals served in the CACFP must have no more than 6 grams of sugar per dry ounce. 
Yogurts served in the CACFP must have no more than 23 grams of sugar per 6 ounces. 
Team Nutrition has two worksheets with accompanying training webinars on how to find cereals and yogurts that meet these sugar limits. The titles of the webinars and worksheets are “Choose Breakfast Cereals That Are Lower in Added Sugars” and “Choose Yogurts That Are Lower in Added Sugars.” You can go to the web address on the slide to see these worksheets and webinars. 
You can also contact your State agency or sponsoring organization. 

Presenter
Presentation Notes
Let’s look at sugar limits for cereal and yogurt in the CACFP. Cereals served in the CACFP must have no more than 6 grams of sugar per dry ounce. Yogurts served in the CACFP must have no more than 23 grams of sugar per 6 ounces. Team Nutrition has two worksheets with accompanying training webinars on how to find cereals and yogurts that meet these sugar limits. The titles of the webinars and worksheets are “Choose Breakfast Cereals That Are Lower in Added Sugars” and “Choose Yogurts That Are Lower in Added Sugars.” You can go to the web address on the slide to see these worksheets and webinars. You can also contact your State agency or sponsoring organization. 

http://fns.usda.gov/cacfp-halftime-thirty-thursdays-training-webinar-series


Lowering Added Sugars At Breakfast 

*Yogurt must not contain more than 23 grams of sugar per 6 oz.

Grain-based desserts such as toaster pastries, donuts, cereal bars, etc. may not be served as part of a reimbursable meal or 
snack in the CACFP. This gives you the chance to serve other foods that provide participants with the nutrients needed for good 
health. 

One example of this might be to serve meat and meat alternates in place of grain items at breakfast up to three times per week. 
Some meat/meat alternates you could serve as part of a reimbursable breakfast include be eggs, yogurt, turkey sausage, cheese, 
and peanut and soy butter. 

You may serve meat/meat alternates in place of grains up to three times per week, no matter how many times per week your 
center or home is open.   

Presenter
Presentation Notes
Grain-based desserts such as toaster pastries, donuts, cereal bars, etc. may not be served as part of a reimbursable meal or snack in the CACFP. This gives you the chance to serve other foods that provide participants with the nutrients needed for good health. One example of this might be to serve meat and meat alternates in place of grain items at breakfast up to three times per week. Some meat/meat alternates you could serve as part of a reimbursable breakfast include be eggs, yogurt, turkey sausage, cheese, and peanut and soy butter. You may serve meat/meat alternates in place of grains up to three times per week, no matter how many times per week your center or home is open.   



?
True or False: 
I may serve eggs at 
breakfast as part of 
reimbursable meal.

 True 
 False

Let’s try another practice question. Is the following statement true or false? 

“I may serve eggs at breakfast as part of a reimbursable meal in the CACFP.”

Raise your hand if you think the answer is true [pause and wait for a show of hands].
Raise your hand if you think the answer is false [pause and wait for a show of hands].

Presenter
Presentation Notes
Let’s try another practice question. Is the following statement true or false? “I may serve eggs at breakfast as part of a reimbursable meal in the CACFP.”Raise your hand if you think the answer is true [pause and wait for a show of hands].Raise your hand if you think the answer is false [pause and wait for a show of hands].



?
True or False: (Example 2)

I may serve eggs at 
breakfast as part of 
reimbursable meal.

 True
 False

✓

• Eggs are a meat alternate, and meat and meat 
alternates may be served in place of grains up to 
three times per week at breakfast. 

• You may also serve yogurt, cottage cheese, 
cheese, lean meats, and peanut butter.  

• For more information, watch the recorded 
CACFP Halftime: Thirty on Thursdays webinar 
on 
“Serving Meat and Meat Alternates at Breakfast” 
at https://www.fns.usda.gov/tn/halftime-cacfp-
thirty-thursdays-training-webinar-series.

The answer is true! Eggs can be served at breakfast as part of a reimbursable meal. Eggs are a meat alternate, and meat and meat alternates can be served in place of grains up to three times a week at breakfast.

Other meat and meat alternates that you could serve at breakfast include yogurt, cottage cheese and other cheeses, lean meats, peanut butter, and more. 

Presenter
Presentation Notes
The answer is true! Eggs can be served at breakfast as part of a reimbursable meal. Eggs are a meat alternate, and meat and meat alternates may be served in place of grains up to three times a week at breakfast.Other meat and meat alternates that you could serve at breakfast include yogurt, cottage cheese and other cheeses, lean meats, peanut butter, and more. Team Nutrition offers a training worksheet as well as a webinar on this topic. For more information, see “Serving Meat and Meat Alternates at Breakfast” at the link shown on the screen. 

https://www.fns.usda.gov/tn/halftime-cacfp-thirty-thursdays-training-webinar-series


For Adult Participants Only 

• Milk is optional at supper only

• Required components at supper are
⁃ Vegetables
⁃ Fruit
⁃ Grains
⁃ Meat/meat alternates

• Water should be offered and made 
available throughout the day

The CACFP meal pattern has flexibilities that apply to only to adult participants. At supper only, milk is optional, not required. 
This means that the required components, at supper only, and only for adults are:

 vegetables,
 fruit,
 grains, and
 meat/meat alternate. 

Water should be offered and made available throughout the day. 

Presenter
Presentation Notes
The CACFP meal pattern has flexibilities that apply to only to adult participants. At supper only, milk is optional, not required. This means that the required components, at supper only, and only for adults are:vegetables,fruit,grains, andmeat/meat alternate. Water should be offered and made available throughout the day. 



For Adult Participants Only (Continued)

• Yogurt can be served in place of milk once per day. 

• If you are serving yogurt in place of milk, the yogurt cannot 
also count as a meat alternate in the same meal.

What is in a
Breakfast?

Milk (8 fl. oz. or 1 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (2 oz. eq.)
Optional: Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

Additionally, for adults only, yogurt may be served in place of milk once per day. 
For example, the required components at breakfast are:
 milk, 
 vegetables/fruit, and
 grains.  
You could serve a breakfast with yogurt replacing the milk component, fruit salad for the vegetables/fruit component, and eggs (a meat alternate) replacing the grains component.
This example has yogurt replacing milk at breakfast, but yogurt can replace milk at lunch and supper as well. 
When yogurt is served in place of milk, the yogurt cannot be counted as a meat alternate in the same meal. 

Presenter
Presentation Notes
Additionally, for adults only, yogurt may be served in place of milk once per day. For example, the required components at breakfast are:milk, vegetables/fruit, andgrains.  You could serve a breakfast with yogurt replacing the milk component, fruit salad for the vegetables/fruit component, and eggs (a meat alternate) replacing the grains component.This example has yogurt replacing milk at breakfast, but yogurt can replace milk at lunch and supper as well. When yogurt is served in place of milk, the yogurt cannot be counted as a meat alternate in the same meal. 



Best Practices in Menu Planning 

• Balance

• Variety 

• Contrast

• Color

• Eye Appeal 

You can use the  CACFP meal pattern to meet many aspects of best practices in menu planning, such as:
 balance, 
 variety, 
 contrast, 
 color, and 
 eye appeal. 

Presenter
Presentation Notes
You can use the  CACFP meal pattern to meet many aspects of best practices in menu planning, such as:balance, variety, contrast, color, and eye appeal. 



Balance
• Use whole grain-rich foods to provide balance to strong flavors 
• Serve “heavier” dishes with lighter sides 

*Minimum Serving Sizes Shown 
for Children Ages 6-12 and 13-18 

*Minimum Serving Sizes 
Shown for Children Ages 1-2

Many whole grain-rich foods are great for providing 
balance to strong flavors. 

Whole-wheat bread with chili, whole grain-rich crackers or 
pita bread with hummus and other flavorful dips, and brown 
rice with stir-fry, are all examples of how whole grains can 
be used to balance flavors in a meal. This will help make 
sure that the meal does not have too many strong flavors. 

Balance also means serving heavier dishes and entrees 
with lighter side items. One example might be a grilled 
cheese sandwich, which tends to be on the heavier side, 
with fresh blueberries and steamed broccoli to lighten up 
the meal. 

Presenter
Presentation Notes
Many whole grain-rich foods are great for providing balance to strong flavors. Whole-wheat bread with chili, whole grain-rich crackers or pita bread with hummus and other flavorful dips, and brown rice with stir-fry, are all examples of how whole grains can be used to balance flavors in a meal. This will help make sure that the meal does not have too many strong flavors. Balance also means serving heavier dishes and entrees with lighter side items. One example might be a grilled cheese sandwich, which tends to be on the heavier side, with fresh blueberries and steamed broccoli to lighten up the meal. 



Variety 
Offer variety with:

• Whole Grains

• Meat/meat alternates at breakfast

• Cooking methods 

Serving whole grain-rich foods once per day means that you can offer variety throughout the week by:

 serving different kind of whole grain-rich foods, 
 serving whole grain-rich foods at different meals or snacks during the week, and 
 preparing whole grain-rich foods in different ways. 

Some examples include using whole grain-rich tortillas to make quesadillas or using brown rice to make red beans and rice.   

Serving meat and meat alternates at breakfast up to three times per week can also help you add variety to the menu.

Different cooking methods can be used to add variety. For example, just as the whole grains are prepared in different ways, you can also try serving vegetables prepared in different ways, such as raw, roasted, steamed, or broiled, throughout the week.

You can also serve a vegetable by itself, such as a side of roasted broccoli, or with other foods, such as the spinach in the quesadilla. 

Presenter
Presentation Notes
Serving whole grain-rich foods once per day means that you can offer variety throughout the week by:serving different kind of whole grain-rich foods, serving whole grain-rich foods at different meals or snacks during the week, and preparing whole grain-rich foods in different ways. Some examples include using whole grain-rich tortillas to make quesadillas or using brown rice to make red beans and rice.   Serving meat and meat alternates at breakfast up to three times per week can also help you add variety to the menu.Different cooking methods can be used to add variety. For example, just as the whole grains are prepared in different ways, you can also try serving vegetables prepared in different ways, such as raw, roasted, steamed, or broiled, throughout the week.You can also serve a vegetable by itself, such as a side of roasted broccoli, or with other foods, such as the spinach in the quesadilla. 



Color 
• Add color to your meals with fruits and vegetables. 

• Top oatmeal or pancakes with fruit.

• Serve colorful fruit and vegetables at snacks and meals.

Vegetables and fruit can be used to add color, contrast, and eye appeal. 

Try adding some color to your meals with a pop of fresh, colorful fruit, such as a topping for pancakes or hot and cold cereals.

Or, you could mix and match different colors in a fruit and veggie-filled Tropical Bean Salad, serve vegetables and fruits as a side dish like Gingered Carrots, or use fun, colorful vegetables in a chicken dish or stew like Chicken Ratatouille. 

Presenter
Presentation Notes
Vegetables and fruit can be used to add color, contrast, and eye appeal. Try adding some color to your meals with a pop of fresh, colorful fruit, such as a topping for pancakes or hot and cold cereals. Or, you could mix and match different colors in a fruit and veggie-filled Tropical Bean Salad, serve vegetables and fruits as a side dish like Gingered Carrots, or use fun, colorful vegetables in a chicken dish or stew like Chicken Ratatouille. 



Contrast 
• Serve different textures, temperatures, and tastes 
• Examples:
⁃ Crispy raw vegetables with creamy yogurt dip
⁃ Scrambled eggs with yogurt and fruit

*Minimum Serving Sizes 
Shown for Adults

*Minimum Serving Sizes 
Shown for Children Ages 1-2

Add contrast to textures to your meals and 
snacks by serving different tastes, textures, 
and temperatures. This could include 
pairing crunchy vegetables with a smooth, 
creamy yogurt dip. 

You can also add contrast in textures, 
temperatures and tastes by serving savory 
scrambled eggs, which are warm, with 
yogurt and fruit, which are cold. The fruit 
chunks also adds a nice “bite” and 
difference in texture from the softer eggs 
and yogurt. 
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Presentation Notes
Add contrast to textures to your meals and snacks by serving different tastes, textures, and temperatures. This could include pairing crunchy vegetables with a smooth, creamy yogurt dip. You can also add contrast in textures, temperatures and tastes by serving savory scrambled eggs, which are warm, with yogurt and fruit, which are cold. The fruit chunks also adds a nice “bite” and difference in texture from the softer eggs and yogurt. 



Eye Appeal 

• Cut or arrange foods into different shapes
• Include space on the plate
• Use different types of bowls, cups, plates, etc. 

Finally, since we “eat with our eyes”, add eye appeal to meals by cutting or arranging foods into different shapes, leaving space between foods as you are putting them on a plate, and using different kinds and colors of serving containers, plates, cups, bowls, spoons, etc.  

On this slide, you see that the Baked Cod Ole’, Mashed Whipped Potatoes, and Tabbouleh are arranged on plates or in and bowls of different sizes and colors, and paired with colorful utensils and placemats, all of which can help show off the food and add visual appeal. 
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Presentation Notes
Finally, since we “eat with our eyes”, add eye appeal to meals by cutting or arranging foods into different shapes, leaving space between foods as you are putting them on a plate, and using different kinds and colors of serving containers, plates, cups, bowls, spoons, etc.  On this slide, you see that the Baked Cod Ole’, Mashed Whipped Potatoes, and Tabbouleh are arranged on plates or in and bowls of different sizes and colors, and paired with colorful utensils and placemats, all of which can help show off the food and add visual appeal. 



Standardized Recipes for the CACFP 

fns.usda.gov/cacfp-recipes
Team Nutrition developed a series of 40 standardized recipes especially for CACFP settings. These recipes come in yields of 6, 25, and 50 servings, and include crediting information. Many of the dishes and sides shown and mentioned on the previous slides, as well as the ones shown on this slide, can be found on this webpage.
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Presentation Notes
Team Nutrition developed a series of 40 standardized recipes especially for CACFP settings. These recipes come in yields of 6, 25, and 50 servings, and include crediting information. Many of the dishes and sides shown and mentioned on the previous slides, as well as the ones shown on this slide, can be found on this webpage. 

http://fns.usda.gov/cacfp-recipes


More Team Nutrition Resources!

TeamNutrition.usda.gov

All Team Nutrition materials are available online from Team Nutrition’s website and 
are available for free download to anybody who is interested.

Presenter
Presentation Notes
All Team Nutrition materials are available online from Team Nutrition’s website and are available for free download to anybody who is interested.

https://teamnutrition.usda.gov/


How To Order Print Copies

Resource Order Form at TeamNutrition.usda.gov.

• FREE for those participating in a 
Child Nutrition Program, while 
supplies last. 

• Sponsoring organizations and 
State agencies can also order in 
bulk by sending an email to:

TeamNutrition@usda.gov

For all participating in a Child Nutrition Program, such as the CACFP, Team Nutrition’s print materials are free to order. 

If you would like to order Team Nutrition’s free materials in print, you can go to the “Resource Order Form” link on the Team Nutrition website to order print copies of the materials.  

For bulk orders, you can email teamnutrition@usda.gov.

Presenter
Presentation Notes
For all participating in a Child Nutrition Program, such as the CACFP, Team Nutrition’s print materials are free to order. If you would like to order Team Nutrition’s free materials in print, you can go to the “Resource Order Form” link on the Team Nutrition website to order print copies of the materials.  For bulk orders, you can email teamnutrition@usda.gov.

http://teamnutrition.usda.gov/
mailto:TeamNutrition@usda.gov


Thank you!
TeamNutrition.usda.gov

@TeamNutrition

TeamNutrition@usda.gov

USDA is an equal opportunity provider, employer, and lender.

These training slides were provided by U.S. Department of Agriculture's Team Nutrition. If you would like to learn more about Team 
Nutrition and additional resources available, please visit their website, subscribe to their monthly e-newsletter, connect with them via 
email at teamnutrition@usda.gov, and follow them on Twitter. 

Thank you! 
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These training slides were provided by U.S. Department of Agriculture's Team Nutrition. If you would like to learn more about Team Nutrition and additional resources available, please visit their website, subscribe to their monthly e-newsletter, connect with them via email at teamnutrition@usda.gov, and follow them on Twitter. Thank you! 
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Serving Meat and 
Meat Alternates at 
Breakfast

A Training Presentation for 
Child and Adult Care Food 
Program (CACFP) Operators



USDA’s Team Nutrition

An initiative of the USDA’s Food and 
Nutrition Service to support the USDA’s 
Child Nutrition Programs.

Aims to improve children’s lifelong eating 
and physical activity habits.

Provides nutrition education and training 
materials to State agencies, sponsoring 
organizations, and CACFP sites.

TeamNutrition.usda.gov @TeamNutrition

Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. 

The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. 

It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.
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Presentation Notes
Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.

https://teamnutrition.usda.gov/
https://twitter.com/@teamnutrition


?
Let Us Know 
Who You Are! 
I work for a…

 Child care center
 Family child care home
 At-risk afterschool care center
 Adult day care center
 Sponsoring organization
 Emergency shelter
 School food authority
 State agency
 USDA Regional Office 
 Other

Before we get started, I want to know who has joined us today. 

Please raise your hand if you work for:

 a child care center [pause and wait for a show of hands], 
 a family child care home [pause and wait for a show of hands], 
 an at-risk afterschool care center [pause and wait for a show of hands], 
 a sponsoring organization [pause and wait for a show of hands],
 an emergency shelter [pause and wait for a show of hands], 
 a school food authority [pause and wait for a show of hands], 
 a State agency [pause and wait for a show of hands], 
 a USDA Regional office [pause and wait for a show of hands], or 
 other [pause and wait for a show of hands]. 
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Presentation Notes
Before we get started, I want to know who has joined us today. Please raise your hand if you work for:a child care center [pause and wait for a show of hands], a family child care home [pause and wait for a show of hands], an at-risk afterschool care center [pause and wait for a show of hands], a sponsoring organization [pause and wait for a show of hands],an emergency shelter [pause and wait for a show of hands], a school food authority [pause and wait for a show of hands], a State agency [pause and wait for a show of hands], a USDA Regional office [pause and wait for a show of hands], or other [pause and wait for a show of hands]. 



Serving Meat and Meat Alternates at Breakfast  

fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets

So, lets get started! As you can see on the screen, today we will discuss how you can 
serve Meat and Meat Alternates as part of a reimbursable breakfast in the CACFP. 

You can download Team Nutrition’s training worksheet on this topic at the web address 
listed on the screen. 

Presenter
Presentation Notes
So, lets get started! As you can see on the screen, today we will discuss how you can serve Meat and Meat Alternates as part of a reimbursable breakfast in the CACFP. You can download Team Nutrition’s training worksheet on this topic at the web address listed on the screen. 

http://fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets


Serving Meat and Meat Alternates at Breakfast 

Serving Meat and Meat Alternates 
at Breakfast
Breakfasts in the Child and Adult Care 
Food Program (CACFP) include milk, 
vegetables and/or fruits, and grains. You 
can also serve meat and/or meat 
alternates instead of grains at breakfast 
up to 3 times per week. This option gives 
you more choices for menu planning. 

fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets

The top of the worksheet states the requirements for a reimbursable breakfast in the CACFP.  A reimbursable breakfast must contain foods from these three components:

 milk,
 vegetables, fruit, or both. Remember that at breakfast only, vegetables and fruit are one combined component, and
 grains 

Presenter
Presentation Notes
The top of the worksheet states the requirements for a reimbursable breakfast in the CACFP.  A reimbursable breakfast must contain foods from these three components:milk,vegetables, fruit, or both. Remember that at breakfast only, vegetables and fruit are one combined component, andgrains 

http://fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets


Breakfast 
Requirements

Breakfast Requirements 
for 3-5 year olds 

What is in a
Breakfast?

Milk (6 fl. oz. or 3/4 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (1/2 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

Breakfast Requirements 
for 1-2 year olds 

What is in a
Breakfast?

Milk (4 fl. oz. or 1/2 cup)
Vegetables, Fruit, or Both (1/4 cup)

Grains (1/2 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

For each food component, there is a minimum amount that you must serve in order for the food to be counted as part of a reimbursable meal. For instance, as you see on the screen with the green box on the left, for children 3 through 5 years old at breakfast, you must serve at least:

 6 fluid ounces, or ¾ cup, of milk;
 ½ cup of vegetables, fruit, or both, and 
 ½ ounce equivalent of grains. 

Another example might be that for 1 through 2 year olds at breakfast, as shown on the right, you must serve at least:

 4 fl. oz., or ½ cup, of milk;
 ¼ cup of vegetables, fruit, or both; and 
 ½ ounce equivalent of grains. 

You also have the option to serve creditable meats and/or meat alternates in place of grains at breakfast up to three times per week.  As many of you know, meat and meat alternates are foods such as eggs, ham, turkey, peanut butter or soy butter, yogurt, cheese, cottage cheese, tofu, beans, just to name a few. 

Presenter
Presentation Notes
For each food component, there is a minimum amount that you must serve in order for the food to be counted as part of a reimbursable meal. For instance, as you see on the screen with the green box on the left, for children 3 through 5 years old at breakfast, you must serve at least:6 fluid ounces, or ¾ cup, of milk;½ cup of vegetables, fruit, or both, and ½ ounce equivalent of grains. Another example might be that for 1 through 2 year olds at breakfast, as shown on the right, you must serve at least:4 fl. oz., or ½ cup, of milk;¼ cup of vegetables, fruit, or both; and ½ ounce equivalent of grains. You also have the option to serve creditable meats and/or meat alternates in place of grains at breakfast up to three times per week.  As many of you know, meat and meat alternates are foods such as eggs, ham, turkey, peanut butter or soy butter, yogurt, cheese, cottage cheese, tofu, beans, just to name a few. 



Breakfast Requirements for 3-5 Year Olds

What is in a
Breakfast?

Milk (6 fl. oz. or 3/4 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (1/2 oz. eq.)

Optional:  Meat/meat alternates may be served in 
place of the entire grains component up to 

3 times per week at breakfast. 

To serve meats/meat alternates in place of a grain at breakfast, the amount of 
meat/meat alternate you serve must be equal to, or more, than the amount of 
grain required for breakfast for the age group.

For example, as we just discussed, 3 through 5 year olds must be served at 
least:

 6 fluid ounces, or ¾ cup, of milk, 
 ½ cup of vegetables, fruit, or both, and
 ½ ounce equivalent of grains 

for a reimbursable breakfast in the CACFP.

Presenter
Presentation Notes
To serve meats/meat alternates in place of a grain at breakfast, the amount of meat/meat alternate you serve must be equal to, or more, than the amount of grain required for breakfast for the age group.For example, as we just discussed, 3 through 5 year olds must be served at least:6 fluid ounces, or ¾ cup, of milk, ½ cup of vegetables, fruit, or both, and½ ounce equivalent of grains for a reimbursable breakfast in the CACFP. 



Breakfast Requirements for 3-5 Year Olds 

What is in a
Breakfast?

Milk (6 fl. oz. or 3/4 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (1/2 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

Up to 3 times per week

What is in a
Breakfast?

Milk (6 fl. oz. or 3/4 cup)
Vegetables, Fruit, or Both (1/2 cup)
Meat/Meat Alternate (1/2 oz. eq.)

If you wanted to serve a meat or meat alternate at breakfast to your 3 through five year olds, you would keep the ¾ cup of milk, keep the ½ cup of vegetables and/or fruit, and then serve a ½ oz. equivalent of meats/meat alternates. 

Because the meat/meat alternate is replacing the grain, you do not have to serve a grain. You can do this up to three times per week, no matter how many days your center or home is open.

If you are only open three times per week, you can still serve meat/meat alternates in place of grains three times per week, and of course you can do it once per week, twice per week, or not at all.

If you are open all seven days of the week, you can serve meat/meat alternates in place of grains up to 3 times per week as well. 

Presenter
Presentation Notes
If you wanted to serve a meat or meat alternate at breakfast to your 3 through five year olds, you would keep the ¾ cup of milk, keep the ½ cup of vegetables and/or fruit, and then serve a ½ oz. equivalent of meats/meat alternates. Because the meat/meat alternate is replacing the grain, you do not have to serve a grain. You can do this up to three times per week, no matter how many days your center or home is open.If you are only open three times per week, you can still serve meat/meat alternates in place of grains three times per week, and of course you can do it once per week, twice per week, or not at all.If you are open all seven days of the week, you can serve meat/meat alternates in place of grains up to 3 times per week as well. 



Breakfast Requirements for 1-2 Year Olds 

What is in a
Breakfast?

