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Food for Kids, Inc.

Nondiscrimination Statement

In accordance with Federal civil rights law and U.S. Department of
Agriculture (USDA) civil rights regulations 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, audio tape,
American Sign Language, etc.), should contact 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 office, or write a letter
addressed to USDA and provide in the letter all of the information
requested in 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 Avenue, SW, Washington, D.C. 20250-9410;

(2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.
This institution is an equal opportunity provider.

Revised 03/2016



Food for Kids, Inc.
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Northern Nevada Reno Office

Alix Pasillas, CMP,CCNP
Executive Director
Office: 775-337-9121
Fax:1-866-430-1553
P.O. Box 33070 Reno, Nevada 89533
Email: foodforkidsnevada@gmail.com
Email: ffk.centers@gmail.com

Kevin Bloem Pam Heisler, CCNP Josh Zeme

Center Claim Processor Field Representative N. Area Center Coordinator

Office: 775-337-9121 Office: 775-337-9121 Office: 775-337-9121

Fax: 1-866-430-1553 Fax: 1-866-430-1553 Fax: 1-866-430-1553

Email: ffk.centers@gmail.com Email: foodforkidsnevada@gmail.com Email: ffk.centers@gmail.com

Southern Nevada Las Vegas Office

Arlene Ross, CCNP Jodi Zollin

Southern Area Coordinator Field Monitor

Cell: 702-326-9167 Cell: 702-327-8884

Office: 775-337-9121 Office: 775-337-9121

Fax: 1-866-430-1553 Fax: 1-866-430-1553

Email: ffk.centers@gmail.com Email: ffk.centers@gmail.com_gg
Email: foodforkidsnevada@gmail.com Email: foodforkidsnevada @€t
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Food For Kids,

Inc.

Welcome to Food for Kids, Inc.
A letter from our Director - Alix Pasillas

Welcome to Food for Kids, Inc. A Nevada
sponsor of the Child and Adult Care Food
Program (CACFP).

CACFP is the only program that addresses
nutrition in the childcare setting where they
receive most of their daily nourishment. The
CACFP is a very effective way to ensure that
children in day care receive healthy meals.
All meals served under this program must
meet federal nutrition standards, including
Dietary Guidelines for Americans.

As a childcare provider participating on the
CACFP with Food for Kids, you receive free
annual training on Children nutrition, food S
safety, and infant and children meal patterns ..
which ensures that children enjoy more P
nutritious fruits, vegetables, and milk rather 2L T—
than sugary drinks and high fat foods and the
children learn healthy eating habits that will
serve them well for the rest of their lives.
Along with this vital training, you will receive
continuous technical assistance from our
highly trained staff on ever}/1 aspect of the
Food for Kids Program. In short, the
combination of USDA federal
reimbursement, dietary standards, and
nutrition support services from Food for
Kids, contributes to better nutrition for
children, increased revenues for childcare
providers, and higher quality facilities for
parents to select.

We look forward to working with you!
Please contact our office if you have any
questions or concerns.
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Sponsor Name: Sponsor Phone Number:

09/21/17

Civil Rights Complaint Procedure

Civil Rights (CR) Complaint Received by Sponsor
(Verbal or Written)

CR Complaint Documented
In CR Complaint Log

Sponsor gives Complainant CR Complaint
Form and/or Sponsor Completes CR
Complaint Form with Complainant

If Complainant Returns CR Complaint
Form to Sponsor
Sponsor Forward CR Complaint Form to NDA within working 3
days

Send Civil Rights Complaints to: Homa Anooshepoor, Administrator
Food and Nutrition Division
Nevada Department of Agriculture
405 S. 21% Street
Sparks, NV 89431-5557

NDA is an equal opportunity provider.




USDA Child Nutrition Programs
Log of Civil Rights Complaints

Year:
Date Date Civil Rights Date Civil Rights
Complaint Description of Complaint (verbal or written) Name of Complaint Form Compliant
Received Complainant Completed and Returned Forwarded to

(Optional) to Sponsor NDA

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 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 Sign Language, etc.), should contact 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 office, or write a letter addressed to USDA and provide in the letter
all of the information requested in 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
Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

This institution is an equal opportunity provider.

Sponsor Name: Phone Number:
03/2016



http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html

09/21/17 tk
NEVADA DEPARTMENT OF AGRICULTURE (NDA)

Program Discrimination Complaint Form Instructions
(The complaint form is below the instructions)

PURPOSE: The purpose of this form is to assist you in filing a USDA program discrimination complaint. For
help filling out the form, you may call any of the telephone numbers listed at the bottom of the complaint
form. You are not required to use the complaint form. You may write a letter instead. If you write a letter
it must contain all of the information requested in the form and be signed by you or your authorized
representative. Incomplete information will delay the processing of your complaint.

You may also send a complaint by FAX or e-mail. We must have a signed copy of your complaint, so if you
send your complaint by e-mail, be sure to attach the signed copy to your email. Incomplete information or an
unsigned form will delay the processing of your complaint.

You may ask someone from the organization to help you complete this form.

FILING DEADLINE: A program discrimination complaint must be filed not later than 180 days of the
date you knew or should have known of the alleged discrimination, unless the time for filing is extended
by USDA. Complaints sent by mail are considered filed on the date the complaint was signed, unless the
date on the complaint letter differs by seven days or more from the postmark date, in which case the
postmark date will be used as the filing date. Complaints sent by fax or email will be considered filed on the
day the complaint is faxed or emailed. Complaints filed after the 180-day deadline must include a ‘good
cause’ explanation for the delay. For example, you may have “good cause” if:

1. You could not reasonably have been expected to know of the discriminatory act within the 180-day
period;

2. You were seriously ill or incapacitated;

3. The same complaint was filed with another Federal, state, or local agency and that agency failed to act
on your complaint.

USDA CHILD NUTRITION PROGRAMS POLICY: Federal law and policy prohibits discrimination against
you based on the following: race, color, national origin, sex, disability, and age.

USDA will determine if it has jurisdiction under the law to process the complaint on the bases identified and
in the programs involved. Reprisal that is based on prior civil rights activity is prohibited.

PROPERTY ADDRESS: If this complaint involves a farm or other real estate property that is not your

current address, write in the address for that farm or real estate property. Otherwise, this part of the form
can be left blank.

PLEASE READ IMPORTANT LEGAL INFORMATION BELOW:

CONSENT REPRISAL (RETALIATION) PROHIBITED:

This USDA Program Discrimination Complaint Form is provided in accordance with the Privacy Act of
1974, 5 U.S.C. §552a, and concerns the information requested in this form to which this Notice is

attached. The United States Department of Agriculture’s Office of the Assistant Secretary for Civil Rights
(USDA) requests this information pursuant to 7 CFR Part 15.



If the completed form is accepted as a complaint case, the information collected during the investigation will
be used to process your program discrimination complaint.

Disclosure is voluntary. However, failure to supply the requested information or to sign the form may result
in dismissal of your complaint. If your complaint is dismissed you will be notified. The information you
provide in this complaint may be disclosed to outside parties where USDA determines that disclosure is:
1) Relevant and necessary to the Department of Justice, the court or other tribunal, or the other party
before such tribunal for purposes of litigation; 2) Necessary for enforcement proceedings against a program
that USDA finds to have violated laws or regulations; 3) In response to a Congressional office if you
have requested that the Congressional office inquire about your complaint or; 4) To the United States Civil
Rights Commission in response to its request for information.

No Agency, officer, employee, or agent of the USDA, including persons representing the USDA and its
programs, shall intimidate, threaten, harass, coerce, discriminate against, or otherwise retaliate against anyone
who has filed a complaint of alleged discrimination or who participates in any manner in an investigation or
other proceeding raising claims of discrimination.



NEVADA DEPARTMENT OF AGRICULTURE (NDA)
Program Discrimination Complaint Form

First Name: Middle Initial: Last Name:
Mailing Address:
City: State: Zip Code:

Email address (if you have one):

Telephone Number starting with area code:

Alternate Telephone number starting with area code:

Best time of Day to Reach You:

Best Way to Reach You, (check one): Mail Phone Email Other

Do you have a representative (lawyer or other advocate) for this complaint? Yes  No
If yes, please provide the following information about your representative:

First Name: Last Name:
Address: City: State:
Zip Code: Telephone: Email:

1. Who do you believe discriminated against you? Use additional pages, if necessary.
Name(s) of person(s) involved in the alleged discrimination (if known):




Please check (v ) the program you applied for (if known/if applicable):

Food and Nutrition Service:
CACFP __ SFSP  NSLP  TEFAP __ CSFP ___ Other

2. What happened to you? Use additional pages, if necessary, and please include any supporting documents that
would help show what happened.

3. When did the discrimination occur?

Date:

Month Day Year

If the discrimination occurred more than once, please provide the other dates:

4. Where did the discrimination occur?
Address of location where incident occurred:

Number and Street, PO Box, or RD Number

City State Zip Code

5. It is a violation of the law to discriminate against you based on the following: race, color, national origin,
sex, disability, and age. Reprisal is prohibited based on prior civil rights activity.

I believe I was discriminated against based on my




6. Remedies: How would you like to see this complaint resolved?

7. Have you filed a complaint about the incident(s) with another federal, state, or local agency or with a court?

Yes No

If yes, with what agency or court did you file?

When did you file?
Month Day Year
Signature: Date:
Mail Completed Form To:
USDA Telephone Numbers:

Office of the Assistant Secretary for Civil Rights
1400 Independence Ave, SW, Stop 9410
Washington, D.C. 20250-9410

Email address:
Program.intake(@usda.gov

OR

Homa Anooshepoor, Administrator
Food and Nutrition Division
Nevada Department of Agriculture
405 S. 21% Street

Sparks, NV 89431

Local Area: (202) 260-1026

Toll-free: (866) 632-9992

Local or Federal relay: (800) 877-8339
Spanish relay: (800) 845-6136

Fax: (202) 690-7442

Sparks: (775) 353-3758
Fax: (775) 353-3749


mailto:Program.intake@usda.gov

PAPERWORK REDUCTION ACT AND PUBLIC BURDEN STATEMENTS:

The Paperwork Reduction Act of 1995 (44 U.S.C. 3501 et seq.) requires us to inform you that this
information is being collected to ensure that your complaint contains all the information required to
file a complaint. The Office of the Assistant Secretary for Civil Rights will use the information to
process your complaint of program discrimination.

Response to this request is voluntary. The information you provide on this form will only be shared with
persons who have an official need to know, and will be protected from public disclosure pursuant to the
provisions of the Privacy Act, 5 U.S.C. § 552a(b).

The estimated time required to complete this form is 60 minutes. You may send comments regarding the
accuracy of this estimate and any suggestions for reducing the time for completion of the form to
USDA, Office of the Assistant Secretary for Civil Rights, 1400 Independence Ave, SW, Washington, DC
20250-9410.

An Agency may not conduct or sponsor, nor is a person required to respond to, a collection of information
unless it displays a currently valid OMB Control Number. The OMB Control Number for this form is 0508-
0002.

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations
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 Sign Language, etc.), should contact 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 office, or
write a letter addressed to USDA and provide in the letter all of the information requested in 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
Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

This institution is an equal opportunity provider.


http://www.ascr.usda.gov/complaint_filing_cust.html
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Infant Meal Pattern

Birth through 5 months 6 through 11 months
4-6 fluid ounces breastmilk® or formula® 6-8 fluid ounces breastmilk* or
formulaz; and

0-4 tablespoons

infant cereal™®

meat,

fish,

poultry,

whole egg,

cooked dry beans, or

cooked dry peas; or
0-2 ounces of cheese; or
0-4 ounces (volume) of cottage cheese; or
0-4 ounces or %cup of yogurt“; ora
combination of the aboves; and

0-2 tablespoons vegetable or fruitor a
combination of both™>®

! Breastmilk or formula, or portions of both, must be served; however, it is recommended that
breastmilk be served in place of formula from birth through 11 months. For some breastfed infants who
regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the
minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the
infant will consume more.

?Infant formula and dry infant cereal must be iron-fortified.

*Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.
4Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

> A serving of this component is required when the infant is developmentally ready to accept it.

®Fruit and vegetable juices must not be served.

11/29/2016



Infant Meal Pattern

Lunch and Supper

Birth through 5 months 6 through 11 months
4-6 fluid ounces breastmilk® or formula® 6-8 fluid ounces breastmilk® or
formulaz; and

0-4 tablespoons

infant cereal®?

meat,

fish,

poultry,

whole egg,

cooked dry beans, or

cooked dry peas; or
0-2 ounces of cheese; or
0-4 ounces (volume) of cottage cheese; or
0-4 ounces or Ycup of yogurt4; ora
combination of the aboves; and

0-2 tablespoons vegetable or fruitor a
combination of both>®

! Breastmilk or formula, or portions of both, must be served; however, it is recommended that
breastmilk be served in place of formula from birth through 11 months. For some breastfed infants who
regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the
minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the

infant will consume more.

?Infant formula and dry infant cereal must be iron-fortified.

*Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.
4Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

> A serving of this component is required when the infant is developmentally ready to accept it.

®Fruit and vegetable juices must not be served.

11/29/2016



Infant Meal Pattern

Birth through 5 months 6 through 11 months

4-6 fluid ounces breastmilk® or formula® 2-4 fluid ounces breastmilk’ or
formula’; and

0-% slice bread®*; or

0-2 crackers®*; or

0-4 tablespoons infant cereal®** or
ready-to-eat breakfast
cereal®*®: and

0-2 tablespoons vegetable or

fruit, or a combination of both®’
! Breastmilk or formula, or portions of both, must be served; however, it is recommended that
breastmilk be served in place of formula from birth through 11 months. For some breastfed infants who
regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the
minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the
infant will consume more.
?Infant formula and dry infant cereal must be iron-fortified.
*Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.
* A serving of grains must be whole grain-rich, enriched meal, or enriched flour.
> Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams
sucrose and other sugars per 100 grams of dry cereal).
® A serving of this component is required when the infant is developmentally ready to accept it.
”Fruit and vegetable juices must not be served.

11/29/2016



Nevada Department of Agriculture
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Infant Meal Record Instructions

The Infant Meal Record is used to record foods actually served to an infant
under one year old. These instructions apply to the Infant Meal Record
template forms or an infant menu record developed by the institution.
Institutions must provide infant formula and food to all infants in their care
unless a “"Formula offered Form” is on file from the parent/guardian declining
the food and/or formula provided by the center.

Beginning October 1, 2017, parents/guardians may only supply one food
item (such as breast milk or iron fortified infant formula, or a solid food).
The center must provide all other meal components, as developmentally
appropriate, for the meal/snack to be reimbursable.

There are two infant meal pattern requirements for introducing solid foods to
infants at age 6 months or after based on the most recent American
Academy of Pediatrics (AAP) recommendations. The infant meal record for
infant’s ages 0 through 5 months of age requires only breast milk and/or
iron-fortified infant formula. The meal record for infants 6 through 11
months of age requires meal components to be served as developmentally
appropriate. Please refer to the USDA Infant Meal Pattern for additional
information on the Infant Meal Pattern.

Institutions may use a separate meal record form for each infant or group
similar age infants on one infant meal record form.

Infant Meal Record Form Instructions:
1. Insert the name of center.

a. Meal record forms must be dated. Example: 10/01/17 -
10/7/2017. Do not combine two different months on the
same form. Example: 10/29/17 - 11/4/17.

b. List the complete birth names and birth dates of the infant(s) on
the appropriate infant meal record. The age of the child in
months also recorded.

c. Clearly identify specific meals and snacks on the meal record.
Example: Breakfast, AM Snack, Lunch, PM Snack, Supper, Eve
Snack

2. Record the food/beverage during (or as soon as possible after) the
meal/snack. Note: Iron-fortified infant formula or breast milk is the
only required component for infants 0 through 5 months.

3. List the specific food served. Do not use generic food terms such as
“Infant Cereal” or “Fruit”.

a. Examples: Instead of... List...
1. Infant cereal infant barley cereal, infant
oatmeal.

2. fruit applesauce, peaches, pears



Nevada Department of Agriculture

9/29/17 dh

4.Follow the age appropriate CACFP meal pattern when the infant is
around six months and on the day of infant turns one year of age.

5. Around six months all components must be served when the infant is
developmentally ready. See The Developmental Readiness for solids
in the CACFP Menu Checklist for Infant Meal Pattern.

6. Before or during the meal, record any substitutions on the infant meal
record. Remember, the menu is a record of the food actually served.

7. Amounts of expressed breast milk, iron fortified infant formula and
foods served do not have to be recorded on the infant meal record.

8. Infant meals may be claimed when a mother directly breastfeeds her
child at the center or family day care home. Note on the meal record
form mother breast fed on-site. Use “"BF” to indicate infant was
breastfed on-site. You do not have to include amount of breast milk
served when mother breastfeeds on-site.

9. Review the infant menus to be sure meals and snacks meet meal
pattern requirements. If requirements are not met, the meal/snack is
not reimbursable. Claim only those meals and snacks approved on the
CACFP application.

10. NDA Medical Statement must be on file for food/beverage
substitutions that do not meet the infant meal pattern.

11. Infants are to be fed “on demand.” Infants should be given the
required amounts, and should be offered the entire serving at
different intervals. The amount and type of formula, breastmilk, and
solids must be recorded on the infant meal record for a reimbursable
meal.

Reminder:

An Infant Meal Record form must be kept for each child under 12 months of
age.



DATE: TO: INFANT WEEKLY MENU

BREAKFAST / LUNCH / SUPPER AM /| PM SNACK

INFANT MEAL 0-5 months: 0-5 months:

PATTERN e  4-6 FL- oz breastmilk! or formulaZ2 e  4-6 FL- oz breastmilk! or formula?

CHART 6-11 months: 6-11 months:

(each bullet e  6-8 FL- oz breastmilk' or formula?; and e  2-4 FL-oz breastmilk or formula; and

e 0-4 TBSP infant cereal®3, meat, fish, poultry, whole egg, cooked dry beans, or cooked dry peas; e 0-1/2 slice bread or 0-2 crackers or 0-4 TBSP infant
or 0-2 oz of cheese; or 0-4 oz (volume) of cottage cheese; or 0-8 oz or 1 cup of yogurt*; or a cereal or ready-to-eat breakfast cereal®; and
combination of the above?®; and e 0-2 TBSP vegetable or fruit or a combination of

e 0-2 TBSP vegetable or fruit or a combination of both5,° both58,7

BREAKFAST Monday Tuesday Wednesday Thursday Friday
0-5 MONTHS

point is a
required
component)

6-11 MONTHS

AM SNACK
0-5 MONTHS

6-11 MONTHS

LUNCH
0-5 MONTHS

6-11 MONTHS

PM SNACK
0-5 MONTHS

6-11 MONTHS

SUPPER
0-5 MONTHS

6-11 MONTHS




Breakfast

1Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through 11
months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the minimum amount
of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more. 2 Infant formula and dry infant cereal must be iron-
fortified. 3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains. 4 Yogurt must contain no more than 23 grams of
total sugars per 6 oz. 5 A serving of this component is required when the infant is developmentally ready to accept it. ¢ Fruit and vegetable juices must not be
served.

Lunch/supper

1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through 11
months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the minimum amount
of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more. 2 Infant formula and dry infant cereal must be iron-
fortified. 3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

4 Yogurt must contain no more than 23 grams of total sugars per 6 oz. 5 A serving of this component is required when the infant is developmentally ready to accept
it. 8 Fruit and vegetable juices must not be served.

Snack

1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through 11
months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the minimum amount
of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more. 2 Infant formula and dry infant cereal must be iron-
fortified. 3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains. 4 A serving of grains must be whole grain-rich,
enriched meal, or enriched flour. 5 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other sugars
per 100 grams of dry cereal). ¢ A serving of this component is required when the infant is developmentally ready to accept it. 7 Fruit and vegetable juices must not
be served.

Encourage and Support Breastfeeding:

Providers may receive reimbursement for meals when a breastfeeding mother comes to the day care center or home and directly breastfeeds her infant; and Only
breastmilk and infant formula are served to infants 0 through 5 month olds.

Developmentally Appropriate Meals:

Two age groups, instead of three: 0 through 5 month olds and 6 through 11 month olds; and Solid foods are gradually introduced around 6 months of age, as
developmentally appropriate.

More Nutritious Meals:
Requires a vegetable or fruit, or both, to be served at snack for infants 6 through 11 months old; No longer allows juice or cheese food or cheese spread to be
served; and Allows ready-to-eat cereals at snack.

USDA recently revised the CACFP meal patterns to ensure children and adults have access to healthy, balanced meals throughout the day. The changes to the
infant meal pattern support breastfeeding and the consumption of vegetables and fruit without added sugars. These changes are based on the scientific
recommendations from the National Academy of Medicine, the American Academy of Pediatrics and stakeholder input. CACFP centers and day care homes
must comply with the updated meal patterns by October 1, 2017.



Nevada Department of Agriculture

09/27/2017 vig
Individual Infant Meal Record
Child and Adult Care Food Program
Infant Formula Type: Child’s Name:
Breastmilk Yes [INo Formula Formon File [JYes [INo Age (Months) Date of birth
Allergies according to medical statement: Center/Provider:
Plan to serve the component(s) and amount(s) appropriate for the age of each infant. Place “P” by each item the parent brings
Food Components 0-5 mo. 6-11 mo. Date: Date: Date: Date: Date:
Iron Fortified Formula or Breastmilk 4-6 fluid oz. 6-8 fluid oz.
- Infant Cereal 0-4 tbsp.
§ or meat, or fish, or poultry, or whole egg or cooked dry beans 0-4 tbsp.
éé or cooked dry peas or cheese 0-4 tbsp.
o or cottage cheese 0-20z
o or yogurt 0-40z
or combination of above % cup
Fruit or vegetable or both 0-2 tbsp.
Iron Fortified Formula or Breastmilk 4-6 fluid oz. 6-8 fluid oz.
Infant Cereal 0-4 tbsp.
- or meat, or fish, or poultry, or whole egg or cooked dry beans 0-4 tbsp.
= or cooked dry peas or cheese 0-4 tbsp.
3 or cottage cheese 0-20z
or yogurt 0-40z
or combination of above % cup
Fruit or vegetable or both 0-2 tbsp.
Iron Fortified Formula or Breastmilk 4-6 fluid oz. 6-8 fluid oz.
Infant Cereal 0-4 tbsp.
-~ or meat, or fish, or poultry, or whole egg or cooked dry beans 0-4 tbsp.
[
o or cooked dry peas or cheese 0-4 tbsp.
% or cottage cheese 0-20z
& or yogurt 0-40z
or combination of above % cup
Fruit or vegetable or both 0-2 tbsp.
Iron Fortified Formula or Breastmilk 4-6 fluid oz. 2-4 fluid oz.
Grain
slice of bread 1-1/2 slice
x
= crackers bread
.S Infant cereal or 1-2 crackers
ready to eat breakfast cereal 0-4 tbsp.
0-4tbsp
Fruit or vegetable or both 0-2 tbsp.

*Parent may only supply one meal item (per meal service) for a reimbursable meal to be claimed

NDA is an equal opportunity provider



CACFP MENU CHECKLIST: Infant Meal Pattern
DOES YOUR MENU MEET THE NEW* CACFP MEAL PATTERNS?

Breastmilk or Infant Formula and Support of Yes/No

Breastfeeding
The menu for infants ages 0-5 months contains only breastmilk or formula.

When a parent or guardian provides breastmilk or formula and the infant is consuming
solid foods, the center supplies all other required meal components, for the meal to be
reimbursable.

Cereal is not served in bottles, unless supported by a medical statement.

Optional: Reimbursement is claimed when a mother directly breastfeeds her infant on-
site.

Optional: Meals containing expressed breastmilk are claimed for reimbursement.

Developmental Readiness for Solids Yes/No

Introduction of solid foods, of the appropriate texture and consistency, begins at 6
months of age, as developmentally appropriate.

The center or day care home has a policy or procedure for how parents or guardians
communicate their infants’ readiness for solids to care providers. NOTE: As best practice,
parents or guardians can request in writing when a center or day care home should
begin serving solids to infants in care.

Grains/Breads Yes/No

No grain-based desserts (brownies, cakes, cereal bars, coffee cakes, cookies, doughnuts,
granola bars, pie crusts for dessert pies, sweet rolls, and toaster pastries) are served.®
Bread, Crackers and Ready-to-eat cereals are only offered at snack and not at meals.
NOTE: If these items are served at breakfast, lunch or supper they are not creditable
toward a reimbursable meal.

Breakfast cereals (e.g. ready-to-eat, instant, and regular hot) have 6 grams or less of
sugar per ounce.®

Cereal type is identified on the menu. (For example, puffed rice, granola, Cheerios® or
Kix®)

Fruits /Vegetables Yes/No

Juice is not served to infants.

A separate fruit and separate vegetable or a combination of both are offered at snack
when infant is developmentally ready.

Meat/Meat Alternate

Cheese food and/or cheese spread are not served.

Yogurt contains less than 23 grams of sugar per 6 oz. serving. Soy yogurt is not creditable
for reimbursement in the infant meal pattern.
Infant menus do not contain tofu.

No deep-fat frying of foods on-site occurs.

Optional: Whole eggs are served as a meat/meat alternate component.

Optional: Meat and meat alternates may be served in place of the grains component at
breakfast a maximum of three times per week.
*New CACFP Meal Patterns are effective October 1, 2017. See Important notes below

NDA-CACFP-MENU CHECKLIST-INFANT



MENU CHECKLIST
IMPORTANT NOTES

1. Infants enrolled for care in the center or day care home must be offered a meal that follows the
CACFP infant meal pattern requirements.

2. Infants do not eat on strict schedules and therefore must be fed during a span of time that is
normal for their individual eating habits.

w

See Policy Memo 17-01 here: http://nutritionnc.com/snp/pdf/cacfp/memos/17-01-
FeedingInfantsandMealPatternRequirementsintheCACFP-Q&A. pdf

See Policy Memo 17-02 here: http://nutritionnc.com/snp/pdf/cacfp/memos/17-02-
Q&AonUpdatedMealPatternRequirementforthe CACFP.pdf

Infants do not need to consume the entire meal for the meal to be reimbursed.

Parents or guardians may only provide one meal component.

4. Guidelines to determine developmental readiness for solid foods includes (Reference: Policy Memo

17-01)

The infant can sit in a highchair or infant feeding chair with good head control

The infant has doubled his/her weight and weighs 13 Ibs.

The infant opens his/her mouth when food is presented or reaches for food when watching
others eat

The infant can move food from a spoon to the throat

5. Grain-based desserts include brownies, cakes, cereal bars, coffee cakes, cookies, doughnuts, granola
bars, pie crusts for dessert pies, sweet rolls, and toaster pastries. They cannot count towards the grain
requirement at any meal or snack under the updated CACFP meal patterns.

6. A list of breakfast cereals containing 6 grams of sugar or less per dry ounce can be found at
http://nutritionnc.com/snp/meal-patterns.htm

Per Policy Memo 17-02, providers may not mix a high sugar cereal with a low sugar cereal to
make a new creditable food items that meets the sugar limit requirements. Also, when
making homemade granola, the sugar content should be present on the recipe to
demonstrate that it meets the breakfast cereal sugar limit ( 6 gm per ounce).

MENU CHANGES

Did you check “No” on any items in the Checklist? Use the space below to plan what you will change
to meet the new CACFP Meal Patterns.

Menu Item | Planned Improvement

Example: Granola bars are served at snack Instead of granola bars, serve whole grain crackers,

mini bagels, whole grain tortilla chips, mini bagels, or
cereal to replace the granola bars as the grain

Go to http://nutritionnc.com/snp/meal-patterns.htm for more information.

2

NDA-CACFP-MENU CHECKLIST-INFANT
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USDA

_ United States Department of Agriculture

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

1
Breakfast? | 4 cup

Oatmea -
Milk (4 fl. oz. or 2 cup) L’ cdowl
Vegetables, Fruits, or Both (Va Cup) S /\
Grains (Y2 oz. eq.) ( / |
Optional: Meats/meat alternates may be served in 1/4 Cu p s ;}/ ?
place of the entire grains component up to 3 times Diced Peaches 2T \#
per week at breakfast. ‘ ‘f") 1/2 C
Ve 1yearo|
& o f’j Unflavored Whole Milk
2-year-olds:
Gri"ed Cheese Unflavored Low-Fat (1%)
1 SandWiCh Samp'e Breakfast or Fat-Free (Skim) Milk
/2 Ccu Made with
1-year-olds 1
! Unflavored Whole Milk /2 ozZ. eq.
y. 2-year-olds: Enriched Bread and
s Unflavored Low-Fat (1%) 1 oz. 1/8 cup
or Fat-Free (Skim) Milk Cheese

- BroccoD What is in a
Lunch or Supper?

| Milk (4 fl. oz. or Y2 cup)

\ Meats/Meat Alternates (1 oz. eq.)
n Vegetables (Y& cup)

h Fruits (Y& cup)

TJ Grains (Y20z. 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

K,Vs cup

Blueberries

Yogurt
Dip
Made with
Ya cup
What is in a (2 0z.)
Snack? oo
hot contain
Pick 2: S orame.
Milk (4 fl. oz. or V2 cup) ser ey
Meats/Meat Alternates (Y2 oz. eq.)
= Vegetables (Y2 cup) s, cup
Fruits (1/2 cup) Bell Pepper Strips
Offer and make water Grains (V2 oz. eq.)
available all day.

K
Sample Snack

Note: Serving sizes are minimumes.

o0 Food and Nutrition Service
m FNS-667
= Slightly Revised October 2019
Learn more about the CACFP meal patterns at e AM J USgDAyis an equal opportunity
https://teamnutrition.usda.gov. - provider, employer, and lender.
0
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USDA

]
United States Department of Agriculture

Serve Tasty and Healthy Foods in the
Child and Adult Care Food Program (CACFP)

Sample Meals for Children Ages 3-5

Y2 oz. eq. N
Whole Grain-Ric e
Mini Pancakes [ \
What is in a \ y
Breakfast? K} i
Milk (6 fl. oz. or % cup)
Vegetables, Fruits, or Both (Y2 cup)
Grains (Y2 oz. eq.)
O_pticlmaI: I\{Ie}?ts/meat alternates may be served
t ti i t t "~ ’
g imes per week at breakfast, -
" %4 cup
S Unflavoretj
Low-Fat (1%
3/4 cup 1 Taqo g:vFaita:‘F(ree)
Unflavored Low-Fat (1%) Made with s cu o (Skim) Milk
or Fat-Free (Skim) milk 2 1 1/2 oz. Sample Breakfast Sliced
Lean Ground Beef, Strawberries
(e Ya cup Y2 oz. eq.
( \ Lettuce*, and Enriched Flour Tortilla
\ / Yacup
N / Chopped Tomatoes
What is in a
Lunch or Supper?
Milk (6 fl. oz. or ¥4 cup)
-

Meats/Meat Alternates (1% oz. eq.)
Vegetables (Va4 cup)

Fruits (Va cup)
Grains (Y2 0z. eq.)

A second, different vegetable
may be served in place of fruit
at lunch and supper. In this
meal, the % cup of lettuce
and " cup of tomatoes in the
taco meets the vegetables
component, and the % cup

of sweet potatoes is used to
meet the fruits component.

*Raw leafy greens, such as . . . .
lettuce, credit for half the < All grains served must be whole grain-rich or enriched.
amount served. The Ya cup 1/4

_ cup Breakfast cereals may also be fortified.
of th%f e égggfgg,ecs";’n”ts RoaPsted Sweet At least one grain served each day must be whole grain-rich.
this meal otatoes  Sample Lunch/Supper

Y2 cup

Apple SIices)

What is in a
Snack?

Pick 2:
= Milk (4 fl. oz. or Y2 cup)

4 Meats/Meat Alternates (Y2 oz. eq.)
- e Vegetables (2 cup)
y Fruits (2 cup)
’ Grains (Y2 0z. eq.) ;
Offer and make water /2 QZ.

Cheddar Cheese Sample SnaCk

available all day.
) ) . ® Food and Nutrition Service
Note: Serving sizes are minimums. * FNS-668
= Slightly Revised October 2019
Learn more about. ‘Ehe CACFP meal patterns at if@ﬁm < USDA is an equal opportunity
https://teamnutrition.usda.gov. p) &

a— provider, employer, and lender.
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USDA

S
United States Department of Agriculture

Serve Tasty and Healthy Foods in the
Child and Adult Care Food Program (CACFP)

Sample Meals for Children Ages 6-12 and 13-18

1cup
o« o Low-Fat (1%
What ISsin a - ' or 1I:Tat’-:)lél:"eélaa(S(kir‘lg M"(Ifl
(Unflavored or Flavored)
Breakfast?

Milk (8 fl. oz. or 1 cup)
Vegetables, Fruits, or Both (%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.

Y~ N\

1cup
y. \ Low-Fat (1%)

1 0z. eq

Whole Grain-Rich Cereal
Breakfast cereals must contain no
more than 6 grams of sugar

per dry ounce.

