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Nutrition Nugge’rs

Adding Whole Grains to Your Child and Adult Care Food Program Menu

Whole grain rich foods are an important part of your menu in the Child and Adult Care Food Program
(CACFP). Foods that are whole grain rich are filled with vitamins, minerals, fiber, and other nutrients that help
kids and adults stay healthy. How often do | have to serve whole grains in the CACFP? Each day, at least
one of the grain components of a meal or snack must be “whole grain rich.” Whole grain rich food items must
be offered at least once per day, not once per meal/snack. In the CACFP, whole grain-rich means that at
least half the grain ingredients in a food are whole grains, and any remaining grains are enriched grains,
bran, or germ. This is required for CACFP child and adult meal patterns only. There is no whole grain rich

requirement for infants.

. If you serve meals and snacks to the same group of children or adults during the day: Serve whole grain
rich items for the grain component at one of the meals or snack each day.

. If you serve meals and snacks to different groups of children or adults during the same day (for example,
morning and afternoon sessions): Serve whole grain rich items for the grain component to one of the
groups of children or adults each day.

. If you serve only snacks: You do not have to serve a grain component at snack. But if you do, it must be
whole grain rich.

. If your at risk afterschool site or adult day care serves breakfast, lunch, or supper using Offer Versus
Serve: All grain items offered at the meal you wish to count towards the whole grain rich requirement

must be whole grain rich.

. If you serve only breakfast and want to serve a meat or meat alternate: You do not need to serve a grain,
because you are replacing the grain component with a meat or meat alternate. You may do this up to
three times per week. On the days when a meat or meat alternate is not served, you must serve whole
grain rich items for the grain component. If you decide to serve a grain as an “extra” food that does not
count toward the CACFP meal pattern requirements, then the grain does not have to be whole grain rich.

Important Reminder

Providers are required to serve at least one whole grain to at least one child per day
during one of their claimable meals or snacks. Kidkare does not automatically select

every grain as a whole grain. It is up to you to specify that the grain you are serving ; ;; %« i :
is, in fact, a whole grain by selecting the tab underneath the item you listed as the g \/ Foy
bread/alternative served. If that tab is not selected for at least one of the meals or - e
shacks you claim daily, it will pop up on your error report as not having met the o G %? o7
requirements for our program and the lowest paying meal or snack will be disallowed. ey V I
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CACFP Check Info:

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regu-
lations and policies, the USDA, its agencies, offices, and employees, and institutions participating in or
administering USDA programs are prohibited from discriminating based on race, color, national origin,
sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity
conducted or funded by USDA. Persons with disabilities who require alternative means of communication
for program information (e.g. Braille, large print, audiotape, American Sigh Language, etc.), should con-
tact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of
hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-
8339. Additionally, program information may be made available in languages other than English. To file a
program complaint of discrimination, complete the USDA Program Discrimination Complaint Form,
(AD-3027) found online at: http://www.ascr.usda.gov/complaint filing_cust.html, and at any USDA of-
fice, or write a letter addressed to USDA and provide in the letter all of the information requested in

extension 714
CACFP Call-in Line:
extension 703 L4

Ii the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or
letter to USDA by: 1) Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil

Rights, 1400 Independence Ave, SW, Washington DC , 20250-9410; 2) Fax: (202) 690-7442;

3) email: program.intake@usda.gov  This institution is an equal opportunity provider

Pizza Kebab

4 oz. Turkey Pepperoni

2 100% Whole Wheat Pita Bread
8 Dull Kebab Sticks

16 Fresh Basil leaves (optional)

8 (1 0z.) Mozzarella String Cheese Sticks
24 Cherry Tomatoes, Halved
1 Cup Marinara Tomato Sauce

Cut string cheese into 4 pieces each. Cut pita breads in half and then cut each half into
8 triangles. On the kebab stick, alternate sliding on pepperoni, cheese piece, pita
bread and half a cherry tomato. Repeat until kebab has 1/2 ounce equivalent of turkey
pepperoni, 4 pieces of cheese, 3 cherry tomatoes, and 4 pita triangles. Add two basil
leaves to each kebab if desired. Continue this pattern for the other 7 kebabs. Serve 1
kebab with a 1/8 cup of marinara tomato sauce for dipping!
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One kebab provides 1/2 oz equivalent grains, 1 1/2 oz meat/meat alternate and 1/4 cup vegetable.

Understanding Food Labels

. Look: When reading nutrition labels, keep in mind that the Nutrition Facts are based on serving size. If
you are choosing to eat more than the one serving size, you will need to multiply the numbers by how
many servings you plan to eat.

. Count: The number of calories your body needs on a daily basis depends on your age, gender, and
level of physical activity.

. Heart Talk: Choose foods that are lower in saturated and trans fats, along with cholesterol and sodium.
These can increase your risk of heart disease, high blood pressure, obesity and some cancers.

. Limit: Sugar isn’t all bad for you. Some sugar is good and needed for energy but some sugar is bad.
Limit your Added Sugars to less than 10% of your daily calories.

. Get More: These nutrients help improve your health. Most people don’t get the proper daily amount of
vitamins and minerals that the body needs. Look for foods with 10% or higher of these nutrients in the
Daily Value Column.

Team Nutrition: Order Discover MyPlate in Print Today!

Are you a Child Nutrition Program operator? If yes, you can order free print materials to help kindergarten-
age students discover MyPlate today. Team Nutrition print materials are available only to schools and child
care centers/providers that participate in the Federal Child Nutrition Programs. All others are welcome to
download our materials from our Website at teamnutrition.usda.gov.
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