Milk (4 fl. oz. or 1/2 cup)
Vegetables, Fruit, or Both (1/4 cup)

Grains (1/2 oz. eq.)

Optional:  Meat/meat alternates may be served in 
place of the entire grains component up to 

3 times per week at breakfast. 

Let's look at another example, this time for 1 through 2 year olds. For a reimbursable breakfast in the CACFP, 1 through 2 years olds must be served at least:

 4 fluid ounces, or ½ cup, of milk,
 ¼ cup of vegetables, fruit, or both, and
 ½ ounce equivalent of grains

Presenter
Presentation Notes
Let's look at another example, this time for 1 through 2 year olds. For a reimbursable breakfast in the CACFP, 1 through 2 years olds must be served at least:4 fluid ounces, or ½ cup, of milk, ¼ cup of vegetables, fruit, or both, and ½ ounce equivalent of grains. 



Breakfast Requirements for 1-2 Year Olds

What is in a
Breakfast?

Milk (4 fl. oz. or 1/2 cup)
Vegetables, Fruit, or Both (1/4 cup)

Grains (1/2 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

Up to 3 times per week

What is in a
Breakfast?

Milk (4 fl. oz. or 1/2 cup)
Vegetables, Fruit, or Both (1/4 cup)
Meat/Meat Alternate (1/2 oz. eq.)

If you wanted to serve meat and meat alternates at breakfast to this age group at breakfast, you would keep the 4 fluid ounces, or ½ cup, of milk, keep the ¼ cup of vegetables, fruit, or both, and substitute the ½ ounce equivalent  of grains with ½ oz. eq. of meat/meat alternates. 

Again, grains do not have to be served if you are serving an equal amount of meat/meat alternates, but if you wanted to serve a grain, you can always serve it as an additional food. 

You cannot combine a grain and a meat/meat alternate to meet the minimum serving amount—so you could not serve ¼ ounce equivalent of grains and ¼ ounce equivalent of meat or meat alternate. And again, you can do this up to three times per week no matter how many days your center or home is open. 
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Presentation Notes
If you wanted to serve meat and meat alternates at breakfast to this age group at breakfast, you would keep the 4 fluid ounces, or ½ cup, of milk, keep the ¼ cup of vegetables, fruit, or both, and substitute the ½ ounce equivalent  of grains with ½ oz. eq. of meat/meat alternates. Again, grains do not have to be served if you are serving an equal amount of meat/meat alternates, but if you wanted to serve a grain, you can always serve it as an additional food. You cannot combine a grain and a meat/meat alternate to meet the minimum serving amount—so you could not serve ¼ ounce equivalent of grains and ¼ ounce equivalent of meat or meat alternate. And again, you can do this up to three times per week no matter how many days your center or home is open. 



?
Try It Out! 

What is in a
Breakfast?

Milk (8 fl. oz. or 1 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (1 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

If you wanted to serve a meat or meat 
alternate in place of grains at breakfast for 
6-12 year olds, what is the minimum 
amount of meat or meat alternate you 
must serve?

 8 oz.
 ½ oz. eq.
 1 oz. eq.
 2 oz. eq.

Let's apply what we just learned with a practice question! 

A reimbursable breakfast for 6 through 12 year olds in the CACFP must contain:

 8 fluid ounces/1 cup of milk, 
 ½ cup vegetables, fruit, or both, and 
 1 serving of grains.

If you wanted to serve a meat or meat alternates in place of grains at breakfast to 6 through 12 year olds, what is the minimum amount of meat or meat alternates you must serve? 

Raise your hand if you think the minimum serving size is:

 8 ounces [pause and wait for a show of hands], 

 ½ ounce equivalent [pause and wait for a show of hands],

 1 ounce equivalent [pause and wait for a show of hands], or 

 2 ounce equivalents. 
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Presentation Notes
Let's apply what we just learned with a practice question! A reimbursable breakfast for 6 through 12 year olds in the CACFP must contain:8 fluid ounces/1 cup of milk, ½ cup vegetables, fruit, or both, and 1 serving of grains.If you wanted to serve a meat or meat alternates in place of grains at breakfast to 6 through 12 year olds, what is the minimum amount of meat or meat alternates you must serve? Raise your hand if you think the minimum serving size is:8 ounces [pause and wait for a show of hands], ½ ounce equivalent [pause and wait for a show of hands],1 ounce equivalent [pause and wait for a show of hands], or 2 ounce equivalents. 



?
Answer: 

What is in a
Breakfast?

Milk (8 fl. oz. or 1 cup)
Vegetables, Fruit, or Both (1/2 cup)

Grains (1 oz. eq.)
Optional:  Meat/meat alternates may be served in 

place of the entire grains component up to 
3 times per week at breakfast. 

If you wanted to serve a meat or meat 
alternate in place of grains at breakfast for 
6-12 year olds, what is the minimum 
amount of meat or meat alternate you 
must serve?

 8 oz.
 ½ oz. eq.
 1 oz. eq.
 2 oz. eq.

✓

Nice work everyone!  You must serve at least 1 ounce equivalent of meat or meat alternate at breakfast to 6 through 12 year olds if you are serving it in place 
of grains as part of a reimbursable breakfast. This is because the minimum amount of grains required at breakfast is one ounce equivalent. When you 
substitute meat/meat alternates for grains at breakfast, you must serve one ounce equivalent of meat/meat alternates for every one ounce equivalent of 
grains. 

Presenter
Presentation Notes
Nice work everyone!  You must serve at least 1 ounce equivalent of meat or meat alternate at breakfast to 6 through 12 year olds if you are serving it in place of grains as part of a reimbursable breakfast. This is because the minimum amount of grains required at breakfast is one ounce equivalent. When you substitute meat/meat alternates for grains at breakfast, you must serve one ounce equivalent of meat/meat alternates for every one ounce equivalent of grains. 



Serving Meat and Meat 
Alternates at Breakfast 
Worksheet

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

Now, let’s take a closer look at how much of a certain food makes up ½ ounce equivalent, 1 ounce equivalent, or 2 ounce equivalents of meat or meat alternate. 

As you see on the screen, the bottom of the worksheet has a table that lists common meat or meat alternates that might be served at breakfast, such as cheese, eggs, etc., in the far left column. Across the top you will find the different age groups for the child and adult meals in the CACFP and then below that is the minimum serving size requirement for the age group. 

Presenter
Presentation Notes
Now, let’s take a closer look at how much of a certain food makes up ½ ounce equivalent, 1 ounce equivalent, or 2 ounce equivalents of meat or meat alternate. As you see on the screen, the bottom of the worksheet has a table that lists common meat or meat alternates that might be served at breakfast, such as cheese, eggs, etc., in the far left column. Across the top you will find the different age groups for the child and adult meals in the CACFP and then below that is the minimum serving size requirement for the age group.  



A Closer look at Menu Planning

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

For example, if you look at the column that has a red rectangle around it, you will see that this column is for the age groups of 1-2 years and 3-5 years old. 

Presenter
Presentation Notes
For example, if you look at the column that has a red rectangle around it, you will see that this column is for the age groups of 1-2 years and 3-5 years old. 



A Closer look at 
Menu Planning

-Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent

Meat/Meat Alternate is equal to: 

Beans or peas (cooked) ⅛ cup 

Natural or processed cheese ½ ounce 

Cottage or ricotta cheese ⅛ cup (1 ounce)

Eggs ¼ large egg 

Lean meat, poultry, or fish ½ ounce

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 grams 
of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

The light purple at the top tells you that the minimum serving size for meat and meat alternates for these two age groups is ½ ounce equivalent. 

Presenter
Presentation Notes
The light purple at the top tells you that the minimum serving size for meat and meat alternates for these two age groups is ½ ounce equivalent. 



A Closer look at 
Menu Planning 

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent

Meat/Meat Alternate is equal to: 

Beans or peas (cooked) ⅛ cup 

Natural or processed cheese ½ ounce 

Cottage or ricotta cheese ⅛ cup (1 ounce)

Eggs ¼ large egg 

Lean meat, poultry, or fish ½ ounce

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 grams 
of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

And then information directly below the age group tells you how much of a food is needed to make up ½ ounce equivalent of the meat/meat alternates group.

You can see that ⅛ cup of beans, ½ ounce of natural or processed cheese, ⅛ cup of cottage or ricotta cheese, and ¼ of a large egg, etc. are all equal to ½ ounce equivalent of meat or meat alternate. 

Presenter
Presentation Notes
And then information directly below the age group tells you how much of a food is needed to make up ½ ounce equivalent of the meat/meat alternates group.You can see that ⅛ cup of beans, ½ ounce of natural or processed cheese, ⅛ cup of cottage or ricotta cheese, and ¼ of a large egg, etc. are all equal to ½ ounce equivalent of meat or meat alternate. 



?
Try It Out!
You want to serve 
yogurt at breakfast to 
your 3-5 year olds once 
per week. If you are 
serving the yogurt in 
place of a grain, how 
much yogurt do you 
need to serve? 

 ⅛ c.
 ¼ c.
 1 tbsp.
 ½ tbsp.

Let’s do a practice question!

Take a look at the table on the worksheet and find the row with yogurt on it. 

Let’s say you want to serve yogurt at breakfast to your 3 through 5 year olds once per week. If you want to serve the yogurt in place of a grain as part of a reimbursable breakfast, 
how much yogurt should you serve? 

Raise your hand if you think you need to serve at least:

 ⅛ cup of yogurt [pause and wait for a show of hands], 

 ¼ cup of yogurt [pause and wait for a show of hands],

 1 tablespoon of yogurt [pause and wait for a show of hands], or 

 ½ tablespoon of yogurt. 

Presenter
Presentation Notes
Let’s do a practice question!Take a look at the table on the worksheet and find the row with yogurt on it. Let’s say you want to serve yogurt at breakfast to your 3 through 5 year olds once per week. If you want to serve the yogurt in place of a grain as part of a reimbursable breakfast, how much yogurt should you serve? Raise your hand if you think you need to serve at least:⅛ cup of yogurt [pause and wait for a show of hands], ¼ cup of yogurt [pause and wait for a show of hands],1 tablespoon of yogurt [pause and wait for a show of hands], or ½ tablespoon of yogurt. 



Answer

You want to serve yogurt at 
breakfast to your 3-5 year 
olds once per week. If you 
are serving the yogurt in 
place of a grain, how much 
yogurt do you need to serve?

 ⅛ c.
 ¼ c.
 1 tbsp.
 ½ tbsp.

✓

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent

Meat/Meat Alternate is equal to: 

Beans or peas (cooked) ⅛ cup 

Natural or processed cheese ½ ounce 

Cottage or ricotta cheese ⅛ cup (1 ounce)

Eggs ¼ large egg 

Lean meat, poultry, or fish ½ ounce

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 grams 
of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

Nice work everyone! If you wanted to serve yogurt in place of a grain as part of a reimbursable breakfast in the CACFP, and you are serving 3 through 5 year olds, you need to serve at least ¼ cup, or 2 ounces, of yogurt.

Presenter
Presentation Notes
Nice work everyone! If you wanted to serve yogurt in place of a grain as part of a reimbursable breakfast in the CACFP, and you are serving 3 through 5 year olds, you need to serve at least ¼ cup, or 2 ounces, of yogurt.



A Closer look at 
Menu Planning  

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

Let’s take another look at the table on the worksheet. The column next to the 1-2 and 3-5 year olds talks about requirements for the 6-12 and 13-18 year old age group. You can see in the light purple box at the top that the minimum amount of meat or meat alternate needed for this age group is 1 
ounce equivalent, and that ¼ cup of beans, 1 ounce of cheese, ¼ cup of cottage cheese, ½ large egg, etc. are equal to 1 ounce equivalent of meat/meat alternates. 

Presenter
Presentation Notes
Let’s take another look at the table on the worksheet. The column next to the 1-2 and 3-5 year olds talks about requirements for the 6-12 and 13-18 year old age group. You can see in the light purple box at the top that the minimum amount of meat or meat alternate needed for this age group is 1 ounce equivalent, and that ¼ cup of beans, 1 ounce of cheese, ¼ cup of cottage cheese, ½ large egg, etc. are equal to 1 ounce equivalent of meat/meat alternates. 



?
Try It Out! 
You want to serve peanut 
butter to your 6-12 year 
olds at breakfast on 
Wednesday. If you serve 
the peanut butter in place 
of a grain, how much 
peanut butter do you need 
to serve?

 1 tbsp.
 ¼ tbsp.
 2 tbsp.
 ½ tbsp. 

Let’s try another practice question. Look at the table on your worksheet and find the row with peanut butter on it. 

Let’s say you want to serve peanut butter at breakfast to your 6 through 12 year olds on Wednesday. If you serve it 
in place of a grain, how much peanut butter do you need to serve? 

Raise your hand if you think you need to serve at least:

 1 tablespoon of peanut butter [pause and wait for a show of hands],

 ¼ tablespoon of peanut butter [pause and wait for a show of hands],

 2 tablespoons of peanut butter [pause and wait for a show of hands], or

 ½ tablespoon of peanut butter [pause and wait for a show of hands]

Presenter
Presentation Notes
Let’s try another practice question. Look at the table on your worksheet and find the row with peanut butter on it. Let’s say you want to serve peanut butter at breakfast to your 6 through 12 year olds on Wednesday. If you serve it in place of a grain, how much peanut butter do you need to serve? Raise your hand if you think you need to serve at least:1 tablespoon of peanut butter [pause and wait for a show of hands],¼ tablespoon of peanut butter [pause and wait for a show of hands],2 tablespoons of peanut butter [pause and wait for a show of hands], or½ tablespoon of peanut butter [pause and wait for a show of hands].



Answer 
You want to serve 
peanut butter to your 6-
12 year olds at breakfast 
on Wednesday. If you 
serve the peanut butter 
in place of a grain, how 
much peanut butter do 
you need to serve?

 1 tbsp.
 ¼ tbsp.
 2 tbsp.
 ½ tbsp.

✓

Meat and Meat 
alternates

Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

Great job! As the table shows, you would need to serve at least 2 tablespoons of peanut butter if you are serving it in place of grains at breakfast to children 6-12 or 13-18 years old. 

Presenter
Presentation Notes
Great job! As the table shows, you would need to serve at least 2 tablespoons of peanut butter if you are serving it in place of grains at breakfast to children 6-12 or 13-18 years old. 



A Closer look at 
Menu Planning   

Meat and Meat alternates Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

The last column in the table gives information for adult participants, stating that the minimum amount of meat/meat alternate required when replacing grains at breakfast is 2 ounce equivalents. 

Half a cup of beans or peas, 2 ounces of natural or processed cheese, ½ cup of cottage and ricotta cheese, etc. are all equal to 2 ounce equivalents of meat/meat alternates. 

Presenter
Presentation Notes
The last column in the table gives information for adult participants, stating that the minimum amount of meat/meat alternate required when replacing grains at breakfast is 2 ounce equivalents. Half a cup of beans or peas, 2 ounces of natural or processed cheese, ½ cup of cottage and ricotta cheese, etc. are all equal to 2 ounce equivalents of meat/meat alternates. 



?
Try It Out! 
You work for an adult day 
care site, and you would 
like to serve eggs for 
breakfast twice per week. 
What amount of eggs do 
you need to serve if you 
are serving them in place 
of grains? 

 ¼ large egg
 ½ large egg
 ½ tbsp. large egg 
 1 large egg 

Let’s practice again! Take a look at the table on your worksheet and find the row with eggs on it. How many eggs do you need to 
serve each adult participant if you are serving eggs in place of a grain at breakfast? 

Raise your hand if you think you should serve at least:

 ¼ of a large egg [pause and wait for a show of hands],

 ½ of a large egg [pause and wait for a show of hands],

 ½ tablespoon of a large egg [pause and wait for a show of hands], or

 1 large egg [pause and wait for a show of hands].

Presenter
Presentation Notes
Let’s practice again! Take a look at the table on your worksheet and find the row with eggs on it. How many eggs do you need to serve each adult participant if you are serving eggs in place of a grain at breakfast? Raise your hand if you think you should serve at least: ¼ of a large egg [pause and wait for a show of hands],½ of a large egg [pause and wait for a show of hands],½ tablespoon of a large egg [pause and wait for a show of hands], or1 large egg [pause and wait for a show of hands].



Answer  
You work for an adult 
day care site, and you 
would like to serve them 
eggs for breakfast twice 
per week. What amount 
of eggs do you need to 
serve if you are serving 
them in place of grains? 

 ¼ large egg
 ½ large egg
 ½ tbsp. large egg 
 1 large egg ✓

Meat and Meat alternate Ages 1 - 2 years and  
3 - 5 years

Ages 6 - 12 years and 
13 - 18 years Adults

Minimum amount of meat/ 
meat alternates required 
when served instead of 
grains at breakfast

½ ounce equivalent 1 ounce equivalent 2 ounce 
equivalents

Meat/Meat Alternate is equal to: is equal to: is equal to: 
Beans or peas (cooked) ⅛ cup ¼ cup ½ cup 

Natural or processed cheese ½ ounce 1 ounce 2 ounces 

Cottage or ricotta cheese ⅛ cup (1 ounce) ¼ cup (2 ounces) ½ cup (4 ounces) 

Eggs ¼ large egg ½ large egg 1 large egg

Lean meat, poultry, or fish ½ ounce 1 ounce 2 ounces 

Peanut butter, soy nut butter, 
or other nut or seed butters 

1 tablespoon 2 tablespoons 4 tablespoons

Tofu (store-bought or  
commercially prepared) 

⅛ cup (1.1 ounces) 
with at least 2.5 
grams of protein

¼ cup (2.2 ounces) 
with at least 5 grams 
of protein

½ cup (4.4 ounces) 
with at least 10 
grams of protein

Yogurt (including  
soy yogurt)

¼ cup of yogurt 
(2 ounces)

½ cup of yogurt 
(4 ounces)

1 cup of yogurt 
(8 ounces)

Nice work everyone! 

As the table shows, you need to serve 1 large egg to adults if you are serving the egg in place of grains as part of a reimbursable breakfast in CACFP. 

Presenter
Presentation Notes
Nice work everyone! As the table shows, you need to serve 1 large egg to adults if you are serving the egg in place of grains as part of a reimbursable breakfast in CACFP. 



Serving Meat and Meat 
Alternates at Breakfast 
Worksheet   

Note: When you serve beans and peas as a vegetable, they 
cannot also count as a meat alternate in the same meal.

One more note before we move to the second page of the worksheet. As stated at the bottom of the worksheet—if you are serving beans or peas to fulfill the 
vegetable/fruit component at breakfast, then you cannot also count it as a meat alternate in the same meal. So, you would have to decide which component 
you want your beans and peas to meet, and then serve milk and the other required component to have a reimbursable meal. 

Presenter
Presentation Notes
One more note before we move to the second page of the worksheet. As stated at the bottom of the worksheet—if you are serving beans or peas to fulfill the vegetable/fruit component at breakfast, then you cannot also count it as a meat alternate in the same meal. So, you would have to decide which component you want your beans and peas to meet, and then serve milk and the other required component to have a reimbursable meal. 



Mix It Up at Breakfast

So now, let’s move to the second page of the worksheet! The section at the top gives more tips and ideas on how to serve meat/meat alternates at 
breakfast. 

Presenter
Presentation Notes
So now, let’s move to the second page of the worksheet! The section at the top gives more tips and ideas on how to serve meat/meat alternates at breakfast. 



Meat and Meat Alternates at Breakfast

Example Example 1 Example 2 Example 3 

Milk Low-Fat (1%) Milk Fat-Free (Skim) Milk Low-Fat (1%) Milk 

Vegetable/
Fruit Mixed Berries Melon Cubes Orange Slices 

Meat/Meat 
Alternate Low-Fat Cottage Cheese Low-Sodium Ham Scrambled Eggs 

One tip states that you can serve a meat or meat alternate as a standalone item, such as cottage cheese, ham, or scrambled eggs.

Here you can see that:
 one example for breakfast might include some cottage cheese served with mixed berries and milk, 
 another example might be some low-sodium ham next to some melon cubes with a glass of milk, and 
 a third example might be scrambled eggs with some orange slices, and again, some milk. 

Serving sizes will vary based on the age group you are serving, so be sure to serve the minimum amount for the age group. Remember to also serve the appropriate type of milk for that age group! 

Presenter
Presentation Notes
One tip states that you can serve a meat or meat alternate as a standalone item, such as cottage cheese, ham, or scrambled eggs. Here you can see that:one example for breakfast might include some cottage cheese served with mixed berries and milk, another example might be some low-sodium ham next to some melon cubes with a glass of milk, and a third example might be scrambled eggs with some orange slices, and again, some milk. Serving sizes will vary based on the age group you are serving, so be sure to serve the minimum amount for the age group. Remember to also serve the appropriate type of milk for that age group! 



Combined Meat and Meat Alternates

Example Example 1 Example 2 Example 3 

Milk Low-Fat (1%) Milk Fat-Free (Skim) Milk Low-Fat (1%) Milk 

Vegetable/
Fruit Mixed Berries Melon Cubes Orange Slices 

Meat/Meat 
Alternate

Low-Fat Cottage 
Cheese with Chopped 
Nuts or Seeds  

Ham and 
Cheese Roll-ups 

Scrambled Eggs 
with Cheese

Two or more different meat/meat alternates can be combined to meet the required serving amount for the meat/meat alternate component. 

So, in the first example, we are meeting the meat/meat alternate component by serving two different meat alternates: cottage cheese and chopped nuts or seeds, like sunflower seeds. We are serving this with mixed berries as our fruit, and low-fat milk, to make up a reimbursable breakfast.  

In the second example, we are meeting the meat/meat alternate component by serving ham, which is a meat, with cheese, which is a meat alternate. This is served with melon cubes as our fruit, and fat-free (skim) milk to make up a reimbursable breakfast. 

Finally, in example three, two different meat alternates—eggs and cheese, are combined to meet the meat/meat alternates component. This is served with orange slices as our fruit, and low-fat milk to make up a reimbursable breakfast. 

Presenter
Presentation Notes
Two or more different meat/meat alternates can be combined to meet the required serving amount for the meat/meat alternate component. So, in the first example, we are meeting the meat/meat alternate component by serving two different meat alternates: cottage cheese and chopped nuts or seeds, like sunflower seeds. We are serving this with mixed berries as our fruit, and low-fat milk, to make up a reimbursable breakfast.  In the second example, we are meeting the meat/meat alternate component by serving ham, which is a meat, with cheese, which is a meat alternate. This is served with melon cubes as our fruit, and fat-free (skim) milk to make up a reimbursable breakfast. Finally, in example three, two different meat alternates—eggs and cheese, are combined to meet the meat/meat alternates component. This is served with orange slices as our fruit, and low-fat milk to make up a reimbursable breakfast. 



Meat/Meat Alternates Combined 
with Other Components 

Example Example 1 Example 2 Example 3 

Milk Low-Fat (1%) 
Milk

Fat-Free (Skim) 
Milk

Low-Fat (1%) 
Milk 

Vegetable/Fruit
and
Meat/Meat Alternate

Apple Slices 
Spread with 
Peanut Butter 

Fruit Parfait (made 
with fruit, yogurt, 
and optional 
chopped nuts or 
seeds)

Spinach Egg 
Bake 

Of course, you can serve the meat/meat alternate as part of an entrée or dish that also has foods from other components. One example is apples, which are a fruit, spread with peanut butter, which is a meat alternate.
Or, you could layer fruit with yogurt and nuts in a cup or bowl to make a fruit parfait or fruit sundae. 
Or, you could serve a Spinach Egg Bake or frittata, which has eggs (a meat alternate) and spinach, a vegetable, baked together. 

Presenter
Presentation Notes
Of course, you can serve the meat/meat alternate as part of an entrée or dish that also has foods from other components. One example is apples, which are a fruit, spread with peanut butter, which is a meat alternate.Or, you could layer fruit with yogurt and nuts in a cup or bowl to make a fruit parfait or fruit sundae. Or, you could serve a Spinach Egg Bake or frittata, which has eggs (a meat alternate) and spinach, a vegetable, baked together. 



Mix It Up 
at Breakfast

Mix It Up at Breakfast
You can serve a meat or meat alternate as a standalone item, such as 
eggs, yogurt, cottage cheese, turkey sausage, and ham. As a best 
practice, choose foods that are lower in saturated fat and sodium. Meat 
and meat alternates can be served together, such as eggs (a meat 
alternate) and ham (a meat). Meat and meat alternates can also be served 
in a dish mixed with other foods, such as apple slices spread with peanut 
butter, yogurt topped with fruit, or a tofu scramble with vegetables.