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

What is in a
Lunch or Supper?

P Milk (8 fl. oz. or 1 cup)
} fatermelon Meats/Meat Alternates (2 oz. eq.)
Vegetables (V2 cup)

Fruits (Va cup)

%I;:ﬁllg?; % cup Grains (10z. eq.)
Made with @n Rice
2 oz. =~
Chicken Breast and N
1, cup - All grains served must be whole grain-rich or enriched.

Mixed Vegetables Sample Lunch/Supper Breakfast cereals may also be fortified.
At least one grain served each day must be whole grain-rich.

1o0z. eq.

Crackers

What is in a
Snack?

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

Meats/Meat Alternates (1 oz. eq.)
Vegetables (¥4 cup)

; Mandarin
Fruits (%2 cup) Oranges
s Grains (1 0z. eq.)
Offer and make water
available all day. Sample Snack
. . . Food and Nutrition Service
Note: Serving sizes are minimums. (I FNS-669
L= i Slightly Revised October 2019
= <

Learn more about the CACFP meal patterns at ‘»TEAM S USDA's an equal opportunity

https://teamnutrition.usda.gov. ke s"  provider, employer, and lender.
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USDA

— |
sl United States Department of Agriculture

CHILD MEAL PATTERN

Breakfast
(Select all three components for a reimbursa
Food Components and Food Items® Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18°
oo o
Fluid Milk® 4 fluid ounces | 6 fluid ounces | 8 fluid ounces 8 fluid ounces
Vege}ables, fruits, or portions of % cup % cup % cup % cup
both
Grains (oz eq)™®’
Whple grain-rich or % slice % slice 1 slice 1 slice
enriched bread
Whole grain-rich or enriched
bread product, such as biscuit, % serving % serving 1 serving 1 serving
roll or muffin
Whole grain-rich, enriched
or fortified cooked breakfast Y cup Ya cup % cup % cup
cereal®, cereal grain, and/or pasta
Whole grain-rich, enriched
or fortified ready-to-eat
breakfast cereal (dry, cold)®?
Flakes or rounds % cup % cup 1 cup 1 cup
Puffed cereal % cup % cup 1% cup 1% cup
Granola & cup s cup Y cup Y cup

Must serve all three components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool

participants.

2 Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
*Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk for
children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or flavored fat-free (skim)
milk for children six years old and older.

*Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.
> At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards
meeting the grains requirement.

® Meat and meat alternates may be used to meet the entire grains requirement a maximum of three times a week. One ounce of
meat and meat alternates is equal to one ounce equivalent of grains.

7Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

® Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars
per 100 grams of dry cereal).

? Beginning October 1, 2019, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be served.
Until October 1, 2019, the minimum serving size for any type of ready-to-eat breakfast cereals is % cup for children ages 1-2; 1/3 cup
for children ages 3-5; and % cup for children ages 6-12.



CHILD MEAL PATTERN

Lunch and Supper
(Select all five components for a reimbursable meal)
Food Components and Food Items’ Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18°
e emergancyshetsy
Fluid milk® 4 fluid ounces | 6 fluid ounces | 8 fluid ounces 8 fluid ounces
Meat/meat alternates
Lean meat, poultry, or fish 1 ounce 1% ounce 2 ounces 2 ounces
Tofu, soy produ.ct, or 4 1 ounce 1 % ounce 2 ounces 2 ounces
alternate protein products
Cheese 1 ounce 1% ounce 2 ounces 2 ounces
Large egg % % 1 1
Cooked dry beans or peas Y4 cup ¥s cup % cup % cup
Peanut butter or soy nut
butter or other nut or seed 2 tbsp 3 tbsp 4 thsp 4 thsp
butters
Yogurt, plain or flavored 4 ounces or 6 ounces or 8 ounces or 8 ounces or
unsweetened or sweetened’ % cup % cup 1cup 1 cup
The following may be used
to meet no more than 50%
of the requirement:
Peanuts, soy nuts, tree
nuts, or seeds, as listed
in program guidance, or
an equivalent quantity of 72 ounce = % ounce = 1 ounce = 50% 1 ounce =50%
o 50% 50%
any combination of the
above meat/meat
alternates (1 ounces of
nuts/seeds = 1 ounce of
cooked lean meat,
poultry, or fish)
Vegetables® Y cup Y4 cup % cup % cup
Fruits®’ & cup 7 cup 7 cup Y4 cup
Grains (oz eq)g'9
Wh_ole grain-rich or % slice % slice 1 slice 1 slice
enriched bread
Whole grain-rich or enriched
bread product, such as biscuit, roll % serving % serving 1 serving 1 serving
or muffin
Whole grain-rich, enriched
or fortified cooked breakfast % cup Y cup % cup % cup

1 .
cereal™ cereal grain, and/or pasta

afterschool participants.

Must serve all five components for a reimbursable meal. Offer versus serve is an option for at-risk




Z Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional
needs.

¥ Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free
(skim) milk for children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or
flavored fat-free (skim) milk for children six years old and older.

* Alternate protein products must meet the requirements in Appendix A to Part 226.

®Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

® pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack,
per day.

” A vegetable may be used to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two
different kinds of vegetables must be served.

8 At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count
towards the grains requirement.

° Beginning October 1, 2019, ounce equivalents are used to determine the quantity of the creditable grain.

19 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other
sugars per 100 grams of dry cereal).



Select two of the five components for a reimbu

Food Components and Food Items®

CHILD MEAL PATTERN

Snack

Ages 1-2

Ages 3-5

rsable snack
Ages 6-12

2
Ages 13-18
(at-risk afterschool programs
and emergency shelters)

Fluid Milk® 4 fluid ounces | 4 fluid ounces | 8 fluid ounces 8 fluid ounces
Meat/meat alternates
Lean meat, poultry, or fish % ounce % ounce 1 ounce 1 ounce
Tofu, soy produ.ct, or 4 % ounce % ounce 1 ounce 1 ounce
alternate protein products
Cheese % ounce % ounce 1 ounce 1 ounce
Large egg % % % %
Cooked dry beans or peas 8 cup & cup 74 cup Y4 cup
Peanut butter or soy nut
butter or other nut or seed 1 thsp 1 tbsp 2 tbsp 2 tbsp
butters
Yogurt, plain or flavored 2 ounces or 2 ounces or 4 ounces or 4 ounces or
unsweetened or sweetened” Y cup Y cup ¥ cup % cup
Peanuts, soy nuts, tree nuts, % ounce % ounce 1 ounce 1 ounce
or seeds
Vegetables® Y2 cup Y5 cup % cup % cup
Fruits® 5 cup % cup % cup % cup
Grains (oz eq)”®
Wh.ole grain-rich or % slice % slice 1slice 1slice
enriched bread
Whole grain-rich or enriched
bread product, such as % serving % serving 1 serving 1 serving
biscuit, roll or muffin
Whole grain-rich, enriched
or fortified cooked breakfast Y cup Y cup % cup % cup
cereal’, cereal grain, and/or pasta
Whole grain-rich, enriched
or fortified ready-to-eat
breakfast cereal (dry, cold)**°
Flakes or rounds % cup % cup 1 cup 1 cup
Puffed cereal % cup % cup 1% cup 1% cup
Granola Y8 cup s cup Y4 cup Y4 cup

' Select two of the five components for a reimbursable snack. Only one of the two components may be a beverage.
Z Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional

needs.

¥ Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free
(skim) milk for children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or

flavored fat-free (skim) milk for children six years old and older.

* Alternate protein products must meet the requirements in Appendix A to Part 226.

4




®Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

® pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack,
per day.

” At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count
towards meeting the grains requirement.

¥ Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

% Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other
sugars per 100 grams of dry cereal).

19 Beginning October 1, 2019, the minimum serving sizes specified in this section for ready-to-eat breakfast cereals must
be served. Until October 1, 2019, the minimum serving size for any type of ready-to-eat breakfast cereals is ¥ cup for
children ages 1-2; 1/3 cup for children ages 3-5; and % cup for children ages 6-12.



CACFP MENU CHECKLIST: Child Meal Pattern
DOES YOUR MENU MEET THE NEW* CACFP MEAL PATTERNS?
Milk Yes/No

Whole milk is served to children ages 12-23 months.

1% or skim milk unflavored milk is served to children ages 2 — 5 years of
age.

1% or skim milk unflavored milk or flavored fat-free milk is served to
children ages 6 — 18 years of age.

Type of milk is identified on the menu. Note: a statement at the bottom of
the menu listing the types of milk served for different ages is acceptable

Grains/Breads
At least one whole grain-rich serving is served per day when grain is part of
the meal pattern.?
No grain-based desserts (such as brownies, cakes, cereal bars, coffee cakes,
cookies, doughnuts, granola bars, pie crusts for dessert pies, sweet rolls,
and toaster pastries) are served?
Cereals have 6 grams or less of sugar per ounce.?

Type of cereal is identified on the menu. (For example, Cheerios® or Kix®)

Whole grain-rich foods are identified on menu. (For example, "turkey
sandwich on whole grain-rich bread," "whole wheat pasta," "brown rice,
“oatmeal.” The abbreviations “WW” and “WG” for whole wheat and whole
grain are acceptable)

Fruits /Vegetables Yes/No

Juice is limited to one serving or less per day on menus.

A separate fruit and separate vegetable are offered at lunch and supper.
(Note: two different vegetables are allowed at lunch and supper)

Meat/Meat Alternate Yes/No

Yogurt contains less than 23 grams of sugar per 6 ounce serving.

Tofu, if used, is commercially prepared, contains 5 grams of protein per 2.2
ounces by weight and is easily recognizable as a meat substitute.
No deep-fat frying of foods on-site occurs.

Optional: Meat and meat alternates may be served in place of the grains
component at breakfast a maximum of three times per week.
*New CACFP Meal Patterns are effective October 1, 2017. See Important Notes on Page 2

NDA CACFP-MENU CHECKLIST-CHILD 7/17) 1



MENU CHECKLIST - CHILDREN
IMPORTANT NOTES

1. Whole grain rich foods are foods are foods that contain 100 percent
whole grains. They are also foods that contain at least 50 percent whole
grains, as long as the remaining grains in the food are enriched.
Example of whole grain-rich foods include: 100% whole wheat bread,
whole grain tortillas, oatmeal, brown rice, whole grain crackers, whole
grain cereal flakes, and whole grain muffins.

2. Grain-based desserts include brownies, cakes, cereal bars, coffee
cakes, cookies, doughnuts, granola bars, pie crusts for dessert pies,
sweet rolls, and toaster pastries. They cannot count towards the grain
requirement at any meal or snack under the updated CACFP meal
patterns. Sweet crackers (graham and animal crackers) are creditable.

3. Alist of cereals containing 6 grams of sugar or less per dry ounce can
be found at http:/ /nutritionnc.com/snp/meal-patterns.htm

4. Menus must identify the following information:

e Type of milk served

e Whole grain-rich foods (“WW” and “WG” for whole wheat and
whole grain are acceptable)

e Type of cereal served

MENU CHANGES

Did you check “No” on any items in the Checklist?
Use the space below to plan what you will change to meet the new

CACFP Meal Patterns.
Menu Item | Planned Improvement
Example: Granola bars are served at snack Instead of granola bars, serve whole grain

crackers, mini bagels, whole grain tortilla chips,
mini bagels, or cereal to replace the granola bars
as the grain

Go to http://nutritionnc.com/snp/meal-patterns.htm for more information.

NC-CACFP-MENU CHECKLIST-CHILD (7/17) 2
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MENU

L - Grilled Cheese w/WG
bread, Sweet Potatoes,
Mixed Fruit, Milk

PM - Watermelon,
Goldfish Crackers, Water

L - Tortilla w/Cheese &
Refried Beans, Mixed
Veggies, Applesauce,

Milk

PM- Graham Crackers,
Pineapples

L - WG English Muffins
w/Cheese & Pizza Sauce,
Carrots, Pineapples, Milk

PM - Cheerios, Milk

Monday Tuesday Wednesday Thursday Friday
B - Cheerios, Apples, Milk B - WG Waffles, B - WG bread B - Bagels, Applesauce, B - Corn Flakes,
Peaches, Milk w/Cinnamon, Pears, Milk

Milk

L - Tortilla w/Cheese,
Peas, Mixed Fruit, Milk

PM - WG Crackers, Sliced
Cheese, Water

Pineapples, Milk

L — Grilled Cheese w/WG
bread, Corn, Pears, Milk

PM- Animal Crackers
w/Milk

B - WG Bagels,
Pineapples, Milk

L - Tortilla w/Cheese,
Peas, Mixed Fruit, Milk

PM - Cheerios, Milk

B - Corn Flakes,
Applesauce, Milk

L - Grilled Cheese w/WG
bread, Corn, Peaches,
Milk

PM- Graham Crackers,

B - WG Waffles, Pears,
Milk

L - Tortilla w/Cheese &

Refried Beans, Green

Beans, Apples, Milk

PM — WG Crackers, Mixed

B - WG bread
w/Cinnamon,
Peaches, Milk

L - WG English Muffins
w/Cheese & Pizza Sauce,
Carrots, Pineapples, Milk

B - Cheerios, Apples, Milk

L - WG bread w/Turkey

Lunchmeat & Cheese,

Sweet Potatoes, Mixed
Fruit, Milk

PM- WG Crackers, Sliced

L - Tortilla w/Turkey
Lunchmeat & Sliced
Cheese, Mixed Veggies,
Peaches, Milk

PM — WG Crackers, Sliced
Cheese, Water

L - WG English Muffins

w/Cheese & Pizza Sauce,

Sweet Potatoes, Mixed
Fruit, Milk

PM- Animal Crackers,
Milk

L - Tortilla w/Cheese &
Refried Beans, Carrots,
Pineapples, Milk

PM- Watermelon, Goldfish
Crackers, Water

Milk Fruit, Water PM- Animal Crackers, Cheese, Water
Milk
B - Cheerios, Apples, Milk B - WG Waffles, B - WG bread B - Bagels, Apple Sauce, | B - Corn Flakes, Peaches,
Peaches, Milk w/Cinnamon, Pears, Milk

Milk

L - Grilled Cheese w/WG
bread, Corn, Mixed Fruit,
Milk

PM- Graham Crackers,
Pineapples, Water

Milk

L - Tortilla w/Cheese,
Peas, Pears, Milk

PM — WG Triscuits,
Applesauce, Water

B - Corn Flakes,
Pineapples, Milk

L - Tortilla w/Cheese,
Peas, Mixed Fruit, Milk

PM - WG Triscuits,

B - Bagels, Peaches, Milk

L - Grilled Cheese w/WG

bread, Corn, Apple
Sauce, Milk

PM — Graham Crackers,

B - WG bread
w/Cinnamon, Pears, Milk

L - WG bread w/Turkey
Lunchmeat & Sliced
Cheese, Green Beans,
Apples, Milk

B - WG Waffles,
Peaches, Milk

L - WG English Muffins
w/Cheese & Pizza Sauce,
Carrots, Pineapples, Milk

B - Cheerios, Apples, Milk
L - Tortilla w/Cheese &
Refried Beans, Mixed
Veggies, Peaches, Milk

PM- WG Crackers

Serving Sizes:

Fruit/Veg — B 1/4c,
S 1/2c, LID 1/8¢c

Bread - % Slice

Meat-L - 10z

Fruit/Veg - B 1/2c,
S 1/2c, LID 1/4¢c

Bread - ' Slice

Meat-L -1 1/20z

Applesauce, Water Milk PM- Goldfish Crackers, w/Sliced Cheese, Water
PM - Cheerios, Milk Milk
1-2Years 3-5Years 6-12 Years
Milk - 40z Milk - 60z Milk — 80z

Fruit/Veg - B 1/2c,
S 3/4c, LID 1/2¢

Bread - 1 Slice

Meat-L - 20z

Refer to Child Meal
Pattern charts for all
serving sizes. They are
located behind this

menu.

*This institute is an equal opportunity provider*
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FRUITS/VEGETABLES

SERVING SIZE REFERENCE CHART

FOR USDA CHILD NUTRITION PROGRAMS

1

FRUIT/VEGETABLE SIZE SERVING EQUIVALENT
Apple 1 small raw apple (2-}2” diameter) =1 cup fruit

1 medium raw (2 %”-3” diameter) =1 cup fruit
Apple Sauce 2 snack containers =1 cup (8 oz. total)
Apricots 1 medium raw apricot = Y4 cup fruit

9 medium dried halves = Y4 cup fruit
Banana 1 small (6 inch) = % cup fruit

%2 medium (8 inch) = Y4 cup fruit

1 large =1 cup fruit
Bell Pepper 1 large =1 cup fruit
Berries Y4 cup raw = Y4 cup fruit
Broccoli 1 medium spear = Y4 cup vegetable
Cantaloupe Ya melon (5 2 ““ diameter) =Y cup fruit

1/10 medium (5” diameter) = Y4 cup fruit

1/16 large (5 %" diameter) = Y4 cup fruit

2 Medium wedges =1 cup fruit
Carrots, Baby 8 = V4 cup vegetable
Carrots, sticks 6 sticks, each 4” x 15 " = 15 cup vegetable

Celery 3 sticks, each 2" x 4” = Y4 cup vegetable

2 large stalks =1 cup vegetable
Cherries 7 whole = Y4 cup fruit
Corn 1 medium ear = 15 cup vegetable
Cucumbers 4 (*%&” thick) slices (2” diameter) = Y4 cup vegetable

3 sticks, 37 x ¥4" = Y4 cup vegetable

2 sticks (cut in thirds crosswise, then each | = V4 cup vegetable

third cut into fourths lengthwise for sticks)
Fruit Juice 1 cup 100% Fruit Juice =1 cup
Grapes 7 seedless large = Y4 cup fruit

12 with seeds = Y4 cup fruit

32 grapes =1 cup fruit
Grapefruit 1 medium =1 cup fruit
Kiwi Fruit 1 average = Y5 cup fruit
Lettuce 1 large leaf = Y4 cup vegetable

2 cups of lettuce =1 cup vegetable
Nectarines 1 small raw (2 4” diameter) =Y cup fruit

1 medium raw (2 %” diameter) = % cup fruit
Oranges 1 medium =15 - % cup fruit and juice

1 large =1 cup fruit
Peaches 1 small raw (2-%” diameter) = % cup fruit

1 medium (2-'%” diameter) = % cup fruit
Pears 1 small raw =Y cup fruit

1 medium raw =1 cup fruit
Plums 2 small raw = Y5 cup fruit

2 medium raw = % cup fruit

3 medium =1 cup fruit

2 large =1 cup fruit
Potatoes 1 small baked, 60z. =Y cup vegetable

5 pieces, 3” long, French fries = Y4 cup vegetable

4 potato rounds (32 grams) = Y4 cup vegetable

1 medium 1 cup vegetable
Radishes 7 raw = Y4 cup vegetable
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FRUITS/VEGETABLES

SERVING SIZE REFERENCE CHART

FOR USDA CHILD NUTRITION PROGRAMS

Raisins 1.3-1.50z. or 1 pkg. (1 %2 0z.) = Y4 cup fruit

2 small boxes =1 cup fruit
Squash, winter Y5 small, baked acorn = V4 cup vegetable
Strawberries 8 large =1 cup fruit
Sweet Potato 5 oz. baked = )5 cup vegetable
Tangerine 1 medium = % cup fruit
Tomatoes Yaraw (2 Y5 - 37 diameter) = Y4 cup vegetable

2 slices (74" thick)
3 cherry tomatoes

= Y4 cup vegetable
= Y4 cup vegetable

Tomato Paste

1 tablespoon

= Y4 cup vegetable

Tomato Sauce

Y4 cup

= V4 cup vegetable

Watermelon

1 wedge (quarter of a round slice)

=1 cup fruit




E£ating Through Meal Patterns

Child and Adult Care Food Program

Healthy Snack Ideas f\'/

CURRENT SNACK REQUIREMENTS*
Choose one food from two groups:

1. Vegetables/Fruits

2. Grains/Breads

3. Meat/Meat Alternates

NEW SNACK REQUIREMENTS*
Choose one food from two groups:
1. Vegetables

2. Fruits

3. Grains/Breads

236

4. Fluid Millk 4. Meat/Meat Alternates
5. Fluid Milk
Vegetables—Did you know you will be able to claim a fruit and a vegetable at snack?
Avocado Carrots Edamame Lettuce Spinach
Beans Cauliflower Green beans Mixed greens Snap peas
Bell peppers Cherry tomatoes Guacamole Pumpkin Sweet potatoes
Brocceoli Celery Jicama Salsa Tomatoes
Cabbage Cucumbers Kale Snow peas Zucchini

Fruits—Did you know you will be able to claim a fruit and a vegetable at snack?

Apples/applesauce |Cherries Honeydew melon Pears Oranges
Apricots Clementines Kiwi fruit Pineapple Rhubarb
Bananas Cranberries Mandarin oranges  |Plums Starfruit
Blackberries Fruit salad Mangos Pomegranate Strawberries
Blueberries Grapefruit Mixed fruit Raspberries Tangerines
Cantaloupe Grapes Peaches Nectarines Watermelon

Grains/Breads—Starting Oct 1, 2017 one whole grain-rich food will need to be claimed each day.

Bagels Corn muffins Melba toast Pancakes Taco shells
Biscuits Crackers {savory) Muffins Pasta or noodles Tortillas
Bread, buns, orrolls |English muffins Museli** Pita bread or chips | Tortilla chips
Cereals™ Grain salads QOats and catmeal** |Pretzels Tostada shells
Corn bread Granola** Quick breads Rice cakes Waffles

Meat/Meat Alternates—Beans and chickpeas can be claimed as meat alternates or vegetables,

{e.g. string cheese)

Hummus dip

pistachios, walnuts

sesame, sunflower

Beans Cottage cheese Nuts—almonds, Nut butters— Seed butters—
Bean dip Deli or lunch meat cashews, hazelnuts, | almond, peanut, sesame (tahini),
Chickpeas {lean or extra lean} | mixed nuts, cashew, soy nut sunflower seed
Cheese Eggs peanuts, pecans, Seeds—pumpkin, Tuna, canned

t**

Yogur

*All snacks should be of a consistency, size, and shape that is age-
appropriate for the children served to decrease the risk of choking.
**These foods will need to meet the new sugar standards Oct 1, 2017.

SITE

AT A TIME

The new CACFP Meal Patterns go
into effect on October 1, 2017.

For more information, visit us on

acd

the web at www.acdkids.org or
like us on Facebook!
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ﬁ@l} Creative Snack Ideas e

1. Antson alog {M/MA & V or F)—Spread peanut 20, Mini Pizzas (G/B, V, & M/MA)—Top 1/2 of a WG
butter on celery sticks and top with raisins. English muffin with tomato sauce and mozzarella cheese.

2. Baked Apples (F & M/MA)—Core apples, stuff with 21. Mini Sandwich (M/MA, V, & G/B)—Fut lunch meat,
finely chopped nuts, sprinkle with cinnamon, and bake in cheese, and vegetables on a dinner roll or mini bagel.
the oven or microwave. 22. PB&Berries (M/MA, F, & G/B)—Spread peanut butter

3. Baked Sweet Potato Fries (V & M/MA)—Peel, slice, or another nut or seed butter on WG bread. Add sliced
sprinkle with salt, pepper, and olive oil, and bake. Serve strawberries or other berries.
with a savory Greek yogurt dip. 23, Pumpkin Yogurt Dip (F & M/MA)—Mix pumpkin

4. Baked Egg Muffins (M/MA & V)—Bazke eggs and puree, yogurt, and pumpkin spice. Serve with fruit,
vegetables in muffin cups. Sprinkle cheese on top. 24, Seven Layer Dip (M/MA, V, & G/B)—Layer beans, low-

5. Banana “lce Cream” (F & G/B)—Slice and freeze ripe fat cheese, guacamole, lettuce, plain Greek yogurt, salsa,
bananas, blend until smooth, and top with granola. and olives. Serve with WG tortilla chips.

6. Banana Roll-Up (M/MA, F & G/B)—Spread nut or seed 25 Smoothies (F & M/MA)—RBlend fruit and yogurt.
butter on a WG tortilla, add sliced bananas. Roll it up. 26. Strawberry Shortcake (G/B, F, & M/MA)—Top 1/2 a

7. Cheddar Apples (M/MA & F)—Served sliced low-fat WG biscuit with sliced strawberries and vanilla yogurt.
cheddar cheese with different varieties of sliced apples.  27. Topped Tortillas {G/B & M/MA)—Spread WG tortillas

8. Chex Mix (G/B & M/MA)—Buy it at the store or make with a layer of refried beans and low-fat cheese. Briefly
your own! Include cereal and chopped nuts or seeds. put them into the oven to melt the cheese.

7. Chicken, Tuna, or Egg Salad (M/MA & G/B)—5erve on 28. Tortilla Roll-Up (G/B, M/MA, & V)}—Top a tortilla with
WG crackers or WG bread or toast. mustard, deli meat, cheese, and vegetables. Roll it up!

10. Chips and Dip {G/B & V)—Serve WG tortilla chips with 29, Trail Mix {F, M/MA, & G/B)—Combine dried fruit, nuts,
salsa or guacamole. and low-sugar cereals.

11. Cottage Cheese & Pineapple or Peaches (M/MA & F) 30. Vegetable Dip (M/MA & V)—Mix plain low-fat Greek

12. Crackers and Low-Fat Cheese (G/B & M/MA) yogurt with Ranch dressing powder or fresh herbs, salt,

13. Frozen Banana Pops (F & M/MA or G/B)—Put half a pepper, and garlic powder. Serve with vegetables.
banana on a stick, dip in yogurt, roll in cereal, freeze. 31. White Bean Dip (M/MA & G/B or V}—Serve the dip

14. Fruit Parfaits (F, G/B, & M/MA)—Layer sliced fruit or with WG tortilla chips or vegetables,
berries, granola or cereal, and yogurt. 32. WG Bread Sticks and Marinara Sauce (G/B & V)

15. Fruit Salsa (F & G/B)}—Chop peaches, pineapple, or 33. WG Pancakes or Waffles (G/B & F or M/MA)—
mango. Serve with toasted WG pita and cinnamon. Top with sliced fruit or yogurt.

14. Fruit and Veggies Skewers (F or V & M/MA)—Cut 34, WG Quick Bread or Muffins {G/B & F or M/MA)—
fruits or vegetables, and low-fat cheeses into small Try flavors such as blugberry lemon, cranberry orange,
pieces and slide them onto skewers or let the kids do it! pumpkin, or zucchini bread. Serve with fruit or yogurt.

17. Hummus Dip (M/MA & V or G/B)—Serve with crunchy

vegetables (carrots, cucumber, cherry tomatoes, snap ABBREVIATION KEY

peas, red pepper slices, ete} or WG pita bread. F = Fruit
18. Kale Chips (V & G/B)—Coat kale lightly with olive oil, G/B = Grain/Bread

salt, pepper. Bake until crispy. Serve with savory crackers. M/MA | = Meat/Meat Alternate
19. Melon Pops {F)—Chop pieces of melon {such as v —Vegetable

honeydew melon, watermelon, ar cantaloupe), put them

into Popsicle molds, and freeze. WG = Whole Grain

This project is funded at least in part by USDA funds through the Michigan Department of Education and/or the lllinois State Board of Education.

Michigan Office Association for Child Development lllinois Office
139 W Lake Lansing Rd, Suite 120 = East Lansing, Ml 48823 4415 W Harrison St, Suite 535 = Hillside, IL 60162
Telephone: (800) 234-3287 = Fax: (517) 332-5543 www.acdkids.org Telephone: (800) 284-5273 = Fax: (708) 236-0872

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 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 Sign Language, etc.), should
contact 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 office, or write a letter addressed to USDA and provide in the letter all of the information
requested in 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 Avenue, SW, Washington, D.C. 20250-9410; (2) fax:
(202) 690-7442; or, (3) email: program.intake@usda.gov. This institution is an equal opportunity provider. (Rev. 11/2015)



http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
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*h :s
Food for KIdS Inc




USDA

—
United States Department of Agriculture

Serving Milk in the CACFP

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

12 months through 23 months

Newborn through 11 months old (1 year through I year and 11 months)

v Breastmilk v Unflavored whole milk
v Tron-fortified formula

Iron-fortified formula may be served to children between the ages of

Breastmilk is allowed at any age in CACFP. 12 months to 13 months to help with the transition to whole milk.
2 years through 5 years
(up to 6th birthday) 6 through 12 years, 13 through 18 years, and adults
v/ Unflavored fat-free (skim) milk v/ Unflavored fat-free (skim) milk
v/ Unflavored low-fat (1%) milk v Flavored fat-free (skim) milk
Unflavored whole milk and unflavored reduced-fat (2%) milk may be \/UnﬂaVOI‘ed IOW—fat (1 %) mllk

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.

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.

[ o [ MorAdelParicpants | [T acts on iavorea ik 1)

Yogurt may be served in Flavored milk cannot be part of a reimbursable meal or

place of milk once per day. snack for children 5 years old and younger.

A serving of milk is Homemade flavored milk made by adding flavored straws,

optional at supper. syrups, and powders to unflavored milk also cannot be part
of a reimbursable meal or snack for children 5 years old
and younger.

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

More training, menu planning, and nutrition education materials for

the CACFP can be found at https://teamnutrition.usda.gov.




Try It Out!
Milk Matters!

vl

Use the information on the front of the page to answer the questions ‘
below. Check your answers with the Answer Key below. ‘

o S
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: Darrick’s Age:
Type(s) of Milk: Type(s) of Milk:

2.Olivia is a 5's-year-old who attends your family child care home.
What kind(s) of milk may you serve her in the CACFP?

Olivia’s Age:
Types 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?
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Milk Substitution Nutrients Required ——
Food and Nutrition Division (FND) N“;i,;‘grii{if,ittg‘“‘

7CFR 210.10(d)(3)

(3) Fluid milk substitutes. If a school chooses to offer one or more substitutes for fluid milk for
non-disabled students with medical or special dietary needs, the nondairy beverage(s) must
provide the nutrients listed in the following table. Fluid milk substitutes must be fortified in
accordance with fortification guidelines issued by the Food and Drug Administration. A school
need only offer the nondairy beverage(s) that it has identified as allowable fluid milk substitutes
according to the following chart.

Nutrients per Cup
Calcium 276 mg
Protein8 g

Vitamin A 500 IU
Vitamin D 100 1U
Magnesium 24 mg
Phosphorus 222 mg
Potassium 349 mg
Riboflavin 0.44 mg
Vitamin B 12 1.1 mcg

405 South 21st St. 2300 East St. Louis Ave. 4780 East Idaho St.
Sparks, NV 89431 Las Vegas, NV 89104 Elko, NV 89801

agri.nv.gov page | 1



ALLOWABLE MILK SUBSTITUTION PICTURE GUIDE
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100 % Juice is allowed once per day preferably during AM or PM snack

A%

100% Fruit Juice List

V8 Calcium Enriched
V8 Spicy Hot
V8 Vegetable Juice

V8 Vegetable Juice — Low Sodium

Sunsweet —

Plum Smart
Prune Juice

Langers —

Apple Cider

Apple Juice

All Pomegranate Cherry
Mixed Berry

Pineapple

Pineapple Coconut Juice
Red Grape

White Grape

Sam’s Choice —

Cranberry Concord Grape
Apple Juice

Ocean Spray

Unsweetened Cranberry Juice
Organic 100% Cranberry Juice
Organic 100% Cranberry
Blueberry Juice Blend

Ruby Red Grapefruit

Welch’s

Grape Juice
White Grape Juice

V8/V-Fusion

Peach Mango
Pomegranate Blueberry
Strawberry Banana
Tropical Orange

Great Value
Apple Juice Punch Blend

Mott’s
Apple Juice

Treetop
Apple Juice
Apple Berry
Apple Grape
Apple Fruit Punch
Orange Passionfruit

Juicy Juice
Apple
Apple Banana
Apple Grape
Apple Raspberry
Berry
Cherry
Grape
Kiwi Strawberry
Mango
Orange Tangerine
Peach
Punch
Strawberry Banana
Tropical
Watermelon
White Grape

Juicy Juice — Harvest Surprise
Orange Mango
Grape
Tropical
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FOOD +¥OR KIDS, INC.

CACFP Calculator Product Information

Want to know if your yogurt, breakfast cereal, or milk meets
the requirements of the CACFP meal pattern? Need to find

out if your milk is consistent with the CACFP best practices?
Use this calculator to find out! See these helpful links below.

CACFP Training Tools

®  Click here to go to training tools

(includes power point presentation)

®  (lick here to go to Product Calculator

®  Food Buying Guide for Child Nutrition Programs
Interactive Web-ased Tool



foodf
Cross-Out

https://foodplanner.healthiergeneration.org/cacfp-calculator/
https://www.fns.usda.gov/tn/training-tools-cacfp
https://foodplanner.healthiergeneration.org/cacfp-calculator/
https://www.fns.usda.gov/tn/training-tools-cacfp
https://foodbuyingguide.fns.usda.gov/

USDA

— |
United States Department of Agriculture

Choose Yogurts That Are Lower in Added Sugars

As of October 1, 2017, yogurt served in the Child and Adult Care Food Program
(CACFP) must not have more than 23 grams of sugar per 6 ounces.