These are just some ideas to give you “food for thought” on different ways that meat/meat alternates can be served as part of a reimbursable breakfast. These ideas are summarized at the top of the second page, next to the green checkmark.

And again, as with all meals and snacks served in the CACFP, you want to make sure you are serving the minimum serving sizes required for the age group you are serving, the type of milk is correct, and that the food is prepared in a way that’s safe and 
appropriate for the age group. 

Presenter
Presentation Notes
These are just some ideas to give you “food for thought” on different ways that meat/meat alternates can be served as part of a reimbursable breakfast. These ideas are summarized at the top of the second page, next to the green checkmark.And again, as with all meals and snacks served in the CACFP, you want to make sure you are serving the minimum serving sizes required for the age group you are serving, the type of milk is correct, and that the food is prepared in a way that’s safe and appropriate for the age group. 



Mix It Up at 
Breakfast 

Bacon, imitation bacon products, scrapple, and salt pork are not 
creditable in the CACFP.

Turkey bacon, Canadian bacon, and some types of sausage are 
creditable only if the product has a Child Nutrition label, or if you 
have a Product Formulation Statement (PFS) signed by the 
manufacturer. For more information on crediting foods in the 
CACFP, please see the Crediting Handbook for the CACFP and the 
Food Buying Guide for Child Nutrition Programs at 
fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

The top of the second page also reminds you that bacon, imitation bacon products, and salt pork are not creditable in the CACFP. Turkey bacon, Canadian bacon, and some types of sausage are creditable only if the product has a Child Nutrition label, or a 
Product Formulation Statement signed by the manufacturer.
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The top of the second page also reminds you that bacon, imitation bacon products, and salt pork are not creditable in the CACFP. Turkey bacon, Canadian bacon, and some types of sausage are creditable only if the product has a Child Nutrition label, or a Product Formulation Statement signed by the manufacturer. 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs


Food Buying Guide for Child 
Nutrition Programs

Food Buying Guide for Child Nutrition Programs

fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

For more information on crediting foods in the CACFP, you can use the Food 
Buying Guide for Child Nutrition Programs interactive web-based tool, or download 
the mobile app, which is available for both Apple and Android devices. 

Presenter
Presentation Notes
For more information on crediting foods in the CACFP, you can use the Food Buying Guide for Child Nutrition Programs interactive web-based tool, or download the mobile app, which is available for both Apple and Android devices. 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs


Mix It Up at 
Breakfast  

For Adult Day Care Only: You can serve 6 ounces of yogurt in 
place of 8 ounces of milk once per day when yogurt is not served 
as a meat alternate in the same meal. If you serve yogurt to adults 
as a meat alternate at breakfast, you must also serve fluid milk.

This worksheet also points out that, for adult day cares only, 6 ounces of yogurt can be served in place of 8 ounces of milk once per day. If yogurt is served at breakfast to adult participants as a meat 
alternate, in place of a grain, then fluid milk must also be served.

Presenter
Presentation Notes
This worksheet also points out that, for adult day cares only, 6 ounces of yogurt can be served in place of 8 ounces of milk once per day. If yogurt is served at breakfast to adult participants as a meat alternate, in place of a grain, then fluid milk must also be served.



Mix It Up 
at Breakfast

Try It Out!
Test Yourself

1. Your adult day care center is open 4 days a 
week. How many times per week may you 
serve meat and meat alternatives in place of 
grains at breakfast?

2. Your child care home is open 7 days per 
week. How many times per week may you 
serve meat and meat alternates in place of 
grains at breakfast?

3. You want to serve yogurt at breakfast to 
your 3-5 year olds once per week. If you are 
serving the yogurt in place of a grain, 
what’s the minimum amount you must 
serve to this age group to meet the meal 
pattern requirement?

Finally, at the bottom of this page, there are three scenario-based questions that you can use to check your understanding and knowledge. The first two questions talk about how often you are allowed to serve meat/meat alternates in place of grains at breakfast, based on how many days you are open. The third question asks you how much yogurt you need to serve at breakfast to 3 through 5 year olds, if you are serving the yogurt in place of grains. This is the same question that we answered earlier when we practiced looking at the chart for serving sizes of meat/meat alternates for different age groups. 
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Finally, at the bottom of this page, there are three scenario-based questions that you can use to check your understanding and knowledge. The first two questions talk about how often you are allowed to serve meat/meat alternates in place of grains at breakfast, based on how many days you are open. The third question asks you how much yogurt you need to serve at breakfast to 3 through 5 year olds, if you are serving the yogurt in place of grains. This is the same question that we answered earlier when we practiced looking at the chart for serving sizes of meat/meat alternates for different age groups. 



Mix It Up 
at Breakfast 

Answer Key:
1. You may serve meat and meat alternates in 

place of grains up to 3 times per week. All 
centers and day care homes have the option to 
serve meat/meat alternates in place of grains at 
breakfast up to 3 times per week, no matter how 
many days per week they are open.

2. You may serve meat and meat alternates in 
place of grains up to 3 times per week. All 
centers and day care homes have the option to 
serve meat/meat alternates in place of grains at 
breakfast up to 3 times per week, no matter how 
many days per week they are open.

3. If serving yogurt in place of a grain at breakfast, 
you must serve at least 2 ounces (¼ cup) of 
yogurt to the 3-5 year olds to meet the meal 
pattern requirement.

Below the questions, you will find an upside-down answer key that you can use to check your answers. 

Presenter
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Team Nutrition 
Resources

TeamNutrition.usda.gov

All Team Nutrition materials are available online from Team 
Nutrition’s website and are available for free download to 
anybody who is interested.
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All Team Nutrition materials are available online from Team Nutrition’s website and are available for free download to anybody who is interested.  

https://teamnutrition.usda.gov/


How To Order Print Copies

Resource Order Form at TeamNutrition.usda.gov.

• FREE for those participating in a 
USDA’s Child Nutrition Program 
while supplies last.

• Sponsoring Organizations and 
State agencies can also order in 
bulk by sending an email to: 

TeamNutrition@usda.gov

For all participating in a Child Nutrition Program, such as the CACFP, Team Nutrition’s print materials are free to order. 

If you would like to order Team Nutrition’s free materials in print, you can go to the “Resource Order Form” link on the Team Nutrition website to order print copies of the materials.  

For bulk orders, you can email teamnutrition@usda.gov.
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Thank you!
TeamNutrition.usda.gov

@TeamNutrition

TeamNutrition@usda.gov

USDA is an equal opportunity provider, employer, and lender.

These training slides were provided by 
U.S. Department of Agriculture's Team 
Nutrition. If you would like to learn more 
about Team Nutrition and additional 
resources available, please visit their 
website, subscribe to their monthly e-
newsletter, connect with them via email 
at teamnutrition@usda.gov, and follow 
them on Twitter. 

Thank you! 
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Reducing the Risk 
of Choking in 
Young Children  
at Mealtimes

Children under the age of 4 are at a high risk 
of choking while eating. Young children are 
still learning how to chew food properly, and 
they often swallow the food whole. Their small 
airways can become easily blocked. 

You can help reduce children’s risk of choking 
when eating by preparing food in certain ways, 
such as cutting food into small pieces and 
cooking hard food, like carrots, until it is soft 
enough to pierce with a fork. Remember, always 
supervise children during meals and snacks.

Food and Nutrition Service

 FNS-877 September 2020 
USDA is an equal opportunity provider, employer, and lender.

United States Department of Agriculture



Prepare Foods So They Are
Easy to Chew

Avoid Choking Hazards

You can make eating safer for young children 
by following the tips below: 

 ■ Cook or steam hard food, like carrots, 
until it is soft enough to pierce with 
a fork.

 ■ Remove seeds, pits, and tough 
skins/peels from fruits and vegetables. 

 ■ Finely chop foods into thin slices, 
strips, or small pieces (no larger 
than ½ inch), or grate, mash, or 
puree foods. This is especially 
important when serving raw fruits and 
vegetables, as those items may be 
harder to chew. 

 ■ Remove all bones from fish, chicken, 
and meat before cooking or serving.

 ■ Grind up tough meats and poultry.

 ■ Cheese cubes or blocks. Grate or thinly 
slice cheese before serving.

 ■ Chewing gum*

 ■ Dried fruit

 ■ Gummy fruit snacks*

 ■ Hard candy, including caramels, 
cough drops, jelly beans, lollipops, etc.*

 ■ Hard pretzels and pretzel chips

 ■ Ice cubes*

 ■ Marshmallows*

To help prevent choking, do not serve small (marble-sized), sticky, or hard foods that are difficult to 
chew and easy to swallow whole, including:

Then slice into 
smaller pieces (no 
larger than ½ inch) 
when serving them 
to young children. 

Small round foods such 
as grapes, cherries, 
cherry tomatoes, and 
melon balls are common 
causes of choking. 

Slice these items in 
half lengthwise. 

½-inch pieces

*Not creditable in the Child Nutrition Programs, including the Child and Adult Care Food Program 
(CACFP), National School Lunch Program and School Breakfast Program, and Summer Food 
Service Program.

Cut Round Foods Into 
Smaller Pieces

 ■ Nuts and seeds, including breads, 
crackers, and cereals that contain nuts 
and seeds

 ■ Popcorn

 ■ Spoonfuls of peanut butter or other nut 
butters. Spread nut butters thinly on  
other foods (e.g., toast, crackers,  
etc.). Serve only creamy, not chunky, 
nut butters.

 ■ Whole round or tube-shaped foods such 
as grapes, cherry tomatoes, cherries, 
raw carrots, sausages, and hot dogs



Teach Good Eating Habits
Sit and eat with children at meals and snacks. Remind children to take small bites of food 
and swallow between bites. Eating together may help you quickly spot a child who might be 
choking. Other tips to help prevent choking while eating include:

 ■ Only providing foods as part of meals and snacks served at a dining table or high chair. 
When serving infants, do not prop the bottle up on a pillow or other item for the baby to 
feed him or herself.

 ■ Allowing plenty of time for meals and snacks. 

 ■ Making sure children are sitting upright while eating. 

 ■ Reminding children to swallow their food before talking or laughing. 

 ■ Modeling safe behavior for children to follow, including eating slowly, taking small bites, and 
chewing food completely before swallowing.

 ■ Encouraging older children to serve as role models for younger children as well. All children 
should avoid playing games with food, as that may lead to an increased risk of choking.

For more information, see FNS.USDA.gov.

Cut tube-shaped 
foods, such as baby 
carrots, string cheese, 
hot dogs, etc., into 
short strips rather than 
round pieces.

In addition to the 
foods listed, avoid 
serving foods that are 
as wide around as a 
nickel, which is about 
the size of a young 
child’s throat.

Cut Tube-shaped Foods Into Smaller Pieces 

https://www.fns.usda.gov/


Try It Out!
How can you prepare and serve the following foods to reduce 
the risk of choking? 

Answer Key

Whole baby carrots

Whole grapes

Peanut butter 

Block of cheddar cheese 

1

2

3

4

1. Cut carrots lengthwise into thin strips (not circles). You could also 
cook carrots until soft, or cut into small pieces no larger than ½ inch.  

2. Cut grapes in half lengthwise, then cut into smaller pieces no larger 
than ½ inch. 

3. Spread peanut butter thinly on small pieces of toast, crackers, etc. 
Do not serve spoonfuls of peanut butter.

4. Grate or thinly slice the cheese. Do not serve cheese cubes.  



Serve Tasty and Healthy Foods in the  
Child and Adult Care Food Program (CACFP) 
Sample Meals for Children Ages 1-2  

What is in a  

Breakfast? 
Milk (4 fl. oz. or 1/2 cup)   

Vegetables, Fruits, or Both (1/4 cup)   
Grains (1/2 oz. eq.)  

Optional: Meats/meat alternates may be served in  
place of the entire grains component up to 3 times  

per week at breakfast.  

1⁄2 cup  
1-year-olds:  

Unflavored Whole Milk 
2-year-olds:  

Unflavored Low-Fat (1%)  
or Fat-Free (Skim) Milk  

1⁄8 cup  
Blueberries  

Offer and make water  
available all day.  

1⁄4 cup  
Diced Peaches  

Grilled Cheese  
Sandwich   

Made with  
1⁄2 oz. eq.

Enriched Bread and
1 oz.
Cheese

1⁄8 cup  
Broccoli  

Sample Lunch/Supper  

1⁄4 cup  
Oatmeal  

Sample Breakfast  

1⁄2 cup  
1-year-olds:  

Unflavored Whole Milk 
2-year-olds:  

Unflavored Low-Fat (1%)  
or Fat-Free (Skim) Milk  

What is in a 

Lunch or Supper? 
Milk (4 fl. oz. or 1/2 cup)  

Meats/Meat Alternates (1 oz. eq.) 
Vegetables (1⁄8 cup)   

Fruits (1⁄8 cup)   
Grains (1/2 oz. eq.)  

All grains served must be whole grain-rich or enriched.  
Breakfast cereals may also be fortified.  

At least one grain served each day must be whole grain-rich.   

What is in a  

Snack? 
Pick 2: 

Milk (4 fl. oz. or 1/2 cup)   
Meats/Meat Alternates (1/2 oz. eq.) 

Vegetables (1/2 cup)  
Fruits (1/2 cup)  

Grains (1/2 oz. eq.)  

Note: Serving sizes are minimums. 

Learn more about the CACFP meal patterns at  
https://teamnutrition.usda.gov.  

Yogurt
Dip

Made with
1⁄4 cup
(2 oz.)

Yogurt 
Yogurt must 
not contain 
more than  
23 grams  
of sugar  
per 6 oz. 

Sample Snack

1⁄2 cup  
Bell Pepper Strips   

Food and Nutrition Service
FNS-667
Slightly Revised October 2019
USDA is an equal opportunity 
provider, employer, and lender.

https://www.fns.usda.gov/tn


Serve Tasty and Healthy Foods in the  
Child and Adult Care Food Program (CACFP) 
Sample Meals for Children Ages 3-5  

What is in a  

Breakfast? 
Milk (6 fl. oz. or 3⁄4 cup)   

Vegetables, Fruits, or Both (1⁄2 cup)   
Grains (1⁄2 oz. eq.)  

Optional: Meats/meat alternates may be served  
in place of the entire grains component up to  

3 times per week at breakfast.  

1⁄4 cup  
Roasted Sweet 

Potatoes  

Offer and make water  
available all day.  

1⁄2 oz. eq.  
Whole Grain-Rich  

Mini Pancakes  

1 Taco   
Made with  

11⁄2 oz.
Lean Ground Beef,

1⁄4 cup 
Lettuce*, and

1⁄8 cup
Chopped Tomatoes

1⁄2 oz. eq.  
Enriched Flour Tortilla  

Sample Lunch/Supper  

1⁄2 cup  
Sliced  

Strawberries
Sample Breakfast  

3⁄4 cup  
Unflavored 

Low-Fat (1%)  
or Fat-Free  
(Skim) Milk

What is in a 

Lunch or Supper?
Milk (6 fl. oz. or 3⁄4 cup)  

Meats/Meat Alternates (11⁄2 oz. eq.) 
Vegetables (1⁄4 cup)   

Fruits (1⁄4 cup)   
Grains (1⁄2 oz. eq.)  

All grains served must be whole grain-rich or enriched.  
Breakfast cereals may also be fortified.  

At least one grain served each day must be whole grain-rich.   

What is in a  

Snack? 
Pick 2: 

Milk (4 fl. oz. or 1⁄2 cup)   
Meats/Meat Alternates (1⁄2 oz. eq.) 

Vegetables (1⁄2 cup)  
Fruits (1⁄2 cup)  

Grains (1⁄2 oz. eq.)  

Note: Serving sizes are minimums. 

Learn more about the CACFP meal patterns at  
https://teamnutrition.usda.gov.  

1⁄2 cup
Apple Slices 

Sample Snack
1⁄2 oz.  

Cheddar Cheese

3⁄4 cup    
Unflavored Low-Fat (1%)
or Fat-Free (Skim) milk  

Food and Nutrition Service
FNS-668
Slightly Revised October 2019
USDA is an equal opportunity 
provider, employer, and lender.

A second, different vegetable 
may be served in place of fruit 
at lunch and supper. In this 
meal, the 1/4 cup of lettuce 
and 1/8 cup of tomatoes in the 
taco meets the vegetables 
component, and the 1/4 cup 
of sweet potatoes is used to 
meet the fruits component. 

*Raw leafy greens, such as 
lettuce, credit for half the 
amount served. The 1/4 cup   
of lettuce in the taco counts   
as 1/8 cup of vegetables in  
 this meal.

https://www.fns.usda.gov/tn


Serve Tasty and Healthy Foods in the  
Child and Adult Care Food Program (CACFP) 
Sample Meals for Children Ages 6-12 and 13-18  

What is in a  

Breakfast? 
Milk (8 fl. oz. or 1 cup)   

Vegetables, Fruits, or Both (1⁄2 cup)   
Grains (1 oz. eq.)  

Optional: Meats/meat alternates may be served  
in place of the entire grains component up to  

3 times per week at breakfast.  

1⁄2 cup  
Brown Rice  

Offer and make water  
available all day.  

1 Banana

Chicken 
Stir-Fry   
Made with  

2 oz.
Chicken Breast and

1⁄2 cup 
Mixed Vegetables

1⁄4 cup  
Watermelon

Chunks  

Sample Lunch/Supper  

1 oz. eq.  
Whole Grain-Rich Cereal  

Breakfast cereals must contain no 
more than 6 grams of sugar  

per dry ounce.Sample Breakfast  

1 cup  
Low-Fat (1%)

or Fat-Free (Skim) Milk
(Unflavored or Flavored)

What is in a 

Lunch or Supper? 
Milk (8 fl. oz. or 1cup)  

Meats/Meat Alternates (2 oz. eq.) 
Vegetables (1⁄2 cup)   

Fruits (1⁄4 cup)   
Grains (1oz. eq.)  

All grains served must be whole grain-rich or enriched.  
Breakfast cereals may also be fortified.  

At least one grain served each day must be whole grain-rich.   

What is in a  

Snack? 
Pick 2: 

Milk (8 fl. oz. or 1 cup)   
Meats/Meat Alternates (1 oz. eq.) 

Vegetables (3⁄4 cup)  
Fruits (3⁄4 cup)  

Grains (1 oz. eq.)  

1 oz. eq.
Crackers 

Sample Snack

3⁄4 cup  
Mandarin
Oranges

1 cup  
Low-Fat (1%)

or Fat-Free (Skim) Milk 
(Unflavored or Flavored)

Note: Serving sizes are minimums. 

Learn more about the CACFP meal patterns at  
https://teamnutrition.usda.gov.  

Food and Nutrition Service
FNS-669
Slightly Revised October 2019
USDA is an equal opportunity 
provider, employer, and lender.

https://www.fns.usda.gov/tn


Serving Milk 
in the CACFP

A Training Presentation for 
Child and Adult Care Food 
Program (CACFP) Operators



USDA’s Team Nutrition

An initiative of the USDA’s Food and 
Nutrition Service to support the USDA’s 
Child Nutrition Programs.

Aims to improve children’s lifelong eating 
and physical activity habits.

Provides nutrition education and training 
materials to State agencies, sponsoring 
organizations, and CACFP sites.

TeamNutrition.usda.gov @TeamNutrition

Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. 

The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. 

It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.
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Team Nutrition is an initiative of the USDA Food and Nutrition Service that supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or the CACFP. The goal of Team Nutrition is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. It does so through training and technical assistance for those preparing and serving meals, providing nutrition education for children, and building support for healthier school and child care environments.
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?
Let Us Know 
Who You Are! 
I work for a…

 Child care center
 Family child care home
 At-risk afterschool care center
 Adult day care center
 Sponsoring organization
 Emergency shelter
 School food authority
 State agency
 USDA Regional Office 
 Other

Before we get started, I want to know who has joined us 
today. 

Please raise your hand if you work for:

 a child care center [pause and wait for a 
show of hands], 

 a family child care home [pause and 
wait for a show of hands], 

 an at-risk afterschool care center [pause 
and wait for a show of hands], 

 a sponsoring organization [pause and 
wait for a show of hands],

 an emergency shelter [pause and wait 
for a show of hands], 

 a school food authority [pause and wait 
for a show of hands], 

 a State agency [pause and wait for a 
show of hands], 

 a USDA Regional office [pause and 
wait for a show of hands], or 

 other [pause and wait for a show of 
hands]. 
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Serving Milk in the CACFP 

Our topic today is “Serving Milk in the CACFP.” You can follow along with Team Nutrition’s “Serving Milk in the CACFP” worksheet. 
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Serving Milk in the CACFP  

The first page of Team Nutrition’s worksheet provides an overview of the milk requirements for participants of different ages in the 
CACFP. 
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Serving Milk in the CACFP    

The second page includes some scenario-based questions to help you practice and apply what you have learned. 
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Serving Milk in the CACFP 

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between 
the ages of 12 months to 13 months to help with the 
transition to whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Let’s start by taking a closer look at the milk requirements for each age group in the CACFP.

For infants, which is ages birth through 11 months, breastmilk and iron-fortified formula are allowed.  Although it is not explicitly stated in the meal pattern for each age group, please note that breastmilk is also allowed at any age in the CACFP. 
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Serving Milk in the CACFP      

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between 
the ages of 12 months to 13 months to help with the 
transition to whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Children ages 12 through 23 months may be served unflavored whole milk as part of reimbursable meals and snacks in the CACFP. To help with the transition from infant formula to whole milk, iron-fortified formula may also be served between the ages of 12 and 13 months. Breastmilk can also be served to this age group, or to any age group, in the CACFP. 
If you are serving breastmilk to children 12 months old or older, remember that the amount of breastmilk served to the child must meet the fluid milk requirement for that age group. If not enough breastmilk is provided, then the remaining amount must be “made up” with the appropriate type of milk for the child’s age.  
For example, 1 through 2 year olds must be served at least 4 ounces of whole milk at breakfast. If the mother only brings in 2 ounces of breastmilk for her 1- year-old at breakfast, then at least 2 ounces of unflavored whole milk must be served in order to meet the minimum required 4 fluid ounces of milk. The two milks do not need to be mixed in the same cup. 
As a reminder, if breastmilk is provided, the center or day care home must provide all the other required meal components in order for the meal to be reimbursable. 
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Serving Milk in the CACFP     

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between 
the ages of 12 months to 13 months to help with the 
transition to whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

For children 2 through 5 years old, you may serve unflavored fat-free (skim) milk and unflavored low-fat (1%) milk. To help children get used to the taste of fat-free or low-fat milk when they turn two, unflavored whole milk and unflavored reduced-fat (2%) milk may be served to the child between the ages of 2 years and 2 years and 1 month, or 25 months.
You can mix whole milk with low-fat or fat-free milk during this transition period. Slowly reduce the amount of whole or reduced-fat milk while increasing the amount of low-fat or fat-free milk in the cup. This gradual change will help the child adjust to the taste of low-fat or fat-free milk. 
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Presentation Notes
For children 2 through 5 years old, you may serve unflavored fat-free (skim) milk and unflavored low-fat (1%) milk. To help children get used to the taste of fat-free or low-fat milk when they turn two, unflavored whole milk and unflavored reduced-fat (2%) milk may be served to the child between the ages of 2 years and 2 years and 1 month, or 25 months.You can mix whole milk with low-fat or fat-free milk during this transition period. Slowly reduce the amount of whole or reduced-fat milk while increasing the amount of low-fat or fat-free milk in the cup. This gradual change will help the child adjust to the taste of low-fat or fat-free milk. 



Serving Milk in the CACFP   

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between 
the ages of 12 months to 13 months to help with the 
transition to whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Finally, children ages 6 through 12 years, 13 through 18 years, and adult participants may be served:
 unflavored fat-free (skim) milk; 
 flavored fat-free (skim) milk;
 unflavored low-fat (1%) milk; or 
 flavored low-fat (1%) milk. 
As a reminder, in the CACFP, the following types of milk are also creditable, meaning may be served as part of a reimbursable meal, for children two years and older and adult participants:
 low-fat or fat-free lactose reduced milk;
 low-fat or fat-free lactose free milk;
 low-fat or fat-free buttermilk; or  low-fat or fat-free acidified milk. 
All milk must be pasteurized fluid milk that meets State and local standards. 
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Finally, children ages 6 through 12 years, 13 through 18 years, and adult participants may be served:unflavored fat-free (skim) milk; flavored fat-free (skim) milk;unflavored low-fat (1%) milk; or flavored low-fat (1%) milk. As a reminder, in the CACFP, the following types of milk are also creditable, meaning may be served as part of a reimbursable meal, for children two years and older and adult participants:low-fat or fat-free lactose reduced milk;low-fat or fat-free lactose free milk;low-fat or fat-free buttermilk; or low-fat or fat-free acidified milk. All milk must be pasteurized fluid milk that meets State and local standards. 