There are many types of yogurt that meet this requirement. It is easy to find them by
using the Nutrition Facts label and following the steps below.

Use the Nutrition Facts Label to find the

1 of the yogurt.

Serving Size, in ounces (0z) or grams (g),

Nutrition Facts

Serving Size 8 0z (2279)
Servings about 4

Amount Per Serving
2 Find the Sugars line. Look at the number Calories 130 Calories from Fat 20
of grams (g) next to Sugars. % Daily Value*
Total Fat 2g 3%
L . . Saturated Fat 1.5g 8%
Use the serving size identified in Step 1 Trans Fat O
> . g 9
to find the serving size of your yogurt in Cholesterol 10 39
the table below. olesterol 19mg 2
Potassium 400mg 1% TIP: If the serving
Sodium 160mg 7% size says “one
Serving Serving Size S Total Carbohydrate 21g 7% container,” check the
Size* Grams (g) ugars Dietary Fiber 4g 17%
o (Use when the serving size | Grams (g) S 9 front of the package
unces (0z) | s o isted in ounces) xoars =g to see how many
Sugars o ounces or grams are
If the serving size is: must not be Vitamin A 6% Vitamin C 4°/°| in the container.
more than: lcalcium 35% Iron 0% |
2250z 64 ¢ 9¢g Jvitamin D 6% |
350z Mg 13¢g
40z 113 ¢ 15¢ Test Yourself:
530z 150 g 20g
Does the yogurt above meet the
6 oz 170 g 23 g .
sugar requirement?
8oz 227¢g 31g (Check your answer on the next page)

In the table, look at the number to the Sty b

right of the serving size amount, under Sugars :
the “Sugars” column.

If your yogurt has that amount of [JYes [ONo
sugar, or less, the yogurt meets the

sugar requirement.

/&
Nifeere

*Serving sizes here refer to those commonly found for store-bought yogurts. Homemade yogurt is
not creditable in the CACFP. For serving size requirements of yogurt in the CACFP, please visit
https://www.funs.usda.gov/cacfp/meals-and-snacks.

More training, menu planning, and nutrition education materials for
the CACFP can be found at https://teamnutrition.usda.gov.
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Use the “Sugar Limits in Yogurt” table below to help find yogurts you can serve at your site. ' , \
Write down your favorite brands and other information in the “Yogurts 1o Serve in the CACFP” list.

You can use this as a shopping list when buying yogurts to serve in your program.

Sugar Limits in Yogurt

Serving Size
Serving Size Grams (g)
Ounces (0z) (Use when the serving size
is not listed in ounces)

Sugars must not be

Serving Size

Serving Size Grams (g) Sugars

Ounces (0z) (Use when the serving size
is not listed in ounces)

If the serving size is: Sugars must not be

If the serving size is:

more than: more than:
loz 28 ¢g 4¢g 475 oz 135¢ 18¢g
1.25 oz 35¢g S5g 5oz 142 g 19¢g
1.5 0z 43 g 6g 5250z 149 g 20g
1.75 oz 50g Tg 530z 150 g 20g
20z 57¢g 8g 550z 156 g 2l g
2250z 64 ¢ 9¢g 5.75 oz 163 g 2¢g
250z T1g 10g 6 oz 170 g 23¢g
2750z 78 ¢ 1lg 6250z 177 g 24 g
30z 85g 11g 6.5 0z 184 ¢ 25¢g
3250z 92¢g 12¢g 6.75 oz 191¢g 26 ¢
350z 9g 13¢g 7oz 198 g 27g
3750z 106 g l4¢ 7.25 oz 206 g 28¢
40z 113 g 15¢ 750z 213 g 29¢g
4250z 120 ¢ 16 ¢ 7.75 oz 220 g 30g
450z 128 g 17¢g 8oz 227 g 3lg

Yogurts To Serve in the CACFP”

Yogurt Brand Flavor Serving Size (oz or g) Sugars (g):

7\/MM7 703\/#4’ \/c\/];“a\ é oz 1%

UL

“The amount of sugar in a yogurt might change. Even if you always buy the same brands and flavors of yogurt, be sure to check the serving size and
amount of sugars on the Nutrition Facts label to make sure they match what you have written in the list above.

Answer to “Test Yourself” activity on page 1: This yogurt has 9 grams of sugar per 8 ounces (227 grams).
The maximum amount of sugar allowed in 8 ounces of yogurt is 31 grams. 9 is less than 31, so this yogurt is creditable.

FNS-652 April 2017
USDA is an equal opportunity provider, employer, and lender.



“How to choose the right “reimbursable” YOGURT,
with the correct sugar content?”

NEW CCFP meal pattern requires that yogurt must contain
23 GRAMS OF SUGAR OR LESS PER 6 OZ. SERVING. Below are some quick tips that will help you
determine, “if” the yogurt you are planning to serve meets the criteria.

i APPROVED OPTIONS:
lg =oz. ZZg 8oz. 23g

25g =80z. 30g = 8oz. 25g = 8oz.

Utilize the chart below to determine if the Read the Nutrition Facts label and do the
yogurt you want to purchase meets the State following calculation:
requirement.

Nutrition e t——

Facts Totai Fat2650 4% TolalCarh.28g O%

| Setving Size 1 Cup (236mi, Sat. Fal 1.5 8% Fiberlstmig 2%

Trans Fat 0g Sunars28g

Galories 170 Chelest. 10mg m Protein g 17%
Fal Cal. 20 Sodium 200m

S Bt ohs 0 CA e T e W i e 0 o - RO 25

8 ounces <30 grams INGREDIENTS: SKIM MILK. MILK, HGH FRUCTOSE CORN SYRUP. CONCENTRATED SIIM MLK,

CORN
A1, SALT CANRACEESA VAL LB, A PLMTATE VA D
33g = 8oz. Grams of Sugar / Serving Size =

must be equal to or less than <3.83

34g = 80z.

For example:
26 grams of sugar / 8 ounces = 3.25

grams of sugar

ALL PLAIN YOGURTS MEET THE CRITERIA AUTOMATICALLY!

For additional flavor you can add fresh/frozen fruit,
honey or granola.

If you have questions please call Regional Nutrition Health Educator.

Child, Devlpment '
Incarporated
www.cdicdc.org




United States Department of Agriculture

“Food and Nutrition Service

Identifying Whole Grain-Rich Foods for the
Child and Adult Care Food Program Using the Ingredient List

The ingredient list is printed on the food packaging of products. This list includes information on flours, grains, and other
ingredients that are in the product. On the ingredient list, the ingredients ar¢ listed in order of quantity. If a whole grain is
listed first, you know there is more of that whole grain than anything else in the food.

In the United States Department of Agriculture’s Child and Adult Care Food Program (CACFP), you can identify grains
that are whole grain-rich by looking at the first three grain ingredients that appear on the ingredient list. This method is
known as the Rule of Three. 1f the ingredient list does not include three grain ingredients, you only have to look at the
grain ingredients that are present. Some whole grain-rich foods may have only one grain ingredient.

In the CACFP, at least one offering of grains per day must be whole grain-rich for children and adults. Grain-based
desserts may not count towards the grain component in the CACFP, cven if the grain-based dessert is whole grain-rich.

Step-by-Step Guide To Identifying Whole Grain-Rich Foods Using the Rule of Three

el o 3. 4. _ 5.
Find the Simplify the Look at Look at the Look at the

ingredient ingredient the first second grain third grain
list list Ingredient ingredient ingredient

1. Find the ingredient list »

This ingredient list is for bread.
In this example, you would INGREDIENTS: Whole-wheat flour, water, yeast, brown

look at the full ingredient list to } sugar, wheat gluten, contains 2% or less of each of the

determine if the bread is whole following: salt, dough conditioners, soybean oil, vinegar,
grain-rich cultured wheat flour, citric acid.

The ingredient list shown here

is for a frozen cheese pizza. INGREDIENTS: Crust: Whole-wheat flour, enriched
Because pizza is a combination wheat flour (bleached wheat flour, malted barley flour,
food, you can see the ingredients niacin, reduced iron, thiamine monanitrate, riboflavin,
for all the foods within the folic acid), wheat bran, water, soybean oil, dextrose,
cheese pizza, such as the crust, } baking powder, yeast, salt, dough conditioners, wheat
cheese, and sauce, are listed gluten, contains less than 2% of each of the following:
within one ingredient list. In vegetable shortening, sesame flour, presewativgs.
this example, you would look at Shredded mozzarella cheese: Pasteurized part skim
the ingredients for the erust, to milk, cheese, cultures, salt, enzymes. Sauce: Water,
determine if the grain component tomato paste, pizza seasoning, modified food starch.

of this food is whole grain-rich. i

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



2. Simplify the ingredient list »

Look at the “Disregarded Ingredients™ list below. Do not
consider these ingredients. Some sound like grains, so it can
be helpful to cross them out at the beginning.

Disregarded Ingredients:

« Cellulose fiber » Rice starch .
« Corn dextrin + Tapioca starch »
« Corn starch « Water .

« Modified food starch « Wheat dextrin

Wheat gluten

Wheat starch
Any ingredicnts

phrase, “Contains
2% orlessof..”

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (blzached wheat flour, malted barley flour,
niacin, reduced iron, thiamine monaonitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditionars, wheat

ghiten,

that appear after the

This ingredient Iist shoWs some ingredients that can be

crossed out to simplify the fist,

3. Look at the first ingredient »

If you have a combination food, like a pizza, look at the part of
the ingredient list that refers to the grain product. For this food,
the grain product is the pizza crust.

Is the first ingredient a whele-grain ingredient?

v Yes: If the first ingredient is whole-grain and the food is not
a ready-to-cat breakfast cereal, go to Step 4 below.

v Yes: If the first ingredient is whole-grain and the food is a

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, whest
ghiten, eﬂﬂm—bﬁg—ﬂa&ﬁ—z%—ai—eaeh—ef—ehe—feﬂewmg—

The first grain ingredient is “whole-wheat flour,” which
isa whole-gram mgredrent

ready-to-eat breakfast cereal, see “Identifying Whole Grain-Rich Breakfast Cereals in the CAC FP” on page 4.

No: If the first ingredient is not a whole-grain ingredient, then this food is not creditable as a whole grain-rich food

in the CACFP using the Rule of Three

No: It is possible that the food includes several whole-grain ingredients. When added together, these grains may
meet the whole grain-rich requirement. In this case, you would need to request additional information from the

manufacturer.

See the Whole-Grain Ingredients chart for some common whole grains. Make sure the first grain ingredient is not listed

on the Enriched Grain Ingredients, Bran or Germ Ingredients, or Non-Creditable Grains or Flours charts on the following page.

4. Look for the second grain ingredient »

Does the food have another grain ingredient?

No: If the food does not have any other grain ingredients, you
can stop here. The food is whole grain-rich!

Yes: If so, is the second grain ingredient whole-grain,
enriched, or bran or germ? Make sure the second grain
mgredxenr is not listed on the “Non-Creditable Grains or
Flours” chart.

v/ Yes: If the second grain ingredient is whole-grain, enriched,
or bran or germ, see Step 5 on page 3.

—mETTTT

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat tlour, malted barley flour,
niacin, reduced iron, thiamine monanitrate, riboflavin,
folic acid), wheat bran, watef, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat
gluter, eeﬁ*eame—iess—th&ﬁ—’:}‘%ref—eaeh—ef—ﬂﬁe—femeg—

T e e T T e 7 e

The second grain ingredient is “enriched wheat flour,”
which is an enriched grain ingredient. For more
information on flour made from more than one grain
fngredfent, see “Focus on Flour Blends™ on page 4.

X No: If the second grain ingredient is not whole-grain, enriched, or bran or germ, then this food is not credltable as
a whole grain-rich food in the CACFP using the Rule of Three.*

* This food might be creditable as a grain that is not being served as a whole grain-rich food. See the Food Buying Guide for Child Nutrition Programs

(https://foodbuyingguide.fns.usda. gov/FoodComponents/ResourceGrains) for information on how to determine if an enriched grain is creditable towards

the grain component in the CACFP.



5. Look for the third grain ingredient »

Does the food have a third grain ingredient?

No: If the food does not have any other grain ingredients,
you can stop here. The food is whole grain-rich!

Yes: If so, is the third grain ingredient whole-grain,
enriched, or bran or germ? Make sure the third grain
ingredient is not listed on the "Non-Creditable Grains or
Flours™ chart.

v Yes: If the third grain ingredient is whole-grain,
enriched, or bran or germ, then this food is whole grain-
rich! If your product has other grain ingredients, such as

grain-rich food in the CACFP using the Rule of Three*

a fourth grain ingredient, you do not need to consider them.
X No: If the third ingredient is not whole-grain, enriched, bran, or germ, then this food is not creditable as a whole

INGREDIENTS: Crust: Whole-wheat flour, enriched wheat
flour {bleached wheat flour, malled barley flour, niacin, reduced
iron, thiamine mononitrate, riboflavin, folic acid), wheat bran,
water, soybean oil, dextrose, baking powder, yeast, salt, dough
conditioners, wheatghiten, eontainslessthan29cfeachofthe

The third grain ingredient is “wheat bran,” which is a type of bran.
v This pizza crust is considered whole grain-rich because the
first ingredient is whole-grain, the second grain ingredient is
enriched, and the third ingredient is a type of bran.

¢ Buckwheat groats <+ Oat groats * Sprouted spelt

Whole-Grain Ingredients

= Amaranth = Cracked wheat * Rye groats = Teft = Whole grain corn flour

» Amaranth flour ¢ Graham flour = Sorghum = Teff flour = Whole grain oat flour

= Brown rice « |nstant oatmeal « Sorghum flour = Triticale » Whole grain spelt flour

= Brown rice flour = Millet = Spelt berries = Triticale flour = Whole grain wheat

» Buckwheat « Millet flour + Sprouted brown rice » Wheat berries = Whole grain wheat flakes
= Buckwheat flour = Qats « Sprouted buckwheat = Wheat groats = Whole grain wheat flour

= Bulgur = Old fashioned oats * Sprouted whole rye
= Corn masa/ » Quick cooking oats ¢ Sprouted whole wheat
masa harina + Quinoa = Steel cut oats

= White whole wheat flour = Whole rye flour

* Whole corn = Whole wheat flour
= Whole durum flour

« Whole grain corn

Enriched Grain Ingredients

» Enriched rice flour

» Enriched rye flour

* Enriched wheat flour

« Enriched white flour

= Other grains with
the word “enriched"
in front of it

+ Enriched bromated flour
= Enriched corn flour
* Enriched durum flour
* Enriched durum
wheat flour
¢ Enriched farina
= Enriched rice

In addition to the ingredients listed above, if the ingredient
1ist states or includes the nutrients used to enrich the flour,
then your product has enriched grains. For example,

an ingredient list might read: “Durum flour (niacin, iron,
riboflavin, folic acid, thiamin).” The vitamins listed in

the parenthesis indicate that the durum flour is enriched.

Bran or Germ Ingredients

* Wheat bran
» Wheat germ

* Rice bran
* Rye bran

* Corn bran
» QOat bran

Non-Creditable Grains or Flours

Cannot be one of the first three grain ingrediants for whole grain-rich items.

« Barley malt « Potato flour

« Bean flour (such as soy, * Rice flaur
chickpea, lentil, leqgume, etc) = Semalina

« Bromated flour = Wheat flour

« Corn = White flour

* Corn fiber = Yellow corn flour

» Degerminated comn meal = Yellow corn meal
* Durum flour

= Farina

= Malted barley flour

= Nut or seed flour (any kind)

= Qat fiber




Focus on Flour Blends
INGREDIENTS: Whole grain flour {whole-wheal flour, brown

You may see an ingredient list that includes a flour rice flour, whole grain oat flour)?, water, flour blend (graham
blend as an ingredient. The flour blend will be followed flour, enriched wheat flour, enriched corn flour, wheat bran)?,

by a list of sub-ingredients that make up the flour blend. yeast, salt.
These sub-ingredients are shown in parenthesis.

Treat these flour blends as one grain ingredient 1. The whoie-grain flour oan be considered the first grain

when applying the Rule of Three. ingredient when using the Rule of Three. The whole-grain
flour contains only whole grain-ingredients, so itis a

If the flour blend is the first grain ingredient on the whole-grain ingredient.

ingredient list, then you must determine if the flour blend 2. The flour blend can be considered the second grain

is a whole grain. If the flour blend is made up of only ingredient when using the Rule of Three. The flour blend

whole-grain ingredients, then the flour blend is a whole contains whole-grain ingredients {graham flour), enriched

ingredients (enriched wheat flour, enriched corn flour) and

ain. You can now proceed with examining the sec
& P & ond bran (wheat bran).

and third grain ingredients as described on pages 2 and 3.

< 3. This product does nof have a third grain ingredient.
[fthe flour blend includes any grains that are not whole v The product is considered whole grain-rich.
grains, then the flour blend is not considered a whole
grain under the Rule of Three.

INGREDIENTS: Flour blend {durum flour, bromated fiour,

[f the flour blend is the second or third grain ingredient, brown rice flour), water, salt

then the flour blend may be made up of whole grains, il ST i
enriched grains, bran, ‘and;’ or germ. If the flour blend This flour blend includes two non-creditable flours
includes any non-creditable flours or grains, then the flour (durum flour and bromated flour), so the flour blend is not a
blend is not a creditable grain ingredient. creditable grain ingredient.

Identifying Whole Grain-Rich Breakfast
Cereals in the CACFP

For ready-to-eat breakfast cereals only, if the first ingredient is whole-grain, and the
cereal is fortified, then the cereal is whole grain-rich in the CACFP. Remember to check
that the cereal also meets the CACFP sugar limit. For more information on sugar limits
for cereal, see “Choose Breakfast Cereals That Are Lower in Added Sugars” at
https:/www.fns.usda.gov/cacfp-meal-pattern-training-worksheets.

To determine if a ready-to-eat cereal is whole grain-rich:

1. Look at the first ingredient »
INGREDIENTS: Whole grain ocats’, com flour, sugar, salt, f
Is the first ingredient a whole-grain ingredient? tripotassium phosphate, vitamin E. Vitamins and Minerals® |
calcium carbonate, iron and zine, vitamin C, vitamin B6, |
v Yes: If the first ingredient is whole-grain, 20 vitamin A, vitamin B12.
to Step 2. —_—— —
X No: If the first ingredient is not a whole grain, then this 1. The first ingredient is “whole grain oats,” which is a
food is not credible as a whole grain-rich food in the whole-grain ingredient.
CACEFP using the Rule of Three. 2. The presence of "Vitamins and Minerals” on the ingredient

list indicates that this cereal is fortified,

_ ] ; v This breakfast cereal is whole grain-rich because the first
2. Look for fortification » ingredient is whole-grain and the cereal is forfified.

Is the cereal fortified?

Look for the words “fortified” on the food package. You can also look at the ingredient list to see if it lists any

vitamins and minerals that have been added to the product. Cereals that are not fortified would not have any added
vitamins and minerals. '

v Yes: If the cereal is fortified, then this food is whole grain-rich! If your cereal has other grain ingredients, you do not
need to consider them.

X No: Ifthe cereal has a whole grain as the first ingredient, but is not fortified, then follow the Rule of Three instructions
on pages 2 and 3 to look at the second and third grain ingredients.

FNS-655 February 2019
USDA is an equal opportunity provider, employer, and lender.



USDA
LOLAN

_ United States Department of Agriculture

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

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

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

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

Grain-Based Desserts Not Grain-Based Desserts
(Not Reimbursable in the CACFP): (Reimbursable in the CACFP):
* Brownies * Banana bread, zucchini bread, and other quick breads
* Cakes, including coffee cake and cupcakes * Cereals that meet the sugar limit and are Whole grain-rich,
» Cereal bars, breakfast bars, and granola bars enriched, and/or fortified -
» Cookies, including vanilla wafers * Combread o Mool
* Doughnuts, any kind * Crackers, all types y - ’ - ..
« Fig rolls/bars/cookies and other fruit-filled rolls/bars/ | *French Toast Total
cookies * Muffins - ; 14 '. o
* Gingerbread * Pancakes L e oo
* Ice cream cones * Pie crusts of savory pies, such as Vegetable pot pie and
. uiche
Marshmallow cereal treats . 1‘11 _ ] Sweet Grain Based
* Pie crusts of dessert pies, cobblers, and fruit amn croissants Desserts Allowable are
turnovers * Plain or savory pita chips Graham Cracker and animal
* Sweet bread puddings » Savory biscotti, such as those ma(?e with cheese,
* Sweet biscotti, such as those made with fruits, vegetables, herbs, cic.

chocolate, icing, etc. » Savory bread puddings, such as those made with cheese,

* Sweet croissants, such as chocolate-filled vegetables, herbs, etc. _
« Sweet pita chips, such as cinnamon-sugar flavored » Savory rice puddings, such as those made with cheese,

S tri 4di vegetables, etc.
® .
weetTice puddings » Savory scones, such as those made with cheese, vegetables,

* Sweet scones, such as those made with fruits, icing, herbs. etc.
etc. . . .
) » Teething biscuits, crackers, and toasts
e Sweet rolls, such as cinnamon rolls « Tortillas and tortilla chips
* Toaster pastries

* Waftles

Whole grain-rich and homemade grain-based desserts are also not creditable in the CACFP.

More training, menu planning, and nutrition education materials for

the CACFP can be found at https://teamnutrition.usda.gov.
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Choose Breakfast Cereals That Are Lower in Added Sugars

As of October 1, 2017, breakfast cereal served in the Child and Adult Care Food Program (CACFP) must contain
no more than 6 grams of sugar per dry ounce.

There are many types of cereal that meet this requirement. You can use any cereal that is listed on any State
agency’s Women, Infants, and Children (WIC)-approved cereal list, found as part of the State’s approved food lists
at: https://www.fns.usda.gov/wic/links-state-agency-wic-approved-food-lists. You can also find cereals that meet
the requirement using the Nutrition Facts label and by following the steps below:

A
Use the Nutrition Facts label to find the Serving Yummy Brand Cereal

Size, in grams (g), of the cereal. =
Nutrition Facts

Serving Size 3/4 cup (30g)
Find the Sugars line. Look at the number of Servings Per Container about 15
grams (g) next to Sugars.

.
9

with 1%
Amount . cup skim
Per Serving Cereal milk
Calories 100 100 140

Use the serving size identified in Step 1 to find 3
the serving size of your cereal in the table below. Calories from Fat 5 5 5
% Daily Value*

| ServingSize’ | Sugars fsers e
Serving Size Sugars Saturated Fat Og 0% 0%

If the serving size is: Sugars cannot be more than: Trans Fat Og
12-16 grams 3 grams Polyunsaturated Fat Og
Monounsaturated Fat Og
26-30 grams 6 grams Cholesterol Omg 0% 1%
31-35 grams 7 grams Sodium 140mg 6% 9%
Potassium 90mg 3% 8%
45-49 grams 10 grams Total Carbohydrate 22g 7% 9%
55-58 grams 12 grams Dietary Fiber 3g 11% 11%
Sugars 59
59-63 grams 13 grams Other Carbohydrate 14g
74-77 grams 16 grams Protein 140mg

In the table, look at the number to the right of the Test Yourself:

serving size amount, under the “Sugars” column.
& ? & Does the cereal above meet the

If your cereal has that amount of sugar, or sugar requirement?

less, your cereal meets the sugar requirement. (Check your answer on the next page)

Serving Size:

Sugars:

*Serving sizes here refer to those commonly found for breakfast
cereals. For serving size requirements in the CACFP, please visit O Yes [ONo
https://www.funs.usda.gov/cacfp/meals-and-snacks.
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Try It Out!

~/ Use the “Sugar Limits in Cereal” table below to help find cereals you can serve at your site.
Write down your favorite brands and other information in the “Cereals To Serve in the CACFP”
list. You can use this as a shopping list when buying cereals to serve in your program.

Sugar Limits in Cereal

| ServingSice . Sumars ) SevingSie . Sugars

If the serving size is: Sugars cannot be more than: If the serving size is: Sugars cannot be more than:
8-11 grams 2 grams 55-58 grams 12 grams
12-16 grams 3 grams 59-63 grams 13 grams
17-21 grams 4 grams 64-68 grams 14 grams
22-25 grams 5 grams 69-73 grams 15 grams
26-30 grams 6 grams 74-77 grams 16 grams
31-35 grams 7 grams 78-82 grams 17 grams
36-40 grams 8 grams 83-87 grams 18 grams
41-44 grams 9 grams 88-91 grams 19 grams
45-49 grams 10 grams 92-96 grams 20 grams
50-54 grams 11 grams 97-100 grams 21 grams

Cereals To Serve in the CACFP’
Cereal Brand Cereal Name Serving Size Sugars (g)
Haal‘”—\\] FooJ Co/m/c‘an\] /\/\/14’7 Oets 7% Srens 5 Srens

LLLLLLLLLLLLL

“The amount of sugar in a cereal might change. Even if you always buy the same brands and types of cereal, be sure to check the serving size and
amount of sugars on the Nutrition Facts label to make sure they match what you have written in the list above.

Answer to “Test Yourself” activity on page 1: The cereal has 5 grams of sugar per 30 grams.
The maximum amount of sugar allowed for 30 grams of cereal is 6 grams.
5 is less than 6, so this cereal is creditable.

FNS-653 April 2017
USDA is an equal opportunity provider, employer, and lender.



Providers Choice Approved Cereal List
The cereals listed below meet the Child and Adult Care Food Program (CACFP) meal pattern requirements

Cereals must contain no more than 6 grams of sugar per dry ounce. Please contact Providers Choice with questions

Whole Grain-Rich

General Mills  General Mills
Cheerios Cheerios

Original Multi- Graln
: =]

General Mllls General Mills  General Mills
Cheerios Chex

Ancient Grains

L L, AN J
General Mills  General Mills
Chex Chex

Blueberry Cinnamon

General Mills

General Mills  General ilié
Chex Chex

Chex Kix

Corn Rice Vanilla Wheat

Original

General Mills  General Mills  General Mills  General Mills General Mills

Kix Fiber One Fiber One
Berry Berry Orlglnal
nol &L TG

General Mills

Total Wheaties
Honey Clusters  Whole Grain
[ sisadozerBER- |

Kellogg's Kellogg’s Kellogg’s Kellogg’s
Frosted Mini Wheats Frosted Mini Wheats Frosted Mini Wheats Frosted Mini Wheats
Original Original Blueberry  Maple: Brown Sugar Strawberry

. ; Lo — -
$pecra/ i ’

Kellogg’s KeIIogg s Kellogg’s
Frosted Mini Wheats Frosted Mini Wheats Frosted Mini Wheats
Little Bites Little Bites  Touch of Fruit

Original Chocolate Raspberry

3rape @ grape qreat;f‘ T

Kellogg’s Kellogg’s Kellogg’s
All-Bran Special K Special K

- L
Kellogg’s Millville (Aldi)
Original Protein

a = o

Millville (Aldi) Millville (Aldi)
Special K Crispy Oats Crispy Oats Frosted Shredded
Apple Raspberry Coconut Cranberry Original Multigrain Wheat
Original Almond Almond

Original

amzR

llre v

ORIGINAL

Post Post

Bran Flakes Grape-Nuts
Original

Post

Grape- Nuts Great Grains
Original Flakes

Post

Quaker
Great Grains  Great Grains Honey Bunches of Honey Bunches of Honey Bunches of Life
Banana Nut Cranberry Almond Crunchy Pecan Oats Whole Grain Oats Whole Grain

Oats Original
Almond Crunch Honey Crunch

Vanilla Bunches

Quaker Quaker
Life Life
Strawberry Vanilla

Quaker Quaker
Oatmeal Squares
Brown Sugar

Quaker Quaker Hot Cereal
Oatmeal Squares Cream of Wheat Quaker
Golden Maple Honey Nut Original, Strawberry, Blueberry ~ Whole Grain Original
Granola

Malt-O-Meal
Mini Spooners

Hot Cereal
Oatmeal Squares Oatmeal Squares

Cinnamon

Bear Naked

; T , e Quaker

All granola Kind ; ‘ Granola
flavors e st 8§ All granola

creditable

; ) o 8 Oats, Honey xﬂProvidcrstaz’ce‘
5 Coconut Chia, Vanilla . :
y ¢! & Almonds or
flavors : N Almond + Flax, 9 2 Oats & H L
EXCEPT : creditable ' Peanut Butter or  Baesi wiﬁVanﬁlgeg This institution is an equal
Chocolate & ¥ X . . L -
_ Fruit & Nut Kirkland Signature .
Note: Cacao & Cashew Butter

: ! Pecan opportunity provider.
-~ - s ANCient Grains
is not Whole Grain-Rich

Note: Products change frequently. Check labels to confirm that a cereal is creditable

December 2018



Within Sugar Limit but NOT Whole Grain-Rich Store Brands
Cereals (Whole Grain-Rich)

ng (W RIG S ' &5 Toasted
5 \ Bran Oats Oatmeal

> x J ce. y <% or
'&t@iﬁ S bt el - m a M

B S Ay Tasteeos

Kellogg's Kellogg's Kellogg's Kellogg's -
Corn Flakes Crispix Rice Krispies  Special K- Original Crispy Rice Honey Bunches  Honey Bunches  Honey Bunches
of Oats of Oats of Oats
with AlImonds Honey Roasted Cinnamon Bunches

Approved Store Brands:
Always Save, Best Choice,
Clear Value, Essential
Everyday, Fareway, Food Club,

g - - o i Great Value, Hospitality,

. : Vome R ) HyTop, Hy-Vee, IGA, Market
coco Cream of Rice Cream of Wheat Malt-O-Meal  Malt-O-Meal Quaker Sunbelt .

Wheats Gluten Free Original Original Chocolate Instant Grits Simple Granola Cacao & Cashew Pantry’ Our Famlly’ RaISton’

Butter Shurfine, Valu Time

Hot Cereals Granola

How to Identify if a Cereal is Within the Sugar Limit:

Additional cereals may be creditable! Use this table to determine if a cereal is less than 6 grams of sugar per dry ounce.

Use the Nutrition Facts label to find the Serving Size, in grams (g), of the cereal.

Find the Sugars line. Look at the number of grams (g) next to Sugars.

Using the serving size identified in Step 1 to find the serving size of the cereal in the table below.
(Once you have identified the serving size, look at the number to the right under the “Sugars” column.)
If the cereal has that amount of sugar, or less, your cereal meets the sugar requirement.

Sugar Limits in Cereal Example Cereal

cis

If the serving size is: Sugars cannot be more than: Serving Size 1 % cup (33g)
8-11 grams 2 grams
Bery oup whim
12-16 grams 3 grams Amount Per Serving ... Rl
17-21 grams 4 grams Calorjow 1895 160
Calories from Fat 15 15
22-25 grams 5 grams % Dally Valuoes

26-30 grams 6 grams TP g 2%
Saturated Fat Og 0% 0%

31-35 grams 7 grams Trans Fat Og

_ Polyunsaturated Fat 0.5g
36-40 grams 8 grams Monounsaturated Fat 0.5g

41-44 grams 9 grams Cholesterol O0mg 0% 1%
Sodium170mg = 7% 10%
45-49 grams 10 grams Potassium 70mg 2% 8%

50-54 grams 11 grams Total Carbohydrate 28g 9% 11%
' iber 2g 7% 1%

55-58 grams 12 grams @

- Other Carbohydrate 19g

59-63 grams 13 grams Protein 20

64-68 grams 14 grams e —

69-73 grams 15 grams 1. Determine Serving Size in grams ___

74-77 grams 16 grams 2. Find the Sugars in grams

78-82 grams 17 grams

83-87 grams 18 grams Does this cereal meet the sugar requirement? __

88-91 grams 19 grams
92-96 grams 20 grams (Answer: Yes, the maximum sugar allowed for 33 grams of
cereal is 7 grams. This cereal is 7 grams so it is creditable.)

97-100 grams 21 grams

This table and information to identify creditable cereals has been adapted from USDA FNS-653, April 2017.
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Training Log for : Center Director/[Food Manager

Type of Training : CN and PFS Labels/Sheet folder

You will only be reimbursed for frozen or processed foods that have a Child Nutrition Label (CN) or
a Product Formulation Statement (PFS). These labels/sheets shall be maintained in a well orga-
nized binder or folder that is readily available for State or Food For Kids Monitors review, upon
their request.

As the Director/Food Manager it is your responsibility to ensure that all cooks and shoppers are
properly trained in the purchasing and preparing of all qualifying food items.

Failure to meet these standards may result in the meal or meals being disallowed.

For more in depth training on CN and PFS labels/Sheets see your Food For Kids Child Care
Handbook and Resource Manual - Section 7

Please sign this document at the bottom left, indicating you have been informed of your responsi-
bility in reference to CN and PFS Labels/Sheets

Alix Pasillas
Executive Director
Food for Kids, Inc.

Center Director/Food Manager Print Name Food For Kids Field Rep Print Name

Center Director/Food Manager Signature Food For Kids Field Rep Signature

Food For Kids, Inc. ,P.O. Box 33070,Reno,Nv 89533 - 775-337-9121 -Foodforkidsnevada@gmail.com - fax 1-866-430-1553
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The next pages are some examples of foods that have been approved
or denied as indicated by the below symbols. Before purchasing any
processed foods, you must send us a picture of the food item, front and
back, ensuring that we can see the UPC code and the manufacturer
name and phone # or email address. Once approved by us for a CN
Label, you then will be able to serve the food item.
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FAMILY OWNED SINCE 1104

UEL " FL MONTEREY

Nutrition Facts
Serving Size 1 Burrito (1139)
servings Per Container 24

Amount Per Serving
Calories 310 Calories from rom Fat 120

% Daily Value®
22%
T 25%

Total Fat 14g_ -
Saturated Fat 5g b
Trans Fat0g

Cholesterol 15mg 5%

Sodium 330mg 14%

TﬁalCarboh_ydrate 35  12%

_Sugars1g
Protein 39

Vitamin_A 4% *_Vitamin C 2%
Calcium 2% o iron 15%
*Percent Daily Values are based on a 2,000
sone diet Your dady values may be higher or
wet Oepending on your calone needs
Cuones 2000 2500

17%

than 2 400mg 2 400mg
JU‘JH 375
2% 300
509 65

OWNED SINCE 1964

FAMILY

BEEF & BEAN

BURRITOS

AMERICA'S #1 FROZEN gURRITY’

ENRICHED WHEAT FLOUR
(ENRICHED WITH NIACIN,
REDUCED IRON, THIAMIN |
MONONITRATE, RIBOFLAVIN,
FOLIC ACID)

BEEF
BEANS

VEGETABLE 0IL
(SOYBEAN, CANOLA, PALM
AND/OR CORN OIL)

CONTAINS 2% OR LESS
TEXTURED VEGETABLE
PROTEIN (SOY FLOUR, |
CARAMEL COLOR), ISOLATED
PEA PRODUCT, SALT, CHILlas
PEPPER, DOUGH
CONDITIONERS

WHEAT GLUTE}

SQOY SAUCE
SOYBEANS, ¢



Total Fat 4.50

Saturated Fat1g

Trans Fat 0g

Cholesterol Omg _

Sodium 105mg

Total Carboltydrate 10g

Dietary Fiber Og_

Total Sugars 1g

Includes 1g Added Sugars

Protein Less than 1g

Vitamin D Omcg

Calcium 20mg

(@)

Iron 0.5mg

PER 5 CRACKERS

m&na

PotaSS|um1 .

bresam Fat/Calorias e 6rasa 1g
_.~L

% Dai Va P —
T Fg‘y\'% Valor Diario*

\\

Saturated Falforsa Salurada 0

Tra1s FatfBrasa Traps 0g
----“\—-—v

Pohunsaturated fallbrasa Poliinsatro

Wrongirgeg o Saturada 059
fasa Monoj
cdalemmwolestemlo - oaturada Og

0%

SodiumSogy
10m
N\ Ditary e/'gb "/c?f:omd;alo Total 209
I Ricares gp——t

4 mfemaszg

v ’@%m,

“TORTIL

40% oy
MAI Z_ B Y. iamin/Vitamina ¢ 0%

2% o Iron/Hierro 4%

S Dor paquete 4¢ L 55 mm N
b

Pﬂt kage, pmcmncldw mmuasm B
”k!ﬂlﬂdad por Pﬂfc‘lﬁn
__,—\\_“

o Ty o L i) O
;D‘ wb«&‘ o m. Sty uf'
’1‘ L1 ru! 1T‘&‘

lFanGf”3
Ch“ha:erah ote %‘.1

OliypySodio ‘“-"r;mu
Tota) Carbﬂf‘!’dfﬂh’“
Dietary Fiber/Fi),,

W’

Fal/Grasa 9 « Caryy,, ™ Grame

Falamonidratos

Ingredients;,
M masa flo
contains 2%y ess ot cel

gum, amylass, ang propie
acid and phosphoric acid
freshness).

Ingredientes: Harina de M:
agua, contieng 2% 0 me,r;gs
celulosa, goma guar, am
propiénico, acido benzo:go)y
(para mantener fa frescu

Mandfocred by/ £
Gruma Corporofon

m_dlin nedaf'.'c
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VEN ROASTED TURKEY BREAST

BROWNED WITH CARAMFL COI DA

Nutrition Facts
yoQq)
tamer 14

am "l Per Serving

Calories 60 Calories fi

- ph ‘Jﬁﬂ ISFACTION GUARAN .i'.;.'..l
— Ll b . CALL 1-800-328-2428
Total Fat 1g 2% ¢ Preguntas 0 Comentarios?
Liame al 1-800-328-2426
o
aturated Fat Og R| e mba
I

b e e 4 o, i
? T
s

OVEN ROASTED

TURKEY BREAST

BROWNED WITH CﬁRﬁHEL colorR-%" 1% 2=,

; Ial

muczs 14 SANDWICHES
. MAKES 14 5°°




" farm-fresh goodnes s

e RIC 5
A B

1 _' L
4

. Refrigerated &0_

Nutrition Facts

About 6.5 servings per container
Serving size 1/2 cup (140g)

et S S 2 ST
Amount per serving
Calories 150
% Daily Value*
| | Total Fat 7g %%
| Saturated Fat 2.59 13%
Trans Fat Og
Cholesterol 15mg 5%
Sodium 460mg 20% |
Total Carbohydrate 229 8% |
Dietary Fiber 2g T% |
Tolal Sugars 29

Includes Og Added Sugars 0%
Protein 39

Vit.DOmeg0% ¢  Calcium 45mg 4%
lonOmg0% ¢  Potas. 381mg 8%
e ——————

* The % Dady Value (DV) tels you how much a nutient in
a serving of 1o0d contributes 10 a dady diet. 2,000 calores

aday is used for general nuiton advice.

INGREDIENTS: POTATOES, MILK.
BUTTER [CREAM, SALT], SOYBEAN
0IL AND/OR CANOLA OIL, CONTAINS
LESS THAN 2% OF SALT, NATURAL
FLAVOR, MONOGLYCERIDES
POTASSIUM SORBATE (TO MAINTAIN
FRESHNESS), BLACK PEPPER
SO0!UM ACID PYROPHOSPHATE
MAINTAIN COLOR)

CONTAINS: MiLK, SOY.

DISTRIBUTED BY: BEF FOODS, INC.
NEW ALBANY, OHIO 43054-1183
1-800-939-2338

©2019 BOB EVANS FARMS, LLC

*SOURCE: IRl SCAN SALES DATA TOTAL

US. 52 WEEKS ENDING NOVEMBER 4, 2018
50120



THE | NUTFITION o =)
36 servings per container
NN AR, |
T N
“BI M ‘; Amount po: serving
Calories 80
% Daily Value*
Total Fat 69 7%
' Saturated Fc* 3g 16%
’ Trans Fat 0g

Cholesterol 20mg 6%
Sodium 200mg 9%
Total Carbohydrates 1g 0%

Dietary Fiber Og 0%

Total Sugars <1g
Includes 0g Added Sugars 0%
Protein 69 12%
S RERRS e, e WOl

Vitamin D Omcg 0%

A Calcium 220mg 15%
Iron Omg 0%

Potassium Omg 0%

ey ey

* The % Daily Value tells you how much a nutrient

in a serving of food contributes to a daily diet. 2,000
/, smooth calories a day is used for general nutrition advice.

-rlng Cheese INGREDIENTS: LOW MOISTURE PART SKIM MOZZARELLA CHEESE

, | (PASTEURIZED PART SKIM MILK, CHESE CULTURES, SALT, ENZYMES).




el Al el aef'l“g &€ /& cup |'|4Ug]
| ade with Amount per serving
WO Potatoes | Calorie 150
farm-freshgo —
» Artificial % Daily Value*
olors or Total Fat 7g 9%
MASHED POTATOES Saturated Fat 2.59 13%
Trans Fat (g
uten Free
Origina| Cholesterol 5mg 5%
e ide in USA | Sodium 450mg 20%)
o Total Carbohydrate 2 8%
o | Dietary Fiber2g %
e Total Sugars 29
=1 icdesogAddedSuges 0%
SISO :
NO — | Protein 3g
—— RIS
POTATOES 1 ove ———0 |ViDOneg0%  Cabiomding

you crave

6052EE0L

v ruivil raCls
Serving Size 1 Package (227g)

_ll_l?.;iil‘ll‘i“-'-r Serving
Calories /10 Calories from Fat 100

% Daily Value*
Total Fat 119 17%
Saturated [ a! 1_.59 8%
Trans Fat Og |
Cholesterol Omg 3%
Sodium 880mg 37%
Total Carbohydrate 68g 23%
Dietary Fiber 2g 8%
Sugars 3g
Protein 11g 11%
o
Vitamin A30% @ Vitamin C 15%
Calcium 6% ® |ron15%

* Percent Daily Values are based on a 2,000

B aambhasdas oRad

POTASSIUM SORBATE (T0 MAIN
FRESHNESS), BLACK PEPS
SODIUM ACID PYROPHOSPHATE
MAINTAIN COLOR).

CONTAINS: MILX, SO

DISTRIBUTED BY: BEF FOODS, IN
NEW ALBANY, OHIQ 43054-1183
1-800-939-2338

vur r
We make o
using only the
promise that
and just plaii

het

C

Keep frozen until re:
these cooking in
temperature of at lea
unattended. Prom
Cooking times an

Microwave Ove
1. BEFORE COO¥

fully remove lid
2. MICROWAVE o

3. OPEN LID, stir,
HIGH for an adk

| 4.LET STAND in |



[Nutrition Factis
Serving Size 1 Frank (569)
Servings Per Container 80

Amount Per Serving
Calories 170 Calories from Fat 140
% Daily Value*
Total Fat 160 24°%
Saturated Fat 6g 32%
Trans Fat 0g

mg 11%

23%

0%
Dietary Fiber Og 0%
Sugars Og

Protein 7o 14%

DR s TS Lot T I NRTSRe s

Vitamin A 0% e Vitamin C 0%

g
5

Calcium 0% e |ron 4%
"Percent Daily Values are based on a 2.000

Calorie diet. Your dally values may be higher
)ending on your calorie needs:
Calories 2.000 2,500

(=
-
o
>
i)
1
- |
L
v
3

Total Fat Lessthan 65¢ 80g
Satfat  Llessman 209 250
Lholesterol  Lessthan  300mg 300mg
Sodiun ~essthan  2,400mg  2,400mg

' :.3‘:;: ‘..‘:'Z—.T-;- 300g 375¢




Nutrition Facts | Qur j | PTG
Serving Size 1 Package (241g) Promlse to You : :
P We make our authentic recipes with care, l |
oun r = ° ° .
Calories 250 ngCanries from Fat 80 {sing only the finest Ingredients. We : :
m—— promise that you will feel nourished, nurtured | |
a ue* . -
and just plai d ing Michelina’s. @ ! l
Total Fat 8g 2% Just piain good after having Mlcpela S-S l
Saturated Fat 3.5g 18% \ . ‘ I I
e Tasty & Simple © | o
Cholesterol 20~ Cooking Guidelines : |[
: $rozen until ready to use. For food safety and quality, follow | =‘—

Sodium 690r% > cooking instructions. Cook thoroughly to an internal _-__O l
= A, 2 of at least 165°F before eating. Do not leave microwave | _-——-__—m |
4. Promptly refrigerate unused portions. Ovens vary. | ——— e ]
‘mes and oven temperatures may need adjustment. | S e |
Oven (1100 watt) | — |
OOKING, lift corner of lid to vent. Do not | e ey, |
e lid. | __-_——-__E |
VE on HIGH for 3 minutes. | }
J, mix pasta and sauce together, re-cover, : e —— |
: itinue to cook on HIGH for an additional ~ |
Calcium 1043 fmest : l

. : : : TELL US HOW WE'RE DOING.
Eajer;::td?;_"y g Y STAND in microwave for 1to 2 minutes. | Wite to: Belfsio Foods, Inc. :
2.REMOVE LID (CAREFUL, IT'S HOT!) Mix contents |  P.0.Box 16630, Duluth, MM 55816. I

: | For specific product comments, please

again and serve. | inchue the UPC and saped Product |
BEST BY Conventional Oven (REMOVE FOOD FROM TRAY) | Idoatictien Cods o sa e vay. |
1. PREHEAT oven to 350°F. i | Visit our website at www.micheinas.com |
2. REMOVE food from tray. Place in similar size oven-safe dish. Covermf.h foil. I |
3. COOK in oven 25 minutes; stir, re-cover and cook an additional 20 mames.' n :

4. REMOVE from oven. Let stand 1to 2 minl:rtes Michelina's 15 2 registered rademart
5. CAREFULLY REMOVE COVER, IT'S HOT! Mix contents together _E‘E,m_;._e_ Vi T

r. "



¥ Nutrition Facts
§ about 24 servings per container
| Serving size 5 crackers (16g)

Bt i T T

E Total Fai

Cholesterol Omg
Sodium 105mg
Total Carbohydrate 10g
Dietary Fiber Og
Total Sugars 1g

Includes 1g Added Sugars 2% ;
Protein Less than 1g

Vitamin D Omcg
Calcium 20mg
Iron 0.5mg
Potassium 10m

*The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

INGREDIENTS:  UNBLEACHED ENRICHED
FLOUR (WHEAT FLOUR, NIACIN, REDUCED

- Serving IRON. THIAMINE MONONITRATE {VITAMIN B1},
X Suggestion RIBOFLAVIN {VITAMIN B2}, FOLIC ACID),
P N clircraAn  CALT



RICE FCR EACH PACKAGE.

Ny Uty
Iti -
In f"""acloi? ﬂtﬁ:

oGS percontaner 1 porciones |
sl Ie' ving siy IZe | Tamario de una

3 chips | Aprox. 9 totopos
1553
Hmlnulcund. ¢ por porc

Cal

oties | Gzlorias 14

% Daily Value* | % Valor Diario*

Totai Fat / Grasa To.. ' Aq 7%

__Saturated Fat / Grasa Satur'a 0.59 4%
Trans Fat/ Grasa Trans Og

Cholesteroi / ColesterolOmg 0%

|Sodium /Sodio1ismg  ___5%| L ~ *f']’i'aFOSDEMAI'Z

| Total Carbohydrate / Carbohid-atos i*tales 09 7% | = * " JOKTILLA CHIPS

| “_—_——_ LY - &

| Dietary Fnber/r-'mmmatéma g 5% . ’ A ‘
q\l 1!’4 1 RES

N W | TORTILLAS TR

—

2in / protsina 29

| TORTILLA TRIANGLES &8
| k - ﬁw Vs ‘ﬂ#




i~ [TTEE
B Salurated Fat 0g
4 Trans Fat 0g

LA,
Monounsaturated Fat (g

L %{ Cholesterol 0mg
Sodium 270mg

0 | Total Carbohytrate 299 0%
Sl DiayFiber 49 168,

Sugars 6¢

0%

11%] S
0% | e
165 | A

® 10
Oroweat! !

Mutfin
100

100
WHOLY,
*SLICED ia_\TGh&T"“ IﬂN}

-

W
7

'n H W 4
&?ﬁ {ose | 289 Whol o \ 0

PER s“n"\l".l

% Dall).' ‘.’a']uei
s
rated Fat Og

0%
,;pFatOg

CioderolOmg 0%
B 1%

Tolal Carhohydrate 249 8%
DelayFiberdg 8%

Sugars 1g

Vitamin A 0% +Vitamin C 0%
Calcium 8% + Iron 10% |
Percent Daily Values are based on a 2,000 Calorie diet

: This packages
nuirunmemally A

| No High Fructose Corn Syrup

- w FRy e
1 ._f;’b (4’.9 By 4

= A ";'M GMO LDPE



-6.20Z(1769) SANDWICHES
TWT 620Z (3875 LB) 1.76 kg

| | "Percent Daily Values are based on a 2,000

1. Open one end of the w
2. Heat in the micr:
3. Let sandwich ¢

Best Results Heatin
1. Open one end o
3 minutes -OR- -
2. Heat in microwa
3. Let sandwich staiiu ...

Microwave ovens vary. .

- - BEY o .
Nutrition Fac'
Serving Size 1 Sandwich (176g
Amount Per Serving
Calories 510 Calories from i

% Daily Value- ‘

Total Fat 29g 45%
Saturated Fat 11g _ 58%
Trans Fat 1g

Cholesterol 70mg " 23%
Sodium 780mg _ 32%
Total Carbohydrate 41g 14%
Dietary Fiber 29 8%

Sugars 7g

Protein 21g
R S e

Vitamin A4% e  Vitamin C 2%
Calcium 15% o Iron 20%

calorie diet, Your daily values may be higher or
lower depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Less than  65g 80g

e ewwwvave for 1 minute. Enjoy!

Servings Per Container 10 |

Sat Fal Less than  20g 25g
Cholesterol Less than  300mg  300mg
Sodium Lessthan 2400mg 2,400mg
Total Carbohydrate 3009 3759

Dietary Fiber

' for 1% to0 2 Minutes.
ave for 1 minute. Enjoy!

“rowave on defrost for
‘or overnight,

1igh power.

ENTS: FULLY COOKED FLAMES
CEF PATTY: BEEF, WATER, SALT -.sFl umLEE
AN PRODUCT, SODIUM PHOSPHATES, SpicE
SESAME SEED BUN: ENRICHED BLEACHED WHE AT
EAT FLOUR, NIACIN, REDUCED IRON
MONONITRATE, RIBOFLAVIN, FOLIC ACID
c), WATER, SUGAR, SOYBEAN OIL. SESAME
SEEDS, CONTAINS 2% OR LESS OF: YEAST BLEND
(EAST, SORBITAN MONOSTEARATE, ASCORBIC ACID
ADDED AS DOUGH CONDITIONER), SALT CALCIUM
PROPIONATE (PRESERVATIVE), MONOGLYCERIDES WITH
ASCORBIC ACID (ANTIOXIDANT) AND CITRIC ACI
(ANTIOXIDANT), CALCIUM SULFATE, ENZYMES, WHEAT
STARCH, ASCORBIC ACID ADDED AS DOUGH
CONDITIONER. PASTEURIZED PROCESS AMERICAN
CHEESE: CULTURED MILK, WATER. CREAM. SODIUM
CITRATE, SALT, SODIUM PHOSPHATE, SORBIC ACID
(PRESERVATIVE), LACTIC ACID, ARTIFICIAL COLOR,
ENZYMES, SOY LECITHIN.
CONTAINS: WHEAT, MILK, SOY

DISTRIBUTED BY: SAM'S WEST, INC.
BENTONVILLE, AR 72716

We are so confident you will be delighted with you
Member's Mark purchase that we promise to refun
or replace any item you find unsatisfactory. We it
to delight all our members and would love to hea

sl Call us at : 1-888-301-033



FT_—_?&__&__ T ek . DR = =
Nutrition Facts | [ eeros
Seving Size 112 Contal S e del 10
! ntain calone dhet. Y
SeN\ﬁs Per Container 2er 470 ornowerdepe?::
. (4
Amourt Per Servi T%lal Eat Leaé
: atFat L
Salories 190 Calories from Fat 80 Cho!ast‘ae;ol P
*% Datly v Sodium Les:
Total Fat alue* Total Carbohydra
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Nutrition Facts |
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
INDEX
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Butters/Spreads 6
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Fruit 17
Grain/Bread 17
Lasagna 20
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Pork Products 23
Ravioli 23
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Vegetarian 26
Whole Grains 27
Foster Farms Foodservice Website: CN Labels 27
Costco: Fully Cooked Food Products 31
Crediting Resources 37
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS
*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV

NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)




CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
BEEF PRODUCTS
Whole Grain Breaded Beef | 69012 090063 4 sticks = AdvancePierre Foods Little People’s Head 9/12/14 MPA
Finger 2 oz. M/MA 9990 Princeton-Glendale Road Start 2/2014 CN
AKA Country Fried 1 oz. BR/GR Cincinnati, Ohio 45246 Cassie Carlstrom
Breaded Beef Patties 800-969-2747 Commodities 9/12/19 MPA
3/14/2021 CN
Flame Broiled Mini Steak 68051 CN Each 1.20 oz. Mini AdvancePierre Foods Kids Campus 5/29/14
Burger with Bun** Labeled Burger = 9990 Princeton-Glendale Rd Lynda Harvey
1 oz. M/MA Cincinnati, OH 45246 U.S. Foods
1 oz. BR/GR 800-543-1604 5/29/19
Kimberly Scardicchio, CN Labeling
Technologist
Casa Beef Meatballs** 55682 2 0z. =4 meatballs = Rich Products Corporation Kids Campus 3/30/15
2 oz. M/MA 1867 Demere Road Lynda Harvey
St. Simons Island, GA 31522 U.S. Foods
912-638-5000
Brooks Bagby, Regulatory 3130720
Specialist
912-638-5000
FC Down Home Beef & 77-610-7 3 oz. = 3 meatballs = AdvancePierre Foods Variety Early Learning 3/14/14
Chicken Meatballs** 1.5 oz. M/MA 9990 Princeton Glendale road Center
Cincinnati, OH 45246 Sayonara Harris
800-543-1604 3/14/19
Lena Seckman, Labeling
Coordinator
NPRO Meatloaf with 1380030033 Each 5.80 oz. loaf = Nestle Nevada Adult Day 1/10/14
Gravy* 2 oz. M/MA Ariana Frangos - Nestle Regulatory | Healthcare Centers
School Lunch Affairs US Foods
2
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Contribution®** 5750 Harper Road Christino Vito 1/10/19
Solon, OH 44319 702-319-4600 X 101
440-264-6040
Ariana.frangos@nestle.com
Bread Ready Premium 49315 2 0z. meat = Hormel Foods Corporation Nevada Adult Day 10/28/14
Roast Beef Whole 1 oz. M/MA 1 Hormel Place Healthcare Centers
Muscle** Austin, MN 55912-3680 US Foods T0/23/19
David Peters — Senior Analyst Christina Vito
DMPETERS@HORMEL.COM 702-319-4600 X101
Fully Cooked Flame- 3740 4 pieces = AdvancePierre Foods USAF Nellis CDC 2/23/16
broiled Strip Shaped Beef 2 oz. M/MA 9990 Princeton-Glendale Rd Chloe Vasquez
Patties with Teriyaki Cincinnati, OH 45246 US Foods 2/23/21
Sauce** Kim Crocker
CN Labeling Technologist
Flame broiled Beef Dipper | 3827 2.80 oz. =4 pieces = AdvancePierre Foods Three Square 5/19/2014
with Teriyaki* 2 0z. M/MA 9990 Princeton-Glendale Rd Dorian Stonebarger
Cincinnati, OH 45246 Advance Pierre
Ashley Sexton, Child Nutrition 5/19/19
Labeling Technologist
Fully Cooked Meatloaf 9302 091176 3 oz. meatloaf =2 oz. AdvancePierre Foods Sigman Enterprises dba | 8/2014
with Ketchup Glaze M/MA 9990 Princeton-Glendale Rd Watch Me Grow
Cincinnati, OH 45246 Commodities 8/2019
Flame broiled Beef Pattie 3-155-525-0 Each 2.5 oz. pattie = Advance Food Company Three Square 11/17/15
Caramel Color Added Fully 2 M/MA 301 West Broadway Dorian Stonebarger
Cooked Enid, OK 73701 Advance Pierre 11/17/2020
800-237-6656
Maria Chambers
3
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*Manufacturer Product Analysis = MPA

**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV
NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Fully Cooked Flame 6974 Each 6.20 oz. sandwich AdvancePierre Foods Calvary Chapel Dayton | 10/19/15
broiled Angus Choice = 9990 Princeton-Glendale Rd Valley
Chuck Cheeseburger®* 3.5 0z. M/MA Cincinnati, OH 45246 Dennis Hubbard 10/19/20
2.5 oz. BR/GR 800-543-1604 Costco
Kim Scardicchio, CN Labeling
Technologist
Fully Cooked Beef Patties 5661CE 091616 Each 2.20 oz. cooked JTM Provisions Co. ChildTime Child Care 10/2014
pattie = Harrison, OH 45030 Jean Griffith 209-534-
2 0z. M/MA 800-626-2308 9869 10/2019
NDA Food
Commodities
Fully Cooked Charbroiled | CN262253 075721 Each 2.25 oz. patty = Don Lee Farms 10/4/16
Beef Patty 2 oz. M/MA 200 E. Beach Ave.
Inglewood, CA 90302
310-674-3180 10/4/21
Adriana Olmedo
Fully Cooked Flame 25-940 4 oz. patty = 3.75 oz. Advance Pierre Foods Creative Beginnings dba | 11/3/2016
broiled CAB Chuck Steak M/MA 9990 Princeton-Glendale Rd Kids First
Burger Cincinnati, OH 45246 Is)enlse Sidney 132021
ySCo
CN Beef Crumbles* 9737 2.50z. = Advance Pierre Foods Boys & Girls Club of 9/10/15
2 0z. M/MA 9990 Princeton-Glendale Rd Mason Valley
Cincinnati, OH 45246 Christina Hurt 9/10/20
Beef Crumbles* 320600-0 2 oz. cooked crumbles = | AdvancePierre Foods Variety Early Learning | 3/31/16
2 oz. M/MA 9990 Princeton-Glendale Rd Center
Cincinnati, Ohio 45246 Sayonarra Harris 33120
800-969-2747 US Foods
Kimberly Scardicchio
4
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Fully Cooked Flame 155-525-0 Each 2.5 oz. pattie = AdvancePierre Foods Variety Early Learning 11/17/15
broiled Beef Patties™ 2 oz. M/MA 9990 Princeton-Glendale Rd Center
Three Square Cincinnati, OH 45246 Sayonara Harris
(3-155-525-0) US Foods 11/17/2020
The Shade Tree
Becky Puopolo
Three Square
Dorian Stonebarger
Fully Cooked Salisbury CNQ752503 076083 Each 2.5 oz. portion = Don Lee Farms The Shade Tree 2/5/14
Steak** Expired 2 oz. M/MA Suzanne Boutros, QC Supervisor Becky Puopolo 275719
Fully Cooked Charbroiled 3760 Each 2.30 oz. patty = AdvancePierre Foods 9/7/16
Beef Steaks Chopped & 2 0z. M/MA 9990 Princeton Glendale Road o721
Formed Cincinnati, OH 45246
Flame Broiled Beef Steak 69050 088458 Each 2 oz. burger = Advanced Pierre Foods Boys & Girls Club of PFS
Burger- CN Fully Cooked 2 0z. M/MA 9990 Princeton Glendale Road Truckee Meadows 4/19/16
Beef Burger Cincinnati, OH 45246 Rick Stevens PFS
4/19/2021
BUTTERS/SPREADS
Sunbutter-Sunflower Seed 19366 1.1 0z.=2 Tbsp = Sun Butter LLC Three Square 7/23/14
Spread** 1 M/MA Po Box 3022 Dorian Stonebarger
Fargo, ND 58106-3022
5
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*Manufacturer Product Analysis = MPA

**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
501 42 nd St. NW 7/23/19
Fargo, ND 58102
877-873-4501
www.sunbutter.com
Sunbutter Creamy** 19010 1.1 oz. =2 Tablespoon = WCSD 7/24/14
1 oz. M/MA
7/24/19
BURRITOS/MEXICAN/TACOS
Whole Grain Cheese 78372 090318 2 (2.2 oz.) portions = The Schwan Food Company Sigman Enterprises 4/2014
Quesadilla 2 0z M/MA 115 W. College Drive Dba Watch Me Grow
2 0z GR/BR Marshall, MN 56258 Alisha Sigman 4/2019
1-877-302-7426 US Foods or Sam’s
Club
Shredded Steak & Cheese 15934 Each 5.50 oz. burrito = Ruiz Foods Under the Magic Pine 3/9/16
Burrito** 0.75 oz. M/MA PO Box 37 Tree
3 svg BR/GR Dinuba, California 93618 Leslie Grove
2410 Texoma Drive, Denison, TX Costco/Walmart
6
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV

NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
75020 3/9/21
2557 Florency Harllee Blvd,
Florence, SC 29506
Rena Lopez, Sr. Regulatory
Manager
Beef & Cheese Chalupa on | Commodity Code: | 084343 Each 3.11 oz. Chalupa = | Integrated Food Service 2/17/15
a Whole Grain Tostada C82651 2 oz. M/MA 310 W. Alondra Blvd.
Bowl- Commercial Code: 1 oz. BR/GR Gardena, CA 90248
Individually Wrapped 826051 (310)523-3664
Commodity David Watzke, V.P. of Operations
UPC#:
007219391 8651 0 2/17/2020
Commercial
UPCH#:
007219391 8262 8
Rosarita Refried Beans* 27000-52541 % cup beans = ConAgra Foods 3/18/14
Yac.F/VOR 1 oz. One ConAgra Dr. 313719
M/MA Omaha, NE 68102-5001
CHEESE PRODUCTS
7
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
CHICKEN PRODUCTS
Whole Grain Lower Fat 95150 089722 | Each 4 oz. corn dog = Foster Farms Marburger, K. 2/2014
Chicken Corn Dog 2 oz M/MA Livingston, CA 95334 Dba Lone Mountain
2 0z BR/GR Creative Learning
Center/Learning Jungle 212019
Alysha Lowe
Costco
Whole Grain Uncured 94125 096953 | 4 oz. corndog = Foster Farms Redeemer Lutheran Church 3/2018
Chicken Corn Dog 2 oz. M/MA Livingston, CA 95334 Michelle Hurley
2 oz. BRIGR 3/2023
Mini Chicken Corn Dog** | 96124 2.67 0z. = 4 mini corn Foster Farms Costco, Sam’s Club, 1/6/15
dogs = www.fosterfarmsfoodservice.com Walmart
1.25 oz. M/IMA Amy Virden, R & D Manager
1.25 oz. BR/GR 1/6/20
Chicken Corn Dog** 95024 Each 4 oz. corndog = Foster Farms Calvary Chapel Dayton 1/7/15
2 oz. M/MA www.fosterfarmsfoodservice.com Valley
2 oz. BR/GR Victoria Lindsay, Labeling Scientist | Dennis Hubbard 1/7/20
Costco
Fully Cooked Breaded 1976109 090291 | Each 3.53 oz. patty = Tyson Boys & Girls Club of 4/2014
Chicken Patties 2 0z. M/MA Springdale, AZ 72765 Mason Valley 22019
0.75 oz. BR/GR Christina Hurt
8
11/6/18 cr