Serving Milk in the CACFP         

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.  

We know that there might be times where non-dairy beverages may need to be served. We encourage you to work with your sponsoring organization or State agency to determine what non-dairy beverages may be served as part of a reimbursable meal or snack in the CACFP. 
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We know that there might be times where non-dairy beverages may need to be served. We encourage you to work with your sponsoring organization or State agency to determine what non-dairy beverages may be served as part of a reimbursable meal or snack in the CACFP. 



Serving Milk in the CACFP

For Adult Participants:

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

A serving of milk is 
optional at supper.

When serving adult participants, milk is optional at supper and yogurt may be served in place of milk once per day. If yogurt is served in place of milk, it may not also count toward the meat/meat alternate component of the meal. These flexibilities may be used for adult participants only. 
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When serving adult participants, milk is optional at supper and yogurt may be served in place of milk once per day. If yogurt is served in place of milk, it may not also count toward the meat/meat alternate component of the meal. These flexibilities may be used for adult participants only. 



Serving Milk in the CACFP.

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

Additionally, keep in mind that flavored milk may not be part of a reimbursable meal or snack for children 5 years old and younger, whether the flavored milk is store-bought or homemade with flavored straws, powders, or syrups. 

Flavored milk served to children 6 years and older and adult participants must be fat-free (skim) or low fat (1%). 
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Additionally, keep in mind that flavored milk may not be part of a reimbursable meal or snack for children 5 years old and younger, whether the flavored milk is store-bought or homemade with flavored straws, powders, or syrups. Flavored milk served to children 6 years and older and adult participants must be fat-free (skim) or low fat (1%). 



Serving Milk in the CACFP  

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Let’s do a practice question! The first question will be shown on the screen, or you can follow along on the second page of the worksheet. 
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Let’s do a practice question! The first question will be shown on the screen, or you can follow along on the second page of the worksheet. 



?
Try It Out!
Maya is one year old. What 
type(s) of milk can she be 
served as part of a 
reimbursable meal or snack?

 Flavored Fat-Free 
(Skim) Milk

 Unflavored Whole Milk
 Unflavored Low-Fat 

(1%) Milk

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Maya is a one-year-old at your child care. 

What type(s) of milk may you serve her as part of a reimbursable meal or snack in the CACFP? 

Raise your hand if you think you may serve her:

 Flavored fat-free (skim) milk [pause and wait for a show of hands], 
 Unflavored whole milk [pause and wait for a show of hands], or
 Unflavored low-fat (1%) milk [pause and wait for a show of hands]. 
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Maya is a one-year-old at your child care. What type(s) of milk may you serve her as part of a reimbursable meal or snack in the CACFP? Raise your hand if you think you may serve her:Flavored fat-free (skim) milk [pause and wait for a show of hands], Unflavored whole milk [pause and wait for a show of hands], orUnflavored low-fat (1%) milk [pause and wait for a show of hands]. 



?
Answer
Maya is one year old. What 
type(s) of milk can she be 
served as part of a 
reimbursable meal or snack?

 Flavored Fat-Free 
(Skim) Milk

 Unflavored Whole Milk
 Unflavored Low-Fat 

(1%) Milk

✓

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

 Unflavored fat-free (skim) milk
 Flavored fat-free (skim) milk
 Unflavored low-fat (1%) milk
 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. 
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Serving Milk in the CACFP.
Newborn through 11 months old

Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

Unflavored whole milk
Iron-fortified formula may be served to children 
between the ages of 12 months to 13 months to help 
with the transition to whole milk.

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

Unflavored fat-free (skim) milk
Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 1
Type(s) of Milk: Unflavored whole milk

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Maya is one year old, which puts her in the 12 through 23 months age group listed on the worksheet. As you can see on the chart, children between the ages of 12 through 23 months should be served unflavored whole milk as part of a reimbursable meal or snack in the CACFP.
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Maya is one year old, which puts her in the 12 through 23 months age group listed on the worksheet. As you can see on the chart, children between the ages of 12 through 23 months should be served unflavored whole milk as part of a reimbursable meal or snack in the CACFP. 



Serving Milk in the CACFP. 

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 1
Type(s) of Milk: Unflavored whole milk

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Let’s try another practice question.  This question is also on the second page of the worksheet, or you can follow along on the screen. 
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Let’s try another practice question.  This question is also on the second page of the worksheet, or you can follow along on the screen. 



?
Try It Out!
Darrick is 2 years old. What 
type(s) of milk can he be 
served as part of a 
reimbursable meal?

Choose all that apply:
 Unflavored Fat-Free 

(Skim) Milk
 Unflavored Whole Milk
 Unflavored Low-Fat 

(1%) Milk

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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



?
Answer 
Darrick is 2 years old. What 
type(s) of milk can he be 
served as part of a 
reimbursable meal?

Choose all that apply:
 Unflavored Fat-Free 

(Skim) Milk
 Unflavored Whole Milk
 Unflavored Low-Fat 

(1%) Milk

✓

✓

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

 Unflavored fat-free (skim) milk
 Flavored fat-free (skim) milk
 Unflavored low-fat (1%) milk
 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. 
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Serving Milk in the CACFP.  
Newborn through 11 months old

Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

Unflavored whole milk
Iron-fortified formula may be served to children 
between the ages of 12 months to 13 months to help 
with the transition to whole milk.

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

Unflavored fat-free (skim) milk
Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age: 1
Type(s) of Milk: Unflavored skim (fat-free) 
milk;  Unflavored low-fat (1%) milk. 

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Because Darrick is 2 years old, he is part of the 2 through 5 years age group listed on the worksheet. As you can see on the chart, children between the ages of 2 through 5 years may be served unflavored skim (fat-free) milk or unflavored 
low-fat (1%) milk as part of a reimbursable meal or snack in the CACFP. 
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Because Darrick is 2 years old, he is part of the 2 through 5 years age group listed on the worksheet. As you can see on the chart, children between the ages of 2 through 5 years may be served unflavored skim (fat-free) milk or unflavored low-fat (1%) milk as part of a reimbursable meal or snack in the CACFP. 



?
Try It Out! 
Maya turned 1 year old 
2 days ago. Can you 
serve iron-fortified 
formula as part of a 
reimbursable meal?

Yes
No

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

 Unflavored fat-free (skim) milk
 Flavored fat-free (skim) milk
 Unflavored low-fat (1%) milk
 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. 
Let’s go back to the first practice question about Maya, who is one year old. Let’s say Maya had her first birthday two days ago. 

May you serve her iron-fortified formula as part of a reimbursable meal or snack in the CACFP? 

Raise your hand if you think you may serve Maya iron-fortified formula as part of a reimbursable meal or snack [pause and wait for a show of hands].

Raise your hand if you think you may not serve Maya iron-fortified formula as part of a reimbursable meal or snack [pause and wait for a show of hands]. 
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Let’s go back to the first practice question about Maya, who is one year old. Let’s say Maya had her first birthday two days ago. May you serve her iron-fortified formula as part of a reimbursable meal or snack in the CACFP? Raise your hand if you think you may serve Maya iron-fortified formula as part of a reimbursable meal or snack [pause and wait for a show of hands].Raise your hand if you think you may not serve Maya iron-fortified formula as part of a reimbursable meal or snack [pause and wait for a show of hands]. 



?
Answer
Maya turned 1 year old 
2 days ago. Can you 
serve iron-fortified 
formula as part of a 
reimbursable meal?

Yes
No

✓

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

 Unflavored fat-free (skim) milk
 Flavored fat-free (skim) milk
 Unflavored low-fat (1%) milk
 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. 
Nice work! The answer is yes, you may serve Maya iron-fortified formula as part of a reimbursable meal or snack in the CACFP. 
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Nice work! The answer is yes, you may serve Maya iron-fortified formula as part of a reimbursable meal or snack in the CACFP. 



Serving Milk in the CACFP   

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the ages of 12 months 
to 13 months to help with the transition to whole milk.

Maya may be served iron-fortified formula because of the transition period for children 12 to 13 months old in the CACFP. In the CACFP, iron-fortified formula may be served to children between the ages of 12 to 13 months to help them gradually adjust to the taste of whole milk. Because Maya turned one two days ago, she is between the ages of 12 and 13 months, so she 
may be served iron-fortified formula during this transition period. 
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Maya may be served iron-fortified formula because of the transition period for children 12 to 13 months old in the CACFP. In the CACFP, iron-fortified formula may be served to children between the ages of 12 to 13 months to help them gradually adjust to the taste of whole milk. Because Maya turned one two days ago, she is between the ages of 12 and 13 months, so she may be served iron-fortified formula during this transition period. 



Serving Milk in the CACFP     

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Let’s try another practice question. This is the second question listed on the “Serving Milk in the CACFP” training worksheet.  

Olivia is a 5 ½ year old who attends your family child care home. 

What kind(s) of milk may you serve her as part of a reimbursable meal or snack in the CACFP
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Let’s try another practice question. This is the second question listed on the “Serving Milk in the CACFP” training worksheet.  Olivia is a 5 ½ year old who attends your family child care home. What kind(s) of milk may you serve her as part of a reimbursable meal or snack in the CACFP?



?
Try It Out!
What kind(s) of milk may 
you serve to Olivia? 
Choose all that apply:
 Unflavored Whole Milk
 Unflavored Fat-Free 

(Skim) Milk
 Flavored Fat-Free 

(Skim) Milk
 Unflavored Low-Fat 

(1%) Milk

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Raise your hand if you think you may serve Olivia, who is 5 ½ years old:
 Unflavored whole milk [pause and wait for a show of hands], 
 Unflavored fat-free (skim) milk [pause and wait for a show of hands], 
 Flavored fat-free (skim) milk [pause and wait for a show of hands], or
 Unflavored low-fat (1%) milk [pause and wait for a show of hands]. 
Raise your hand if you think you may serve Olivia, who is 5 ½ years old:
 Unflavored whole milk [pause and wait for a show of hands], 
 Unflavored fat-free (skim) milk [pause and wait for a show of hands], 
 Flavored fat-free (skim) milk [pause and wait for a show of hands], or
 Unflavored low-fat (1%) milk [pause and wait for a show of hands].

Presenter
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Raise your hand if you think you may serve Olivia, who is 5 ½ years old:Unflavored whole milk [pause and wait for a show of hands], Unflavored fat-free (skim) milk [pause and wait for a show of hands], Flavored fat-free (skim) milk [pause and wait for a show of hands], orUnflavored low-fat (1%) milk [pause and wait for a show of hands]. 



?
Answer
What kind(s) of milk may 
you serve to Olivia? 
Choose all that apply:
 Unflavored Whole Milk
 Unflavored Fat-Free 

(Skim) Milk
 Flavored Fat-Free 

(Skim) Milk
 Unflavored Low-Fat 

(1%) Milk

✓

✓

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Nice work! You may serve Olivia unflavored fat-free (skim) milk or unflavored low-fat (1%) milk as part of a reimbursable CACFP meal or snack. 

Presenter
Presentation Notes
Nice work! You may serve Olivia unflavored fat-free (skim) milk or unflavored low-fat (1%) milk as part of a reimbursable CACFP meal or snack. 



Serving Milk in the CACFP    
Newborn through 11 months old

Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

Unflavored whole milk
Iron-fortified formula may be served to children 
between the ages of 12 months to 13 months to help 
with the transition to whole milk.

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

Unflavored fat-free (skim) milk
Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age: 5  1/2
Type(s) of Milk: Unflavored skim (fat-free) milk; Unflavored low-fat (1%) milk. 

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

This is because Olivia is 5 ½ years old, which puts her in the 2 through 5 years old age group on the worksheet. Children between the ages of 2 through 5 years may be served unflavored fat-free (skim) milk or unflavored low-fat (1%) milk as part of a reimbursable meal in the CACFP. 

Presenter
Presentation Notes
This is because Olivia is 5 ½ years old, which puts her in the 2 through 5 years old age group on the worksheet. Children between the ages of 2 through 5 years may be served unflavored fat-free (skim) milk or unflavored low-fat (1%) milk as part of a reimbursable meal in the CACFP. 



?
Try It Out!
Olivia is 5½ years old. Can 
you serve lactose-free fat-
free (skim) or lactose-free 
low-fat (1%) milk to her as 
part of a reimbursable meal 
or snack?

 Yes
 No

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

 Unflavored fat-free (skim) milk
 Flavored fat-free (skim) milk
 Unflavored low-fat (1%) milk
 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. 
What if Olivia was lactose intolerant? May you serve her fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP? 
Raise your hand if you think you may serve Oliva fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP [pause and wait for a show of hands].
Raise your hand if you think you may not serve Oliva fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP [pause and wait for a show of hands].

Presenter
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What if Olivia was lactose intolerant? May you serve her fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP? Raise your hand if you think you may serve Oliva fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP [pause and wait for a show of hands].Raise your hand if you think you may not serve Oliva fat-free lactose-free milk or low-fat lactose-free milk as part of a reimbursable meal or snack in the CACFP [pause and wait for a show of hands].



?
Answer
Olivia is 5½ years old. Can 
you serve lactose-free fat-
free (skim) or lactose-free 
low-fat (1%) milk to her as 
part of a reimbursable meal 
or snack?

 Yes
 No

✓

Newborn through 11 months old

 Breastmilk
 Iron-fortified formula
Breastmilk is allowed at any age in the CACFP.

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

 Unflavored whole milk
Iron-fortified formula may be served to children between the 
ages of 12 months to 13 months to help with the transition to 
whole milk.

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

 Unflavored fat-free (skim) milk
 Unflavored low-fat (1%) 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 to 
fat-free (skim) or low-fat (1%) milk.

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

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

Great job everyone! The answer is yes, you may serve Olivia lactose-free fat-free (skim) or lactose-free low-fat (1%) milk as part of a reimbursable meal in the CACFP. Lactose-free and reduced-lactose milks are reimbursable in the CACFP.
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Serving Milk in the CACFP      

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?

Let’s do one last practice question. This question is the last one listed on page two of the worksheet. 
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Let’s do one last practice question. This question is the last one listed on page two of the worksheet. 



?
Try It Out!
At your adult day care 
center, you want to serve 
yogurt at breakfast and 
again that day during 
lunch. Both times, yogurt 
would be served in place 
of milk. 

Is this allowed?

 Yes
 No

At your adult day care center, you want to serve yogurt at breakfast and again that day during lunch. Both times, yogurt would be served in place of milk. Is this allowed?
Raise your hand if you think you may serve yogurt in place of milk at both breakfast and lunch in the same day [pause and wait for a show of hands]?
Raise your hand if you think you may serve not yogurt in place of milk at both breakfast and lunch in the same day [pause and wait for a show of hands]?

Presenter
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At your adult day care center, you want to serve yogurt at breakfast and again that day during lunch. Both times, yogurt would be served in place of milk. Is this allowed?Raise your hand if you think you may serve yogurt in place of milk at both breakfast and lunch in the same day [pause and wait for a show of hands]?Raise your hand if you think you may serve not yogurt in place of milk at both breakfast and lunch in the same day [pause and wait for a show of hands]?



?
Answer
At your adult day care 
center, you want to serve 
yogurt at breakfast and 
again that day during 
lunch. Both times, yogurt 
would be served in place 
of milk. 

Is this allowed?

 Yes
 No✓

Nice work everyone! The answer is no, you may not serve yogurt in place of milk twice in the same day. 

Presenter
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Nice work everyone! The answer is no, you may not serve yogurt in place of milk twice in the same day. 



Serving Milk in the CACFP       

1. Maya is a 1-year-old at your family child care home and eats lunch at the same time 
as Darrick, who is 2 years old. What type(s) of milk may you serve each child?
Maya’s Age: 
Type(s) of Milk:

Darrick’s Age:
Type(s) of Milk:

2. Olivia is a 5½-year-old who attends your family child care home. 
What kind(s) of milk may you serve her in the CACFP?
Olivia’s Age:
Type(s) of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that 
same day, during lunch. Both times, yogurt would be served in place of milk. 
Is this allowed? Why or why not?
No, you may only serve milk INSTEAD of  yogurt once per day, 
to adult participants only. 

For Adult Participants:

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

A serving of milk is 
optional at supper.

As shown on the first page of the worksheet, as well as on the screen, yogurt may be served in place of milk only once per day, and only to adult participants. You may not serve yogurt in place of milk when serving reimbursable meals or snacks to infant or child participants. 
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As shown on the first page of the worksheet, as well as on the screen, yogurt may be served in place of milk only once per day, and only to adult participants. You may not serve yogurt in place of milk when serving reimbursable meals or snacks to infant or child participants. 



Serving Milk in the CACFP        
Answer Key: 
1.  Maya’s age: 1 year. Type(s) of Milk: Because Maya 

is 1 year old, she can only be served unflavored 
whole milk in the CACFP. If she is younger than 
1 year and 1 month (13 months), she can also be 
served iron-fortified formula. There is a 1-month 
transition period to help children adjust to whole 
milk between the ages of 12 months and 13 months.
Darrick’s age: 2 years. Type(s) of Milk: Because 
Darrick is 2 years old, he can be served unflavored 
fat-free (skim) milk or unflavored low-fat (1%) milk. 
If he is younger than 2 years 1 month (25 months), 
he can also be served unflavored

If you would like to practice these questions again later, or use them in a training with others, an answer key can be found at the bottom of page 2. 

Presenter
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If you would like to practice these questions again later, or use them in a training with others, an answer key can be found at the bottom of page 2. 



Team Nutrition Resources

TeamNutrition.usda.gov

All Team Nutrition materials are available online from Team 
Nutrition’s website and are available for free download to 
anybody who is interested.

Presenter
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All Team Nutrition materials are available online from Team Nutrition’s website and are available for free download to anybody who is interested.

https://teamnutrition.usda.gov/


How To Order Print Copies

Resource Order Form at TeamNutrition.usda.gov.

• FREE for those participating in a 
USDA’s Child Nutrition Program, 
while supplies last.

• Sponsoring organizations and 
State agencies can also order in 
bulk by sending an email to:

TeamNutrition@usda.gov

For all participating in a Child Nutrition Program, such as the CACFP, Team Nutrition’s print materials are free to order. 

If you would like to order Team Nutrition’s free materials in print, you can go to the “Resource Order Form” link on the Team Nutrition website to order print copies of the materials.  

For bulk orders, you can email teamnutrition@usda.gov.
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Thank you! 
TeamNutrition.usda.gov

@TeamNutrition

TeamNutrition@usda.gov

USDA is an equal opportunity provider, employer, and lender.

These training slides were provided by U.S. Department of Agriculture's Team Nutrition. If you would like to 
learn more about Team Nutrition and additional resources available, please visit their website, subscribe to 
their monthly e-newsletter, connect with them via email at teamnutrition@usda.gov, and follow them on 
Twitter. 

Thank you! 
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Food and Nutrition Service

More training, menu planning, and nutrition education materials for the  
CACFP can be found at https://teamnutrition.usda.gov. 

Serving Snacks in the  
Child and Adult Care Food Program
Snacks can be a great way to give Child and Adult Care Food Program (CACFP) participants the nutrients 
and energy they need between meals. Reimbursable snacks in the CACFP contain foods from two of the 
five food components: 

Sample Snack Menu

Monday Tuesday Wednesday Thursday Friday

Water

Sugar Snap Peas 
With Low-Fat Dip

String Cheese

Blueberry  
Smoothie

Whole-Wheat 
Crackers

Milk

Water

Berries 

Low-Fat Yogurt

Carrots With  
Hummus

100% Apple Juice

Vegetables

 + 
Meats/Meat 
Alternates Fruits

 + 
Milk Grains

 + 
Milk Fruits

 + 
Meats/Meat 
Alternates Vegetables

 + 
Fruits

Milk Fruits

!
Note: Water is not considered a food component in the CACFP.  However, you should offer and  
make water available to participants throughout the day. Water is a great choice at snacks when milk  
is not offered.

Vegetables Grains
Meats/Meat 
Alternates

https://www.fns.usda.gov/tn


Minimum Serving Sizes at Snack
Choose two different food components for a reimbursable snack. See below for minimum serving sizes for each 
food component at snack. You can serve more than the amount listed. 

Minimum Serving Sizes at Snack

Age Group

Food 
Component Ages 1-2 years 

and 3-5 years
Ages 6-12 years 
and 13-18 years

Adults Keep in Mind

Serve at least…

Milk

½ cup 1 cup 1 cup See “Serving Milk in the CACFP”  
at https://teamnutrition.usda.gov 
for more information. 

Vegetables

½ cup ¾ cup ½ cup Raw leafy vegetables credit for half  
of the amount served. 

For example, 1 cup of raw spinach 
credits as a ½ cup of vegetables. 

Fruits

½ cup ¾ cup ½ cup Dried fruit credits for double the  
amount served. 

For example, ¼ cup of raisins  
credit as a ½ cup of fruit. 

Meats/Meat 
Alternates

½ oz eq 1 oz eq 1 oz eq Nuts and seeds may be used  
to meet the full meats/meat 
alternates requirement at snack. 

Grains

½ oz eq 1 oz eq 1 oz eq Grain-based desserts, such as 
cereal bars, granola bars, and 
toaster pastries, cannot count 
toward a reimbursable meal or snack 
in the CACFP. See “Grain-Based 
Desserts in the CACFP” at  
https://teamnutrition.usda.gov  
for more information. 

If snack is the only CACFP meal 
provided, any grains served must 
be whole grain-rich. See “Adding 
Grains to Your CACFP Menu” at 
https://teamnutrition.usda.gov  
for more information. 

! Oz eq = Ounce Equivalent 
-2-

Age GroupAge Group
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Shelf-Stable Snacks
Looking for snacks that do not require refrigeration? Here are some ideas:

! *A Product Formulation Statement is needed for crediting. 
**Cereals must meet the CACFP sugar limit.

• Applesauce, Shelf-Stable Cups

• Beef Jerky*

• Dried Fruit (such as raisins, dried cranberries, etc.)

• Fruit Cups, Shelf-Stable

• Juice (100%)

• Milk, Shelf-Stable

• Popcorn

• Sunflower Seed or Nut Butter

• Whole Fruit (such as bananas, oranges, etc.)

• Whole Grain-Rich Breads, Cereals,**  
Crackers, or Tortillas

Planning Snacks for Different Age Groups 
• Some foods, like popcorn and surimi seafood, require a larger amount of food to credit toward a food component. 

This amount may help older children feel full, but may be too much for younger children. You can find food 
crediting information in the Food Buying Guide at: https://foodbuyingguide.fns.usda.gov.

• Consider participants’ ability to chew and swallow foods 
safely when preparing snacks. Cutting raw fruits and 
vegetables into pieces can make them easier to eat.

• If serving children 4 years and younger, you can help 
reduce the risk of choking by:

 ˚ Cutting round, soft foods, like cherry tomatoes  
and grapes, into small pieces no larger than  
one-half inch (½”). 

 ˚ Cooking food until it is slightly soft.

 ˚ Spreading nut or seed butters thinly, or thinning nut 
butters before serving. 

 ˚ Avoiding foods that may pose a choking risk, such as 
popcorn, dried meats, dried fruit, and nuts. 

-3-
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Try It Out!
Use the information on this worksheet to answer the following questions.

1

2

3

Margaret works in an afterschool program and serves only an afternoon snack in the 
CACFP.  She wants to serve diced peaches and whole grain-rich crackers. Is this a 
reimbursable snack?
_____________________________________________________________

_____________________________________________________________

Answers:

1.Yes, diced peaches and whole grain-rich crackers are a reimbursable snack. Because this center only
serves one CACFP meal per day, any grains served must be whole grain-rich.

2.  No, this snack is not reimbursable. Although the raisins count toward the fruits component, the cereal  
     bars are a grain-based dessert and cannot count toward a reimbursable meal or snack in the CACFP.

3.   Yes, carrot and apple slaw can be served as a reimbursable snack. Isabella should make sure there 
    are enough carrots in each serving to meet the minimum serving amount for vegetables (½ cup), and 
    enough apples to meet the minimum serving amount for fruit (½ cup) for adults.

José wants to serve a fruit and a grain for snack. He picks a fig cereal bar and 
raisins. Is this a reimbursable snack? 
_____________________________________________________________

_____________________________________________________________

Isabella wants to make carrot and apple slaw to serve to adult participants at snack. 
Is this a reimbursable snack?
_____________________________________________________________

_____________________________________________________________

-4-



Food and Nutrition Service

More training, menu planning, and nutrition education materials for the  
CACFP can be found at https://teamnutrition.usda.gov. 

Serving Vegetables in the Child  
and Adult Care Food Program
Offering vegetables at meals and snacks:
• Helps children and adults get important nutrients like potassium,  

folate (folic acid), vitamin A, and vitamin C.

• Provides dietary fiber, which contributes to a feeling of fullness.

• Adds color, crunch, and flavor to meals and snacks.

• Helps reduce the risk of certain diseases, like heart disease and  
Type 2 diabetes, later in life.

Adding Vegetables to Your CACFP Menu
You can serve vegetables as part of a reimbursable breakfast, lunch, supper, or snack in the  
Child and Adult Care Food Program (CACFP). 

Breakfast Lunch and Supper Snacks

Example 1 

Vegetables
 + 

Fruits

Example 2

Vegetables
 + 

Milk

Example 3

Vegetables
 + 

Meats/Meat 
Alternates

Example 4

Vegetables
 + 

Grains

Example 1

Vegetables
 + 

Grains
 + 

Milk

Example 2

Vegetables/ 
Fruits

 + 
Grains

 + 
Milk

Example 3

Vegetables
 + 

Milk
 + 

Meats/Meat 
Alternates

 

Example 1

Vegetables
 + 

Fruits
 + 

Meats/Meat 
Alternates

 + 
Grains

 + 
Milk

Example 2

Vegetables
 + 

Vegetables
 + 

Meats/Meat 
Alternates

 + 
Grains

 + 
Milk

(up to three times per week)

 A second vegetable can be served in 
place of fruit at lunch and supper. 

https://www.fns.usda.gov/tn


Test Your CACFP Vegetable Knowledge!
Does this food count as a vegetable in the CACFP? Mark Yes or No, and then check your 
answers on page 4.

Meal Planning Considerations
The chart below shows examples of amounts of food needed to credit as ¼-cup and ½-cup of vegetables  
in the CACFP. For more information, visit the Food Buying Guide for Child Nutrition Programs at  
https://foodbuyingguide.fns.usda.gov. 

Vegetable ¼ cup ½ cup

Carrot, Baby 3 baby carrots 6 baby carrots

Carrot Stick (½” by 4”) 3 sticks 6 sticks

Celery Stick (½” by 4”) 3 sticks 6 sticks

Corn, on cob (about 5” - 6” long) ½ ear 1 ear

Cucumber Sticks (3” by ¾”) 3 sticks 6 sticks

Leafy Greens (collard greens, kale, spinach, etc.), 
Cooked 

¼ cup ½ cup 

Leafy Greens (kale, lettuce, spinach, etc.), Raw ½ cup 1 cup 

Potato, Sweet (2 ¼” or more in diameter) ¼ sweet potato ½ sweet potato 

Potato, White or Russet (about 6 oz) ½ potato 1 potato

Tomato, Cherry 3 cherry tomatoes 6 cherry tomatoes

Tomato Slice (⅛” thick) 4-5 slices 8-10 slices

1. White Potatoes  Yes    No

2. Avocados  Yes    No

3. Macaroni and Cheese  Yes    No

4. Strawberry Jelly  Yes    No

5. Cornbread  Yes    No 

6. Pumpkin  Yes    No 

7. Hominy (whole)  Yes    No

8. Canned Tomatoes   Yes    No 
(store-bought)

9. Ketchup  Yes    No 

10. Black Beans  Yes    No

11. Rice  Yes    No

12. Canned Green Beans  Yes    No 
(home-canned)

-2-
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Giving Vegetables Credit: How Vegetables Count in the  
Child and Adult Care Food Program

ü
Vegetables in amounts smaller than ⅛ cup do not credit toward a reimbursable lunch, 
supper, or snack.

ü
Raw leafy green vegetables (spinach, kale, collards, and lettuce) credit for half of the 
amount served. For example, one cup of raw leafy greens credits as ½ cup of vegetables.

1 cup raw spinach = ½ cup of vegetables

ü
Cooked leafy green vegetables credit for the entire amount served. 

1 cup steamed spinach = 1 cup of vegetables

ü
Dried vegetables credit for twice the amount served. For example:

¼ cup sun-dried tomatoes = ½ cup of vegetables

ü
Dry beans and peas (legumes), including black beans, split peas, and lentils,  
can credit as vegetables or as meat alternates, but cannot credit toward both  
components in the same meal. 

ü
Pureed vegetables used in smoothies credit as  
100 percent vegetable juice. Juice may only be  
served once per day in the CACFP. 

ü
A second, different vegetable can  
be served in place of the fruit component  
at lunch and supper.  

Other Considerations
Reduce the risk of choking by:

• Cutting raw vegetables into smaller pieces.

• Cooking raw vegetables until slightly soft.

• Cutting round, soft vegetables like cherry 
tomatoes into small pieces no larger  
than one-half inch (½”).

-3-
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1. White Potatoes: Yes

2. Avocados: Yes

3. Macaroni and Cheese: No

4. Strawberry Jelly: No

5. Cornbread: No 

6. Pumpkin: Yes

Make Fridays Try-Days in the CACFP
Look for vegetables that are grown in your area and have a taste-testing event. Look for recipes, 
nutrition education resources, and Try Day stickers at: https://teamnutrition.usda.gov.

Spring Summer Fall Winter

Asparagus Bell Peppers Brussels Sprouts Beets

Broccoli Corn Cauliflower Cabbage

Lettuce Crookneck Squash Pumpkins Kale 

Spinach Tomatoes Sweet Potatoes Winter Squash

Test Your CACFP Vegetable Knowledge Answers

7. Hominy (whole): Yes

8. Canned Tomatoes (store-bought): Yes

9. Ketchup: No

10. Black Beans: Yes

11. Rice: No

12. Canned Green Beans (home-canned): No

-4-
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INTRODUCTION
Are you stuck in a rut with your snack menus? Are you 
looking for inspiration to serve other foods? 

Let Snack Inspiration help, with 240 different snack ideas. Why 240? So 
you can serve different snacks all year long and never repeat the same 
snack twice. Snack Inspiration will challenge you to serve a variety of 
foods, nutrients, tastes, and textures, which will help children develop 
and establish life-long healthy eating habits.

Snack Inspiration includes snacks pairing the four food components 
(meat/meat alternate, grains, fruits, and vegetables) arranged in a menu 
to offer a variety of foods throughout the week. Each component pairing 
is color coded, so you know which components are included in the 
snack. Snack Inspiration also includes recipes noted in the menu with 
an asterisk (*). Recipes include crediting information, so you know how 
much to serve to meet the Child and Adult Care Food Program (CACFP) 
meal pattern. Snacks and recipes range from fast and easy to prepare, to 
more complex and time-consuming. Some will make more sense in small 
groups, some in large groups, and some for both. Use menus as is or pick 
and choose snacks to incorporate into current menus. 

Whole Grain Rich (WGR) Items: The CACFP meal pattern requires one 
WGR item be served each day. Some grain items are noted as WGR; 
however, you can serve the WGR version of grains not noted as WGR. 
We recommend providing more than one WGR item each day and 
serving at different meals and snacks.

Meal Pattern Requirements: Amounts of foods served to participants 
must meet CACFP meal pattern requirements for their age. Always refer 
to the CACFP meal pattern when planning menus, and when purchasing, 
preparing, and serving foods. 

Choking risks: Some foods may not be appropriate for young children 
due to choking risks and may need to be substituted. Think about size, 
shape, and consistency when choosing foods to serve. Be sure children 
are closely supervised when eating.

We hope you enjoy these snack ideas and recipes!

Community Nutrition Team 
Wisconsin Department of Public Instruction 
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MENUSMENUS

The following six pages feature 240 snack ideas that meet CACFP pairing criteria.  
That's enough to serve a different snack each day for an entire year!

Monday Tuesday Wednesday Thursday Friday

Mini cheddar rice crisps 
topped with

Slices of natural cheese

WGR tortilla chips

Refried beans and salsa mix

Oatmeal

Peaches

Deviled eggs 

Yellow cherry tomatoes

Honeycrisp apple 

Roasted soy nuts

Carrot coins 

Kiwi slices

Ham and cheese rollup 

on WGR tortilla

Warmed bread sticks 

Baked spaghetti squash 
(with marinara & cheese)

Whole grain cereal

Craisins

Baked Zucchini ‘Chips’* 

Deli ham or turkey slices

Blueberry yogurt 

Crushed pineapple

Sliced bell peppers

Strawberries

Cheese sandwich on 

WGR bread (hot or cold)

Rice cake topped with

Tomato slices and corn salsa

Cantaloupe

Banana Chip Muffins*

Vegetarian baked beans

Scrambled eggs

Raspberries

Cheese cubes

Peach slices 

Roasted edamame

Breakfast burrito:

WGR tortilla with cheesy 
scrambled eggs

Roasted Cauliflower ‘Popcorn’*

Bread ‘sticks’ (WGR bread toasted 
and cut into sticks)

Homemade pumpkin muffin

Fresh pear slices

White Bean Ranch Dip*

Dipping veggies (carrot 
sticks, celery, jicama)

Fruit Salad*

Canadian bacon
Minty Watermelon  
Cucumber Salad*

Vanilla yogurt

Granola or other WGR cereal

Sweet potato grain bowl:

Quinoa and roasted diced 
sweet potato

Raisins

Mini bagels  
(spread cream cheese or nut or 

seed butter on bagel)

Baked zucchini spears 

Cheese stick

Canned peaches 

Cottage cheese

Crockpot Apples with Cinnamon* 

Tomato wedges

Mini chocolate rice crisps 

Vanilla yogurt

Whole Wheat Corn Bread*

Roasted asparagus spearss

Oatmeal with 

Cinnamon applesauce

Sweet potato ‘fries’ 

Hard-boiled egg

Honeydew melon 

Shredded cheese

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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MENUSMENUS

Monday Tuesday Wednesday Thursday Friday

Crinkle cut carrots

Plums

Nut or seed butter roll up

on WGR tortilla

Cucumber sandwiches: 
Mini rye bread topped with 

cucumber slices 
(spread flavored cream  

cheese on bread)

Fruit Breakfast Bowl:  
Brown rice and  

sliced/diced bananas or apples 
(garnish with  

cinnamon or raisins)

Sugar snap peas 

Cheese stick

Canned pear halves 

Sunflower seeds

Cinnamon applesauce 

Mixed vegetables

Egg salad sandwich on 

WGR bread
Red beans and Rice

Raspberries

Chocolate Zucchini Muffins*

Roasted asparagus spears

Yogurt dip (plain yogurt 
mixed with ranch or dill 

seasoning)

(Frozen) banana on a 
stick with

Nut or seed butter to dip

Broccoli florets 

Diced pears

Scrambled eggs on 

English muffin

Southwest Fajita Bowl:  
Brown rice with  

Sautéed pepper strips,  
onions, and corn  

(garnish with shredded cheese)

Toasted WGR English muffin 

Apples slices sprinkled with 
cinnamon

Sweet Carrot Sticks*

Hummus*

Canned mandarin oranges

Crispy Baked Tofu*

Mango chunks 

Sweet potato ‘fries’

WGR toast

Hard-boiled egg

Guacamole Dip*

WGR pita bread

Crescent rolls

Plums

Hash brown patties 

Scrambled eggs

Hard-boiled eggs 

Orange slices

Roasted Cauliflower ‘Popcorn’*

Peach slices

Mini caramel rice crisps 

Cottage cheese

Cheesy Corn Bread*

Roasted Vegetables*

Soft pretzel bites 

Canned mandarin oranges

Jicama sticks

Cottage cheese

Blueberries

Tuna or chicken salad

Green beans 

Clementine

Baked Tortilla Chips*

Taco Soup*

Canned beet slices 

Toasted WGR bread

Indian Rice Pilaf* 

Watermelon slices

Vegetable ‘sliders’ with m/ma 
topping (Zucchini slices with hard-

boiled egg slices or egg salad)

Grapefruit topped with 
cinnamon 

Cottage cheese

Baked Zucchini “Chips”*

Strawberries

Turkey/ham and cheese 
sandwich on 

WGR bread

WGR mini bagels

Green pepper slices

Oatmeal topped with berries

(raspberry, blueberry, berry mix) 

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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MENUSMENUS

Monday Tuesday Wednesday Thursday Friday

Sheet Pan Eggs*

Shredded hash browns

Apples 

Tahini (sesame seed butter)

Cantaloupe bites

 Kohlrabi sticks

Pasta salad with

Tuna and cheese chunks

Irish Brown Bread*

Sweet Carrot Sticks*

Cheese Muffin*

 Mango slices

Snow peas

Roasted Chickpeas*

Raisins 

Baked tempeh

Banana slices

Steamed edamame

Homemade trail/cereal mix:

Nuts/seeds and WGR cereal

White Bean Ranch Dip*

WGR tortilla chips

Baked French toast 

Pineapple (canned or fresh)

Butternut squash soup 

Cheese slices

Smoothie bowl (pureed 
frozen fruit) topped with 

Strawberry banana yogurt

Dates 

Celery sticks

Chocolate rice cakes 
topped with

Nut or seed butter

Roasted broccoli sprinkled 
with parmesan cheese 

Pumpernickel bread

WGR tortilla chips 

Mango salsa

Hard-boiled eggs 

Carrot/celery sticks

Fresh peach slices

Taco Soup*

Whole baby corn 

Grapes

Pretzel rods

Cheddar cheese cubes

Veggie rollup: 
WGR tortilla rolled with  

spinach, tomato, shredded  
carrot, pepper slices  

(spread cream cheese on tortilla)

Zucchini bread 

Sliced bananas

Baked potato topped with 

Shredded cheese

Cactus fruit 

 Peach yogurt

Pineapple tidbits

Celery

Chicken or tuna salad  
sandwich on

 WGR bread

Mini rice crisps 

Hummus* dip

Carrot Quinoa Muffins*

Baked apple halves sprinkled  
with cinnamon

Broccoli and cauliflower 
florets 

Cottage cheese dip*

Homemade trail mix (craisins 
and raisins with mixed nuts)

Fruit cocktail 

Roasted green beans

Crispy Baked Tofu*

Brown rice

Vegetarian salad bowl: 
Brown rice or quinoa mixed with  
Cucumbers, tomatoes, carrots, 
and black beans (garnish with 

ranch & shredded cheese)

Fruit Bagel ‘Pizza’: 
Bagels topped with sliced 

fruit (spread nut or seed butter 
on bagels)

Avocado slices

Tuna salad

Watermelon slices 

Pumpkin seeds

Baby carrots 

Apple slices

Cheese toast: 
Toasted WGR bread with melted 

shredded cheese

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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MENUSMENUS

Monday Tuesday Wednesday Thursday Friday

Tomato & basil rice cake 

Creamy Cucumber Dill 
Salad**

Homemade cinnamon tortilla 
triangles 

Fruit salsa

Sheet Pan Eggs* 
topped with  

Sautéed mushrooms

Yogurt sundae split: 
Banana half topped with 

Vanilla yogurt (and sprinkles!)

Tangelo

Roasted Brussel sprouts

Cottage cheese

Warmed bread stick

Sliced French bread 
topped with 

Easy Bruschetta*

Cereal mix

Strawberries

Cheese cubes

Raw broccoli florets with 
dressing or dip

Orange slices 

All meat breakfast sausage

Peas 

Pineapple slices

French bread pizzas: 
French bread and 

melted mozzarella cheese 
(add marinara, veggies)

Sautéed mushrooms

English muffin

Blueberry muffin 

Fruit cocktail

Sliced hard-boiled egg 

Roasted butternut squash

Cantaloupe melon balls 

Cheddar cheese slices

Roasted Chickpeas* 

Mandarin oranges

Rice cake topped with

Nut or seed butter and jelly

Lunch Box Zucchini Muffins*

Jicama sticks

Banana tortilla roll-up: 
Whole banana rolled in  

WGR tortilla  
(spread nut or seed butter  

on tortilla)

Ranch mashed potatoes 

Deli turkey slices

Fruit cocktail 

Mixed nuts

Baked summer squash slices 

Dried figs

Taco bowl: 
Brown rice and taco 

seasoned ground beef  
(garnish with shredded cheese)

Fresh green beans

Sweet Hawaiian roll

Toasted raisin bread 

Nectarine slices

Cheese curds 

Sliced red cherry tomatoes

Cranberry relish 

Breakfast sausage links

Spiralized sweet potato 

Honeydew melon

Baked Apple Cinnamon Oatmeal*

Strawberry yogurt

Cheesy Ranch Chex Mix*

Baby cucumber coins

Banana Chip Muffins* 

Pear slices

Bean and corn salad 
(Black eyed peas, black beans 

and corn)

Banana slices 

Sheet Pan Eggs*

Honey Roasted Asparagus*

Craisins

White cheddar rice cake 
topped with 

Turkey and cheese slice

Cabbage Salad*

Corny Corn Bread *

Pancakes topped with 

Fresh berries
Tofu Stir-fry*

Grapes

Sunflower seeds

Refried beans

Apple wedges

Pita triangles

Hummus*
Macaroni Salad*

Smoothie bowl: 
Pureed frozen fruit topped 

with Granola

Roasted potato wedges 

All meat sausage links

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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MENUSMENUS

Monday Tuesday Wednesday Thursday Friday

Apples and Yogurt Dip*
Peaches 

Sugar snap peas

Nut or seed butter and jelly 
sandwich on 

WGR bread

Roasted Brussels sprouts

Flaky biscuit

Whole wheat banana bread

Watermelon chunks

Celery sticks

Nut or seed butter

Red grapes 

Scrambled eggs

Papaya 

Roasted broccolini

Huevos breakfast bowl: 
Brown rice and Scrambled 
eggs (garnish with salsa and 

shredded cheese)

WGR cereal 

Avocado slices

Kiwi wedges

Crescent rolls

Sweet Carrots Sticks* 

Cheese stick

Fresh pineapple chunks

Fruity Dip*

Cherry tomatoes 

Orange wedges

Homemade spaghetti bake:  
WG pasta and Meat sauce  

with cheese

Blueberry Corn Bread* 

Carrots sticks
Fruit on a Raft* 

Roasted turnip slices

Hard-boiled egg

Green grapes 

Cheddar cheese slices

Radishes 

Blackberries

Apple cinnamon rice cake 

Vanilla yogurt

Toasted flat bread cut into 
sticks

Warmed marina sauce

Healthy Maple Oatmeal Muffin*

Cantaloupe

Black bean dip 

Raw veggies

Blueberries 

Cheese stick

Melon balls 

Carrot sticks

Sloppy Joes or Sloppy Janes: 
Ground beef or ground  

turkey on WGR bun

WGR toast topped with 

Avocado slices

Fruit Salad*

Pretzel rods

Roasted sweet potato wedges 

Scrambled eggs

Papaya

Chocolate flavored almonds

Diced pears 

Raw broccoli florets

WGR pancake with 

Nut or seed butter

Cheesy French bread topped 
with 

Tomato slices

Mandarin oranges

WGR mini cinnamon raisin bagel

Roasted eggplant topped 
with

Meat sauce

Mango 

Cheddar cheese slices

Baked Avocado Fries*

Raisins

String cheese and 

WGR tortilla rollup

Cactus Salad*

Garlic and herb naan bread

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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MENUSMENUS

Monday Tuesday Wednesday Thursday Friday

Clementine 

Popcorn

Creamy Cucumber Dill Salad*

Deli ham slices

Blueberry Yogurt

Watermelon balls

Baked sweet potato chunks 

Apples slices

WGR pita stuffed with

Tuna or chicken salad

Hash brown patty

WGR toast

Fuji apples slices

Lunch Box Zucchini Muffins*

Tahini (sesame seed butter)

Red, orange and/or yellow bell 
pepper slices

Fresh pear slices 

Roasted Chickpeas*

Apricots 

Fresh green beans

Rice cake topped with

Egg salad

Roasted zucchini and  
eggplant

WGR toast

Blueberries

Chili Cheese Corn Bread*

Egg roll in a bowl 
(cooked cabbage and  
ground beef/turkey)

Peaches 

Edamame

Raw cauliflower 

Berries

Oatmeal topped with 

Nut or seed butter

Kidney beans

Cheese Muffins*

Applesauce

WGR cinnamon toast

Cheese slices 

Black bean soup

Apricots 

Cheese stick

Grapes

Roasted sweet potato cubes

Cheese bread: 
French bread and melted  
mozzarella cheese with  

Italian seasonings

Garlic bread

Tomato soup

Banana

Irish Brown Bread*

Homemade baked potato 
‘fries’ 

White Bean Ranch Dip*

Cherries 

Peach yogurt

Berry smoothie 

Jicama sticks

Blueberry bread

Cheese stick

Bean burrito: 
Whole and/or mashed black or 

pinto beans in WGR tortilla 
(add shredded cheese and salsa)

Dried fruit

Buttermilk Corn Bread*

Roasted Vegetables* 

Cheese stick

Applesauce 

Hard-boiled eggs

Mashed potatoes 

Tropical fruit mix

Cheese quesadilla:  
WGR tortilla and shredded cheese 

(optional: add chicken or beef)

Creamy Cucumber Dill Salad*

Cheese Muffins*

Grapes 

Cereal mix

Fajita Bowl:  
fajita seasoned peppers  

and onions with seasoned  
diced chicken

Baked apples 

Strawberry banana yogurt

Water chestnuts 

Kiwi

KEY: g Meat/Meat Alternate & Grain     g Vegetable & Grain     g Fruit & Grain     g Vegetable & Meat/Meat Alternate      g Fruit & Meat/Meat Alternate     g Fruit & Vegetable

WGR = Whole Grain Rich         *Snack Inspiration Recipe
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GRAINS

RECIPES
BAKED APPLE CINNAMON OATMEAL
Recipe makes 9 squares (1 square = 1 oz. equivalent grains)

Ingredients:
1½ cups fat-free milk or 
soy milk  

½ cup packed brown 
sugar (or less)

2 large eggs, beaten

1 Tablespoon melted 
butter

½ teaspoon cinnamon

2 cups rolled oats (not 
instant)

1 teaspoon baking 
powder

1½ cups chopped apples

Instructions:
1. Preheat oven to 350°F.  

2. Grease 8x8 inch pan with cooking 
spray.

3. In a bowl, combine milk, brown sugar, 
eggs, butter, and cinnamon.

4. In another bowl, combine oats and 
baking powder.  

5. Mix wet mixture with oats; add apples 
and stir to combine.  

6. Pour mixture into pan. Bake for  
30 - 40 minutes, until top is firm, and 
a toothpick comes out clean in the 
center. 

7. Cut into 9 equal-sized squares.  

Crediting Information: 
1 square = 1 oz. equivalent grains 

Serving Information: 
1-5 year old: ½ square; 6+ year old: 1 square

BAKED TORTILLA CHIPS
Recipe makes 6 triangles per tortilla (6 triangles = 1 ½ oz. equivalent grains)

Ingredients:
Whole wheat flour 
tortillas (8-inch)

Cooking oil spray and salt 
(dash, optional)

Crediting Information: 
4 triangles =  

1 oz. equivalent grains

Serving Information: 
1-5 year old: 2 triangles   
6+ year old: 4 triangles

Instructions:
1. Preheat oven to 400°F. 

2. Grease baking sheet with cooking 
spray.

3. Cut tortillas into 6 equal-size triangles 
and place on baking sheet.

4. Spray tops of tortilla sections with 
cooking spray and lightly salt.

5. Bake 10 minutes, until crisp & light 
brown. Watch so chips do not burn. 
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GRAINS GRAINS

BANANA CHIP MUFFINS
Recipe makes 12 muffins (1 muffin = 1 oz. equivalent grains)

Ingredients:
1 egg 

1 1/3 cups mashed ripe 
banana

¾ cup packed brown 
sugar

1/3 cup applesauce

1 teaspoon vanilla extract

1 cup all-purpose flour  
(or whole wheat flour)

½ teaspoon baking soda

2 teaspoons baking 
powder

1 ¼ teaspoons salt

1 teaspoon ground 
cinnamon

1 cup quick cooking oats

½ cup semisweet 
chocolate chips

½ cup chopped walnuts

Instructions:
1. Preheat oven to 350°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. In a large bowl, combine egg, banana, 
brown sugar, applesauce, and vanilla. 