*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV
NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
All Natural Chicken Breast | 99508 Each 3.75 oz patty = Foster Farms 1/15/16
Patties 1.50 oz. M/MA www.fosterfarmsfoodservice.com 11572001
Amy Virden, R & D Manager
All Natural Breaded 99562 Each 4.02 oz. patty = Foster Farms 1/30/2017
Chicken Breast Patties 1/75 oz. M/MA www.fosterfarmsfoodservice.com 13072022
Amy Virden, R & D Manager
Glazed Chicken Breast 275-228 Each 3 oz. patty = AdvancePierre Foods Three Square 11/30/15
Patties with Rib Meat- 2.25 oz. M/IMA 9990 Princeton Glendale Road Dorian Stonebarger
Fajita Flavor** Cincinnati, OH 45246 AdvancePierre Foods
800-543-1604 11/30/2020
Maria Chambers, CN Labeling
Technologist
Gold Kist Farms Fully 1325 091341 | Each 2.45 oz. strip = Gold Kist Farms ChildTime Child Care 9/2014
Cooked Fajita Chicken 2 0z. M/MA Packed for Pilgrim’s Pride Jean Griffith 209-534-9869
Strips Corporation NDA Food Commodities
1770 Promontory Circle
Greeley, CO 80634 9/2019
800-321-1470 www.poultry.com
Fully Cooked Savory 2167-0928 Each 4.44 oz. Drumstick | Tyson Foods, Inc. Acelero Learning Clark 5/28/15
Glazed Chicken = 2200 Don Tyson Pkwy County
Drumsticks** 2 oz. M/MA Springdale, AR 72762 Rhonda Kobylecky 5/28/20
1-800-248-9766 Sysco
Karen Shank, MS, RD
Fully Cooked Glazed 26436-0928 1 (5.05 oz.) Drumstick = | Tyson Foods, Inc. 9/14/15
Chicken Drumsticks 2.5 0z. M/MA 2200 Don Tyson Pkwy
9
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**Product Formulation Statement = PFS
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Springdale, AR 72762 9/14/20
1-800-248-9766
Karen Shank, MS, RD
Fully Cooked Glazed 26436-0928 Each 5.05 oz. Drumstick | Tyson Foods, Inc. Commodities 9/14/15
Chicken Drumsticks** = 2200 Don Tyson Pkwy
2.5 oz. M/MA Springdale, AR 72762
800-248-9766 9/14/20
Karen Shank, MS, RD, Nutritional
Services Manager
Sweet & Sour Chicken* 8-52724-15551-7 3.6 0z.= 2.5 oz. chicken | Ling’s 5" Taste Little People’s Head Start 1/3/14
+ 1.1 oz. sauce 9658 Remer Street Cassie Carlstrom
3.6 0z. svg =2 M/MA South El Monte, CA 91733 Commodities 1/3/19
626-401-1923
Tangerine Chicken WG 72001 3.90 oz..svg = Asian Food Solutions, Inc. 2/2/2015
2 oz. M/MA
.50 oz. BR/GR 2122020
Smart Picks Flame Broiled | 2417 3 0z. =4 pieces = Advance Pierre Three Square 5/19/14
Chicken Breast Dipper with 2 oz. M/MA 9990 Princeton-Glendale Road Dorian Stonebarger
Teriyaki* Cincinnati, OH 45246 Advance Pierre
1-800-969-2747 5/19/19
Ashley Sexton, Child Nutrition
Labeling Technologist
All Natural Dino 22651 3 o0z. = 5 pieces = Maxi Canada, Inc. Calvary Chapel Dayton 3/19/15
Buddies** 1 0z. M/MA 1-800-363-3621 X 168 Valley
10
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Dennis Hubbard 3/19/2020
Costco
All Natural Chicken Breast | 99502 4 nuggets = Foster Farms 10/20/15
sk 1
Nugget 1.25 oz. M/MA www.fosterfarmsfoodservice.com 10720720
Fully Cooked Breaded 1577295 Each 3 oz. patty = Koch Foods HSNN 5/19/15
Chicken Breast Patties with 1.25 oz. M/MA School Food Service Sysco
Rib Meat** Jody Allen 5/19/20
CN Fully Cooked Grilled 5690 090986 | 2.36 0z.=4(0.59 oz. Brakebush ChildTime Childcare 7/2014
Nugget Shaped Chicken each) pieces = Jon Brakebush, VP- Research & Jean Griffith
Breast Patties 2 0z. M/MA Development 7/2019
800-296-2121
Homestyle Whole Grain 3731-928 092179 | Each 4.07 oz. pattie = Tyson Sigman Enterprises 6/3/15
Patties- 4.07 oz. 2 oz M/MA 2200 Don Tyson Pkwy dbs Watch Me Grow
1 0z BR/GR Springdale, AR 72762 Alisha Sigman 6/3/20
1-800-248-9976 (1-800-24-TYSON) | NDA Food Commodities
Tysonfoodservice.com
Fully Cooked, Whole 3732-928 090589 | 5(0.79 oz. each) patties Tyson Sigman Enterprises 7/22/14
Grain, Home-Style Chunk- = 2200 Don Tyson Pkwy dbs Watch Me Grow
Shaped, Breaded Chicken 2 0z M/MA Springdale, AR 72762 Alisha Sigman 7/22/19
Patties- CN 1 0z BR/GR 1-800-248-9976 NDA Food Commodities
1-800-24-TYSON
Tysonfoodservice.com
Fully Cooked, Whole 2155-928 092337 | Five (0.66 oz. each) Tyson Boys & Girls Club of 2/2015
Grain Chicken Chunks-CN pattie fritters = 2200 Don Tyson Pkwy Mason Valley
Chunk-Shaped Chicken 2 0z. M/MA Springdale, AR 72762 Christina Hurt
11
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Pattie Fritters 1 oz. BR/GR 1-800-248-9976 USAF Nellis CDC 2/2020
1-800-24-TYSON Chloe Vasquez
Tysonfoodservice.com US Foods
Fully Cooked Whole Grain | 70364-0928 092340 | Five (0.7 oz. each) Tyson PFS
Golden Crispy Chicken chunks = 2200 Don Tyson Pkwy 7/7/15
Chunk Fritters 2 0z. M/MA Springdale, AR 72762 CN Label
1 oz. BR/GR 1-800-248-9976 2/2015
1-800-24-TYSON
. PFS
Tysonfoodservice.com
Karen Shank, Nutritional Services 7/7/2020
Manager CN Label
2/2020
Golden Crispy Popcorn 70368 092273 | 12 popcorn chicken = Tyson Little People’s Head Start 2/2015
Chicken 092280 | 2 0oz. M/MA 2200 Don Tyson Pkwy Cassie Carlstrom
1 oz. BR/GR Springdale, AR 72762 Commodities
1-800-248-9976 2/2020
1-800-24-TYSON
Tysonfoodservice.com
Fully cooked, Whole Grain | 2154-928 090580 | Each 3.29 oz. pattie = Tyson Foods Inc Sigman Enterprises 8/19/14
Chicken Pattie Fritters- CN 090581 | 2 0oz M/MA 2200 Don Tyson Pkwy dbs Watch Me Grow
1 0z BR/GR Springdale, AR 72762 Alisha Sigman 8/19/19
Karen Shank, MS, RD NDA Food Commodities
1-800-248-9766
Fully Cooked WG Chicken | 2155-928 092337 | 5 Nuggets =2 oz. M/MA | Tyson Sales and Distribution, Inc. Acelero Learning Clark 2/2015
Chunks- Chunk-Shaped =1oz. PO Box 2020 County
Chicken Pattie Fritters BR/GR Springdale, AR 72765-2020 Rhonda Kobylecky 2/2020
1 nugget = 0.66 oz. Commodities
12
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Chicken, Diced, Cooked, 100101 CN 1 oz. Diced Chicken = USDA Foods Product Information FNS 5/2015
Frozen Labels 1 oz. M/MA Sheet USDA Commodities
on 5/2020
product
BBQ Chicken Teriyaki** 8-52724-15554-8 2.88 0z. =2 oz. chicken Lings 5% Taste Sigman Enterprises 1/3/14
+ 0.8 o0z. sauce = 909-593-4797 Dba Watch Me Grow
2 0z. M/MA Alisha Sigman 1/3/19
NDA Food Commodities
Fully Cooked, Whole 3732-928 090589 | 5 (0.79 oz. each) patties | Tyson Foods Inc. Sigman Enterprises 5/2014
Grain, Home-Style Chunk- = 2200 Don Tyson Pkwy dbs Watch Me Grow
Shaped, Breaded Chicken 2 oz M/MA Springdale, AR 72762 Alisha Sigman 5/2019
Patties-CN 1 oz BR/BR Karen Shank, MS, RD NDA Food Commodities
1-800-248-9766
Uncooked Boneless Savory | 483528-0954 8 (.68 0z. each) pieces = | Tyson Foods, Inc. Variety Early Learning 2/6/15
Classic Chicken Breast 2 oz. M/MA 2200 Don Tyson Pkwy Center
Nugget Patty Fritters with Springdale, AR 72762 Sayonara Harris 2/6/20
Rib Meat** 800-248-9766 US Foods
Fully Cooked White Meat | 016142-0928 5 (0.63 oz. each) pieces Tyson Foods Inc. 10/29/16
Chicken Nuggets = 2200 Don Tyson Pkwy
1.50 oz. M/MA Springdale, AR 72762
Karen Shank, MS, RD 10/29/2021
1-800-248-9766
Fully Cooked Chicken 556528-0954 Each 4 oz. filet = Tyson Foods, Inc. Nevada Adult Day 7/28/14
Breast Filets with Grill 3 0z. M/MA 2200 Don Tyson Parkway Healthcare Centers
Marks with Rib Meat** Springdale, AR 72762 US Foods 7/28/19
1-800-248-9766 Christina Vito 702-319-
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*Manufacturer Product Analysis = MPA
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Karen Shank, MS, RD- Nutritional 4600 X101
Services Manager
Hot & Spicy Chicken 70314 094557 | Each 3.49 oz. Pattie Tyson Foods, Inc. Little People’s Head Start 4/2016
Pattie Fritters 094556 | fritter = 2200 Don Tyson Parkway Cassie Carlstrom
2 oz. M/MA Springdale, AR 72762 Commodities
1 oz. BR/GR 1-800-248-9766
Karen Shank, MS, RD- Nutritional 4/2021
Services Manager
Fully Cooked Harvest 33-506-0 3.20 oz.= 5 pieces = Advance Pierre Kids Campus 4/10/15
Breaded Chicken Patty** 2 oz. M/MA 9990 Princeton-Glendale Road Lynda Harvey
1 oz. BR/GR Cincinnati, OH 45246 US Foods 2/10/20
1-800-543-1604
Kim Scardicchio, CN Labeling
Technologist
Fully Cooked Grilled 38351-0928 Each 4 oz. fillet = Tyson Foods, Inc. Marburger dba Lone 1/29/15
Chicken Breast Filets with 3 oz. M/MA 2200 Don Tyson Parkway Mountain Creative
Rib Meat** Springdale, AR 72762 Learning Center/Learning
800-248-9766 Jungle 1/29/2020
Karen Shank, MS, RD Alysha Lowe
Costco
Fully Cooked, Low 25559-0928 Each 2.3 oz. serving = Tyson Foods, Inc. Three Square 4/3/14
Sodium, 1/2 “ Diced 2 oz. M/MA 2200 Don Tyson Parkway Dorian Stonebarger
Mostly Dark Chicken** Springdale, AR 72762
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
800-248-9766 4/3/19
Karen Shank, MS, RD, Nutritional
Services Manager
Fully Cooked Chicken 20980-328 7 (.5 oz. each) slices = Tyson Foods, Inc. Commodities 5/12/15
Ham** 2 oz. M/MA 2200 Don Tyson Parkway
Springdale, AR 72762
800-248-9766 5/12/20
Karen Shank, MS, RD, Nutritional
Services Manager
COMBINATION FOODS
NPro Stuffed Green 1001380030068000 Each 6.9 oz. serving = Nestle Professional Nevada Adult Day 7/30/14
Peppers 0.25 0z M/MA 5750 Harper Road Healthcare Center
With Beef in Tomato 0.25 BR/GR Solon, OH 44319 Cristina Vito
Sauce*** Yac. FIV 440-264-6040 US Foods
Ariana Frangos 7/30/19
Nestle Regulatory Affairs
Ariana.frangos@us.nestle.com
EGG ROLLS
15
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS
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Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
FISH
Crunchy Breaded Fish 400301 092027 | Four (1.0 oz. each) Trident Seafoods Corp. USAF Nellis CDC 1/2015
Nuggets 1 oz. nuggets = 5303 Shilshole Avenue NW Chloe Vasquez
2 0z. M/MA Seattle, WA 98107 702-652-5885 1/2020
1.5 oz. BR/GR US Foods
Ocean Treasures™ 421880 4 0z. = 4 pieces = Trident Seafoods Corp. Variety Early Learning 12/15/14
Formed Fish Nuggets* 2 oz. M/MA 5303 Shilshole Avenue NW Center
1.5 0z. BR/GR Seattle, WA 98107 Sayonara Harris 12/15/19
US Foods
Redi Grilled Pollock 420209 4 oz. = 1 piece fish = Trident Seafoods ChildTime Childcare Inc. 12/26/14
Portions 4 oz.** 3 0z. M/MA 5303 Shilshole Ave NW La Petite Academy
Seattle, WA 98107-4000 Jean Griffith
800-426-5490 US Foods
Tim Koester, Corporate QA & 12/26/19
Technical Services
206-297-5822
FRUIT
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
GRAIN/BREAD
Whole Grain Baked Pretzel | 30113 1 serving = 1 pretzel = J&J Snack Foods Corp 05/01/2014
Mini** 1 svg BR/GR 800-486-9533 x6140 05/01/2019
Whole Grain Pre-Packaged | 039085 1 pkg= J&J Snack Foods Corp. Catholic Community 11/13/15
Jungle Crackers** 1 BR/GR 6000 Central Highway Services
Pennsauken, NJ 08109 Marie Short
800-486-9533 X6140 BakeMark 11/13/20
Kathleen Wong, Research & Sam’s Club
Development Director
Totally Apple Cinnamon 09797 35 gram svg = McKee ChildTime Child Care 10/27/15
Bar** 1 svg BR/GR Fieldstone Bakery Jean Griffith
PO Box 750 209-537-9869
Collegedale, TN 37315-0750 U.S. Foods/Sam’s Club
423-238-7111
Chris McKee, Executive VP 10/27/2020
Marketing & Sales
Cindy McMahan, Manager of Food
Regulatory & Nutrition
Whole Grain Biscuits* 20581 BAD 2.2 oz. serving = J&J Snack Foods Corp 05/01/2014
2 svg BR/GR 800-486-9533 x6140
05/01/2019
17
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Whole Grain Cinnamon 01610 Each 2.5 oz. roll = J&J Snack Foods Corp 05/01/2014
Rolls* 2 svg BR/GR 800-486-9533 x6140
LaVonn Unruh 05/01/2019
Whole Grain White Wheat | 01509 Each 2.2 oz. roll = J&J Snack Foods Corp 05/01/2014
Dinner Rolls* 2 svg BR/GR 800-486-9533 x6140
LaVonn Unruh 05/01/2019
Whole Grain Soft Pretzels* | 30120 Each 2.2 oz. pretzel = J&J Snack Foods Corp 05/01/2014
2 svg BR/GR 800-486-9533 x6140
Kirsten Leo, Research & 05/01/2019
Development Manager
Whole Grain Super Pretzel | 30185 14 grams = 1 piece = J&J Snack Foods Corp 05/01/2014
Nuggets* 0.5 svg BR/GR 800-486-9533 x6140
Joe Furgiuele 05/01/2019
Aunt Jemima Pancakes 43582 Each 1.14 oz. pancake = | Aunt Jemima Acelero Learning of Clark 10/3/14
Made with Whole 1 oz. BR/GR Quaker Oats Company County 702-387-0179
Grain*** Pinnacle Food Service
121 Woodcrest Road
Cherry Hill, New Jersey 08003 10/3/19
1-866-816-7313
Dana Hill, Director of Regulatory
Affairs
Aunt Jemima French Toast | 43586 4 (0.85 oz. each) sticks = | Aunt Jemima- Quaker Oats Acelero Learning of Clark 10/24/14
Sticks Made with Whole 1.25 oz. BR/GR Company County 702-387-0179 1/7/15
Grain*** Pinnacle Food Service
121 Woodcrest Road US Naval Fallon
18
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Product Name

Product #

CN #

Meal Contribution

M/MA= Meat/Meat
Alternative

BR/GR= Bread/Grains
F/V= Fruit/Vegetable

Company Name
Contact Name
& Phone from MPA*

Sponsor Name
Food Rep

Date Approved

Date Expired

Cherry Hill, New Jersey 08003 1-
866-816-7313

Dana Hill, Director of Regulatory
Affairs

Cassandra Runnell
US Foods

WCSD

10/24/19
1/7/20

Aunt Jemima French Toast | 43583
made with Whole

Grain***

Each 2.43 oz. slice =
1.25 oz. BR/GR
0.25 oz. M/MA

Aunt Jemima

Quaker Oats Company

Pinnacle Food Service

121 Woodcrest Road

Cherry Hill, New Jersey 08003
1-866-816-7313

Dana Hill, Director of Regulatory
Affairs

Acelero Learning of Clark
County 702-387-0179

10/24/14

10/24/19

Mini Pancakes IW —
Cinnamon Roll***

43568

3.2 oz. per pouch =
2 oz. BR/GR

Aunt Jemima

Quaker Oats Company

Pinnacle Food Service

121 Woodcrest Road

Cherry Hill, New Jersey 08003
1-866-816-7313

Dana Hill, Director of Regulatory
Affairs

Acelero Learning of Clark
County 702-387-0179

11/19/14

11/19/19

Mini Pancakes IW — Maple
Blast***

43563

BR/GR

1 pouch=3.2 0z. =2 oz.

Aunt Jemima

Quaker Oats Company

Pinnacle Food Service

121 Woodcrest Road

Cherry Hill, New Jersey 08003
1-866-816-7313

Dana Hill, Director of Regulatory

WCSD

11/20/14
11/25/14

11/20/19
11/25/19

11/6/18 cr

*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Affairs
Waffles made with Whole | 43577 1 waffle (1.39 0z.) =1 Aunt Jemima WCSD 6/3/14
Grain*** oz. BR/GR Quaker Oats Company 11/25/14
Pinnacle Food Service
121 Woodcrest Road
Cherry Hill, New Jersey 08003
1-866-816-7313 6/3/19
Dana Hill, Director of Regulatory 1172519
Affairs
Nutri-Grain Bar 38000 59772 1 bar =1 oz. BR/GR Kellogg’s WCSD 1/16/15
Strawberry for School*** Julia M. Jursinic, MS, Sr. Director,
Nutrition Labeling & Regulatory 1/16/19
Compliance
LASAGNA
Foodservice Meat 58108-07236 8 0z. = 1 cup lasagna = ConAgra Foodservice Nevada Adult Day 2/10/15
Lasagna** 1.75 oz. M/IMA 5 ConAgra Drive, 5-435 Healthcare Centers
3/8 c. F/V Omaha, NE 68102 Cristina Vito
402-240-4000 US Foods 2/10/20
David Schuett, MS RD, Nutritionist
Foodservice Vegetable 5810807237 1 cup lasagna = ConAgra Foodservice Nevada Adult Day 3/12/15
Lasagna** 1.5 0z. M/MA 5 ConAgra Drive, 5-435 Healthcare Centers
Omaha, NE 68102 Cristina Vito
402-240-4000 US Foods 3/12/20
David Schuett, MS RD, Nutritionist
20
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
MAC & CHEESE
Molly’s Kitchen Macaroni | 58108-07229 7.97 0z. = 1 cup mac & ConAgra Foodservice Nevada Adult Day BR/GR
& Cheese** cheese = 5 ConAgra Drive, 5-435 Healthcare Centers 12/18/14
0.75 oz. M/MA Omaha, NE 68102 Cristina Vito M/MA
1 oz. BR/GR 402-240-4000 US Foods 12/15/14
David Schuett, MS RD, Nutritionist BR/GR
12/18/19
M/MA
12/15/19
PIZZA
Big Daddy’s Harvest 68543 093174 | Cuteach 39.53 oz. pizza | The Schwan Food Company Boys & Girls Club of 7/2015
Cheese Pizza into 8 equal portions Schwan’s Food Service, Inc. Mason Valley
Each 4.94 oz. slice = Marshall, MN 56258 Christina Hurt 72020
2 oz. M/MA www.schwansfoodservice.com Sysco 7
1/8 c. F/V 1-877-302-7426 Rep: John Brower
775-450-1992
MAX Double Stuff Cheese | 200 77387 12683 2 084746 | Each 3.74 oz. pizza = ConAgra Foods- Foodservice Three Square 8/2014
Pizza 2 oz. M/MA 5 ConAgra Drive Dorian Stonebarger
1.75 oz. BR/GR Omaha, NE 68102 Con Agra 8/2019
402-240-4000
Shawn Fear, Customer Facing
Quality Manager, Food Service
21
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV
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Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
MAX Pizza Quesadilla 100 77387 12532 6 Each 5 oz. quesadilla = ConAgra Foods — Foodservice 7/2015
with Chicken** 2 M/MA 5 ConAgra Drive
2 svg BR/GR Omaha, NE 68102
1/8 c. F/V 402-240-4000 712020
Shawn Fear, Customer Facing
Quality Manager, Food Service
Bagel Bites Cheese & 78001728 3.10 oz. serving = Heinz North America Calvary Chapel Dayton 10/9/15
Pepperoni** 0.25 0z. M/MA 2800 California Street Valley
3.0 0z. BR/GR Stockton, CA 95206 Dennis Hubbard 10/9/20
800-255-5750 Costco
Ana Purgianto, Regulatory Affairs
Ardella’s 3X5 Whole Bulk 90205 5.10 oz. portion = Ardella’s Sigman Enterprises 6/13/14
Grain Cheese** Wrap 90206 2 oz M/MA 888-642-2056 Dba Watch Me Grow
2 svg GR/BR Richard Schanz Alisa Sigman 6/13/19
1/8 c. F/V President NDA Food Commodities
Ardella’s Whole Grain Bulk 90201 086654 | 3X5(5.10 oz.) portion = | Ardella’s Little People’s Head Start 6/13/14
Pepperoni Wrap 90202 2 0z. M/MA 888-642-2056 Cassie Carlstrom
2 svg BR/GR Richard Schanz Commodities 6/13/19
1/8 c. F/V President
Ardella’s 3 X 7 BBQ Bulk 90880 077850 | 5.47 oz. portion = Ardella’s Little People’s Head Start 6/13/14
Chicken on Whole Grain Wrap 90881 2 oz. M/MA 888-642-2056 Cassie Carlstrom
Flatbread *** 2 oz. BR/GR Richard Schanz Commodities 6/13/19
1/8 c. F/V President
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
PORK PRODUCTS
Flame broiled Rib Shaped | 3-44-531-0 2.5 oz. =1 serving AdvancePierre Foods Three Square 3/16/16
Pork Patties with Barbeque 9990 Princeton Glendale Road Dorian Stonebarger
Sauce** Cincinnati, OH 45246 Advance Pierre 3/16/21
2 M/MA 800-543-1604
Kim Scardicchio, CN Labeling
Technologist
Bone In Smoked Ham 70800 02075 0 3 oz. serving = 2.5 oz. Smithfield 6/6/16
Natural Juices M/MA Shannon Wofford 561
724-335-8002
RAVIOLI
Chef Boyardee Beef 64144-81060 1 c. Ravioli = ConAgra Foods 3/18/14
Ravioli* 2.25 BR/GR One ConAgra Drive
1/8 c. F//V Omaha, NE 68102-5001
402-240-4000 31819
Dave Schuett, Nutritionist
Chef Boyardee Beef 64144-81080 068906 | 8.31 0z. =1 cup Ravioli | ConAgra Foods Boys & Girls Club of 7/2015
Ravioli in Meat Sauce = 8 pies = One ConAgra Drive Mason Valley
2 oz. M/MA Omaha, NE 68102-5001 Christina Hurt 72020
3/8 c. F/V 402-240-4000
Kids Campus
Lynda Harvey
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Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
US Foods
TURKEY PRODUCTS
Premium Perfect Slice 2711-06 1 piece svg=0.179 oz. Jennie-O Turkey Store USAF Nellis CDC 7/1/15
Turkey Bacon Fully meat PO Box 778 Chloe Vasquez
Cooked** Commodity Code: 5.6 slices = Willmar, MN 56201 US Foods
A-534/100124 1 0z. M/MA www.jenniefoodservice.com/schools 7172020
Michelle Heveron, Labeling &
Nutrition Coordinator
Country Turkey Sausage 6131 Each 1.025 oz. patty = Jennie-O Turkey Store ChildTime Childcare 7/1/15
Patty Fully Cooked** 2505 Willmar Avenue SW La Petite Academy
1 oz. M/MA Willmar, MN 56201 Jean Griffith 7/1/20
320-235-2622 US Foods
Chad Randick, VP Foodservice
All Natural Premium 613810 1 patty (1.17 oz. each) = | Jennie-O Turkey Store 7/1/16
Turkey Sausage Patty Fully 1 oz. M/MA 2505 Willmar Avenue SW
Cooked** Willmar, MN 56201 7/1/21
320-235-2622
Pre-Cooked Turkey Taco 284028 3.02 oz. of taco meat = Jennie-O Turkey Store Child Time Child Care 7/1/15
Meat** 2 oz. M/MA 2505 Willmar Avenue SW Jean Griffith
Willmar, MN 56201 209-534-9869
320-235-2622 7/1/2020
Chad Randick, VP Foodservice
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Turkey Franks, 6 inch 096880 089731 | Each 2 oz. Frank = Valchris Farms Marburger dba Lone 2/2014
2 oz. M/MA Turlock, CA 95380 Mountain Creative
Learning Center/Learning 272019
Jungle
Alysha Lowe
Costco
98% FF Turkey Breast* 14507 2 oz. Turkey Breast = Cameco Inc. Three Square 11/19/15
1.33 0z. M/MA 100 Pine Street Dorian Stonebarger
Verona, NJ 07044 Advance Pierre
973-239-2700 X224
April Neale 11719720
Aaron Perl, VP of Sales &
Marketing
Bread Ready Turkey 32493 2 0z.= 2 slices = Hormel Foods Corporation Kids Campus 4/24/15
Buffet 1 0z. M/MA 1 Hormel Place Lynda Harvey
6/2 Ib** Austin, MN 55912-3680 US Foods
David Peters, Senior Analyst, 4/24/20
Regulatory Affairs
507-437-5850
Oil-Browned Turkey 5001 2 oz. Turkey Breast = Foster Farms Kids Campus 12/10/15
Breast** 1 oz. M/MA www.fosterfarmsfoodservice.com Lynda Harvey
Victoria Lindsay, Labeling Scientist | US Foods 12/10/20
Slow Roasted Turkey 370700 1.95 oz. = 3 slices West Liberty Foods LLC Sera Knowles 5/18/16
Breast* 3 slices = 1.25 oz. 207 W. 2" Street 319-627-6178
M/MA PO Box 318 S/18/21
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M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Extra Lean Oil-Browned 8868 3.32 0z. meat = 2 oz. Jennie-O Turkey Store Catholic Community 7/1/14
Turkey Breast Sliced** M/MA 2505 Willmar Avenue SW Services of Northern
Willmar, MN 56201 Nevada
320-235-2622 Marie Short 71719
Chad Randick, VP Foodservice
800-328-1756
Turkey Bologna* 14505 2 oz. bologna =1 oz. Cameco, Inc. 4/13/16
M/MA 100 Pine Street
Verona, NJ 07044
973-727-6198 #1321
April Neale, VP of Sales
VEGETARIAN
Grilled Cheese on Whole Commercial Code: 1 (3.69 oz) sandwich = Integrated Food Service 2/17/15
Grain w/ Reduced Fat 109000 1.5 oz. M/MA 310 W. Alondra Blvd
American Cheese Commodity Code: 2 oz. BR/GR Gardena, CA 90248
Individually Wrapped C10900 310-523-3664
Commercial- David J. Watzke, VP of Operations
Commodity UPC#: 2/17/2020
007219391 1091 1
Gardenburger Hamburger 84059 71116 CN Each 2.50 oz. patty = Kellogg Company 7/24/15
Style Classic Label 2.25 0z. M/MA Julia M. Jursinic, MS
Sr. Director, Nutrition Labeling & 7/24/20
Regulatory Compliance
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Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Gardenburger Hamburger 093575 | Each 2.5 oz. patty = Request Foods, Inc. Commodities 10/26/15
Style 2.25 0z. M/MA 10/26/20
WHOLE GRAINS
Sun Chips- Original 1 oz. =28 gm/ About 16 2/2/16
Flavored Multigrain chips
Snacks
Whole grain listed as
first ingredient
Fritos Brand Original Corn 1 0z. = 28 gm/About 32 2/2/16
Chips chips
Whole grain listed as
first ingredient- Corn
FOSTER FARMS FOODSERVICE WEBSITE
CN LABELS- Contact Foster Farms for the most current product information
Cheese, Beef, Bean & 21072 093941 | Each 4.75 oz. burrito = Fernando’s Foods 10/2015
Textured Protein Product 2 oz. M/MA Compton, CA 90221
Burrito 2 oz. BR/GR Fosterfarmsfoodservice.com 10/2020
Chicken & Textured 05278 089608 | Each 2.5 oz. Enchilada = | Fernando’s Foods 1/2014
Vegetable Protein Product 1 0z. M/MA Compton, CA 90221
Enchilada 1 oz. BR/GR Fosterfarmsfoodservice.com 1/2019
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Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Cheese Quesadilla 05277 090254 | Each 2.4 oz. Quesadilla Fernando’s Foods 3/2014
= Compton, CA 90221 32019
1 oz. M/MA Fosterfarmsfoodservice.com
1 oz. BR/GR
Cheese Quesadilla 05877 090254 | Each 2.4 oz. Quesadilla Fernando’s Foods 3/2014
= Compton, CA 90221 37019
1 oz. M/MA Fosterfarmsfoodservice.com
1 oz. BR/GR
Chicken Quesadilla 05276 091395 | Each 2.4 oz. Quesadilla Fernando’s Foods 9/2014
= Compton, CA 90221 92019
1 oz. M/MA Fosterfarmsfoodservice.com
1 oz. BR/GR
Beef Quesadilla 05275 091813 | Each 2.4 oz. 1 quesadilla | Fernando’s Foods 11/2014
= Compton, CA 90221 112019
1 0z. M/MA Fosterfarmsfoodservice.com
1 oz. BR/GR
Cheese & Chicken Fiesta 05274 091056 | Each 2.7 oz. Stix = Fernando’s Foods 7/2014
Stix 1 0z. M/MA Compton, CA 90221 72019
1 oz. BR/GR Fosterfarmsfoodservice.com
Taco Snack 05811 091063 | Each 5 oz. Taco Snack = | Fernando’s Foods 7/2014
Beef, Cheese & Textured 2 oz. M/MA Compton, CA 90221 72019
Vegetable Protein 2 oz. BR/GR Fosterfarmsfoodservice.com
Taco Snack 05211 091063 | Each 5 oz. Taco Snack = | Fernando’s Foods 7/2014
Beef, Cheese & Textured 2 oz. M/MA Compton, CA 90221 72019
Vegetable Protein 2 oz. BR/GR Fosterfarmsfoodservice.com
Grab Wraps 05265 093448 | Each 2.81 oz. Wrap = Fernando’s Foods 8/2015
Jalapeno Beef 1 0z. M/MA Compton, CA 90221 22020
1 oz. BR/GR Fosterfarmsfoodservice.com
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M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Grab Wraps 05264 093449 | Each 2.81 oz. Wrap = Fernando’s Foods 8/2015
Cheese, Turkey Sausage & 1 0z. M/MA Compton, CA 90221 2020
Egg 1 oz. BR/GR Fosterfarmsfoodservice.com
Grab Wraps 05864 093449 | Each 2.81 oz. Wrap = Fernando’s Foods 8/2015
Cheese, Turkey Sausage & 1 0z. M/MA Compton, CA 90221 12020
Egg 1 0z. BR/GR Fosterfarmsfoodservice.com
Grab Wraps 05266 093743 | Each 2.81 oz. Wrap = Fernando’s Foods 9/2015
Cheese & Poblano 1 oz. M/MA Compton, CA 90221 972020
1 oz. BR/GR Fosterfarmsfoodservice.com
Grab Wraps 05263 094146 | Each 2.81 oz. Wrap = Fernando’s Foods 12/2015
Buffalo Chicken 1 oz. M/MA Compton, CA 90221 122020
1 oz. BR/GR Fosterfarmsfoodservice.com
Whole Grain Breakfaston | 094113 089717 | Each 2.67 oz. Link = Foster Farms 2/2014
a Stick 1 oz. M/MA Livingston, CA 95334 2/2019
1 0z. BR/GR Fosterfarmsfoodservice.com
Whole Grain Pancake 094112 089716 | Each 2.85 oz. Wrap = Foster Farms 2/2014
Wraps- Artificial 1 oz. M/MA Livingston, CA 95334
Blueberry & Maple 1 oz. BR/GR Fosterfarmsfoodservice.com 2/2019
Flavoring
Pancake Wraps- Maple 094087 89715 Each 2.85 oz. Wrap = Foster Farms 2/2014
Flavored, Whole Grain 1 oz. M/MA Livingston, CA 95334 272019
1 oz. BR/GR Fosterfarmsfoodservice.com
Maple Flavored, Whole 096085 089715 | Each 2.85 oz. Wrap = Foster Farms 2/2014
Grain Pancake Wraps 1 0z. M/MA Livingston, CA 95334
1 oz. BR/GR Fosterfarmsfoodservice.com 2/2019
Pancake Wraps- Whole 095121 089719 | Each 2.85 oz. Wrap = Foster Farms 2/2014
Grain, Maple Flavored 1 0z. M/MA Livingston, CA 95334
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M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
1 0oz. BR/GR Fosterfarmsfoodservice.com 2/2019
Whole Grain Pancake 95127 089720 | Each 2.85 oz. Wrap = Foster Farms 2/2014
Wraps- Maple Flavored 1 0z. M/MA Livingston, CA 95334
1 oz. BR/GR Fosterfarmsfoodservice.com 2/2019
Whole Grain Mini Pancake | 96169 089730 | 3 (0.85 oz. each) wraps = | Foster Farms 2/2014
Wraps- Maple Flavored 1 0z. M/MA Livingston, CA 95334 272019
1 oz. BR/GR Fosterfarmsfoodservice.com
Individually Wrapped 94124 089718 | Each 4 oz. Corndog = Foster Farms 2/2014
Whole Grain Chicken Corn 2 oz. M/MA Livingston, CA 95334 22019
Dog 2 oz. BR/GR Fosterfarmsfoodservice.com
Lower Fat
Whole Grain Lower Fat 95150 089722 | Each 4 oz. Corn dog = Foster Farms 2/2014
Chicken Corn Dog 2 oz. M/MA Livingston, CA 95334 22019
2 oz. BR/GR Fosterfarmsfoodservice.com
Whole Grain Mini Chicken | 96086 089729 | Six (0.67 oz. each) mini | Foster Farms 4/2014
Corn Dog Lower Fat franks = Livingston, CA 95334
2 oz. M/MA Fosterfarmsfoodservice.com 4/2019
2 oz. BR/GR
Hickory Smoked & Cured | 6829 090481 | 2 oz. Turkey Pastrami = | Foster Farms 6/2014
Turkey Pastrami 1.25 0z. M/MA Livingston, CA 95334
. 6/2019
Fosterfarmsfoodservice.com
Pre-Sliced Turkey Pastrami | 96848 090490 | 4 (0.50 oz. each) slices = | Valchris Farms 6/2014
Y oz. Slices 1.25 oz. M/MA Turlock, CA 95380
. 6/2019
Fosterfarmsfoodservice.com
Turkey Bologna 6834 090483 | 2 oz. Turkey Bologna= | Foster Farms 6/2014
2 oz. M/MA Livingston, CA 95334
Fosterfarmsfoodservice.com 6/2019
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M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Pre-sliced Turkey Bologna | 96805 090488 | 4 (0.50 oz. each) slices = | Valchris Farms 6/2014
Y5 0z. slices 2 0z. M/MA Turlock, CA 95380
. 6/2019
Fosterfarmsfoodservice.com
Turkey Picnic 6854 090485 | 2 oz. meat = Foster Farms 6/2014
1.25 oz. M/MA Livingston, CA 95334
Fosterfarmsfoodservice.com 6/2019
Pre-Sliced Turkey Picnic 96804 090487 | 4 (0.50 oz. each) slices = | Valchris Farms 6/2014
1.25 oz. M/MA Turlock, CA 95380
. 6/2019
Fosterfarmsfoodservice.com
Hickory Smoked Turkey 6845 090484 | 2 oz. Ham = Foster Farms 6/2014
Ham 1 oz. M/MA Livingston, CA 95334
Fosterfarmsfoodservice.com 6/2019
Hickory Smoked Cooked 6831 090482 | 2 oz. Turkey Salami = Foster Farms 6/2014
Turkey Salami 1.25 0z. M/MA Livingston, CA 95334
Fosterfarmsfoodservice.com 6/2019
Pre-Sliced Combo Pack 96802 090486 | Turkey Picnic/Turkey Valchris Farms 5/2014
Salami: 4 (0.50 oz. each) | Turlock, CA 95380
slices = 1.25 oz. M/MA Fosterfarmsfoodservice.com
Turkey Bol.ogna_. 2 (0.50 572019
o0z. each) slices = 1 oz.
M/MA
COSTCO - FULLY COOKED PRODUCTS
Kirkland Signature Beef 88744
Meatballs 6# bag
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M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Pierre Signatures Flame Advance Pierre Each 6.2 oz. sandwich = | AdvancePierre Foods Costco Item #563891 10/19/15
broiled Angus Choice Code #6974 3.5 0z. M/MA 9990 Princeton-Glendale Road Martin Luther King Blvd &
Chuck Cheeseburger 2.5 BR/GR Cincinnati, OH 45246 Alta
8/6.2 oz.** 800-543-1604 Las Vegas, NV 10/19/20
Kim Scardicchio, CN Labeling
Technologist
Pierre Chicken Advance Pierre Each 4 oz. sandwich = AdvancePierre Foods Costco Item # 563898 4/20/16
Sandwich** 12/4 oz. Code # 0240 1 0z. M/MA 9990 Princeton-Glendale Road Martin Luther King Blvd &
Cincinnati, OH 45246 Alta
800-543-1604 Las Vegas, NV 4/20/21
Kim Crocker, CN Labeling
Technologist
Pierre Signatures BBQ Rib | 639136 NO CREDITING INFORMATION AVAILABLE FOR THIS PRODUCT PER MANUFACTURER
Sandwich 8/6.5 oz.
Jimmy Dean Croissant 25078 NO CREDITING INFORMATION AVAILABLE FOR THIS PRODUCT PER MANUFACTURER
Sausage, Egg & Cheese
Sandwich 12/4.5 oz.
Jimmy Dean Delights 558139 NO CREDITING INFORMATION AVAILABLE FOR THESE PRODUCTS PER MANUFACTURER
Turkey Sausage, Egg
White & Cheese Breakfast
Muffin 12 count
Tyson Original Flavored Tyson Code # 7439- 1 piece (1.78 0z.) =0.75 | Tyson Foods Costco 4/1/16
Sausage Patties 0928 0z. M/MA 2200 Don Tyson Pkwy Martin Luther King Blvd &
4#/1.78 oz. patties™* Springdale, AR 72762 Alta
800-248-9766 Las Vegas, NV 4/1/21
Karen Shank, MS, RD, Nutritional
Services Manager
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Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Farmland Cooked Pork 357452
Sausage Links 200/0.8 oz.
links
Hormel Pork Sausage 7529
Topping- Precooked 10# | Hormel # 41021
box 45 crumbles/oz.
Tyson Diced, Grilled Tyson # 38356-0928 1 (3 oz.) portion = 2 oz. Tyson Foods Costco 7/9/15
Chicken Breast with Rib M/MA 2200 Don Tyson Pkwy Martin Luther King Blvd &
Meat** Springdale, AR 72762 Alta
10# 800-248-9766 Las Vegas, NV 7/9/20
Karen Shank, MS, RD, Nutritional
Services Manager
Tyson Portioned, Tyson # 38363 928 1 tender (2 0z.) =0.75 Tyson Foods, Inc. Costco 9/30/14
Homestyle Chicken Tender 0z. M/MA 2200 Don Tyson Parkway Martin Luther King Blvd &
Fritters with Rib Meat Springdale, AR 72762 Alta
(Breaded Chicken Tender) 800-248-9766 Las Vegas, NV 9/30/19
10# Karen Shank, MS, RD, Nutritional
Services Manager
Tyson Portioned Golden Tyson # 38364 928 1 Tender (2 0z.) =0.75 Tyson Foods, Inc. Costco 8/19/15
Crispy Chicken Tender oz. M/MA 2200 Don Tyson Parkway Martin Luther King Blvd &
Fritters with Rib Meat ** Springdale, AR 72762 Alta
10# 800-248-9766 Las Vegas, NV 8/19/20
Karen Shank, MS, RD, Nutritional
Services Manager
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Tyson Grilled Chicken Tyson # 38351 928 1 filet (4 0z.) =3 oz. Tyson Foods, Inc. Costco Item # 7487 1/29/15
Breast Filets with Rib M/MA 2200 Don Tyson Parkway Martin Luther King Blvd &
Meat** Springdale, AR 72762 Alta
10# 800-248-9766 Las Vegas, NV 1/29/2020
Karen Shank, MS, RD, Nutritional
Services Manager
Tyson Grilled Chicken Tyson #38355 928 1 (3 0z.) portion =2 oz. | Tyson Foods, Inc. Costco 7/20/15
Breast Strips with rib M/MA 2200 Don Tyson Parkway Martin Luther King Blvd &
meat** Springdale, AR 72762 Alta
10# 800-248-9766 Las Vegas, NV 7/20/20
Karen Shank, MS, RD, Nutritional
Services Manager
Farmland Menu Pride 37526
Smoked Ham
Farmland Smoked Pit Ham | 37524
Kirkland Signature Tyson Code #: 1 portion = 2.23 oz. Tyson Costco Item # 42066 6/3/16
Boneless Ham Steaks** 211491-485 2.23 oz. ham steak = 2 Molly Miller, MS, RD Costco
0z. M/MA 479-290-2327 Martin Luther King Blvd &
Alta 6/3/21
Las Vegas, NV
Kirkland Signature Spiral Smithfield Code # 3 0z. ham = 2.5 oz. Smithfield Costco Item # 26159 6/6/16
Sliced Ham** 70800 020750 M/MA Shannon Wofford, Labeling Costco
Compliance Martin Luther King Blvd & 561
724-335-8002 Alta
Las Vegas, NV
Fletcher’s Classics Honey 14992
Ham
Fletcher’s Black Forest 6358
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Ham
Fletcher’s Virginia Ham 38833
Kirkland Signature 46294 4 oz. turkey = 2.5 oz. Kirkland Costco Item # 44400 6/9/16
Roasted Turkey Breast** M/MA Michigan Turkey Producers Costco
Randall L. Motter, Q.A. Manager Martin Luther King Blvd & 691
616-245-2221 Alta
Las Vegas, NV
Foster Farms Signature Foster Farms # 2 oz. turkey = 1 oz. Foster Farms Costco Item # 95558 3/31/16
Smoked Turkey Breast®* 6786/6800 M/MA Viki Lindsay, Labeling Scientist Costco
www.fosterfarmsfoodservice.com Martin Luther King Blvd &
Alia 3/31/21
Las Vegas, NV
Foster Farms Turkey Foster Farms # 2 oz. turkey = 0.75 oz. Foster Farms Costco Item # 12856 3/31/16
Breast®* 6061/6068 M/MA Amy Virden, R&D Manager Costco
Martin Luther King Blvd & 33121
Alta
Las Vegas, NV
Foster Farms Premier Oil- | Foster Farms # 2 oz. turkey = 0.75 oz. Foster Farms Costco Item # 12871 3/31/16
Browned Turkey Breast** | 6707/6687 M/MA Viki Lindsay, Labeling Scientist Costco
lXIletlrtln Luther King Blvd & 33121
a
Las Vegas, NV
Foster Farms Smoked Foster Farms # 090481 | 2 oz. turkey pastrami = Foster Farms Costco 6/2014
Turkey Pastrami 27209 1.25 0z. M/MA Fosterfarmsfoodservice.com Martin Luther King Blvd &
Alta 6/2019
Las Vegas, NV
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CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Foster Farms Chicken Oil- | Foster Farms # 2 oz. chicken =1 oz. Foster Farms Costco item # 13211 3/31/16
Browned & Roasted** 6380/6348 M/MA Vicki Lindsay, Labeling Scientist Costco
lXIﬁlrtln Luther King Blvd & 33121
a
Las Vegas, NV
Redi Roast Corn Beef 15661
Redi Roast Oven Roasted 15658
Beef
Redi Roast Pastrami Beef 15660
Charlie’s Pride Deli 44589
Favorites Oven Roasted
Roast Beef
Charlie’s Pride Deli 44591
Favorites Pastrami- New
York
Tyson Panko Chicken Tyson Product Code 4 (0.61 oz. each) pieces | Tyson Foods, Inc. Costco Item #744463 6/5/14
Nuggets 5# bag** #23575-0928 =1.25 oz. M/MA 2200 Don Tyson Parkway Costco
Springdale, AR 72762 Martin Luther King Blvd & /5719
800-248-9766 Alta
Karen Shank, MS, RD, Nutritional Las Vegas, NV
Services Manager
Foster Farms Honey BBQ | Foster Farms # 3 oz. wings = 0.75 oz. Foster Farms Costco Item# 553558 3/1/16
Wings S#bag** 94237 M/MA Viki Lindsay, Labeling Scientist Costco
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*Manufacturer Product Analysis = MPA