4. In a separate bowl, sift flour, baking 
soda, baking powder, salt, and 
cinnamon.

5. Gently stir flour mixture and oatmeal 
into banana mixture. Fold in chocolate 
chips and walnuts. 

6. Divide batter evenly between the 
prepared muffin cups. 

7. Bake in preheated oven for 15 to 
20 minutes, until light brown and a 
toothpick inserted into the center of a 
muffin comes out clean. 

8. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information: 
1 muffin = 1 oz. equivalent grains

Serving Information: 
1-5 year old: ½ muffin 
6+ year old: 1 muffin

CARROT QUINOA MUFFINS
Recipe makes 12 muffins (1 muffin = 2.5 oz. equivalent grains)

Ingredients:
1 ½ cups cooked, cooled 
quinoa (about 3/4 cup 
uncooked)

2 cups white whole wheat 
flour

2/3 cup packed dark brown 
sugar

2 teaspoons ground 
cinnamon

1 teaspoon ground ginger

1 ½ teaspoons baking 
powder

3/4 teaspoon kosher salt

1 large egg

½ cup, plus 2 Tablespoons 
low fat buttermilk

¼ cup plain non-fat Greek 
yogurt

3 Tablespoons canola oil 
or melted, cooled coconut 
oil

1 teaspoon pure vanilla 
extract

1 cup freshly grated 
carrots, lightly pressed dry

½ cup mix-ins: toasted 
chopped walnuts, 
pecans, raisins, golden 
raisins, dried cranberries, 
chopped dried apricots or 
other dried fruit 

Instructions:
1. Preheat oven to 350°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. Cook quinoa. Quinoa grains should be 
tender but still separate, rather than 
mushy and clumped together. 

4. In large bowl, whisk together cooked 
quinoa, white whole-wheat flour, 
brown sugar, cinnamon, ginger, baking 
powder, and salt.

5. In small bowl whisk together egg, 
buttermilk, yogurt, oil, & vanilla. 

6. Add wet mixture to dry mixture and 
stir, until combined. Gently fold in 
carrots and ½ cup total of any desired 
mix-ins. 

7. Divide batter evenly between the 
prepared muffin cups. 

8. Bake 25 to 28 minutes, until a 
toothpick inserted into the center of a 
muffin comes out clean. 

9. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information: 
1 muffin = 2.5 oz. equivalent grains 

Serving Information: 
1-5 year old: ¼ muffin 
6+ year old: ½ muffin
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GRAINS GRAINS

CHEESE MUFFINS
Recipe makes 12 muffins (1 muffin = 1 oz. equivalent grains)

Ingredients:
1 ¾ cups flour

1 ½ Tablespoons sugar

1 Tablespoon baking 
powder

½ teaspoon salt

3 cups shredded Colby-
jack cheese

1 cup milk

1 egg

¼ cup (½ stick) melted 
butter

Instructions:
1. Preheat oven to 375°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. Whisk together dry ingredients, then 
stir in cheese.

4. In separate bowl, whisk egg, milk, and 
butter together. Pour milk mixture into 
dry ingredients and stir with a spoon 
to combine.

5. Divide batter evenly between the 
prepared muffin cups. 

6. Bake for 20-25 minutes, until a 
toothpick inserted into the center of a 
muffin comes out clean. 

7. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information:
1 muffin = 1 oz. equivalent grains

Serving Information:
1-5 year old: ½ muffin  
6+ year old: 1 muffin

CHEESY RANCH CHEX™ CEREAL MIX
Recipe makes 13 (1 ½ cup servings) (1 ½ cups = 1 oz. equivalent grains)

Ingredients:
20 cups Corn Chex™, 
Rice Chex™, Wheat 
Chex™, or combination

6 Tablespoons butter

2 ounces dry ranch 
dressing mix

1 cup grated parmesan 
cheese

Instructions:
1. Preheat oven to 250°F. 

2. Line a baking sheet with parchment 
paper.

3. In a large bowl, combine Chex™ 
cereal(s).

4. Melt butter and stir in the ranch 
dressing mix. Pour over the cereal mix 
and stir to combine. 

5. Place on prepared baking sheet. Sprinkle 
with parmesan cheese.

6. Bake for 1 hour, stirring every 15 
minutes.

7. Cool completely before serving.

Crediting Information:
1 ½ cups = 1 oz. equivalent grains

Serving Information:
1-5 year old: ¾ cup

6+ year old: 1 ½ cups
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CHOCOLATE ZUCCHINI MUFFINS
Recipe makes 12 muffins (1 muffin = 1.25 oz. equivalent grains)

Ingredients:
1 cup shredded zucchini

¾ cup coconut sugar or 
brown sugar

¼ cup vegetable oil

2 large eggs

1 ¼ cups milk

2 teaspoons vanilla 
extract

2 cups whole wheat flour

½ cup unsweetened 
cocoa powder

4 teaspoons baking 
powder

½ teaspoon salt

1 cup semisweet 
chocolate chips

Instructions:
1. Preheat oven to 425°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. Shred zucchini and squeeze out excess 
liquid.

4. In large bowl, whisk sugar, oil, eggs, 
milk, and vanilla. 

5. In medium bowl, combine flour, cocoa, 
baking powder, and salt. Gently fold 
flour mixture into liquid mixture until 
just combined (batter will be thick). 

6. Fold in shredded zucchini and 
chocolate chips.

7. Divide batter evenly between the 
prepared muffin cups. 

8. Bake muffins at 425°F for 5 minutes, 
then reduce heat to 375°F and bake 
for an additional 15 minutes, or until a 
toothpick inserted into the center of a 
muffin comes out clean.

9. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information:
1 muffin = 1.25 oz. equivalent grains

Serving Information:
1-5 year old: ½ muffin  
6+ year old: 1 muffin

CORN BREAD
Recipe makes 12 pieces (1 piece = 1.25 oz. equivalent grains)

Ingredients:
1 cup cornmeal, enriched 
or whole grain

1 cup all-purpose flour

2 Tablespoons sugar

1 Tablespoon baking 
powder

1 egg

¼ cup vegetable oil

1 cup milk, non-fat

Instructions:
1. Preheat oven to 425°F. 

2. Grease 8 or 9-inch square pan. 

3. In large bowl combine cornmeal, flour, 
sugar, and baking powder.

4. In small bowl, crack egg and beat with 
a fork.

5. Add egg, oil, and milk to flour mixture. 
Mix until well blended.

6. Pour batter into prepared pan.

7. Bake 20 to 25 minutes, until firm to 
touch or toothpick inserted in the 
center comes out clean. 

8. Cut into 12 equal-sized pieces.  

Additional Corn Bread Flavors:
Buttermilk Corn Bread: Use only 2 teaspoons baking powder and add  
¼ teaspoon baking soda. Substitute 1 cup buttermilk for non-fat milk.

Whole Wheat Corn Bread: Use 1 cup whole wheat flour in place of all-
purpose flour.

Corny Corn Bread: Add 1 cup corn kernels in step 4.

Cheesy Corn Bread: Add ½ cup shredded cheddar cheese in step 4.

Chili Cheese Corn Bread: Add ½ teaspoon chili powder to the flour mixture. 
Drain one 4-ounce can chopped green chilies. Add chilies and ¼ cup 
shredded Monterey jack cheese in step 4.

Blueberry Corn Bread: Fold 1 cup blueberries into the batter.

Crediting Information:
1 piece = 1.25 oz. equivalent grains

Serving Information:
1-5 year old: ½ piece 
6+ year old: 1 piece
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HEALTHY MAPLE OATMEAL MUFFINS
Recipe makes 12 muffins (1 muffin = 1.25 oz. equivalent grains)

Ingredients:
1 cup whole wheat flour 

¾ cup old fashioned 
rolled oats

½ cup whole grain oat 
flour

1 Tablespoon baking 
powder

1½ teaspoons ground 
cinnamon

½ teaspoon kosher salt

¼ teaspoon ground 
nutmeg

1 cup plus 2 Tablespoons 
non-fat milk

½ cup pure maple syrup

¼ cup melted and cooled 
coconut oil (or melted and 
cooled unsalted butter)

2 large eggs, at room 
temperature

1 teaspoon vanilla extract

Crumb topping:
1 Tablespoon cold butter, 
cut in small pieces

3 Tablespoons flour

1 Tablespoon brown sugar

¼ - ½ teaspoon cinnamon

Instructions:
1. Preheat oven to 400°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. In large bowl, combine whole wheat 
flour, oats, oat flour, baking powder, 
cinnamon, salt, and nutmeg.

4. In a separate bowl, whisk together 
milk, maple syrup, oil (or butter), eggs, 
and vanilla. 

5. Make a well in the center of the dry 
ingredients. Pour wet ingredients into 
the center.

6. Stir the batter gently, just until 
combined (it will be somewhat lumpy). 

7. Divide batter evenly between the 
prepared muffin cups.

8. Make crumb topping: In small bowl, 
quickly rub the butter, flour, brown 
sugar, and cinnamon together with 
your fingers until fine crumbs form. 
Sprinkle over each unbaked muffin.

9. Bake muffins 18-20 minutes, until 
golden brown and a toothpick in the 
center comes out clean.

10. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information:
1 muffin = 1.25 oz. equivalent grains

Serving Information:
1-5 year old: ½ muffin
6+ year old: 1 muffin

INDIAN RICE PILAF
Recipe makes 26 (½ cup servings) (½ cup = 1 oz. equivalent grains)

Ingredients:
1 cup and 2 Tablespoons 
water

Two 32-ounce cans 
chicken broth

1 ¾ pounds (or 4 ½ cups) 
basmati rice

1 Tablespoon and 1 ½ 
teaspoon curry powder

2 ¼ teaspoons garlic 
powder

1 teaspoon ground 
cinnamon

½ teaspoon paprika

1 teaspoon ground cloves

4 small onions, coarsely 
chopped

Instructions:
1. In a large pot, bring water and chicken 

broth to a boil.

2. In a bowl, combine rice, curry powder, 
garlic powder, cinnamon, paprika, and 
cloves.

3. Add rice mixture and onion to boiling 
broth. 

4. Cover and cook until rice is tender, 
20-25 minutes.

Crediting Information:
½ cup serving = ½ cup rice 

(1 oz. equivalent grains)

Serving Information:
1-5 year old: ¼ cup  
6+ year old: ½ cup



26 27

GRAINS GRAINS

IRISH BROWN BREAD
Recipe makes 28 slices (1 slice = 1 oz. equivalent grains)

Ingredients:
4 cups whole wheat 
pastry flour

2 Tablespoons sugar

1 teaspoon salt

1 teaspoon baking soda

2 teaspoons baking 
powder

1 ½ cups buttermilk

2 Tablespoons vegetable 
oil or melted butter

Instructions:
1. Preheat oven to 400°F. 

2. Lightly grease a 9 x 5 x 3-inch loaf 
pan.

3. In large bowl, combine flour, sugar, 
salt, baking soda, and baking powder. 

4. Make a well in dry mix and pour in 
the buttermilk and oil or butter. Stir 
together until blended (some lumps 
will remain).

5. Place dough on a floured board and 
knead about 10 times, until dough 
holds together. 

6. Place dough into loaf pan.

7. Bake for 40 minutes, or until a 
toothpick inserted into the center of 
bread comes out clean. 

8. Remove bread from pan and cool.

9. Cut loaf in half lengthwise. Cut each 
half into 16 pieces (for a total of 28 
pieces).

Crediting Information:
1 slice = 1 oz. equivalent grains

Serving Information
1-5 year old: ½ slice   
6+ year old: 1 slice

LUNCH BOX ZUCCHINI MUFFINS
Recipe makes 12 muffins (1 muffin = 1.25 oz. equivalent grains)

Ingredients:
2 cups shredded zucchini

1 cup finely chopped red 
bell pepper

2 eggs, beaten

½ cup cottage cheese

½ cup + 1 Tablespoon 
milk

1/3 cup shredded cheddar 
cheese, plus more for 
topping (optional)

2 cups flour, all-purpose

1 teaspoon baking soda

1 teaspoon baking 
powder

1 teaspoon Italian 
seasoning

½ teaspoon salt 

½ teaspoon black pepper

Instructions:
1. Preheat oven to 375°F. 

2. Line 12 muffin tins with paper liners or 
lightly coat with cooking spray.

3. Shred zucchini and squeeze out excess 
liquid. 

4. In large bowl combine shredded 
zucchini, chopped red bell pepper, 
eggs, cottage cheese, milk, and 
shredded cheddar cheese.

5. In a separate bowl combine flour, 
baking soda, baking powder, Italian 
seasoning, salt, and pepper.

6. Add the dry mixture to the wet 
mixture and stir to combine.

7. Divide batter evenly between 
prepared muffin cups. Sprinkle the 
tops of each muffin with shredded 
cheddar cheese (optional).

8. Bake muffins for 30-35 minutes, until 
golden brown on top and a toothpick 
in the center comes out clean.

9. Place the pan on a wire rack and let 
cool for 5 minutes. Gently remove the 
muffins from the pan and place on the 
wire rack to cool completely. 

Crediting Information:
1 muffin = 1.25 oz. equivalent grains

Serving Information:
1-5 year old: ½ muffin  
6+ year old: 1 muffin
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BAKED AVOCADO FRIES
Recipes makes 40 (½ cup) servings

Ingredients:
11 ½ pounds avocados 
(about 23 avocados)

10 cups Panko 
breadcrumbs

Juice of 6 limes (3/4 cup)

Cooking spray 

Salt and pepper

Instructions:
1. Preheat oven to 425°F.  

2. Spray baking sheet with cooking spray.

3. Cut each avocado in half and remove 
pit. Scoop out avocado halves and 
slice each half the long way into  
½-inch slices.

4. In a small bowl pour in lime juice.

5. In a separate bowl, combine 
breadcrumbs, salt, and pepper.

6. Dip avocado slices into juice and then 
coat with breadcrumb mixture.

7. Lay slices on baking sheet in single 
layer. 

8. Bake for 12-15 minutes, until golden.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old:  

½ cup = 4 slices (½ inch x 4 ½ inch slices) 
6+ year old:  

¾ cup = 6 slices (½ inch x 4 ½ inch slices)

BAKED ZUCCHINI ‘CHIPS’
Recipes makes 30 (½ cup) servings

Ingredients:
6 pounds zucchini 

15 eggs 

5 ½ cups Italian seasoned 
breadcrumbs 

Salt and pepper, to taste

2 cups grated parmesan 
cheese

Instructions:
1. Preheat oven broiler.  

2. Spray baking sheet with cooking spray.

3. Wash and slice zucchini into ¼" 
rounds.  

4. Lightly beat eggs in bowl. 

5. Place zucchini slices in bowl and coat 
with egg wash.

6. Combine breadcrumbs, parmesan 
cheese, salt, and pepper in separate 
bowl.

7. In batches, coat zucchini in 
breadcrumb mixture. Place on baking 
sheet. 

8. Broil 5-7 minutes. Turn zucchini. Broil 
for another 5-7 minutes, until tender. 

Crediting Information:
½ cup serving = ½ cup vegetable 

Crediting Information:
1-5 year old: ½ cup zucchini slices  
6+ year old: ¾ cup zucchini slices
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CABBAGE SALAD
Recipes makes 16 (½ cup) servings

Ingredients:
5 cups shredded green 
cabbage

2 cups shredded red 
cabbage 

1 cup shredded carrot

Dressing:
¼ cup apple cider vinegar

2 Tablespoons oil 
(vegetable or light olive 
oil)

1 ½ - 2 Tablespoons sugar 
(adjust to taste)

1 teaspoon Dijon mustard

½ teaspoon salt

Instructions:
1. In a jar, combine dressing ingredients 

and shake.

2. In a large bowl, place salad ingredients. 
Pour dressing over and toss to 
combine.

Crediting Information:
½ cup serving = ½ cup vegetable 

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

CACTUS SALAD
Recipe makes 32 (½ cup) servings

Ingredients:
5 pounds medium cactus 
leaves, cleaned of thorns         

½ pound green onions, 
chopped 

3 pounds fresh medium 
tomatoes, diced 

1 bunch cilantro, chopped

1 teaspoon dried oregano

½ cup olive oil

Juice of 4 limes (½ cup)

Salt and pepper to taste

1 cup crumbled Queso 
Anejo, queso cotija or 
Feta

Instructions:
1. Clean cactus leaves of thorns and 

wash very well. Slice leaves thin or 
dice.

2. Put cactus leaves in a large pot and 
cover with water. Cook on medium-
high heat until tender, for 15-20 min.

3. Meanwhile, chop green onions, 
tomatoes, and cilantro. Set aside.

4. When leaves are cooked, remove from 
stove, drain water, rinse, and place in 
cold icy water. When cool, assemble 
salad.

5. In a large bowl, place cactus leaves, 
onion, tomatoes, cilantro, and oregano.

6. In a small bowl, combine lime juice and 
oil. Add to salad bowl and mix. Add 
salt and pepper to taste.

7. Sprinkle crumbled cheese over salad 
and serve.

Crediting Information:
½ cup serving = ½ cup vegetable 

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup
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CREAMY CUCUMBER DILL SALAD
Recipe makes 26 (½ cup) servings

Ingredients:
5 cups whole milk yogurt, 
plain

2 teaspoons garlic 
powder

Juice of 2 lemons (1/4 cup)

½ cup white vinegar

3 Tablespoons dried dill 
(or 1/3 cup fresh minced 
dill)

1 ½ Tablespoons white 
sugar

Salt and pepper, to taste

5 pounds medium-size 
cucumbers, peeled and 
thinly sliced

Instructions:
1. Wash, peel, and thinly slice 

cucumbers.

2. In a large bowl, whisk together yogurt, 
garlic powder, lemon juice, vinegar, dill, 
sugar, salt, and pepper. 

3. Add in the cucumbers and toss to 
coat.  

4. Refrigerate for at least 10 minutes 
before serving.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

EASY BRUSCHETTA
Recipe makes 46 (½ cup) servings

Ingredients:
1 cup extra-virgin olive oil

Eight 28-ounce cans 
petite diced tomatoes, 
drained

5 cups chopped fresh 
basil

½ cup minced garlic

3 teaspoons kosher salt

2 teaspoons black pepper

Instructions:
1. Combine olive oil, drained tomatoes, 

basil, garlic, salt, and pepper in a small 
bowl.  

2. Serve with toasted French bread 
slices. 

3. For bread:  Preheat oven to 350°F. 
Slice French bread and place slices on 
a baking sheet. Brush tops with olive 
oil. Bake 12 to 15 minutes or until 
lightly toasted.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup
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GUACAMOLE DIP 
Recipe makes 25 (½ cup) servings

Ingredients:
10 pounds ripe avocados 
(about 20 avocados)

Juice of 6 limes (3/4 cup)

5-8 cloves fresh garlic 

Salt, to taste

Instructions:
1. Cut avocados in half, remove pit, 

scoop avocado out from halves.

2. In a large bowl, mash avocado. Grate 
fresh garlic and add to bowl, along 
with juice from limes, and salt, to taste. 
Mix well. Or place all ingredients in a 
blender or food processor and blend 
until desired consistency is reached.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

HONEY ROASTED ASPARAGUS
Recipe makes 24 (½ cup) servings

Ingredients:
10 pounds asparagus

Olive oil 

Honey

Salt

Instructions:
1. Preheat oven to 375°F. 

2. Drizzle olive oil on baking sheet.

3. Rinse asparagus and trim stems. 

4. Spread asparagus spears evenly on 
baking sheet and mix around to coat 
asparagus in oil. 

5. Drizzle honey over asparagus and 
sprinkle with salt. 

6. Roast asparagus 25-30 minutes, until 
tender and lightly browned.

Crediting Information:
½ cup serving = ½ cup 
vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

ROASTED CAULIFLOWER ‘POPCORN’
Recipe makes 35 (½ cup) servings

Ingredients:
8 pounds cauliflower, cut 
into florets (or 5 pounds 
ready-to-use cauliflower 
florets)

¾ cup olive oil

½ Tablespoon each salt, 
pepper, smoked paprika, 
onion powder, and garlic 
powder

1 ½ teaspoons chili power

Instructions:
1. Preheat oven to 425°F. 

2. Spray baking sheet with cooking spray.

3. In large bowl, toss cauliflower florets 
with olive oil until everything is evenly 
coated.

4. In small bowl, stir together salt, 
black pepper, smoked paprika, onion 
powder, and garlic powder.

5. Add spice mixture to cauliflower and 
mix well to combine.

6. Place cauliflower florets on baking 
sheet.

7. Roast 20-25 minutes or until 
cauliflower is tender and golden.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup



36 37

VEGETABLESVEGETABLES

ROASTED VEGETABLES
Recipe makes 40 (½ cup) servings

Ingredients:
2 pounds butternut 
squash, peeled and cubed 
(or purchase frozen cubed 
squash)

1 pound red bell peppers, 
seeded and diced

3 pounds sweet potato, 
cubed

3 pounds red potatoes, 
cubed

2 Tablespoons thyme

4 Tablespoons chopped 
fresh rosemary

¼ cup olive oil

4 Tablespoons balsamic 
vinegar

Salt and black pepper

Instructions:
1. Preheat oven to 425°F. 

2. Spray baking sheet with cooking spray.

3. In a large bowl, combine all vegetables.

4. In a small bowl, combine thyme, 
rosemary, olive oil, balsamic vinegar, 
salt, and pepper. Toss with vegetables 
until coated. Spread on a baking pan.

5. Roast for 35 to 40 minutes in oven, 
stirring every 10 minutes, until 
vegetables are cooked through and 
browned.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

SWEET CARROT STICKS 
Recipe makes 25 (½ cup) servings

Ingredients:
5 pounds carrots

48 or 64-ounces 
unsweetened pineapple 
juice

Instructions:
1. Peel and cut raw carrots into strips  

(4 inch by ½ inch in size). 

2. Place carrots in a container and pour 
unsweetened pineapple juice over 
carrots to cover. 

3. Chill for an hour or more before 
serving.

4. Drain juice from carrots before 
serving.

Crediting Information:
½ cup serving = ½ cup vegetable

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup
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HUMMUS
Recipe makes 13 (½ cup) servings vegetable OR 53 (½ oz.) servings m/ma 

Ingredients:
Four 15-ounce cans 
chickpeas (garbanzo 
beans) 

8 to 16 Tablespoons 
water

8 Tablespoons olive oil 

4 Tablespoons lemon 
juice 

4 large cloves garlic, 
minced

3 teaspoons ground 
cumin

1 teaspoons salt

Instructions:
1. Drain and rinse chickpeas, pat dry.

2. Add chickpeas, 8 Tablespoons water, 
olive oil, lemon juice, garlic, cumin and 
salt to a food processor or bowl. 

3. Blend in processor or mash in bowl 
until mixture has consistency of a 
coarse paste (add water as needed).

4. Cover hummus and refrigerate 1 hour 
or until use.

Crediting Information:
Vegetable: ½ cup serving = ½ cup vegetable

Meat/meat alternate: 1/8 cup serving =  
½ ounce meat/meat alternate

Serving Information:
Vegetable:

1-5 year old: ½ cup  
6+ year old: ¾ cup 

Meat/meat alternate: 
1-5 year old: 1/8 cup  

6+ year old: ¼ cup

ROASTED CHICKPEAS
Recipe makes 22 (½ cup) servings vegetable OR 84 (½ oz.) servings m/ma

 
Ingredients:
#10 can (105 oz.) 
chickpeas (garbanzo 
beans)

¾ teaspoon salt

2 Tablespoons garlic 
powder

Instructions:
1. Preheat oven to 375°F. 

2. Spray baking sheet with cooking spray.

3. Drain and rinse chickpeas, pat dry.

4. Arrange chickpeas on a baking sheet 
and roast for 30-35 minutes. Shake 
pan every 10 minutes. They will be 
golden brown and crunchy on the 
inside when done. Watch so they do 
not burn.

5. In a bowl, combine the salt and garlic 
powder.

6. Remove chickpeas from the oven and 
spray with cooking spray. Immediately 
toss with seasoning while hot.

7. Cool before serving.

Crediting Information:
Vegetable: ½ cup serving = ½ cup vegetable

Meat/meat alternate: 1/8 cup serving =  
½ ounce meat/meat alternate

Serving Information:
Vegetable:

1-5 year old: ½ cup  
6+ year old: ¾ cup  

Meat/meat alternate: 
1-5 year old: 1/8 cup  

6+ year old: ¼ cup
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VEGETABLE OR MEAT ALTERNATE

WHITE BEAN RANCH DIP
Recipe makes 8 (½ cup) servings vegetable OR 34 (½ oz.) servings m/ma 

Ingredients:
Four 14-ounce cans Great 
Northern Beans (drained 
and rinsed) 

4 ounces dry ranch 
dressing mix

½ cup olive oil

Water

Instructions:
1. Drain and rinse canned beans, place in 

food processor.

2. Add ranch dressing mix and olive oil. 
Blend until smooth and creamy.

3. Add water until reach desired 
consistency.

Crediting Information:
Vegetable: ½ cup serving = ½ cup vegetable

Meat/meat alternate: 1/8 cup serving =  
½ ounce meat/meat alternate

Serving Information:
Vegetable:

1-5 year old: ½ cup  
6+ year old: ¾ cup

Meat/meat alternate: 
1-5 year old: 1/8 cup

6+ year old: ¼ cup

TOFU STIR-FRY
Recipe makes 50 (1/8 cup) servings tofu and 50 (½ cup) servings vegetables

Ingredients:
Four 14-ounce packages 
extra firm tofu

¾ cup oil

6 Tablespoons minced 
garlic (6-12 cloves)

¾ cup brown sugar

1 cup soy sauce

7 pounds broccoli, cut 
into florets (about 18 
cups)

2 pounds red bell 
peppers, cut into thin 
1-inch-long strips

2 pounds red onions, 
thinly sliced

Instructions:
1. Drain tofu. Wrap each block in paper 

towels and pat dry, pressing down on 
the tofu to squeeze out moisture. 

2. Cut tofu into 3/4-inch cubes.

3. In a large nonstick skillet or wok, heat 
oil over medium-high heat. Add tofu 
and cook, stirring every minute or so 
until the tofu is nicely colored on all 
sides and the moisture has cooked off, 
about 8 to 10 minutes. 

4. Add garlic to tofu and cook until garlic 
becomes fragrant.

5. Add sugar and ½ cup soy sauce to 
tofu. Stir until sugar blends with 
ingredients.

6. Remove tofu from pan to a plate. 
Allow some sauce to remain in the 
pan.

7. Add the broccoli, red pepper strips, 
onions, and ½ cup soy sauce to pan 
and cook for 3-4 minutes or until 
vegetables are tender.

8. Serve required minimum amount of 
vegetable on plate. Serve required 
minimum amount of tofu on top of 
vegetables.

Crediting Information:
Vegetable: ½ cup serving =  

½ cup vegetable 
Meat/Meat Alternate:  

1/8 cup tofu = ½ oz. m/ma

Serving Information:
1-5 year old:  

½ cup vegetables and 1/8 cup tofu 
6+ year old:  

¾ cup vegetables and ¼ cup tofu

VEGETABLE AND MEAT ALTERNATE
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MACARONI SALAD
Recipe makes 50 cups (1 cup = ½ cup vegetable and 1 oz. equivalent grains)

Ingredients:
3 gallons water 

3 pounds 2 ounces whole 
grain elbow macaroni

1 pound 8 ounces fresh 
red bell peppers, diced

1 pound 8 ounces fresh 
green bell peppers, diced

¼ cup canned pimientos, 
diced, drained

1 pound 8 ounces fresh 
carrots, grated 

1 pound 8 ounces fresh 
celery, diced

3 cups fresh red onions, 
diced

1 ½ teaspoon salt

1 teaspoon black pepper

2 teaspoons paprika

Dressing:
3 cups mayonnaise

½ cup white vinegar

2 cups sugar

¼ cup 2 Tablespoons 
mustard

Instructions:
1. Heat water to a boil. Add macaroni 

and cook 10-12 minutes or until 
al dente. Stir occasionally. Do not 
overcook. Drain macaroni when done.

2. In a large bowl, combine macaroni, 
peppers, pimientos, carrots, celery, 
onions, salt, and pepper.

3. In a small bowl, combine mayonnaise, 
vinegar, sugar, and mustard.

4. Pour dressing over vegetable and 
pasta mixture. Stir well.

5. Serve immediately or store in 
refrigerator until served.

6. Garnish with paprika.

Crediting Information:
1 cup serving = ½ cup vegetable and  

1 oz. equivalent grains

Serving Information:
1-5 year old: 1 cup  

6+ year old: 1 ½ cups

FRUIT SALAD
Recipe makes 38 (½ cup) servings 

Ingredients:
#10 can pineapple 
chunks, in juice

2 pounds fresh 
blueberries

2 pounds fresh 
strawberries

Dressing:
½ cup pineapple juice 
(from can)

¼ cup honey

Zest of one lemon

Instructions:
1. Drain pineapple chunks, saving juice 

for later. 

2. Cut whole strawberries into quarters.

3. Place pineapple chunks, strawberries, 
and blueberries into bowl.

4. In a small bowl, mix pineapple juice, 
honey, and lemon zest. Toss with fruit.

5. Refrigerate until it is served. 

Crediting Information:
½ cup serving = ½ cup fruit

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

VEGETABLE & GRAIN
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CROCKPOT APPLES WITH CINNAMON
Recipe makes 34 (½ cup) servings 

Ingredients:
10 pounds fresh apples

4 Tablespoons cinnamon

2 cups sugar

1 stick of butter

Instructions:
1. Peel and core apples. Cut into 1/3 to 

1/2-inch slices.

2. Place sliced apples in crock pot or 
large roaster. Sprinkle with cinnamon 
and sugar and stir to coat them. 

3. Place butter on top of the apples. 

4. Close lid. Cook 3 hours (high) or 6 
hours (low). Stir occasionally. 

Crediting Information:
½ cup serving = ½ cup fruit

Serving Information:
1-5 year old: ½ cup  
6+ year old: ¾ cup

FRUIT ON A RAFT (WAFFLES WITH APPLES)
Recipe makes 60 (½ oz. equivalent grains) and 60 (½ cup) servings fruit

Ingredients:
30 frozen waffles (or 
homemade waffles) 
square or round, 
approximately 4”

Two #10 cans 
unsweetened apples 
(peeled and diced), 
drained

2 quarts water

2 pounds seedless raisins 

1 Tablespoon cinnamon

3 teaspoons allspice

2/3 cup cornstarch 

2/3 cup cold water

Instructions:
1. Preheat oven to 375°F. 

2. Place waffles on baking pan and bake 
in oven for 15 minutes, or until golden.

3. While waffles are in oven, heat apples 
in large pot or steam kettle.

4. Add water, raisins, cinnamon, and 
allspice to apple mixture and bring to 
boil.

5. In a small bowl, whisk cornstarch and 
cold water. Pour into apple mixture, 
stirring constantly to blend well. When 
mixture thickens remove from heat.

6. Remove waffles from oven.

7. Serve waffle with apple mixture on 
top.

Crediting Information:
Grains: 1 waffle = 1 oz. equivalent grains

Fruit: ½ cup serving apple mixture =  
½ cup fruit

Serving Information:
1-5 year old: ½ waffle and ½ cup apples 
6+ year old: 1 waffle and ¾ cup apples

FRUIT & GRAIN
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MINTY WATERMELON CUCUMBER SALAD
Recipe makes 16 cups (1 cup = ½ cup fruit and ½ cup vegetable) 

Ingredients:
5 ½ pounds cubed 
seedless watermelon

3 pounds cucumbers, 
halved lengthwise and 
sliced

¼ cup minced fresh mint

Dressing:
¼ cup olive oil

¼ cup balsamic vinegar

½ teaspoon salt

½ teaspoon pepper

Instructions:
1. Cut watermelon into cubes. Cut 

cucumbers in half lengthwise and slice. 
The amount of watermelon chunks 
and cucumbers slices should be equal 
before combining for the salad.

2. In a large bowl, combine watermelon, 
cucumbers, and mint. 

3. In small bowl, whisk dressing 
ingredients. Pour over salad and toss 
to coat. 

Crediting Information:
1 cup serving = ½ cup fruit and  

½ cup vegetable

Serving Information:
1-5 year old: 1 cup salad  

6+ year old: 1 ½ cups salad

APPLES AND YOGURT DIP
Recipe makes 32 (½ cup) servings fruit and 32 (¼ cup) servings yogurt 

Ingredients:
4 ½ pounds apples

Two 32-ounce containers 
vanilla-flavored yogurt 
(must meet sugar limits)

Instructions:
1. Cut apples into thin slices. 

2. Portion yogurt into bowls/cups.

3. Serve sliced apples on a plate and 
yogurt in a bowl/cup.

Crediting Information:
Fruit: ½ cup serving = ½ cup fruit 

Meat/meat alternate: ¼ cup yogurt =  
½ oz. meat/meat alternate

Serving Information:
1-5 year old: ¼ cup yogurt and ½ cup apples 
6+ year old: ½ cup yogurt and ¾ cup apples

FRUIT & VEGETABLE FRUIT & MEAT ALTERNATE
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MEAT / MEAT ALTERNATE MEAT / MEAT ALTERNATE

COTTAGE CHEESE DIP 
Recipe makes 48 (1/8 cup) servings

Ingredients:
Two 24-ounce containers 
of cottage cheese

2 ounces dry ranch 
dressing mix 

Instructions:
1. Place cottage cheese in blender 

or mixer and blend to desired 
consistency. 

2. Stir in ranch dressing mix and 
refrigerate. 

Crediting Information:
1/8 cup cottage cheese =  

½ oz. meat/meat alternate

Serving Information:
1-5 year old: 1/8 cup  

6+ year old: ¼ cup

CRISPY BAKED TOFU
Recipe makes 50 (1/8 cup) servings  

Ingredients:
Four 14-ounce packages 
extra firm tofu

4 Tablespoons tamari 
(or soy sauce or coconut 
aminos)

4 Tablespoons oil

1 teaspoon salt

1 teaspoon pepper

2 teaspoons garlic 
powder

4 Tablespoons cornstarch

Instructions:
1. Preheat oven to 400°F. 

2. Line baking sheet with parchment 
paper.

3. Drain tofu. Cut tofu into ¾ inch cubes. 
Move tofu to side.

4. Line cutting board with paper towels. 
Lay tofu in an even layer on towel and 
top with another towel. Add heavy 
things on top. Let tofu sit for 15-30 
minutes allowing the liquid to be 
squeezed out. 

5. In a bowl, combine tamari (or soy 
sauce or coconut aminos), oil, salt, 
pepper, and garlic powder. Add tofu 
and gently toss until all tofu is covered 
in seasoning.

6. Sprinkle cornstarch over tofu and 
gently toss together.

7. Lay tofu on baking sheet and bake 
for 30 minutes, flipping tofu halfway 
through. Tofu is done when crispy and 
golden brown on edges.

Crediting Information:
1/8 cup = ½ oz. meat/meat alternate

Serving Information:
1-5 year old: 1/8 cup  

6+ year old: ¼ cup
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MEAT / MEAT ALTERNATE MEAT / MEAT ALTERNATE

FRUITY DIP 
Recipe makes 32 (¼ cup) servings

Ingredients:
Two 32-ounce containers 
plain yogurt

½ cup orange juice

4 teaspoons vanilla

Sprinkle of cinnamon 

Instructions:
1. Mix all ingredients in a bowl. 

Crediting Information:
¼ cup (2 oz.) = ½ oz. meat/meat alternate

Serving Information:
1-5 year old: ¼ cup (2 oz.)  
6+ year old: ½ cup (4 oz.)

SHEET PAN EGGS
Recipes makes 24 eggs

Ingredients:
24 large eggs

Salt and pepper 

Instructions:
1. Preheat oven to 400°F.  

2. Lightly coat a large, rimmed baking 
sheet with non-stick spray, line with 
parchment, and spray again. 

3. Crack eggs into blender and process 
until combined; add salt and pepper 
and quickly blend.  

4. Pour eggs into prepared baking sheet 
and carefully transfer to oven. 

5. Bake until barely set in the middle,  
10 - 12 minutes.

6. Remove from oven. Cut sheet of eggs 
into 24 equal squares.

Crediting Information:
1 square = 1 egg

Serving Information:
1-5 year old: ½ square  
6+ year old: ½ square

TACO SOUP
Recipe makes 50 (½ cup) servings

Ingredients:
2 pounds, 2 ounces 
ground beef, raw (no 
more than 15% fat)

¼ cup chili powder

¼ cup, 1 Tablespoon 
ground cumin

2 Tablespoons garlic 
powder

2 teaspoons onion 
powder

1 teaspoon crushed red 
pepper

2 teaspoons black pepper

1 pound onions, diced

1 quart water

1 ounce dry ranch 
dressing mix

6 ½ cups canned, crushed 
tomatoes

2 cups salsa

2 ½ cups canned corn

9 ¼ cups canned kidney 
beans, drained

Instructions:
1. In large stock pot, brown ground beef 

over medium-high heat. Drain ground 
beef.

2. Add cumin, garlic powder, onion 
powder, crushed red pepper, and black 
pepper. Stir well. Remove beef mixture 
and set aside for step 5.

3. In same pot, cook onions over medium 
heat for 5-7 minutes, until soft. 

4. Reduce heat to low. Add water, 
ranch dressing mix, tomatoes, salsa, 
corn, and beans. Stir well. Simmer 
uncovered over low heat for 2 
minutes.

5. Add beef to pot and stir. Simmer 
uncovered for 15-20 minutes.

Crediting Information:
½ cup = 1 oz. meat/meat alternate 

Serving Information:
1-5 year old: ¼ cup  
6+ year old: ½ cup
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Food and Nutrition Service

1- through 5-year-olds 
at Breakfast, Lunch,  
Supper, Snack

 
 Adults at Breakfast, 

Lunch, Supper

Grain Item and Size Serve at Least  
½ oz. eq., which equals 
about…

, 
Serve at Least 2 oz. 
eq., which equals 
about…

Pita Bread/Round  
(whole grain-rich or enriched)  
at least 56 grams*

¼ pita or 14 grams 1 pita or 56 grams 

Popcorn 1 ½ cups or 14 grams 6 cups or 56 grams

Pretzel, Hard, Mini-Twist  
(about 1 ¼” by 1 ½”)** 7 twists or 11 grams ⅔ cup)  27 twists (~1 cup)  

or 44 grams

  61 sticks (~1 cup)  
or 44 grams

 
1 pretzel or 56 grams

  1 cup cooked 
 or 56 grams dry

Rice Cake 
at least 8 grams*

1 ½ cakes or 11 grams 3 cakes or 22 grams 5 ½ cakes or 44 grams

Rice Cake, Mini  
(about 1 ½” across)**

7 cakes or 11 grams 14 cakes or 22 grams 28 cakes or 44 grams

Taco or Tostada Shell, Hard 
at least 14 grams*

1 shell or 14 grams 2 shells or 28 grams 4 shells or 56 grams

Tortilla, Soft, Corn  
(about 6”)**

1 tortilla or 14 grams 2 tortillas or 28 grams 3 tortillas or 56 grams

Tortilla, Soft, Flour  
(about 6”)**

½ tortilla or 14 grams 1 tortilla or 28 grams 2 tortillas or 56 grams

Tortilla, Soft, Flour  
(about 8”)**

¼ tortilla or 14 grams ½ tortilla or 28 grams 1 tortilla or 56 grams

Waffle at least  
34 grams*

½ waffle or 17 grams 1 waffle or 34 grams 2 waffles or 68 grams

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 children 
and adults get enough grains at CACFP meals and snacks, required amounts for the grains component are listed in 
the meal pattern as ounce equivalents (oz. eq.). Ounce equivalents tell you the amount of grain in a portion of food.

More training, menu planning, and nutrition education materials for the  
CACFP can be found at https://teamnutrition.usda.gov. 

20 cheese crackers 
(1” by 1”) = 1 oz. eq.

How Much Is 1 Ounce Equivalent?

12 thin wheat crackers  
(1 1/4” by 1 1/4”) = 1 oz. eq.

5 woven whole-wheat crackers  
(1 ½” by 1 ½”) = 1 oz. 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:

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

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.

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.

Lists a size for the grain, such as about  
1 ¼” by 1 ½”, then check if the item is the 
same size, or larger than, this amount.  
See page 6.

1 3

2

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.

https://www.fns.usda.gov/tn
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Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal

1- through 5-year-olds  
at Breakfast, Lunch,  
Supper, Snack

6- through 18-year-olds 
at Breakfast, Lunch,  
Supper, Snack

Adults at Snack only

Adults at Breakfast, 
Lunch, Supper

Grain Item and Size Serve at Least  
½ oz. eq., which equals 
about…

Serve at Least  
1 oz. eq., which equals 
about…

Serve at Least  
2 oz. eq., which 
equals about…

Bagel (entire bagel)  
at least 56 grams*

¼ bagel or 14 grams ½ bagel or 28 grams 1 bagel or 56 grams

Bagel, Mini (entire bagel)  
at least 28 grams*

½ bagel or 14 grams 1 bagel or 28 grams 2 bagels or 56 grams

Biscuit at least 28 grams* ½ biscuit or 14 grams 1 biscuit or 28 grams 2 biscuits or 56 grams

Bread (whole grain-rich or 
enriched) at least 28 grams*

½ slice or 14 grams 1 slice or 28 grams 2 slices or 56 grams

Bun or Roll (entire bun  
or roll) at least 28 grams*

½ bun/roll or 14 grams 1 bun/roll or 28 grams 2 buns/rolls or 56 grams

Cereal Grains (barley,  
bulgur, quinoa, etc.)

¼ cup cooked or  
14 grams dry

½ cup cooked or  
28 grams dry 

1 cup cooked or 
56 grams dry

Cereal, Ready-to-Eat: 
Flakes or Rounds ½ cup or 14 grams 1 cup or 28 grams 2 cups or 56 grams

Cereal, Ready-to-Eat:  
Granola ⅛ cup or 14 grams ¼ cup or 28 grams ½ cup or 56 grams

Cereal, Ready-to-Eat: 
Puffed ¾ cup or 14 grams 1 ¼ cup or 28 grams 2 ½ cups or 56 grams

Corn Muffin  
at least 34 grams*

½ muffin or 17 grams 1 muffin or 34 grams 2 muffins or 68 grams

Cracker, Animal 
(about 1 ½” by 1”)**

8 crackers or 14 grams 15 crackers or 28 grams
30 crackers (~1 cup)  
or 56 grams

Cracker, Bear-Shaped, 
Sweet (about 1” by ½”)**

12 crackers (~¼ cup)  
or 14 grams

24 crackers (~½ cup)  
or 28 grams

48 crackers (~1 cup)  
or 56 grams

Cracker, Cheese, Square, 
Savory (about 1” by 1”)**

10 crackers or 11 grams
20 crackers (~⅓ cup)   
or 22 grams

40 crackers (~⅔ cup) 
or 44 grams

Cracker, Fish-Shaped  
or Similar, Savory  
(about ¾” by ½”)**

21 crackers (~¼ cup)  
or 11 grams

41 crackers (~½ cup)  
or 22 grams

81 crackers (~1 cup)  
or 44 grams

!
*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5  
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6  
for more information.

Age Group and MealAge Group and Meal
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Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal

1- through 5-year-olds 
at Breakfast, Lunch,  
Supper, Snack

6- through 18-year-olds 
at Breakfast, Lunch,  
Supper, Snack

Adults at Snack only

Adults at Breakfast, 
Lunch, Supper

Grain Item and Size Serve at Least  
½ oz. eq., which equals 
about…

Serve at Least  
1 oz. eq., which equals 
about…

Serve at Least  
2 oz. eq., which equals 
about…

Cracker, Graham 
(about 5” by 2 ½”)**

1 cracker or 14 grams 2 crackers or 28 grams 4 crackers or 56 grams

Cracker, Round, Savory 
(about 1 ¾” across)**

4 crackers or 11 grams 7 crackers or 22 grams 14 crackers or 44 grams

Cracker, Saltine 
(about 2” by 2”)**

4 crackers or 11 grams 8 crackers or 22 grams 16 crackers or 44 grams

Cracker, Thin Wheat, 
Square, Savory  
(about 1 ¼” by 1 ¼”)**

6 crackers or 11 grams 12 crackers or 22 grams 23 crackers or 44 grams

Cracker, Woven Whole-
Wheat, Square, Savory 
(about 1 ½” by 1 ½”)**

3 crackers or 11 grams 5 crackers or 22 grams 10 crackers or 44 grams

Croissant  
at least 34 grams*

½ croissant or 17 grams 1 croissant or 34 grams 2 croissants or 68 grams

English Muffin (top and 
bottom) at least 56 grams*

¼ muffin or 14 grams ½ muffin or 28 grams 1 muffin or 56 grams

French Toast Stick 
at least 18 grams*

2 sticks or 35 grams 4 sticks or 69 grams 8 sticks or 138 grams

Grits ¼ cup cooked or  
14 grams dry

½ cup cooked or  
28 grams dry 

1 cup cooked or  
56 grams dry

Melba Toast 
(about 3 ½” by 1 ½”)**

2 pieces or 11 grams 5 pieces or 22 grams 8 pieces or 44 grams

Muffin and Quick Bread 
(banana, etc.)  
at least 55 grams*

½ muffin/slice or  
28 grams

1 muffin/slice or 
55 grams

2 muffins/slices or 
110 grams

Oatmeal ¼ cup cooked or  
14 grams dry

½ cup cooked or  
28 grams dry

1 cup cooked or 
56 grams dry

Pancake  
at least 34 grams*

½ pancake or 17 grams 1 pancake or 34 grams 2 pancakes or 68 grams

!
*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5  
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6  
for more information.
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Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal

1- through 5-year-olds 
at Breakfast, Lunch,  
Supper, Snack

6- through 18-year-olds 
at Breakfast, Lunch,  
Supper, Snack

Adults at Snack only

Adults at Breakfast, 
Lunch, Supper

Grain Item and Size Serve at Least  
½ oz. eq., which equals 
about…

Serve at Least  
1 oz. eq., which equals 
about…

Serve at Least  
2 oz. eq., which equals 
about…

Pasta (whole grain-rich 
or enriched, all shapes) 

¼ cup cooked or  
14 grams dry

½ cup cooked or 
28 grams dry 

1 cup cooked or  
56 grams dry 

Pita Bread/Round 
(whole grain-rich  
or enriched) at least  
56 grams*

¼ pita or 14 grams ½ pita or 28 grams 1 pita or 56 grams 

Popcorn 1 ½ cups or 14 grams 3 cups or 28 grams 6 cups or 56 grams

Pretzel, Hard, Mini-Twist  
(about 1 ¼” by 1 ½”)**

7 twists (~⅓ cup)  
or 11 grams

14 twists (~⅔ cup)  
or 22 grams

27 twists (~1 cup)  
or 44 grams

Pretzel, Hard, Thin Stick 
(about 2 ½” long)**

16 sticks or 11 grams 31 sticks or 22 grams 62 sticks or 44 grams

Pretzel, Soft 
at least 56 grams*

¼ pretzel or 14 grams ½ pretzel or 28 grams 1 pretzel or 56 grams

Rice (all types)
¼ cup cooked  
or 14 grams dry

½ cup cooked  
or 28 grams dry

1 cup cooked 
or 56 grams dry

Rice Cake 
at least 8 grams*

1 ½ cakes or 11 grams 3 cakes or 22 grams 5 ½ cakes or 44 grams

Rice Cake, Mini  
(about 1 ¾” across)**

7 cakes or 11 grams 13 cakes or 22 grams 25 cakes or 44 grams

Taco or Tostada Shell, 
Hard at least 14 grams*

1 shell or 14 grams 2 shells or 28 grams 4 shells or 56 grams

Tortilla, Soft, Corn  
(about 5 ½”)**

¾ tortilla or 14 grams 1 ¼ tortillas or 28 grams 2 ½ tortillas or 56 grams

Tortilla, Soft, Flour  
(about 6”)**

½ tortilla or 14 grams 1 tortilla or 28 grams 2 tortillas or 56 grams

Tortilla, Soft, Flour  
(about 8”)**

¼ tortilla or 14 grams ½ tortilla or 28 grams 1 tortilla or 56 grams

Waffle  
at least 34 grams*

½ waffle or 17 grams 1 waffle or 34 grams 2 waffles or 68 grams

!
*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5  
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6  
for more information.
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Nutrition Facts 

Calories 280
Amount per serving

Total Fat 

Saturated Fat 1.5g 
         Trans Fat 0g

% Daily Value*

4 servings per container
Serving size 3 Pancakes (117g)
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Using the Nutrition Facts Label
Some items on the Grains Measuring Chart may have weights listed by the name of the item. 
Follow the steps below to see if your grain meets the minimum weight listed in the chart:

Find the grain item and its 
minimum weight in the 
Grains Measuring Chart. 