**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE

FoodNutrition/Community Nutrition/CACFP/CN Label & MPA/CN Labels & manufacture Product Analysis Log — CACFP NV
NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)




CN LABELS AND PRODUCT FORMULATION STATEMENTS - CACFP - NV

Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative
BR/GR= Bread/Grains
F/V= Fruit/Vegetable
Martin Luther King Blvd & 3/1/21
Alta
Las Vegas, NV
Tyson Foods Buffalo-Style | 18381-0928 6 (1.12 oz. each) pieces Tyson Foods, Inc. 4/1/16
Bites ** =2 o0z. M/MA 2200 Don Tyson Parkway
3.25# bag Springdale, AR 72762
800-248-9766 4/1/21
Karen Shank, MS, RD, Nutritional
Services Manager
Foster Farms All Natural Foster Farms 3 oz. chicken = 1.75 oz. Foster Farms Costco Item# 119955 3/31/16
Chicken Breast Grilled Product Code# M/MA Viki Lindsay, Labeling Scientist
Strips  3.25# bag** 90469 www.fosterfarmsfoodservice.com 3/31/21
Foster Farms Chicken 94234 4 oz. pattie = 1.75 oz. Foster Farms Costco Item# 300426 3/31/16
Patties 20/4 oz. patties™* M/MA Amy Virden, R & D Manager
www.fosterfarmsfoodservice.com 3/31/21
Angus Choice Quick ‘n Eat | 189043
Beef Patties 12 count
CREDITING RESOURCES

Foster Farms Foodservice

Fosterfarmsfoodservice.com
Resources tab>CN Labels
Click on product and print crediting information

Anna Boodrookas

Marketing - Foodservice

lanna.boodrookas@fosterfarms.com

P.O. Box 457 | Livingston, CA 95334

Phone 209.575.4603
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*Manufacturer Product Analysis = MPA
**Product Formulation Statement = PFS

*** School Lunch Equivalents = SLE
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NOTE: CN Labels and MPAs expire in 5 years (or sooner per manufacturer)
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Date Approved
Product Name Product # CN# Meal Contribution Company Name Sponsor Name
Contact Name Food Rep Date Expired
M/MA= Meat/Meat & Phone from MPA*
Alternative

BR/GR= Bread/Grains
F/V= Fruit/Vegetable

www.fosterfarmsfoodservice.com

Costco Administration Manager
702-384-6247
222 S. Martin Luther King Blvd., Las Vegas, NV
89106
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Y INTRODUCTION

'The goal of USDA’s Child and Adult Care
Food Program (CACFP) is to improve the
health and nutrition of children and adults in
the program while promoting the development
of good eating habits through nutrition
education. Implementing the CACFP meal
patterns helps to ensure children and adults
receive wholesome and nutritious meals.

'The Food Buying Guide for Child Nutrition
Programs, commonly referred to as the Food
Buying Guide (FBG), is the principal resource
to determine the contribution that foods make
toward the meal pattern requirements in the
Child Nutrition Programs, which include

the CACFP, for foods produced onsite or
purchased commercially. This handbook is a
supplementary resource to the Food Buying
Guide and contains additional information on
creditable foods served in child and adult care
centers, which may be located in a variety of
settings, such as schools, Head Start programs,
nonprofit centers, outside-school-hours care
centers, homeless shelters, at-risk afterschool
programs, day care homes, or for-profit centers
that serve low-income children.

'This update to the Crediting Handbook for the
Child and Adult Care Food Program (Crediting
Handbook) reflects the updated CACFP meal
pattern requirements, which became effective
October 2017. The meal patterns were revised
to reflect updates to the Dietary Guidelines for
Americans (see the Resource Section on page
133) and recommendations from the National
Academy of Medicine and the American
Academy of Pediatrics. The meal patterns
focus on providing a variety of nutrient-dense
foods such as whole grains, vegetables, fruits,
and fat-free and low-fat milk, while reducing

2

the amount of added sugars and solid fats. The
Crediting Handbook provides information on

a wide variety of foods but does not include all

foods that can be served in the CACFP.

Please note: The Crediting Handbook is

a companion to the Food Buying Guide but
does not replace it. The Food Buying Guide is
available as a downloadable PDF. Additional
resources include the Food Buying Guide for
Child Nutrition Programs Interactive Web-
Based Tool, the Food Buying Guide Mobile
App, and the online FBG Calculator, (see

the Resource Section on page 133). The Food
Buying Guide Interactive Web-Based Tool and
the Mobile App include additional features
such as easy searching and navigation and the

ability to compare food yields.
The Food Buying Guide is your primary

resource to determine if a food is creditable.

It contains a wide variety of foods (such

as fruits, vegetables, grains, and meats/

meat alternates). The Crediting Handbook
may include foods that are not listed in the
Food Buying Guide, however the Crediting
Handbook is not an all-inclusive publication.
Contact your sponsoring organization or State
agency if you need assistance to determine if a

food is creditable in the CACFP.

Schools serving meals to children in preschool
(ages 1 through 5) under the National

School Lunch Program (NSLP) and School
Breakfast Program (SBP) must serve the food
components and quantities required in the
lunch or breakfast meal pattern. If preschool
and elementary school students are in the
same cafeteria at the same time, the CACFP
final rule, Meal Pattern Revisions Related to the
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Healthy, Hunger-Free Kids Act of 2010, allows
program operators the flexibility to serve a
single menu. See Resource Section on page 133

for more information on the CACFP final rule.

For information on infant feeding, please

see the Team Nutrition Feeding Infants in

the Child and Adult Care Food Program (see
Resource Section on page 133). Contact your
State agency (SA) or sponsoring organization
with questions regarding the infant meal

pattern. See Resource Section on page 134 for
State agency contact information.

'The United States Department of Agriculture
(USDA) reimburses CACFP operators for the
meals served to children or adult enrollees, not
for individual foods. A meal is reimbursable

if it contains creditable foods in the required
amounts outlined in the CACFP and

preschool meal patterns.




Alternate Protein Products (APP)-Food

ingredients (such as soy flour or textured

vegetable protein) that may be used to

tulfill part or all of the meat/meat alternate
requirement. These products must meet

the requirements for Alternate Foods for
Meals, Appendix A of the Code of Federal
Regulations (CFR) Title 7, Part 226. Before
using products containing APP and claiming
the meals for reimbursement, contact your
State Agency or sponsoring organization. See
Resource Section on page 134 for State agency
contact information.

Buy American Provision—The Buy American
Provision is a very important provision in

the National School Lunch Program/School
Breakfast Program (NSLP/SBP) that applies

to a CACFP institution that is a school food
authority operating the NSLP/SBP. It does not
apply to CACFP institutions that are not school
food authorities operating the NSLP/SBP.

This provision requires that a school food
authority purchase, to the maximum extent
practicable, domestic commodities or products.
The term “domestic commodity or product”
means an agricultural commodity that is
produced in the United States, and a food
product that is processed in the United States
substantially using agricultural commodities
that are produced in the United States.

'The definition of “substantially” means
that over 51 percent of the final processed
product consists of agricultural commodities

that were grown domestically. There are

DEFINITIONS AND EXPLANATIONS

very limited exceptions to the purchase of
domestic foods. These are only permitted
after first considering domestic alternatives
and when domestic foods are unavailable or
prohibitively expensive. Thus, for foods that are
unprocessed, agricultural commodities must
be domestic, and for foods that are processed,
they must be processed domestically using
domestic agricultural food components that
are comprised of over 51 percent domestically
grown items, by weight or volume.

For products procured by a school food
authority using nonprofit food service account
funds, the product’s food component is
considered the agricultural commodity. FNS
defines food component as one of the food
groups which comprises reimbursable meals.
'The food components are meats/meat
alternates, grains, vegetables, fruits, and fluid
milk. Please refer to 7 CFR 210.2 and 226.20
for full definitions.

Please note: While CACFP institutions

not operated by a school food authority are
not required to abide by the Buy American
Provision, they must follow Federal
procurement standards in 7 CFR 226.22

and 2 CFR 200.318-326 concerning proper
procurement of goods and services to ensure
proper use of Federal dollars. This means that all
goods and services must be procured using full
and open competition. See the Resource Section
on page 133 for information on CACFP policy
memos that provide guidance on conducting
compliant procurement procedures.
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Child Nutrition (CN) Labeling Program-A
voluntary program that allows manufacturers
the opportunity to include a standardized
crediting statement on their product label. The
CN Labeling Program is managed by USDA,
Agricultural Marketing Service (AMS).

+ All CN Labels must be authorized by
AMS prior to being used.

* Manufacturers must have an approved
quality control (QC) program and
Federal oversight in order to participate
in the CN Labeling Program and to
produce CN-Labeled products.

* CN Labels provide a warranty against
audit claims when the product is used
according to manufacturer’s instructions.

What products are eligible
for CN Labels?

* Main dish products which contribute to
the meats/meat alternates component
of the meal pattern requirements are
eligible for a CN label. Examples of
these products include beef patties,
cheese or meat pizzas, meat or cheese
and bean burritos, egg rolls, and breaded

fish portions.

How to identify a CN Label

'The four integral parts of a valid
CN Label include:

* Product Name

* Ingredient Statement

* CN Logo (the box with CN on each
side that surrounds the meal pattern
contribution statement)

* Inspection Legend

See the following sample CN Label on page 6.
Please note, the CN number on the sample
label is not an actual CN number. A valid CN
Label will never have XXXXXX as a CN number.
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Sample CN Logo

CN Label

© Chicken Stir-Fry Bowl

Ingredient Statement:

°Chlcken brown rice, broccoli, red peppers, carrots, onions, water, olive oil,
SOy sauce, spices.

CN
o XXXXXX

Each 4.5 oz Chicken Stir-Fry Bowl provides 1.5 0z eq meat, 1.0 oz eq grains,

vegetable for Child Nutrition Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and Nutrition Service, USDA 09/16).

CN
Net Wt.: 18 pounds
p o 2? C)

DEPARTMENT OF
AGRICULTURE

P-XX

Chicken Wok Company
1234 Kluck Street « Poultry, PA 1235

CN 1 cup dark green vegetable, 1 cup red/orange vegetable, and '/scup other CN

0 Product Name CN !.abel Requirements

It is important to know, the CN Logo (the box with

e Ingredient Statement

CN on each side that surrounds the meal pattern
contribution statement) is one of the four integral

e CN Lodo parts of a label, which includes the product name,
9 ingredient statement, and inspection legend. All
four parts must be on the product carton in order

o Inspection Legend for the CN label to be valid.

For a detailed explanation of Child Nutrition (CN) Labeling Program, see the Food Buying Guide
Appendix C.




DEFINITIONS AND EXPLANATIONS

Child Nutrition Programs—Federal food
assistance programs administered by USDA’s
Food and Nutrition Service (FNS) that provide
healthy food to participants. These include the
Child and Adult Care Food Program, National
School Lunch Program, School Breakfast

Program, Summer Food Service Program,
Fresh Fruit and Vegetable Program, and Special

Milk Program. Administered by State agencies,
each of these programs helps fight hunger and
obesity by reimbursing organizations such as
CACEFP centers, day care homes, schools, and
at-risk afterschool programs for providing

healthy meals and snacks to children.

Combination Food-A single serving of a food
item that contains 2 or more of the required
food components. Common examples of
combination foods are pizza, chef salads, and a
hamburger on a bun with lettuce and tomatoes.

Example: Hamburger on a bun with lettuce
and tomatoes

Meat/Meat Alternate | Hamburger patty
Grains Hamburger bun
Vegetable Lettuce and tomatoes

Component-A food grouped in a certain
food category according to the CACFP meal
pattern. These categories include fluid milk,
meats/meat alternates, vegetables, fruits, and
the grains components.

Creditable Foods—Foods that may be counted
toward meeting the meal pattern requirements
for a reimbursable meal or snack. These include:

» Foods that are listed as creditable in the
Food Buying Guide or contain a creditable

food as an ingredient

* Foods in compliance with regulations
governing the Child Nutrition Programs

Fish—Fish that meets State and local standards
is creditable towards the meats/meat alternates
component in the CACFP. See the Resource
Section on page 133 for information on
CACFP policy memos that provide guidance
on Service of Traditional Foods in Public
Facilities, CACFP 19-2015, and Procuring
Local Meat, Poultry, Game, and Eggs for Child
Nutrition Programs, CACFP 01-2016.

Food Banks—The CACFP does not have a policy
regarding the use of food banks. If food banks are
used, please check expiration dates since the foods
are sometimes donated close to their expiration

date. Foods that have passed the expiration date
may not credit toward meal pattern requirements.

Game (Venison, Squirrel, Rabbit, etc.)-

For safety reasons, game is not creditable
under the CACFP unless it is inspected and
approved by the appropriate State or Federal
agency, with the exception of traditional foods
served in certain public facilities. During
hunting season, game may be inspected by
the appropriate State or Federal agency so
that it may be donated to food banks or soup
kitchens. In these circumstances, groups such
as Hunters Against Hunger donate their
game and USDA inspectors donate inspection
services. Check with your State or Federal
agency before serving game. See the Resource
Section on page 133 for information on
CACEFP policy memos that provide guidance
on Service of Traditional Foods in Public
Facilities, CACFP 19-2015, and Procuring
Local Meat, Poultry, Game, and Eggs for
Child Nutrition Programs, CACFP 01-2016.



https://www.fns.usda.gov/cacfp/child-and-adult-care-food-program
https://www.fns.usda.gov/nslp
https://www.fns.usda.gov/nslp
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https://www.fns.usda.gov/smp/special-milk-program

Home-Canned Foods—For safety reasons,

home-canned foods may not be served in
meals reimbursed under the CACFP because
they may contain harmful bacteria even when
there is no evidence of spoilage.

Medical Exceptions—CACFP centers and
day care homes must provide reasonable
modifications to meals and snacks or to the
meal service to accommodate children and
adults with disabilities. These modifications
are done on a case-by-case basis. If the
meal modification does not meet the meal
pattern requirements, a medical statement
from a licensed physician or licensed health
care professional who is authorized to
write medical prescriptions under State law
(health care professional) must be provided.
Meals that do not meet the CACFP meal
pattern requirements are not eligible for
reimbursement unless they are supported by a
medical statement.

'The medical statement should include a
description of the child’s or adult’s disability
so that providers understand how it restricts
the child’s or adult’s diet. The statement
should also describe what must be done

to accommodate the disability. This may
include what foods should not be served and
recommendations for what should be served.
A medical statement is required to justify
reimbursement for the modified meal. This
statement should be kept on file at the center
or day care home.

You may always choose to accommodate a
nondisability-related special dietary need
that is not supported by a medical statement
if the modifications requested can be made

8
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within the meal pattern requirements.
Modified meals that meet the meal pattern
requirements are reimbursable without a
written medical statement.

Non-Creditable Foods—Foods that are either
portions of components too small to credit
toward meal pattern requirements or foods that
do not fit into 1 of the 5 meal components.
However, non-creditable foods may help to
round out the meal, improve acceptability,
and satisfy a child’s appetite. For example,
condiments such as ketchup and jam are non-
creditable foods. These non-creditable foods are
listed in the “Other Foods” section of the
Food Buying Guide for purchasing information.

Product Formulation Statement (PFS)-

A PFS is a signed document from the
manufacturer that demonstrates how a
product may contribute to the meal pattern
requirements. A PFS is typically provided for
toods not listed in the Food Buying Guide or
products without a CN Label.

Reimbursement—Money received from the
USDA for serving reimbursable meals and

snacks to eligible participants.

Serving Size—A single portion of a food
identified by the measure, size, weight and/
or volume, or number of pieces or slices.
Each meal pattern lists the minimum serving
size for each food component that must be
served or offered to meet the meal pattern
requirements. For example, a % cup serving
of cooked whole-grain pasta fulfills the meal
pattern requirement for grains in children ages
6 through 12 at breakfast, lunch, or supper.
'The center or day care home may choose
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to serve more than the minimum serving
size; however, it will not receive additional
reimbursement for the extra food served.

Standards of Identity—Government
standards for the content, preparation, and
labeling of food before it is manufactured
and sold in commerce. Standards of Identity
set specific and optional ingredients that a
food must contain when a product is to be
labeled or identified by that product name.
Standards for meat, poultry, and shell egg
products are developed by the USDA, while
Standards of Identity for other food products
are developed by the U.S. Food and Drug
Administration (FDA). For more details and
the latest information on the status of any

of these standards, contact your sponsoring
organization or your State agency. See
Resource Section on page 134 for State agency
contact information.

Traditional Food—Foods that have
traditionally been prepared and consumed

by Native American Tribes. These foods
specifically include wild game meat, fish,
seafood, marine mammals, plants, and berries.

CACFP institutions must follow Federal,
State, local, county, Tribal, and other non-
Federal laws regarding the safe preparation
and service of food in public or nonprofit
facilities and follow other such criteria as

established by the USDA and the FDA.

Crediting information for some traditional
foods may be found in the Food Buying
Guide. However, for those foods which are
not listed in the Food Buying Guide, program

operators may use yield information for a

similar product that is in the Food Buying
Guide. For example, native white corn may
credit as regular corn and ground bison may
credit as ground buffalo. Please contact your
State agency for information on specific State
guidelines and how they relate to specific
traditional foods. See the Resource Section on
page 133 for information on CACFP policy
memos that provide guidance on Service of
Traditional Foods in Public Facilities, CACFP
19-2015 and see page 134 for State agency

contact information.

Whole Grains—Whole grains or the foods
made from whole grains contain all the
essential parts of a grain: the bran, germ,
endosperm, and naturally occurring nutrients
of the entire grain seed. Enriched (“white”)
flour only contains the endosperm of the grain.

Whole Grain-Rich-Whole grain-rich foods
are foods that contain 100 percent whole
grains, or that contain at least 50 percent
whole grains with the remaining grains in the

food being enriched.

See Grains section beginning on page 74 for
additional information on identifying whole
grain-rich products.




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

BREAKFAST

Meal Pattern for Children and Adults

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food ltems? Minimum Quantities

Fluid milk3 4 fl 0z 6 fl 0z 8 fl oz 8 fl 0z 8 fl oz
Vegetables, fruits, or portions of both* Ya cup Y2 cup Y2 cup Y2 cup Y2 cup
Grains (0z eq)*5’
Whole grain-rich or enriched bread 2 slice Y2 slice 1 slice 1 slice 2 slices
g{ggfcgrgﬂmgg g:s?;ﬂucpci? tr)r:S?f?n Y2 serving | Y2 serving | 1serving | 1serving | 2 servings
Whole grain-rich, enriched, or fortified
cooked breakfast cereal®, cereal grain, Ya cup Ya cup Y2 cup Y2 cup 1 cup
and/or pasta
Whole grain-rich, enriched, or fortified
ready-to-eat breakfast cereal (dry, cold)®®
Flakes or rounds Y2 cup Y2 cup 1 cup 1 cup 2 cups
Puffed cereal 34 cup % cup 1Vacups | 1% cups | 2% cups
Granola g cup s cup Ya cup Ya cup Y2 cup

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Must serve all 3 components for a reimbursable meal. Offer versus serve is an option for only adult and at-risk afterschool participants.

3 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children 2 through 5
years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for children 6 years
old and older and adults. For adult participants, 6 ounces (0z) (weight) or 3% cup (volume) of yogurt may be used to meet the equivalent of 8 oz
of fluid milk once per day when yogurt is not served as a meat alternate in the same meal.

4 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at 1 meal, including snack, per day.

5 At least 1 serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the
grains requirement.

6 Meat and meat alternates may be used to meet the entire grains requirement a maximum of 3 times a week. One ounce of meat and meat
alternates is equal to 1 ounce equivalent (0z eq) of grains.

7 Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.

8 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other sugars per 100 grams
of dry cereal).

® Beginning October 1, 2021, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be served.
Until October 1, 2021, the minimum serving size for any type of ready-to-eat breakfast cereal is 4 cup for children ages 1 and 2, 5 cup for
children ages 3 through 5, 3 cup for children ages 6 through 12, and 1%2 cups for adults.




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

LUNCH AND SUPPER

Meal Pattern for Children and Adults

Food Components and Food ltems?

Ages
13-18!
(at-risk
afterschool

programs and

emergency
shelters)

Minimum Quantities

Fluid milk® 41l oz 6 fl 0z 8 fl 0z 8floz 8 fl oz*
Meats/meat alternates
Edible portion as served:
Lean meat, poultry, or fish 10z 1% 0z 20z 20z 20z
Tofu, soy products, or alternate ;
protein products’ 10z 1%2 0z 20z 20z 20z
Cheese 10z 1%2 0z 20z 20z 20z
Large egg A 3 1 1 1
Cooked dry beans or peas Ya cup 35 cup Y2 cup Y2 cup Y2 cup
Peanut butter or soy nut butter or other
T 7 e [ 2 Thsp 3 Thsp 4 Thsp 4 Thsp 4 Thsp
Yogurt, plain or flavored, unsweetened 4 0z 6 0z 8 0z 80z 8 0z
or sweetened® oracup | or3%cup | orlcup | ortcup | or1cup
The following may be used to meet no
more than 50 percent of the requirement:
Peanuts, soy nuts, tree nuts, or seeds,
as listed in program guidance, or an Y20z = % 0z = 1o0z= 10z= 1o0z=
equivalent quantity of any combination 90% 90% 90% 90% 50%
of the above meat/meat alternates (1
0z of nuts/seeds = 1 oz of cooked lean
meat, poultry, or fish)
Vegetables’ Y8 cup Ya cup Y2 cup Y2 cup Y2 cup
Fruits”® & cup Ya cup Ya cup Ya cup Y2 cup




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

LUNCH AND SUPPER
Meal Pattern for Children and Adults (continued)

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Grains (0z eq)>'®
Whole grain-rich or enriched bread Y2 slice Y2 slice 1 slice 1 slice 2 slices

Whole grain-rich or enriched bread
product, such as a biscuit, roll, or muffin

Whole grain-rich, enriched or fortified
cooked breakfast cereal, cereal grain, Ya cup Ya cup Y2 cup Y2 cup 1 cup
and/or pasta

Y2 serving | Y2serving | 1serving | 1serving | 2 servings

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Must serve all five components for a reimbursable meal. Offer versus serve is an option for only adult and at-risk participants.