For example, the minimum 
weight for a pancake is at 
least 34 grams.

1

2

3

4

Age Group and Meal

1- through 5-year- 
olds at Breakfast, 
Lunch, Supper, Snack

6- through 18-year- 
olds at Breakfast, 
Lunch, Supper, Snack

Adults at Snack only

Adults at Breakfast, 
Lunch, Supper

Grain Item  
and Size

Serve at Least 
½ oz. eq., which 
equals about…

Serve at Least 
1 oz. eq., which 
equals about…

Serve at Least 
2 oz. eq., which 
equals about…

Pancake  
at least 34 grams*

½ pancake or 
17 grams

1 pancake or 
34 grams

2 pancakes  
or 68 grams

Look at the Nutrition Facts label of the grain you wish to serve. Find the weight of the serving 
size (usually provided as grams (g)). One serving of Brand P pancakes weighs 117 grams.

Using the Nutrition Facts label, find how many items are 
in one serving. There are three pancakes in one serving of 
Brand P pancakes.

If there is more than one of an item in a serving, you will 
need to divide to find the weight of each item. For example, 
the serving size of Brand P pancakes is three pancakes. 

Divide the serving weight by the number of items in one 
serving to find the weight of each item.

Compare the weight of one item to the minimum weight listed in the  
Grains Measuring Chart (from Step 1). Is your item the same weight as, 
or heavier than, the minimum weight?

ü
Yes: Use the Grains Measuring Chart to see how much of 
your grain to serve to meet CACFP meal pattern 
requirements. In the example above, pancakes 
must weigh at least 34 grams in order to use the 
Grains Measuring Chart. Because each Brand P 
pancake weighs 39 grams, you may use the chart as a 
guide to the minimum serving amount.

✗
No: Use another method to determine how much of a grain  
item to serve. See “What If My Grain Is Different?” on page  
6 for more information.

117 grams
Serving Weight

÷ 3 pancakes
Serving Size 

= 39 grams per pancake
Weight of Each Item

Brand P Pancakes
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Are There Other Menu Planning Considerations?
If you serve an item that is larger, or weighs more, than what’s listed on the Grains Measuring Chart, then you 
might serve more grains than required by the CACFP meal pattern. The Grains Measuring Chart can help make 
serving enough grains easier. However, the tools described under “What If My Grain Is Different?” can also help 
you determine how much of an item to serve to meet the meal pattern without serving more than what is needed.

What If My Grain Is Different?
Is the grain item you want to serve:
• Smaller than the item listed on the Grains Measuring Chart?

• Lighter in weight than the item listed on the Grains Measuring Chart?

• Not listed on the Grains Measuring Chart?

If so, you will need to use another way to tell how much to serve in  
order to meet CACFP meal pattern requirements. You could:
• Enter information from the Nutrition Facts label into the Food Buying 

Guide for Child Nutrition Program’s (FBG) Exhibit A Grains Tool.*  
This tool will let you know how many ounce equivalents of grains are  
in one serving of the item.

• Use the FBG Recipe Analysis Workbook (RAW)* to determine the 
ounce equivalents per serving for standardized recipes.

*Available at https://foodbuyingguide.fns.usda.gov.

Grains Measuring Tools
Compare your food to the guides below to see if it is the same size or larger than the item listed on the  
Grains Measuring Chart. 

2” by 2” square 1 ¾” round across 1” by 1”  
square

Guides appear as actual size when this worksheet is printed at 100% on standard 8 ½” by 11” paper.
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in the Child and Adult Care  
Food Program

Food and Nutrition Service

Grains in the form of bread/bread-like items, 
crackers, iron-fortified infant cereal, or ready-to-eat 
cereals are an important part of meals and snacks in 
the Child and Adult Care Food Program (CACFP). 
To make sure infants get enough grains, required 
amounts of grain items are listed in the infant 
meal pattern as ounce equivalents (oz eq). Ounce 
equivalents tell you the amount of grain in a portion 
of food.

As a reminder, iron-fortified infant cereal is the 
only grain that may count toward a reimbursable 
breakfast, lunch, or supper in the CACFP infant 
meal pattern. You may serve bread/bread-like items, 
crackers, iron-fortified infant cereal, or ready-to-eat 
cereals as part of a reimbursable snack.

Breakfast/Lunch/Supper 

Grain Item Requirements

Iron-Fortified Infant Cereal; 
or meats/meat alternates; 
or both

0-½ oz eq

Snack 
(choose at least one item below) 0

Grain Item Requirements

Bread/Bread-like Items; or 0-½ oz eq

Crackers; or 0-¼ oz eq

Iron-Fortified Infant 
Cereal; or

0-½ oz eq

Ready-to-Eat Cereal 0-¼ oz eq

For more information on the CACFP infant meal pattern, see the
 “Feeding Infants in the Child and Adult Care Food Program” guide at TeamNutrition.USDA.gov.

Feeding Infants Using 
Ounce Equivalents
for Grains

Infant cereals and ready-to-eat cereals must be 
iron-fortified. Ready-to-eat cereals must contain 
no more than 6 grams of sugar per dry ounce. 

All grains served must be enriched, fortified, or 
whole grain-rich.

Reminder!

 FNS-874 September 2020 
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The Grains Measuring Charts on pages 3–4 tell you how much bread/bread-like items, 
crackers, iron-fortified infant cereal, and ready-to-eat cereals you need to serve to meet 
CACFP infant meal pattern requirements. To use these charts:

Find the chart that applies to the grain item you want to serve:
Iron-Fortified Infant Cereal (Page 3), Bread/Bread-Like Items (Page 3), Ready-To-Eat 
Cereal (Page 4), Crackers (Page 4).

Find the grain you want to serve under the 
“Grain Item and Size” column. 
 
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 
28 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.

• Lists a size for the grain, such as about 
2" by 2", then check if the item is the same 
size or larger than this amount. See page 6.

• 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.

1

2

3

Grains Measuring Chart for  
the CACFP Infant Meal Pattern

Grain Item and Size 

Bread at least 28 grams

Cracker, Saltine (about 2" by 2")

Iron-Fortified Infant Cereal 
(single and multigrain)

Using the Grains Measuring Charts

Cut breads and bread-like items into thin 
strips or small pieces no larger than ½ inch. 
This will reduce the risk of a baby choking.

Reminder! ½-inch pieces

Do not offer babies crackers containing seeds and nuts. 
These items can increase a baby's risk of choking.

Reminder!
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Grains Measuring Chart for the CACFP Infant Meal Pattern

BREAD/BREAD-LIKE ITEMS = ½ oz eq

IRON-FORTIFIED INFANT CEREAL = ½ oz eq

Check that the item you want to serve weighs this amount, or more. 
See “Using the Nutrition Facts Label” on page 5 for more information.

Check that the item you want to serve is about this size or larger. 
See “Grains Measuring Tools” on page 6 for more information.

Grain Item and Size ½ oz eq is about…
Creditable at 
Meals or Snacks?

Biscuit at least 28 grams ½ biscuit or 14 grams Snack only

Bread at least 28 grams ½ slice or 14 grams Snack only

Bun or Roll (entire bun or roll)  
at least 28 grams ½ bun/roll or 14 grams Snack only

Corn Muffin at least 34 grams ½ muffin or 17 grams Snack only

English Muffin (top and bottom)
at least 56 grams ¼ muffin or 14 grams Snack only

Iron-Fortified Infant Cereal 
(single and multigrain)

4 tablespoons (¼ cup) dry 
Breakfast, lunch, 
supper, snack

Pancake at least 34 grams ½ pancake or 17 grams Snack only

Pita Bread/Round at least 56 grams ¼ pita or 14 grams Snack only

Tortilla, Soft, Corn (about 5 ½") ¾ tortilla or 14 grams Snack only 

Tortilla, Soft, Flour (about 6") ½ tortilla or 14 grams Snack only 

Tortilla, Soft, Flour (about 8") ¼ tortilla or 14 grams Snack only

Waffle at least 34 grams ½ waffle or 17 grams Snack only

Infant
Cereal
Iron-Fortified
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Grains Measuring Chart for the CACFP Infant Meal Pattern

Honey should never be fed to babies younger than 1 year. 

Check that the item you want to serve is about this size or larger. 
See “Grains Measuring Tools” on page 6 for more information.

CRACKERS =  oz eq

READY-TO-EAT CEREALS =  oz eq

Grain Item and Size  oz eq is about…
Creditable at 
Meals or Snacks?

Cereal, Ready-to-Eat: Flakes or Rounds
(e.g., o-shaped cereal)

4 tablespoons (¼ cup) or 
7 grams 

Snack only

Cereal, Ready-to-Eat: Puffed
(e.g., crispy puffed rice cereal) 

5 tablespoons (~1/3 cup) 
or 7 grams

Snack only

Cracker, Animal (about 1 ½" by 1") 4 crackers or 7 grams Snack only

Cracker, Bear-shaped or Similar, Sweet
(not honey flavored) (about 1" by ½")

6 crackers or 7 grams Snack only

Cracker, Cheese, Square, Savory
(about 1" by 1") 5 crackers or 6 grams Snack only

Cracker, Fish-shaped or Similar, Savory 
(about ¾" by ½") 11 crackers or 6 grams Snack only

Cracker, Graham (not honey flavored)  
(about 5" by 2 ½") ½ cracker or 7 grams Snack only

Cracker, Round, Savory (about 1 ¾" across) 2 crackers or 6 grams Snack only

Cracker, Round, Savory, Mini (about 1" across) 4 crackers or 6 grams Snack only

Cracker, Saltine (about 2" by 2") 2 crackers or 6 grams Snack only

Cracker, Thin Wheat, Square, Savory 
(about 1 ¼" by 1 ¼")

3 crackers or 6 grams Snack only

Cracker, Zwieback (not honey flavored) 1 cracker or 6 grams Snack only

Toasted
Os Cereal
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Using the Nutrition Facts Label
Some items on the Grains Measuring Charts may have weights listed by the name of the item. Follow 
the steps below to see if your grain meets the minimum weight listed in the chart:

Example #1: Pita Bread/Round (1 item in a serving) 

1. Find the grain item and its size in the Grains 
Measuring Chart. 

      The pita bread/round you are comparing must      
       weigh at least 56 grams to use the chart as a 
       guide to the minimum serving amount.

• If the pita bread/round you want to serve is  
at least 56 grams, then you can serve  
that item.

• If the pita bread/round is lighter in weight than the 
item listed on the Grains Measuring Chart,  
see page 6.

Example #2: Pancakes (more than 1 item in a serving)

1. Find the grain item and its size in the Grains 
Measuring Chart.

2. Look at the Nutrition Facts label of the grain you 
wish to serve. Find the weight of the serving size. 
One serving of pancakes weighs 117 grams.

3. Using the Nutrition Facts label, find out how much 
is in one serving (for example, the number of 
pancakes). There are three pancakes in one serving.

4. If there is more than one of an item in a serving, 
you will need to find the weight of each item. In this 
example, the serving size is three pancakes. 

Grain Item and Size 

Pita Bread/Round at least 56 grams

Grain Item 
and Size ½ oz eq is about…

Pancake at least 
34 grams

½ pancake or 
17 grams

Divide the weight of the serving by the number of 
items in one serving to find the weight of one item.

Compare the weight of one item to the minimum weight listed in the Grains Measuring 
Chart (from Step 1). Is your item the same weight as, or heavier than, the minimum weight?

 Yes: In the example above, pancakes must weigh at least 34 grams in order to use the Grains 
Measuring Chart. Because each pancake weighs 39 grams, you may use the chart as a guide 
for the minimum serving amount. 

Serving Size              1 Round (57g)
6 Servings Per Container

Serving Size  3 Pancakes   (117g)
4 Servings Per Container

 117 grams   ÷   3 pancakes   =   39 grams per pancake
Serving Weight Serving Size Weight of Each Item
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What If My Grain Is Different?
Is the grain item you want to serve:

• Smaller than the item listed on the Grains Measuring Chart?

• Lighter in weight than the item listed on the Grains Measuring Chart?

• Not listed on the Grains Measuring Chart?

If the answer is “yes”, you will need to use another method to determine how much of a grain item to 
serve in order to meet CACFP infant meal pattern requirements. You could:

• Enter information from the Nutrition Facts label into the “Food Buying Guide for Child Nutrition 
Program’s (FBG) Exhibit A Grains Tool.”*  This tool will let you know how many ounce equivalents 
of grains are in one serving of the item.

• Use the “FBG Recipe Analysis Workbook (RAW)”* to determine the ounce equivalents per serving 
for standardized recipes.

       *Available at foodbuyingguide.fns.usda.gov.

Grains Measuring Tools
Compare your food to the guides below to see if it is the same size or larger than the item listed on 
the Grains Measuring Chart. 

Guides appear as actual size when this worksheet is printed at 100% on standard 8.5" by 11" paper.

2" by 2"

1" across

½"

Note: Make sure the food you are entering is creditable for infants. For more information, see 
“Feeding Infants in the CACFP’s Appendix F: Infant Foods List” at fns.usda.gov/sites/default/
files/resource-files/FI_AppendixF.pdf.

https://foodbuyingguide.fns.usda.gov/
https://fns-prod.azureedge.net/sites/default/files/resource-files/FI_AppendixF.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/FI_AppendixF.pdf


 

 

Summary of Serious Deficiency Process for Day Care Homes 
The Child and Adult Care Food Program Regulations, 7 CFR Sections 226.6 (l) and 226.16 (l), describe the serious 

deficiency process. 
 

Serious Deficiency Determination 

Sections 226.6(I) and 226.16(l) of 7 CFR states “[t]he sponsoring organization must initiate action to terminate the agreement 

of a day care home for cause if the sponsoring organization determines the day care home has committed one or more serious 

deficiencies listed in 7 CFR 226.6 (l) and 226.16(l): 

• Daily recordkeeping/not making records available 

• Notifying the DCH sponsor in advance of absence from the day care home/monitoring visits/meal service times/ 

meal pattern requirements/over license capacity 

• False claiming/block claiming 

• Safety and sanitation 

• Training 
 

Serious Deficiency Notice 

Once the sponsor determines the provider to be Seriously Deficient (SD), the sponsor must issue a timely Serious Deficiency 

(SD) notice to the provider by a method of delivery that confirms receipt and/or delivery of the notice, facsimile, or by email. 

A copy of the SD notice must also be sent to the California Department of Education (CDE), Nutrition Services Division 

(NSD), Program Integrity Unit (PIU). The notice must: 

• Clearly describe the SD finding(s);  

• State the legal basis for each SD finding (cite the SD regulation(s) as well specific provisions in the sponsor/provider 

agreement and/or regulations that support the SD finding(s));  

• Inform the provider that voluntary termination from the CACFP after being determined seriously deficient will result 

in issuance of a Notice of Termination and Disqualification and placement on the National Disqualified List; 

• Specify the corrective action(s) to be taken and the time allotted to correct the SD finding(s) (in accordance with 7 

CFR Section 226.16(l)(2), corrective action(s) must be taken as soon as possible, but not to exceed 30 days; 

• State that failure to fully and permanently correct each SD finding will result in the issuance of a Notice of Proposed 

Termination and Disqualification;  

• Notify the provider that there are no appeal rights to the SD determination and;  

• Inform the provider that program payments will be made during the corrective action period.  
 

Corrective Action 

In accordance with 7 CFR Section 226.6(c) and 226.16(1)(3)(F)(ii), if the provider corrects the SD finding(s) within the 

allotted time and to the sponsor’s satisfaction, the sponsor must send a Temporary Deferment of Serious Deficiency notice. A 

copy of the Temporary Deferment notice must also be sent to the PIU and must inform the provider that: 

• Corrective action(s) must be permanent; 

• If corrective action(s) is/are not permanently corrected, the sponsor will immediately propose termination and 

disqualification of the provider; 

• The provider may not transfer to another sponsoring organization until the current sponsor completes an additional 

monitoring visit (no later than 180 days after the date of the temporary deferment notice) verifying the provider 

implemented permanent corrective actions for the SD(s) (reference MB USDA-CACFP-05-2015) and;  

• If it is found in any subsequent review that any of these serious deficiencies have not been fully and permanently 

corrected, the sponsor will immediately propose to terminate the provider’s agreement for cause and propose to 

disqualify the provider without any further opportunity for corrective action.  

 

Proposed Termination of Agreement 

If a provider fails to permanently correct the serious deficiency(ies) in the time allotted for corrective action or any time 

after the original SD notice has been temporarily deferred, the sponsor must issue a Notice of Proposed Termination and 

Proposed Disqualification to the provider and submit a copy of the notice to the PIU. The notice must: 

• Reference the SD notice and state why corrective action was not acceptable (or state that the provider failed to submit 

a corrective action document within the time allotted);  



 

 

• Offer the provider the opportunity to appeal (7 CFR Section 226.6(l)(2)), including appeal procedures (7 CFR 

Section 226.16(b)(6)) (Attachment 2, Appeal Procedures for Day Care Homes);  

• Notify the provider that the termination of the provider’s CACFP agreement will result in termination for cause and 

disqualification from the CACFP for 7 years; 

• Notify the provider that voluntary termination of the CACFP agreement after the receipt of the proposed 

termination/disqualification notice will still result in the proposed disqualification and;  

• Notify the provider that he/she may continue to participate in the CACFP through the appeal deadline, or, if an 

appeal is requested, until the hearing officer issues a decision.     

         (7 CFR Section 226.16(l)(3)(iii)) 
 

Proposed Termination and Proposed Disqualification  

If a DCH sponsor (Sponsor) proposes termination of a provider’s CACFP agreement and proposes to disqualify the provider 

from future CACFP participation, the provider may appeal this in accordance with 7 CFR, Section 226.6(l)(2). If the provider 

submits documentation to the Sponsor prior to or with a request for appeal, the Sponsor may consider the documentation. If 

the Sponsor determines that the documentation permanently corrects the SD findings, the Sponsor may withdraw the 

proposed termination and proposed disqualification actions and temporarily defer the SD determination. 

 

If the request for appeal has been forwarded to the Sponsor’s hearing officer, and the provider submits documentation to the 

hearing officer that (s)he identifies as acceptable, the hearing officer may refer the documentation back to the Sponsor for 

their review and approval. If the Sponsor accepts the provider’s documentation, (s)he must notify the hearing officer in 

writing that they accept the provider’s documentation. The hearing officer will then issue a letter to the Sponsor and provider 

that dismisses the appeal. 

If the hearing officer determines that the Sponsor’s findings are unsubstantiated or, without input from the Sponsor, 

determines that the provider’s documentation permanently corrects the SD, (s)he may make a determination to overturn the 

Sponsor’s proposed actions. If the hearing officer determines that the Sponsor has properly implemented the SD process and 

the provider has not provided adequate proof to overturn the proposed actions, the hearing officer must uphold the proposed 

actions. 

In accordance with 7 CFR Section 226.6(k)(5)(vii), the hearing officer “must be independent and impartial,” and although 

(s)he “may be an employee of the State agency or an employee or board member the sponsoring organization, (s)he must not 

have been involved in the action that is the subject of the administrative review, or have a direct personal or financial interest 

in the outcome of the administrative review.” Further, pursuant to 7 CFR Section 226.6(k)(5)(iii), the hearing officer’s 

decision must be based on “the information provided by the State agency, the institution, and the responsible principals and 

individuals (RPI), and the Federal and State laws, regulations, policies, and procedures governing the CACFP.” 

 

“[T]he day care home may retain legal counsel, or may be represented by another person.” Therefore, if the provider is 

represented in an appeal by another person, the hearing officer must be sure that all correspondence and communication 

pertaining to the appeal is done through the individual representing the provider. The authority of the hearing officer does not 

include interpreting the intent of expanding the meaning of federal regulations. If questions or concerns are raised regarding 

the intent or interpretation of the federal regulations during an administrative review hearing, (s)he should consult with the 

USDA Food and Nutrition Service’s (FNS) legal counsel to ensure an interpretation of federal regulation is appropriately 

applied to the case.  

Per 7 CFR, sections 226.6(k)(5)(x) and (l)(5)(vii), The determination by the hearing officer is the final administrative 

determination to be afforded to the provider. A copy of the hearing official’s decision must be sent to the PIU. 
 

Agreement Termination and Disqualification 

In accordance with 7 CFR Section 226.6(k)(5)(x) and (l)(5)(vii), if the provider does not submit a timely request for appeal, or if the 

hearing official upholds the sponsor’s proposed actions, the sponsor must immediately terminate the provider’s agreement to participate in 

the CACFP and disqualify the provider from future CACFP participation for 7 years (or longer if there is an unpaid debt). If the hearing 

official upholds the sponsor’s proposed actions, the sponsor must issue to the provider one of the following: 

• Notice of Termination and Disqualification (after sponsor wins appeal)   

• Notice of Termination and Disqualification: Imminent Threat to Health or Safety (after sponsor wins appeal)   

The letter must be sent to the provider, and a copy of the notice must be sent to the PIU. The date of the termination and disqualification 

will be the date of the hearing official’s decision.  



Women, Infants and Children (WIC) 

How Can I Get WIC? 

Do I qualify? 

To qualify for WIC, you must meet income guidelines (PDF) and be in any of the categories below: 

• A pregnant woman 

• A woman breastfeeding a baby under 1 year of age 

• A woman who had a baby or was pregnant in the past 6 months 

• A baby up to his or her first birthday 

• A child up to his or her fifth birthday 

 Not sure if you qualify?  

You may qualify if you receive Medi-Cal, CalWORKs (TANF) or CalFresh (SNAP) benefits. 

Babies and children cared for by their fathers, other guardians, or foster parents are also eligible. 

Working families and migrant families are also welcome to apply. 

Use the WIC eligibility assessment tool to see if you qualify.  

Set up an appointment at a WIC local agency near you! Visit our website for WIC families to find a 

WIC local agency site near you. 

 What do I bring to my first WIC appointment? 

• Each person who will be enrolling into the WIC program 

• Identification — for yourself & any children age birth to 5 years 

• Proof of address — a document verifying your current address 

• Proof of income — current documents such as, paycheck, tax return or letter from employer 

What should I expect at my first WIC appointment? 

• A review of the WIC program services & benefits, including the following videos: 

o Welcome to WIC 

o WIC Foods 

o Fruits and Vegetables 

o Foods for Infants and Moms Who Breastfeed 

o California WIC Card 

o Know Your Rights and Responsibilities 

• An Individualized Nutrition Assessment for each qualifying member of your family 

https://www.cdph.ca.gov/Programs/CFH/DWICSN/CDPH%20Document%20Library/LocalAgencies/eWPPM/980-1060WICIncomeGuidelinesTable.pdf
https://myfamily.wic.ca.gov/Home/AmIEligible#step1
https://myfamily.wic.ca.gov/Home/WICOfficeGrocer#wicLocations
https://youtu.be/5STdH752k2w
https://youtu.be/jXXZwPQ1Jyk
https://youtu.be/orQwFP8H4tM
https://youtu.be/1gL-KLa2cuo
https://youtu.be/gz_j2hkvb2c
https://youtu.be/fhDcUHcaMKY


 

 

  

CHILD AND ADULT CARE FOOD PROGRAM   

TRAINING PACKET 2020 – 2021 
 

Crediting Store-bought Baby Foods 

Meal Planning 

Meat and Meat Alternates 

Reducing the Risk of Choking 

Serving Tasty and Healthy Foods 

Serving Milk, Snacks, and Vegetables 

Snack Inspirations 

Using Ounce Equivalent for Grains 
 

 

Provider (Print) Name: ______________________________________________ 

 

Sign: ___________________________________________________________ 

 

Date training was received: __________________________________________ 

 
 Crediting Store-bought Baby Foods 

 
 Meal planning for the CACFP 

 
 Serving Meat and Meat Alternates at Breakfast 

 
 Reducing the Risk of Choking in Young Children at Mealtimes 

 
 Serving Tasty and Healthy Foods Ages 1-2, 3-5, 6-18 

 
 Serving Milk, Snacks, and Vegetables in the CACFP 

 
 Snack Inspirations 

 
 Using Ounce Equivalents for Grains 

 
 Civil Rights Statement 

 
 Serious Deficiency Process 

 
 Women, Infants and Children Information 

 

 
This information meets the requirements for the mandatory nutrition training for the  
Child and Adult Care Food Program for this fiscal year (October 2020 – September 2021) 
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