8 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children 2 through 5
years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for children 6 years
old and older and adults. For adult participants, 6 ounces (weight) or 3 cup (volume) of yogurt may be used to meet the equivalent of 8 ounces
of fluid milk once per day when yogurt is not served as a meat alternate in the same meal.

4 A serving of fluid milk is optional for suppers served to adult participants.

5 Alternate protein products must meet the requirements in Appendix A to Part 226.

& Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

7 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

8 Avegetable may be used to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two different kinds of
vegetables must be served.

9 At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards the
grains requirement.

=)

Beginning October 1, 2021, ounce equivalents are used to determine the quantity of the creditable grains.

Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other sugars per 100 grams
of dry cereal).




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

SNACK
Meal Pattern for Children and Adults

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

Ages
13-18!

(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Fluid Milk® 41l oz 4 fl oz 8floz 8 fl oz 8floz
Meats/meat alternates
Lean meat, poultry, or fish 2 0z Y2 0z 10z 10z 10z
Cheese Y2 0z 2 0z 10z 10z 10z
Large egg iz Yo iz Yo i
Cooked dry beans or peas Vs cup g cup Ya cup Ya cup Ya cup
S M | T | 2w | 2 | 2T
Yogurt, plain or flavored unsweetened 20zor 2 0z or 4 0z or 4 0z or 4 0z or
or sweetened® Ya cup Ya cup Y2 cup Y5 cup Y2 cup
Peanuts, soy nuts, tree nuts, or seeds Y2 0z Y2 0z 10z 10z 10z
Vegetables® Y2 cup Y5 cup % cup % cup Y2 cup
Fruits® Y2 cup Y5 cup % cup % cup Y2 cup
Grains (0z eq)”
Whole grain-rich or enriched bread 2 slice 2 slice 1 slice 1 slice 1 slice
mggfcgrgﬁ?gg glrsﬁmcrr]&? g;erﬁ?]ﬁin Y2 serving | Y2 serving | 1serving | 1 serving | 1 serving
Whole grain-rich, enriched or fortified
cooked breakfast cereal,® cereal grain, Ya cup Ya cup Y2 cup Y2 cup Y2 cup
and/or pasta




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

SNACK
Meal Pattern for Children and Adults (continued)

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Whole grain-rich, enriched or fortified
ready-to-eat breakfast cereal
(dry, cold)®1°

Flakes or rounds Y2 cup Y2 cup 1 cup 1 cup 1 cup
Puffed cereal 3 cup % cup 1Vacups | 1%cups | 1% cups
Granola Vg cup s cup Ya cup Ya cup Ya cup

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Select two of the five components for a reimbursable snack. Only one of the two components may be a beverage.

3 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children
2 through 5 years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for
children 6 years old and older.

4 Alternate protein products must meet the requirements in Appendix A to Part 226.
5 Yogurt must contain no more than 23 grams of total sugars per 6 ounces.
6 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

7 At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the
grains requirement.

8 Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.

9 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per
100 grams of dry cereal).

=)

Beginning October 1, 2021, the minimum serving sizes specified in this section for ready-to-eat breakfast cereals must be served.
Until October 1, 2021, the minimum serving size for any type of ready-to-eat breakfast cereal is 4 cup for children ages 1 and 2, 5 cup for
children ages 3 through 5, and 34 cup for children ages 6 through 12.




FLUID MILK

'The CACFP regulations require that each (1%) milk. Children 6 years old and older and
participant’s breakfast, lunch, or supper adults must be served unflavored or flavored
include fluid milk (milk) to be eligible for fat-free (skim) or low-fat (1%) milk.

reimbursement. FNS grants a 1-month o o .
In recognizing that switching immediately

from whole milk to low-fat (1%) or fat-free
(skim) milk when a child turns 2 years old

transition period for children 12 months
through 13 months old to ease the transition
from infant formula or breastmilk to whole
milk. A medical statement is not needed may be challenging, FNS grants a 1-month
transition period. This means that meals served
to children 24 months to 25 months old that

contain whole milk or reduced-fat milk

during this transition period. Breastmilk is
allowed at any age in the CACFP. After this

transition period, between the child’s first

0 ) .
and second birthday, whole milk must be (2%) may be claimed for reimbursement

served. Children 2 through 5 years old must during this time without a medical statement.

be served unflavored fat-free (skim) or low-fat

Serving Milk in the Child and Adult Care Food Program

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 and 13 months to help with the transition to whole milk.

Breastmilk is allowed at any age in the Child and Adult Care Food Program.

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 or flavored fat-free (skim) or low-fat (1%) milk
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FLUID MILK

Fluid milk includes pasteurized whole milk,
reduced-fat (2%) milk, low-fat (1%) milk, or
fat-free (skim) milk, lactose-reduced milk,
lactose-free milk, acidified milk, cultured milk,
cultured buttermilk, and goat’s milk. Fluid
milk must meet State or local standards for
milk. In addition, fluid milk must meet fat
requirements (see serving milk in the CACFP
chart on page 15). All milk must contain
vitamins A and D at levels specified by the
FDA and must be consistent with State and
local standards for such milk. Lactose-free
and lactose-reduced milks may be oftered

as options for program participants who are
lactose intolerant.

'The breakfast meal pattern requires that a
serving of fluid milk be served as a beverage
or used on cereal, or used in part for each
purpose. Both lunch and supper must contain
a serving of fluid milk as a beverage. Refer

to the CACFP meal pattern for the serving
size requirements by age. Similar to breakfast,
if milk is one of the two components served
for a snack, it must be fluid milk served as a

beverage, used on cereal, or used in part for

each purpose. Milk may not be served
at snack time when juice is served as the
other component.

Fluid milk used in smoothies can credit
toward the fluid milk component requirement
if a portion contains at least % cup (2 ounces)
of fluid milk. Please note that % cup is the
minimum creditable amount of milk. When
a smoothie contains less than the amount of
milk required in the meal pattern, additional
fluid milk must be offered. Smoothies are the
only example of a recipe made by program
operators that can credit the fluid milk in

the recipe. Milk is not creditable when used
in cooking for such foods as cooked cereals,
bread, custards, puddings, etc.

Please note, for adult participants, only

6 ounces (weight) or % cup (volume) of yogurt
may be used to meet the equivalent of 8 ounces
of fluid milk once per day.




FLUID MILK

Fluid Milk Substitutes

For children or adults who cannot consume fluid
milk, or who do not wish to consume milk for
religious or ethical reasons, non-dairy beverages
may be served in place of fluid milk. Non-dairy
beverages must be nutritionally equivalent to
cow’s milk and meet the nutritional standards
identified in the table below. Non-dairy
beverages served to children 1 through 5 years
old must be unflavored due to the higher sugar
content of flavored varieties.

Children or adults who do not consume milk
tor religious or ethical reasons may be served
a non-dairy beverage that is nutritionally
equivalent to cow’s milk. A parent, guardian,
adult participant, or a person on behalf of

the adult participant must provide a written
request for the non-dairy beverage substitute.
For example, if a parent has a child who
follows a vegan diet, the parent must submit a
written request to the child’s center or day care
home asking that a soy beverage (commonly
known as soy milk) be served in place of cow’s

milk. A medical statement is not required.

Nutrient Requirements for Fluid Milk
Substitutes/Non-Dairy Beverages

renrarcap o0
Calcium 276 milligrams
Protein 8 grams
Vitamin A 500 International Unit
Vitamin D 100 International Unit
Magnesium 24 milligrams
Phosphorus 222 milligrams
Potassium 349 milligrams
Riboflavin 0.44 milligrams
Vitamin B-12 1.1 micrograms

[81 Federal Register 24375, April 25, 2016]

A medical statement is required when, due

to a disability, a progra

m participant requests

a non-dairy substitution that does not meet

the nutritional standards of cow’s milk as

described in the above

chart.



https://www.law.cornell.edu/rio/citation/81_FR_24375
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Use this section as a guide to identify creditable milk and products that contain creditable milk. This

is NOT an all-inclusive list. For information on creditable milk commonly served in Child Nutrition

Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and

where to go to get more information, for example the Food Buying Guide.

Creditable
Additional Information
e e o

A2 Milk X A2 milk only contains the A2 protein. It still meets the
standard of identity for milk.

Breastmilk X Breastmilk is creditable at any age.

Buttermilk X Buttermilk must be fat-free (skim) or low-fat (1%)
for participants 2 years of age and older. Only
commercially prepared buttermilk may be offered
to program participants.

Certified Raw Milk X Regulations require the use of pasteurized milk.

Cultured Milk X Cultured milk is a fluid milk produced by adding selected

(Kefir Milk, microorganisms to fluid fat-free (skim), low-fat (1%),

Acidified Milk, reduced-fat (2%), or whole milk under controlled

Acidophilus Milk) conditions to produce a product with a specific flavor
and/or consistency. Examples are cultured buttermilk,
cultured kefir milk, and cultured acidophilus milk. Only
commercially prepared cultured milk that meets fat
standards is creditable.

Flavored Milks X Flavored fat-free (skim) and low-fat (1%) milks are

(chocolate, creditable for children 6 years old and older and adults.

strawberry, etc.) Different flavors may contain differing levels of sweetener.
However, as a best practice, serve flavored milks that
contain no more than 22 g of sugar per 8 fl oz.

Goat’s Milk X Must meet State standards for fluid milk. If goat’s milk
meets State standards, then it may be served in place
of cow’s milk with no additional documentation. All milk
must be fat-free (skim) or low-fat (1%) when served to
children 2 years of age or older. Unflavored and flavored
fat-free (skim) and low-fat (1%) flavored milks are
creditable for children 6 years and older and adults.

18



Lactose-Free Milk,
Lactose-Reduced
Milk

Creditable

Yes | Naybe | o
X

Additional Information

Lactose-free and lactose-reduced milks are fluid milks
that have been modified by the addition of lactase
enzymes. The lactose (milk sugar) in this milk has been
broken down into simple sugars. Children or adults
who cannot digest lactose may benefit from the use of
lactose-free or lactose-reduced milk. Children 1 year of
age must be served whole milk. Children 2 years through
5 years of age must be served only unflavored fat-free
(skim) or low-fat (1%) milk. Fat-free (skim) and low-fat
(1%) unflavored and flavored milks are creditable for
children 6 years and older and adults.

Reduced-fat X May be served to children during the 1-month transition

(2%) Milk period between 24 months through 25 months of age or
if there is a special medical need.

Low-fat (1%) Milk X Low-fat (1%) unflavored milk may be served to children
2 years through 5 years of age. Low-fat (1%) unflavored
and flavored milks may be served to children 6 years
and older and adults.

Skim Milk, Nonfat X Fat-free (skim) milk is creditable for children 2 years

Milk, Fat-free Milk and older and adults. Flavored fat-free (skim) milk is
creditable for children 6 years and older and adults.

UHT (Ultra High X UHT is a Grade A, pasteurized milk that has been heated

Temperature) to 280°F for a few seconds then cooled and packaged.

Milk or Shelf Children 2 years through 5 years of age must be served

Stable Milk only unflavored fat-free (skim) or low-fat (1%) UHT milk.
Fat-free (skim) and low-fat (1%) unflavored and flavored
UHT milks are creditable for children 6 years and older
and adults.

Whole Milk X Unflavored whole milk is creditable for children ages

12 through 23 months of age. Whole milk may be served
to children during the 1-month transition period between
24 months through 25 months of age or if there is a
special medical need.




Creditable

 Yes | Myt | Mo

Dairy Products or Milk Substitutes

Additional Information

Almond Beverage
(commonly known
as almond milk)

X

Almond beverages are non-dairy beverages and

must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-
Dairy Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority. Most commercial
almond beverages are not nutritionally equivalent to fluid
milk and are not reimbursable.

Cheese

Cheese cannot be credited toward the fluid milk
requirement as it does not meet the definition of fluid
milk. Cheese may be credited toward the meats/meat
alternates component.

Coconut Beverage
(commonly known
as coconut milk)

Coconut beverages are non-dairy beverages and

must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-
Dairy Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority. Most commercial
coconut beverages are not nutritionally equivalent to
fluid milk and are not reimbursable.

Cream

Cream does not meet the definition of fluid milk.
It is not creditable. See the Other Foods section in the
Food Buying Guide for purchasing information.

Cream Sauces

Cream sauces do not meet the definition of fluid milk.

Cream Soups

Cream soups do not meet the definition of fluid milk.

Custard Custard does not meet the definition of fluid milk.
Eggnog, Eggnog does not meet the definition of fluid milk
Commercial and and does not credit. If serving eggnog as an extra
Homemade item, please note, eggnog made with uncooked eggs
increases the risk for foodborne illness.
20



FLUID MILK

Creditable

s 10

Dairy Products or Milk Substitutes

Additional Information

Evaporated Milk Evaporated milk does not meet the definition of fluid
milk. See the Other Foods section in the Food Buying
Guide for purchasing information.

Frozen Yogurt Frozen yogurt does not meet the definition of fluid milk.

Half and Half Half and half does not meet the definition of fluid milk.

Hot Chocolate X Hot chocolate must be made with fluid milk, and

(Cocoa) only the fluid milk portion is creditable. Hot chocolate
is considered a flavored milk (served at a higher
temperature) and is not creditable in CACFP for
children under 6 years of age. For older children, the
milk in hot chocolate may be creditable if it meets the
fat requirements.

Ice Cream Ice cream does not meet the definition of fluid milk.
See the Other Foods section in the Food Buying Guide
for purchasing information.

Ice Milk Ice milk does not meet the definition of fluid milk.

See the Other Foods section in the Food Buying Guide
for purchasing information.

Imitation Milk Imitation milk does not meet the definition of fluid milk.

Pudding Pudding does not meet the definition of fluid milk.

Pudding Pops Pudding pops do not meet the definition of fluid milk.

Reconstituted X Creditable under certain conditions of limited fluid

Dry Milk milk availability. Contact your State agency or your
sponsoring agency for additional guidance.




Creditable

 Yes | Myt | Mo

Dairy Products or Milk Substitutes

Additional Information

Rice Beverage
(commonly known
as rice milk)

X

Rice beverages are non-dairy beverages and must

be nutritionally equivalent to fluid milk (see Nutrient
Requirements for Fluid Milk Substitutes/Non-Dairy
Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority.

Most commercial rice beverages are not nutritionally
equivalent to fluid milk and are not reimbursable.

Sherbet/Sorbet

Sherbet and sorbet do not meet the definition of fluid
milk. See the Other Foods section in the Food Buying
Guide. See the Other Foods section in the Food Buying
Guide for purchasing information.

Smoothies

The volume of fluid milk in each portion of smoothie is
creditable if it contains at least % cup (2 0z) of milk; this
is the minimum creditable amount of milk in a smoothie.
In addition, the milk must meet the fat standards. When a
smoothie contains less than the amount of milk required
in the meal pattern, additional fluid milk must be offered.
For more information, see the Resource Section on page
133 for the CACFP policy memo on Smoothies Offered in
Child Nutrition Programs—Revised.

Soy or Soybean
Beverage, Fortified
(commonly known
as soy milk)

Fortified soy or soybean beverages are non-dairy beverages
and must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-Dairy
Beverages Chart on page 17). Use of fluid milk substitutes
that do not meet nutrient standards for cow’s milk must be
supported by a medical statement from a State-recognized
medical authority.

Sweetened
Condensed Milk

Sweetened condensed milk does not meet the definition
of fluid milk.

Sour Cream

Sour cream does not meet the definition of fluid milk.

Yogurt
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Yogurt does not meet the definition of fluid milk.
However, for adults, yogurt may be substituted for fluid
milk once per day. Yogurt may credit toward the meats/
meat alternates component in other instances.



FLUID MILK

QUESTIONS AND ANSWERS ABOUT FLUID MILK

Fluid Milk

1. Can flavored milk be served? If so, is
there a sugar limit for flavored milk?

Flavored fat-free (skim) and low-fat

(1%) milks are creditable for children

6 years and older and adults. Flavored
milk is not reimbursable when served to
children 1 through 5 years of age. Children
2 years through 5 years of age must be
served only unflavored fat-free (skim) or

low-fat (1%) milk.

As a best practice, serve only unflavored
milk to all participants. If flavored milk is
served to children 6 years old and older,

or adults, use the Nutrition Facts Label to
select and serve flavored milk that contains
no more than 22 grams of sugar per 8
fluid ounces, or the flavored milk with the
lowest amount of sugar if flavored milk
within this range is not available.

2. Can flavored milk powder be added to
unflavored (plain) milk?

For children 1 through 5 years old,
flavored milk powder may not be added

to milk. Similar to syrup, flavored milk
powder turns unflavored milk into flavored
milk. Flavored milk cannot be part of a
reimbursable meal for children ages 1

through 5 years old.

Flavored fat-free (skim) and low-fat

(1%) milks are creditable for children 6
years old and older and adults. Thus, for
children 6 years old and older and adults,
flavored milk powder may be added to
fat-free (skim) and low-fat (1%) milks and

served as part of a reimbursable meal.

. Why is reconstituted dry milk only

creditable under certain situations?

Reconstituted dry milk is only creditable in
situations where there is limited availability
of fluid milk. For example, in certain States
and U.S. territories such as Alaska, Hawaii,
American Samoa, Guam, Puerto Rico,

the Commonwealth of Northern Mariana
Islands, and the Virgin Islands, if a sufficient
supply of fluid milk as described cannot be
obtained due to unforeseen circumstances
including hurricanes or other natural
disasters, “milk” shall include reconstituted
or recombined milk.

Contact your State agency or your
sponsoring agency for additional guidance.
See Resource Section on page 134 for
State agency contact information.
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4. Can the milk used in the preparation
of products such as puddings, cream
sauces, and ice cream count toward the
milk requirement?

No. Milk must be served as a beverage,
poured over cereal, or a combination
of both in order to credit toward the
milk requirement.

5. Can milk be purchased directly from

a farm?

Yes, as long as it is pasteurized fluid

milk that meets State and local health
standards. It must also include vitamins
A and D and other nutrients at levels
consistent with State and local standards.

6. Can smoothies be served to meet the
milk requirements?

Yes, the volume of fluid milk in each
portion of smoothie is creditable if the
smoothie contains at least % cup

(2 ounces) of fluid milk, the minimum
serving size for milk, and the milk meets
the fat standards. When a smoothie
contains less than the amount of milk
required in the meal pattern, additional
fluid milk must be offered. Smoothies

are the only example of a recipe made by
program operators that can credit the fluid
milk in the recipe. For more information
on smoothies, see the Resource Section
on page 133 for the CACFP policy memo
on Smoothies Offered in Child Nutrition

Programs—Revised.
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7. Why is cow’s milk not permitted for

infants and reduced-fat (2%), low-
fat (1%), and fat-free (skim) milk not

allowed for children 1 year of age?

Breastmilk is the optimal source of
nutrition for infants. The American
Academy of Pediatrics recommends
delaying the introduction of cow’s milk to
children until 1 year of age. Based on this
recommendation, infants are required to be
served breastmilk or iron-fortified infant
tormula during the first year of life. Cow’s
milk may only be served to infants and be
reimbursed if it is supported by a medical
statement signed by a licensed physician or
a licensed health care professional who is
authorized to write medical prescriptions
under State law. The statement should
explain how the infant’s disability restricts
his/her diet. It should also include how the
disability must be accommodated, what
toods or beverages should not be served,
and provide recommended alternatives to
serve in place of the prohibited foods.

Pediatric nutrition authorities, including the
American Academy of Pediatrics (AAP),
agree that reduced-fat (2%), low-fat (1%),
and fat-free (skim) milk should not be

ted to children younger than age 2. These
milks contain insufficient amounts of fat
(including linoleic acid) for children under
the age of 2 years old. See CACFP memo
17-2016, Nutrition Requirements for Fluid
Milk and Fluid Milk Substitutions in the
CACFR Q€34s (see the Resource Section
on page 133). Therefore, it is recommended
that children 12 through 23 months of age
be served only whole milk.



FLUID MILK

Milk Substitutes

1. Can lactose-free milk, lactose-reduced
milk, cultured buttermilk, acidified milk,
or acidophilus milk be offered without a
medical statement?

Yes, lactose-free milk, lactose-reduced
milk, cultured buttermilk, acidified milk,
or acidophilus milk are creditable fluid
milk options and can be served without a
medical statement.

2. Do you need a medical statement
to receive and serve soy beverage
(commonly known as soy milk) or any
other nutritionally equivalent non-dairy
beverages as part of a reimbursable meal?

A signed medical statement is not
required for a non-dairy beverage that

is nutritionally equivalent to milk. For
example, it meets the nutritional standards
for calcium, protein, vitamin A, vitamin D,
and other nutrients levels found in cow’s
milk (see Nutrient Requirements for Fluid
Milk Substitutes/Non-Dairy Beverages
Chart on page 17). However, a parent/
guardian must request the nutritionally
equivalent non-dairy beverage in writing.
If the parent/guardian requests a non-
dairy beverage that is not nutritionally
equivalent to milk, a medical statement is

then required for reimbursement.

3. If parents provide a non-dairy beverage

such as coconut milk, rice milk, or soy
milk for their child, can we count that
child’s meal in our meal count?

If a parent provides a non-dairy beverage
that meets the nutritional standards
outlined in 7 CFR 226.20(g)(3), the center
or day care home may serve the non-dairy
beverage and claim reimbursement for the
meal. The provider is then responsible for
supplying the remaining required meal
components for the meal to be reimbursable.

Centers and day care homes should inform
parents, guardians, and adult participants
about the types of creditable non-dairy
beverages. In general, only certain soy
beverages meet the nutritional standards.
If a non-dairy beverage is served that does
not meet the nutrient requirements for
fluid milk substitutes/non-dairy beverages
(see Nutrient Requirements for Fluid Milk
Substitutes/Non-Dairy Beverages Chart
on page 17) and a medical statement that
supports the substitution is not on file,
then the meal is not reimbursable.

As a best practice, it is recommended
the provider offer a reimbursable non-
dairy beverage that meets the needs of
the participant.
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4. Ifa participant cannot have milk,
can I be reimbursed for breakfast,
lunch, or supper?

Yes, you may be reimbursed if a child or
adult is unable to have milk for special
dietary needs when a parent, guardian,
adult participant, or a person on behalf of
the adult participant provides a written
request for a non-dairy beverage substitute.
Non-dairy beverages oftered as fluid milk
substitutes must be nutritionally equivalent
to milk and provide specific levels of
calcium, protein, vitamin A, vitamin

D, magnesium, phosphorus, potassium,
riboflavin, and vitamin B-12. See Nutrient
Requirements for Fluid Milk Substitutes/
Non-Dairy Beverages Chart on page 17
for nutrient requirements. However, in the
case of a special dietary restriction related
to a disability, an exemption to the milk
requirement is allowed, provided a medical
statement is available from a physician or

a State-recognized medical authority and

kept on file at the center or day care home.

5. Ifaparticipant cannot drink milk

for religious or ethical reasons,
can I be reimbursed for breakfast, lunch,
or supper?

Children or adults who do not consume
milk for religious or ethical reasons may
be served a non-dairy beverage that is
nutritionally equivalent to cow’s milk

(see Nutrient Requirements for Fluid
Milk Substitutes/Non-Dairy Beverages
Chart on page 17). A parent, guardian,
adult participant, or a person on behalf

of the adult participant must provide a
written request for the non-dairy beverage
substitute. For example, if a parent has a
child who follows a vegan diet, the parent
must submit a written request to the child’s
center or day care home asking that a soy
beverage be served in place of cow’s milk.
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'The CACFP regulations require that lunch
and supper meals contain a serving of meat/
meat alternate as specified in the meal
patterns. In order to meet the minimum
serving, the meat/meat alternate for lunch
and supper may be served in the main dish
or in the main dish together with another
menu item. For example, offering a % cup
serving of cooked pinto beans with 1 ounce
of grilled chicken breast provides 1%2 ounce
equivalents of meat/meat alternate and meets
the minimum serving size required in the meal

pattern for children ages 3 through 5.

A meat/meat alternate is not required to be
served at breakfast. However, meats and meat
alternates may be used to meet the entire grains
requirement a maximum of 3 times per week at
breakfast. One ounce of meat or meat alternate
is equal to 1 ounce equivalent of grains. A menu
item must provide at least a % ounce equivalent
of meat or meat alternate to count towards the
meat or meat alternate requirement.

Meats and meat alternates include lean meat,
poultry, fish, shellfish, cheese, eggs, tofu,
yogurt, cooked dry beans or peas, nuts and
seeds, nut or seed butters (except for acorn),
or an equivalent quantity of any combination
of these foods. All meat, poultry, fish, and
shellfish must meet State or local regulations
tor food safety.

Please note, a serving of cooked, dry beans

or peas cannot be credited as both a meat
alternate and a vegetable in the same meal.

If two difterent cooked, dry beans or peas are
offered at a meal, the program operator may
choose to credit one as a meat alternate and
the other as a vegetable. Creditable portion
sizes for beans as vegetables and as meat
alternates are found both in the CACFP

meal patterns and the Food Buying Guide.
Additionally, when yogurt is served in place of
milk to adults, the yogurt cannot credit toward
both the milk and the meats/meat alternates
component in the same meal.
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Alternate Protein Products (APPs)

Alternate Protein Products (APPs) such as soy
protein isolate or whey protein concentrate are
generally included as an added ingredient in
processed meat/meat alternate products such
as a formed meat patty or vegetarian patty
that resembles a meat product. Meats/meat

alternates with APPs should be accompanied by

a CN label or a Product Formulation Statement.

Prior to being added to other products, APPs
must meet the specific standards. Before using
products containing APP and claiming the
meals for reimbursement, contact your State
agency or your sponsoring organization. See the
Resource Section on page 134 for State agency

contact information.

Nuts, Seeds, and
Nut and Seed Butters

Nuts and seeds may fulfill no more than
one-half of the meat/meat alternate
requirement for reimbursable meals. They
must be combined with another meat or meat
alternate to meet the full requirement for a
reimbursable meal. However, nut and seed
butters may credit toward the entire meats/
meat alternates component. Please be aware
that some participants may have nut or seed
intolerances or allergies. You are encouraged to
make reasonable accommodations for children
with allergies to ensure they are receiving safe
and nutritious meals. Nuts and seeds should
be served with caution to children under 4
years of age and some elderly participants,

as they may cause choking. Always supervise
participants during meals and snacks.
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Use this section as a guide to identify creditable meats/meat alternates and products that contain
creditable meats/meat alternates. This is NOT an all-inclusive list. For information on creditable
meats/meat alternates commonly served in Child Nutrition Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and

where to go to get more information, for example the Food Buying Guide.

Creditable

Additional Information
Yes | Maybe | No |
X

Acorns Acorns are not creditable due to their low protein content.
Bacon and X | Bacon is not creditable. These products contain little
Imitation Bacon meat. See the Other Foods section in the Food Buying
Products Guide for purchasing information.
Bacon Rinds X | Bacon Rinds are not creditable.
Bacon, Turkey X Turkey bacon is creditable only if the product is (1)
CN labeled or (2) has a Product Formulation Statement.
Bean Flour X Bean flour is creditable toward the meats/meat alternates
component when served with at least 0.25 0z eq of visible
meat/meat alternate. Document meal pattern contribution
with a Product Formulation Statement.
Beans or Peas X Cooked dry or canned beans or peas (kidney, garbanzo,
(Legumes), Canned black, lentils, etc.) may be credited as either a meat
or Dry alternate or a vegetable, but not as both in the same meal.
See the Vegetables section in the Food Buying Guide.
Beans, Refried X See the Meats/Meat Alternates section in the
Food Buying Guide.
Beef Jerky X Beef jerky is creditable toward the meats/meat alternates

component if it is (1) CN labeled or (2) has a Product
Formulation Statement (PFS). The PFS should identify the
type of beef or pork used to make the product as listed
in the Food Buying Guide. For example, “ground beef
(not more than 30 percent fat).” Please note beef jerky
may be a choking hazard for some populations.

Bologna X Bologna is creditable toward the meats/meat alternates
component. See the Meats/Meat Alternates section in the
Food Buying Guide for creditable luncheon meats such as
bologna. Bologna containing byproducts, cereals, or binders/
extenders is only creditable if the product is (1) CN labeled
or (2) has a Product Formulation Statement. Examples of
binders/extenders are starch, cellulose, and nonfat dry milk.
Examples of byproducts are glands, hearts, and other organ
meats. As a best practice, it is recommended to serve low-
fat versions of luncheon meats.
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Creditable
Additional Information
e e Mo
Canadian Bacon or X See the Meats/Meat Alternates section in the
Mild Cured Pork Food Buying Guide for creditable pork products.
Canned or Frozen X These products are creditable toward the meats/meat
Combination Foods alternates component if the product is (1) CN labeled or
such as: (2) has a Product Formulation Statement and contains at
Stews. Beef- least 0.25 0z eq meat/meat alternate per serving.
a-Roni, Chili,
Macaroni, Pizzas,
Pot Pies, Raviolis
Canned, Pressed X | Canned, pressed luncheon meat is not creditable.
Luncheon Meat
(Potted/Deviled)
Ceviche (Raw Fish X | Raw ceviche is not creditable. Raw fish is a potential
Marinated in Citrus health hazard for vulnerable populations.
Juice)
Cheese, Cottage or X See the Meats/Meat Alternates section in the
Ricotta Food Buying Guide. A 2 oz serving of cottage cheese
credits as 1 0z eq meat alternate.
Cheese, Natural or X See the Meats/Meat Alternates section in the
Processed Food Buying Guide. A 1 oz serving of hard cheese
provides 1 0z eq meat alternate.
Cheese Foods, X See the Meats/Meat Alternates section in the
Cheese Food Food Buying Guide. A 2 oz serving provides 1 0z eq meat
Substitutes, alternate. These products are not creditable in the infant
Cheese Spreads, meal pattern.
and Cheese
Spread Substitutes
Cheese, Imitation X Cheese labeled as “imitation” is not creditable because
the nutrient content is inferior to the food it substitutes
and therefore is not creditable.
Cheese X Cheese labeled as a cheese “product” is not creditable.
Products Cheese products do not have a standard of identity.
Chestnuts X Chestnuts credit as 1 0z eq meat alternate
per 1 oz of nuts. Note that chestnuts are not in the
Food Buying Guide.
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Chicken Nuggets

Creditable

Yes | ayte | o
X

Additional Information

The edible chicken portion is creditable toward the
meats/meat alternates component. See the Meats/Meat
Alternates section in the Food Buying Guide. Commercial
chicken nuggets are creditable only if they have (1) a CN
label or (2) a Product Formulation Statement. Document
the meal pattern contribution of homemade nuggets with
a standardized recipe. For breading/batter crediting, see
the Grains section in the Food Buying Guide. Deep-fat
frying is not allowed as a way of preparing foods onsite.
Chicken nuggets credit if reheated using a method other
than deep-fat frying. This product has a high fat content
and should be served on a limited frequency.

Chickpeas,
Roasted

(Roasted Garbanzo
Beans)

Roasted chickpeas may be credited as either a meat
alternate or a vegetable but not as both in the same
meal. A Y4 cup roasted chickpeas credit as a 1 0z eq
meat alternate or a % cup vegetable, but not both at the
same meal. Please note they may be a choking hazard
for some populations.

Chitterlings

Chitterlings are small intestines and credit as a meat
alternate. A 2 cup chitterlings is equal to 2 0z eq
meat alternate.

Corn Dogs,
Corn Dog Nuggets

Only the weight of the hot dog (frankfurter) credits
toward the meats/meat alternates component. See the
Meats/Meat Alternates section in the Food Buying Guide.
If the hot dog contains byproducts, cereals, or binders/
extenders they are only creditable if the product is (1)
CN labeled or (2) has a Product Formulation Statement.
Examples of binders/extenders are starch, cellulose, and
nonfat dry milk. For breading/batter crediting see the
Grains section in the Food Buying Guide. Deep-fat frying
is not allowed as a way of preparing foods onsite. Corn
dogs credit if reneated using a method other than deep-
fat frying. Document the meal pattern contribution with a
standardized recipe, a CN label, or a Product Formulation
Statement. This product has a high fat and salt content
and should be served on a limited frequency. Remember
to serve corn dogs in small pieces for those participants
where choking is a potential hazard.
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Creditable

Additional Information

Cream Cheese

XE

Cream cheese is not creditable. See the Other
Foods section in the Food Buying Guide for
purchasing information.

Deviled Eggs

Whole eggs are creditable. See the Meats/Meat
Alternates section in the Food Buying Guide.

The weights of the added ingredients (for example,
relish, mayonnaise, etc.) cannot contribute to the
meal pattern requirements.

Dried and Semi-
Dried Meat,
Poultry, and
Seafood Snacks,
Shelf-Stable

These products credit based on the percent of meat,
poultry, and/or seafood the product contains. These
products are creditable if the product is (1) CN labeled

or (2) has a Product Formulation Statement. The
creditable amount cannot exceed the weight of the
volume served. The creditable ingredients must match or
have a similar description as listed on the product label
and must match or have a similar description as listed in
the Food Buying Guide. Please note these products may
be a choking hazard for some populations.

Eggs, Liquid
Substitutes

Liquid egg substitutes are not whole eggs and are not
creditable. Only whole liquid eggs are creditable.

Eggs, Whites Only

Egg whites are not creditable if served without
the yolks. Only whole eggs are creditable. See the
Other Foods section in the Food Buying Guide for
purchasing information.

Eggs, Whole,
Fresh, Frozen,
Dried, or Liquid

All forms of whole eggs are creditable toward the
meats/meat alternates component. One large egg
credits as 2 0z eq meat alternate. See the Meats/Meat
Alternates section in the Food Buying Guide.

Eggs, Yolks Only

Only whole eggs are creditable. See the
Other Foods section in the Food Buying Guide
for purchasing information.

Falafel

The volume of meat alternate, such as beans, in each
serving is creditable. See the Meats/Meat Alternates
section in the Food Buying Guide. Document the meal
pattern contribution with a standardized recipe or a
Product Formulation Statement.



MEATS/MEAT ALTERNATES

Fish, Commercial

Creditable

Yes | Mayte | o
X

Additional Information

Must comply with State and local regulations. See
Meats/Meat Alternates section in the Food Buying Guide.
The FDA and the Dietary Guidelines for Americans
recommend that pregnant women and young children
avoid eating fish that typically have higher mercury
levels. When including fish in menus, you should
consider the fish allergies or intolerances of participants.
Please note that bones in fish should also be considered
a choking hazard.

Fish, Home Pickled

For safety reasons home pickled fish is not creditable.

Fish,
Noncommercial,
Home-Caught

Home-caught fish is only creditable if it meets State

or local public health policies regarding food safety or

if the center is serving primarily an Native American
population with donated traditional foods. The FDA and
the Dietary Guidelines for Americans recommend that
pregnant women and young children avoid eating fish
that typically have higher mercury levels. When including
fish in menus, you should consider the fish allergies or
intolerances of participants. Please note that bones in
fish should also be considered a choking hazard.

Fish Sticks or
Portions

The edible fish portion credits toward the meats/meat
alternates component. See the Meats/Meat Alternates
section in the Food Buying Guide. For breading/batter
crediting, see the Grains section in the Food Buying Guide.

Document the meal pattern contributions with a CN label,
Product Formulation Statement, or a standardized recipe.
Deep-fat frying is not allowed as a way of preparing foods
onsite. Fish sticks credit if reheated using a method other
than deep-fat frying. This product has a high fat content
and should be served on a limited frequency. The FDA
and the Dietary Guidelines for Americans recommend that
pregnant women and young children avoid eating fish
that typically have higher mercury levels. When including
fish in menus, you should consider the fish allergies or
intolerances of participants.

Game [e.g., Deer
Meat (Venison),
Bison, Squirrel,
EIK, etc.]

Game, for safety reasons, is only creditable if it is
inspected and approved by the appropriate State, local,
or Federal agency or when it is served as a traditional
food on Indian Reservations or schools or institutions
operated by Indian Tribes and Tribal organizations.
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Creditable
Additional Information
Yes | Maybe | No

Home-Slaughtered X For safety reasons, home-slaughtered meat is

Meat not creditable.

Hot Dogs X Hot dogs (frankfurters) are creditable toward the meats/meat

(Frankfurters) alternates component. See the Meats/Meat Alternates section
in the Food Buying Guide. If they contain byproducts,
cereals, or binders/extenders they are only creditable if the
product is (1) CN labeled or (2) has a Product Formulation
Statement. Examples of binders/extenders are starch,
cellulose, and nonfat dry milk. Examples of byproducts are
glands, hearts, and other organ meats. The selection of
low-fat versions of these types of products is encouraged.
Remember to serve hot dogs in small pieces for those
participants where choking is a potential hazard.

Hummus X The volume of meat alternate, such as beans, in each
serving may credit toward the meats/meat alternates
component. See the Meats/Meat Alternates section in
the Food Buying Guide. Document the meal pattern
contribution with a standardized recipe or a Product
Formulation Statement.

Kidney, Liver, X See the Meats/Meat Alternates section in the

Heart, Gizzards Food Buying Guide.

Liverwurst X Liverwurst is creditable if the product is (1) CN labeled or
(2) has a Product Formulation Statement.

Luncheon Meats X Only luncheon meats that are listed in the Food Buying

(Chicken, Turkey, Guide or have a (1) CN label or (2) Product Formulation

Beef, Pork, all Deli Statement are creditable.

Meats)

Meat Sauce X Only the amount of cooked meat in the sauce may be

(Spaghetti or credited toward the meats/meat alternates component.

Brown) The minimum creditable amount is 0.25 oz of meat.
Commercial meat sauce is creditable if the product is
(1) CN labeled or (2) has a Product Formulation
Statement; and the meat ingredient matches or has a
similar description to a meat item in the Food Buying
Guide (e.g., Ground Beef, not more than 30% fat).

Meat and Poultry X Meat sticks in a jar are similar to Vienna sausage. Meat

Sticks (Not Dried sticks are creditable if the product is (1) CN labeled or

or Semi-Dried and (2) has a Product Formulation Statement. The creditable

Not Jerky) amount cannot exceed the weight of the volume served.
The creditable ingredients must match or have a similar
description as listed on the product label and must
match or have a similar description as listed in the
Food Buying Guide.
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Neufchatel Cheese

Creditable

Additional Information

Neufchatel cheese is not creditable.

Nut Flour

XXE

Nut flour is not creditable.

Nuts

A 1 oz serving of nuts provides 1 0z eq meat alternate.
See the Meats/Meat Alternates section in the Food
Buying Guide. Please note that nuts may be a choking
hazard for some populations. When including nuts and
nut products in menus, you should consider the nut
allergies or intolerances of participants.

Nut or Seed
Butters

A 2 tablespoon serving of nut or seed butters provides

1 0z eq meat alternate. See the Meats/Meat Alternates
section in the Food Buying Guide. It is suggested that
nut butters be served in combination with another meat/
meat alternate since the required portion sizes may be
too large for preschool children. When including nuts
and nut products in menus, you should consider the nut
allergies or intolerances of participants.

Oxtail, Beef

See the Meats/Meat Alternates section in the
Food Buying Guide.

Pasta/Noodles
(made from
Beans/Peas)

To credit as a meat alternate, pasta/noodles made from
beans/peas are creditable if a serving provides at least
a 0.25 oz eq of meat/meat alternate. It must be offered
with additional meat/meat alternate, such as tofu,
cheese, or meat. Document meal pattern contribution
with a CN label or a Product Formulation Statement.

Peanut Butter
Spreads

Peanut butter spreads are not the same as peanut butter.
Peanut butter spreads do not have a standard of identity
and are not creditable.

Peas or Lentils, Dry

See the Meats/Meat Alternates section in the
Food Buying Guide. A Va cup cooked dry peas or
lentils credits as 1 0z eq meat alternate.

Pepperoni,
Traditional, Dried

These products credit based on the percent of meat
(beef and pork) the product contains. Pepperoni is
creditable if the product is (1) CN labeled or (2) has a
Product Formulation Statement.
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Creditable
Additional Information
e e o

Pepperoni, Turkey X These products credit based on the percent of poultry
the product contains. Turkey Pepperoni is creditable
if the product is (1) CN labeled or (2) has a Product
Formulation Statement.

Pig’s Feet, Neck X | These products contain small amounts of meat and are

Bones, or Tails not creditable. See the Other Foods section in the

(Parts) Food Buying Guide for purchasing information.

Pimento Cheese, X A 2 oz serving provides 1 0z eq meat alternate.

Commercial See the Meats/Meat Alternates section in the
Food Buying Guide.

Pizza, Commercial X Commercial pizza is creditable if the product is (1) CN
labeled or (2) has a Product Formulation Statement.
Only the meat/meat alternate ingredients are creditable
toward the meats/meat alternates component. See the
Food Buying Guide for information on crediting remaining
ingredients toward meal pattern requirements.

Pizza, Homemade X Only the meat/meat alternate ingredients are creditable
toward the meats/meat alternates component. See
the Food Buying Guide for information on crediting
remaining ingredients toward meal pattern requirements.
Document the meal pattern contribution with a
standardized recipe.

Polish Sausage X Polish sausage is creditable if the product is (1) CN
labeled or (2) has a Product Formulation Statement.

Pot Pies, X Commercial pot pies are creditable if the product is (1)

Commercial CN labeled or (2) has a Product Formulation Statement.

Pot Pies, X The meat and meat alternate ingredients are creditable

Homemade if there is at least a 0.25 0z eq meat/meat alternate per
serving. See the Food Buying Guide for information on
crediting the remaining ingredients toward meal pattern
requirements. Document the meal pattern contribution
with a standardized recipe.

Potted or Deviled X Potted or deviled meats are not creditable.

Meats
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Powdered Cheese
(in Boxed Macaroni
and Cheese)

Creditable

XE

Additional Information

Powdered cheese mix is not creditable. The macaroni,
if made from enriched or whole grains, may be credited
toward the grains component.

Queso Blanco,
Commercial,
Pasteurized

Queso blanco is a creamy, soft cheese. Commercial,
pasteurized queso blanco is creditable. See the Meats/
Meat Alternates section in the Food Buying Guide.

Queso Blanco,
Homemade

Homemade queso blanco is not creditable. There are
potential safety concerns with this product.

Queso Fresco,
Commercial,
Pasteurized

Queso fresco is a fresh, white cheese. Commercial,
pasteurized queso fresco is creditable. See the Meats/
Meat Alternates section in the Food Buying Guide.

Queso Fresco,
Homemade

Homemade queso fresco is not creditable. There are
potential safety concerns with this product.

Quiche

The eggs, cheese, and/or meat may be credited toward
the meats/meat alternates component if there is at least
a 0.25 oz eq per serving. See the Food Buying Guide

for information on crediting the remaining ingredients
toward meal pattern requirements. Document the meal
pattern contribution with a standardized recipe.

Salami

Creditable only if it is (1) CN labeled or (2) has a Product
Formulation Statement. This product is high in sodium
and fat.

Salt Pork

Salt pork is not creditable. Salt pork contains little meat.

Sausage

Products labeled “fresh pork sausage” or “fresh

[talian sausage” may be credited. See the Meats/Meat
Alternates section in the Food Buying Guide. Other
sausage products must have (1) CN label or a (2) Product
Formulation Statement.

Scrapple

Scrapple has an insufficient meat content and is
not creditable.
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Creditable
Additional Information
Yes | Maybe | No_

Seeds X A 1 oz serving of seeds provides 1 0z eq meat
alternate. See the Meats/Meat Alternates section in the
Food Buying Guide. Seeds may be a choking hazard for
some populations.

Shellfish X Shellfish must be fully cooked; only the edible fish
portion is creditable. See the Meats/Meat Alternates
section in the Food Buying Guide.

When including shellfish in menus, you should consider
the shellfish allergies or intolerances of participants.

Shellfish, Imitation X See the Meats/Meat Alternates section in the Food

(Commercial Buying Guide. A 3 oz serving of thawed, commercially

Surimi and prepared imitation shellfish provides 1 0z eq meat. A 4.4

Imitation Crab) 0z serving of thawed, commercially prepared imitation
shellfish provides 1.5 0z eq meat. Document imitation
shellfish products containing higher quantities of fish
product, or other creditable ingredients with a Product
Formulation Statement or a CN Label.

Soups, X A V2 cup bean or pea soup equals % cup or 1 0z eq meat

Commercial, Bean alternate. Beans and peas may be credited either as a

or Pea vegetable or meat alternate, but not both in the same
meal. See the Meats/Meat Alternates section in the
Food Buying Guide.

Soups, Commercial X Creditable if the product is (1) CN labeled or (2) has a

with Meat or Meat Product Formulation Statement.

Alternate

Soups, Homemade X The meat and meat alternate ingredients are creditable

with Meat or Meat if there is at least a 0.25 0z eq meat/meat alternate per

Alternate serving. See the Food Buying Guide for information on
crediting the remaining ingredients toward meal pattern
requirements. Document the meal pattern contribution
with a standardized recipe.

Soy Nut Butter, X A 2 tablespoon serving provides 1 0z eq meat alternate.

Almond Butter, See the Meats/Meat Alternates section in the Food

Cashew Butter Buying Guide. Nut butters such as almond, cashew, or
soy are a good alternative for those participants who
are allergic to peanut butter. It is suggested that nut
butter be served in combination with another meat/meat
alternate since the required portion sizes may be too
large for preschool children.
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Creditable
Additional Information
Yes | Maybe | No_
Soy Beans, Fresh X May be credited either as a meat alternate or a
(Edamame) vegetable, but not both in the same meal.
See the Meats/Meat Alternates section in the
Food Buying Guide.
Soy Beans, X Roasted soy beans may be credited as either a meat
Roasted alternate or a vegetable, but not as both in the same
(Soy Nuts) meal. A Y4 cup roasted soy beans credit as a 1 0z eq
meat alternate or a ¥4 cup vegetable, but not as both
at the same meal. Please note they may be a choking
hazard for some populations. When including soy and
soy products in menus, you should consider the potential
food allergies or intolerances.
Spare Ribs X See the Meats/Meat Alternates section in the
Food Buying Guide. These products contain small
amounts of meat and are high in fat.
Surimi, X See the Meats/Meat Alternates section in the Food
Commercial Buying Guide. A 3 oz serving of thawed, commercially
(Imitation Crab, prepared surimi seafood provides 1 0z eq meat.
and Imitation A 4.4 oz serving of thawed, commercially prepared
Shellfish)) surimi seafood provides 1.5 oz eq meat. Document
surimi products containing higher quantities of fish
product, or other creditable ingredients with a Product
Formulation Statement or a CN Label.
Sushi (Raw Seafood X | Raw sushi is not creditable. Raw fish is a potential health
and Sashimi) hazard for vulnerable populations.
Tahini X Credited as a seed or nut butter. A 2 tablespoon serving
(Sesame Seed provides 1 0z eq meat alternate. See the
Butter) Meats/Meat Alternates section in the Food Buying Guide.
It is suggested that seed and nut butters be served in
combination with another meat/meat alternate since
the required portion sizes may be too large for
preschool children.
Tempeh, X See the Meats/Meat Alternates section in the Food
Commercial Buying Guide. A 1 0z serving of commercially prepared
tempeh provides 1 0z eq meat alternate. Document
meal pattern contribution of tempeh that contains other
creditable ingredients (grains, seeds, etc.) with a Product
Formulation Statement or a CN Label.
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Tofu, Commercial

Creditable

XE

Additional Information

Commercially prepared tofu is creditable. A 2.2 oz
(Va cup) serving of commercially prepared tofu,
containing at least 5 g of protein, provides 1 0z eq
meat alternate. Homemade or noncommercial tofu is
not creditable.

Tripe, Beef

See the Meats/Meat Alternates section in the
Food Buying Guide.

Vienna Sausage

Vienna sausage is creditable toward the meats/meat
alternates component. See the Meats/Meat Alternates
section in the Food Buying Guide. If Vienna sausage
contains byproducts, cereals, or binders/extenders it is
only creditable if the product is (1) CN labeled or (2) has
a Product Formulation Statement. Examples of binders/
extenders are starch, cellulose, and nonfat dry milk.
Examples of byproducts are glands, hearts, and other
organ meats. The selection of low-fat versions of these
types of products is encouraged. Remember to serve
Vienna sausage in small pieces for those participants
where choking is a potential hazard.

Yogurt, Commercial
Plain,

Un-Flavored,
Flavored,
Sweetened

A %2 cup or 4 oz provides 1 0z eq meat alternate.

Must contain no more than 23 g of total sugars per

6 0z See the Meats/Meat Alternates section in the
Food Buying Guide for additional crediting information.
Homemade yogurt is not creditable. There are potential
safety concerns with homemade yogurt.

Yogurt, Soy

A Y2 cup or 4 oz provides 1 0z eq meat alternate. Must
contain no more than 23 g of total sugars per 6 0z

Yogurt in a Tube

A 2.2 oz tube of yogurt provides %2 0z eq meat alternate.
Must contain no more than 23 g of total sugars per 6 0z
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Yogurt, Frozen

Creditable

Yes | ayte | o
X

Additional Information

Program operators may credit yogurt that they have
frozen. Please note that crediting of meat/meat alternate
in this form is discouraged, as it is perceived as a
dessert. Commercial frozen yogurt is similar to ice cream
and is not creditable. See the Other Foods section in

the Food Buying Guide for purchasing information of
commercial frozen yogurt.

“Yogurt,” Liquid X | Liquid “yogurt” is not creditable. This product does not
meet the definition of yogurt.
However, cultured milk (kefir) would contribute toward
the fluid milk requirement.
Yogurt Products X | These products are not creditable. See the
(commercial); Other Foods section in the Food Buying Guide for
Frozen Yogurt, purchasing information.

Yogurt Bars, Yogurt
Flavored Products,
Yogurt-Covered
Fruits or Nuts, or
similar products
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QUESTIONS AND ANSWERS ABOUT MEATS/MEAT ALTERNATES

Meats

1. Can pizzabe credited as a meat/
meat alternate?

Yes. Meats, cheeses, or other meat alternates
on a pizza are creditable toward the meats/
meat alternates component. The weights
of the sauce, vegetables, and crust may
contribute toward the vegetable and grains
components. Document the meal pattern
contribution with a standardized recipe, CN
label, or a Product Formulation Statement.
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2. Chicken nuggets, hot dog nuggets, and

fish sticks are very popular in our center.
How many nuggets or sticks should we
serve to meet requirements?

Commercial nuggets and sticks are
creditable only if they have (1) a CN label
or (2) a Product Formulation Statement.
These products vary in size and in the
amount of meat and breading or batter

in the product. Only the edible meat or
meat alternate portion is creditable as a
meat/meat alternate. Document the meal
pattern contribution of homemade nuggets
with a standardized recipe. For breading/
batter crediting, see the Grains section in
the Food Buying Guide.

Some States or sponsoring organizations
may require you to use only CN labeled
products. Check with your State agency or
sponsoring organization for requirements
(see the Resource Section on page 134 for
State agency contact information).
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Meat Alternates

1. Why are nuts, seeds, and nut/seed
butters allowed as meat alternates and
how do they credit?

Nuts, seeds, and nut/seed butters are good
sources of protein and other nutrients.

One ounce of nuts or seeds provides

1 ounce equivalent meat alternate. Nuts
and seeds may count toward half (%2)

of the meat/meat alternate requirement

at meals and for the entire meat/meat
alternate requirement at snack. For a
reimbursable meal, they must be combined
with other meats/meat alternates.

Two tablespoons of nut or seed butter,
such as peanut butter and almond butter,

provides 1 ounce equivalent meat alternate.

‘They may be used to meet all or a portion
of the meats/meat alternates component.
For preschool-age children, it is
recommended that nut and seed butters be
served in combination with another meat/
meat alternate since the required portion
sizes may be too large.

Please note that nuts and seeds may be

a choking hazard for some populations.
Nuts are not recommended for children
under 4 years of age and adults at risk for
choking. Always supervise participants
during meals and snacks. Additionally,
some participants may have food
intolerances or allergies to nuts, seeds, and

nut/seed butters.

2. What types of cheeses are

creditable under the CACFP meal

pattern requirements?

Natural, low-fat, or reduced-fat cheeses,
such as Cheddar, Swiss, Colby, and
Monterey Jack, as well as cheese foods,
cheese spreads, cottage cheese, and ricotta
cheese, are examples of creditable cheeses.
Products labeled as imitation cheese or
cheese products are not creditable. Other
examples of non-creditable cheese are
cheese whips and cream cheese.

3. Are grated Romano and Parmesan

cheeses creditable?

Yes, both Romano and Parmesan cheeses
are creditable as a meat alternate.

Small amounts of cheese, when used as a
garnish, a seasoning, or in a breading, may
credit toward the meats/meat alternates
component if the total amount of meat/
meat alternate ingredients in the product
provides at least a % ounce equivalent meat/
meat alternate per serving. Document

the meal pattern contribution with a
standardized recipe, CN label, or a Product
Formulation Statement.
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4. Canvegetarian meals be served in

the CACFP?

Yes. There are a variety of creditable

toods within the meats/meat alternates
component to allow centers and day care
homes to plan vegetarian meals. Examples
of creditable vegetarian meat alternates for
the CACFP include natural and processed
cheese, cheese foods, cheese spreads,
cottage cheese, eggs, yogurt (including soy
yogurt), tofu, cooked dry beans and peas,
nuts and seeds, nut and seed butters, or any
combination of these foods.

5. We have several participants that attend
our center who cannot eat certain foods
because of religious reasons. Can we claim
these participants on the food program?

Yes. Substitutions may be made to
accommodate religious dietary restrictions
within existing meal pattern requirements.

6. Istofu creditable as a meat/meat
alternate in the CACFP?

Yes. A 2.2 ounce serving (% cup) of
commercially-prepared tofu, containing
at least 5 grams of protein, is creditable as
1 ounce equivalent meat alternate.

7. How would you calculate the creditable

amount of meat alternate contributed
by tofu in a stir-fry using the yield
information from the Food Buying Guide?

For example:

If you prepare a % cup serving of vegetable
stir-fry with creditable tofu that contains
1.5 ounces of tofu in the serving, calculate
the meal pattern contribution as follows:

'The Food Buying Guide yield information
for tofu is 2.2 ounces or % cup credits as
1 ounce equivalent meat alternate.
Therefore 1.50 ounces tofu divided by
2.2 ounces equals 0.68 ounce equals
0.50 ounce equivalent (rounded down to
the nearest 0.25 ounce) meat alternate.

In this example, a ¥ cup serving of
vegetable stir-fry with tofu provides
0.50 ounce equivalent meat alternate.

. How are fresh soybeans

(edamame) credited?

Fresh soybeans (edamame) may credit as a
vegetable or a meat alternate, the same as
dry mature beans/peas. These fresh soybeans
are the only immature beans/peas that credit
the same as mature beans/peas. To credit
fresh soybeans, follow the same guidance

used for crediting dry beans or peas.
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9. Issoyyogurt creditable as a meat/

meat alternate?

Yes. A % cup of soy yogurt credits as

1 ounce equivalent meat alternate.

10. Must yogurt be offered in 4 ounce
portions in order to be credited?

No. Although %2 cup (4 ounces) of yogurt,
including soy yogurt, provides 1 ounce
equivalent meat alternate, this does not
mean that programs are limited to offering
yogurt in ¥2 cup (4 ounce) servings. Meal
planners may use their discretion to vary
the portion sizes offered. In order to credit
towards the meat alternates component, a
minimum serving size of % cup (1 ounce) of
yogurt is required to provide the minimum
0.25 ounce equivalent meat alternate.

11. Why is there a sugar limit for yogurt of no

more than 23 grams of total sugars per 6
ounces? Does this also apply to soy yogurt?

Yogurt, including soy yogurt, is a great
source of calcium, protein, vitamin A,
vitamin D, magnesium, phosphorus,
potassium, riboflavin, and vitamin B-12.
However, some yogurt products have
significantly more sugar than others. To
promote healthy habits from the start, the
updated meal patterns limit the amount of
total sugars allowed in creditable yogurt and

soy yogurts.

Yogurt or soy yogurt may contain up to
23 grams of sugar per 6 ounces. As a
reminder, soy yogurt is not creditable in
the infant meal pattern.
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12. What method should be used to determine if a yogurt meets the sugar limit?

There are 3 methods you may use to determine if the yogurt meets the sugar limits.
Using the Nutrition Facts labels below, follow the example for each method to determine if
the yogurt is creditable.

Method 1 Nutrition Facts

Step 1: 'What is the serving size, in ounces? 1 serving per container
Serving size 6 oz
6 ounces. I

Amount per serving

Step2: What is the amount of total sugars in grams? Calories 1 25
19 grams. % Daily Value*
Total Fat Og 0%
Saturated Fat Og 0%

Step 3: Use the chart below to determine

Trans Fat Og
if the yogurt meets the sugar limit. Cholesterol 10mg 3%
This yogurt is creditable because it has a Sodium 90mg 4%
. . Total Carbohydrate 23g 8%
6 ounce serving size and 19 grams of sugar. : _
Dietary Fiber Og 0%
. i Total Sugars 199
Table of Yogurt Serving Sizes Includes 4g Added Sugars 8%
in Grams and Sugar Limits Protein 3g
= . |
A ser‘"ng Slze * The % Daily Value ells you how much a nutrient in
ser‘"ng in Grams (g) ZhserC!an olgf\cfocli co(r?t:i/t))tftéls t%/ol a Qailyldiet.hZ,OOOtcaIc:ries
SIZG* (OZ) (Use when the serving size a day is used for general nutrition advice.
is not listed in ounces)
Sugars
If the serving size is cannot be
more than
2.25 0z 64 ¢ 99
3.50z 999g 139
4 0z 113 ¢ 15¢
5.30z 150 ¢ 209
6 0z 170 ¢ 23¢9
8 0z 227 g 31g

*Serving sizes here refer to those commonly found for store-bought yogurts. Homemade yogurt is not creditable in
the Child and Adult Care Food Program. Sugar limits are pre-calculated and set forth by the USDA.

46



MEATS/MEAT ALTERNATES

Method 2

Step 1:

Step 2:

Step 3:

Step 4:

What is the serving size in ounces?

4.5 ounces.

What is the amount of total sugar
(in grams)?

16 grams.

Divide the total sugars by the serving
size. In this example, it would be:

Sugars 16
& = = 3.55

Serving Size 4.5

If the number is 3.83 or less,
the yogurt is within the sugar limit.
3.83 is the maximum grams of

sugar per 1 ounce of yogurt allowed.

This yogurt is creditable.

Nutrition Facts

1 serving per container
Serving size 4.5 oz
|

Amount per serving

Calories 140
% Daily Value*
Total Fat 2¢g 3%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol 10mg 3%
Sodium 90mg 4%
Total Carbohydrate 23g 8%
Dietary Fiber Og 0%
Total Sugars 169
Includes 4g Added Sugars 8%
Protein 8g

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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Method 3

Step 1:  'The serving size is: 170 grams.

Step2: 'The amount of total sugar is:
19 grams.

Step 3:  Use the chart on page 46 to
determine if the yogurt meets the
sugar limit. The yogurt has less
sugar than the amount listed in
the chart. Therefore this yogurt

meets the sugar requirernent.

Nutrition Facts

1 serving per container
Serving size 6 oz (170g)
|

Calories 140

% Daily Value*

Total Fat 2g 3%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol 10mg 3%

Sodium 90mg 4%

Total Carbohydrate 23g 8%
Dietary Fiber Og 0%
Total Sugars 199

Includes 7g Added Sugars 14%

Protein 8g

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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13. How are cups of commercially prepared 15. If I buy regular yogurt and use itin a
yogurt containing fruit credited? Does smoothie, can the yogurt be credited?
the volume of fruit have to be subtracted

Yes. Yogurt may be served in a drinkable
from the total weight of the containers?

form and credit it toward the meat

Commercially prepared yogurt containing alternates component if you use creditable
fruit receives the full credit towards the yogurt in your own standardized
meats/meat alternates component. For smoothie recipe. For more information on
example, 2 cup (4 ounces) of yogurt smoothies, see the Resource Section on
provides 1 ounce equivalent meat alternate. page 133 for the CACFP policy memo

It should be noted that the fruit in on Smoothies Offered in Child Nutrition
commercial yogurts cannot be credited Programs—Revised.

toward the fruits component. Fruit may be
credited only when the program operator
adds sufficient quantities of fresh, frozen,
or canned fruit to commercial yogurt.

14. Will yogurt credit if I serve it frozen?

Program operators may credit yogurt that
they have frozen. Please note that crediting
meat/meat alternate in this form is
discouraged as it is perceived as a dessert.
Commercial frozen yogurt is similar to ice
cream and is not creditable. See the Other
Foods section in the Food Buying Guide for

purchasing information.
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An Explanation of the Separation of

the Vegetable and Fruit Components

'The updated CACFP meal patterns

include a separate vegetables component

and fruits component at lunch, supper, and
snack. Serving separate vegetable and fruit
components will help increase the variety of
vegetables and fruits served and consumed by
children and adults.

To allow program operators flexibility to offer
a variety of vegetables, the meal pattern(s)
allow a second vegetable to be served in place
of the fruits component.

A reimbursable meal at breakfast
must contain:

* minimum required serving of fruit(s)
OR

* minimum required serving

of vegetable(s)
OR

* adequate portions of both a fruit and
a vegetable to provide the minimum
required serving.

A reimbursable lunch/supper, must contain:

* the minimum required serving of fruit(s)
and the minimum required serving

of vegetable(s)
OR

* two different minimum servings of
vegetable(s); in this option, the second
different vegetable is served in place of

the fruit requirement.

A reimbursable snack may include a fruit and
a vegetable as 2 of the 5 required components.
'This means the program operator may offer:

* the minimum serving of fruits

and vegetables
OR

* two different vegetables to credit towards
the vegetables and fruits component.

Fruits and vegetables are credited based

on their volume as served. The smallest
creditable portion size of fruit and vegetable is
an Y& cup or 2 tablespoons. There are a

few exceptions:

* Dried fruit credits as twice the volume
served (for example, a % cup of raisins
credits as a ¥2 cup of fruit).

* Raw leafy greens credit half of the
volume served. For example, a % cup raw
leafy greens credits as a % cup vegetable.

* Tomato paste and puree credit based
on their whole food equivalency. One
tablespoon of tomato paste provides a
Y4 cup vegetable, while 2 tablespoons of
tomato puree equals a % cup vegetable.

Servings of fruits and vegetables that are less
than an % cup are not creditable towards the
fruit and vegetable components. Condiments
and seasonings may be served as extras to
enhance the acceptability of the meal.
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Fruit and Vegetable Juices Food Mixtures With

Full-strength 100% fruit and vegetable juice Fruits and Vegetables

may count toward the entire fruits or vegetables Foods that contain a mixture of vegetables
component at 1 meal per day, including snack. and fruits with known quantities must be
However, when fluid milk is served as 1 of credited separately for the vegetables and fruits
the components at snack, juice cannot credit component in reimbursable lunches/suppers
toward the vegetables or fruits component. and snacks. The mixture must contain at least
Full-strength 100% juice may be fresh, canned, an % cup of vegetable to count toward the
frozen, or reconstituted with water from vegetables component and at least an % cup of
concentrate and served in either a liquid or fruit to count toward the fruits component.
frozen state. The name of the full-strength For example, a carrot-pineapple mixture served
juice as it appears on the label must include to 6-year-olds contains a % cup carrots and a
the word(s) “juice” or “full-strength juice” Y4 cup pineapples (credits as a ¥ cup vegetable
or “single-strength juice” or “100% juice” or and a % cup fruit). This carrot-pineapple
“reconstituted juice” or “juice from concentrate.” mixture meets the full vegetables component

o and full fruits component requirements for a
If juice blends are served, they must be reimbursable lunch/supper for children

100% juice or a full-strength juice blend. 6 through 12 years old.

A juice blend that contains 100% tomatoes,
carrots and spinach juice counts as vegetable
juice and credits towards the vegetables
component. As a best practice, you are
encouraged to specify the type of juice served

on your menu.

Juice blends or purees that are mixtures of
vegetables and fruits contribute to the vegetables
or fruits component based on the highest
quantity ingredient. For example, if the first
ingredient listed on the product label is a fruit
juice/puree (e.g., strawberry), then the juice
blend credits towards the fruit requirement.
If the first ingredient is a vegetable juice/puree
(e.g., carrot), then the juice blend credits towards
the vegetable requirement.

All juice must be pasteurized. Unpasteurized
juice may contain harmful bacteria. Children
and some older adults are at risk of becoming
ill from consuming these types of bacteria.
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A serving of vegetables that contribute to the
meal pattern includes:

* fresh vegetables

* frozen vegetables

* dried vegetables

* canned vegetables

* cooked dry beans and peas (legumes)
* full-strength vegetable juice

As previously stated, a second, different
vegetable may be served in place of the fruit
requirement. Two servings of the same vegetable
provided at the same meal do not count as two
different vegetables and cannot be served in
place of the fruit requirement. For example,
two servings of broccoli count as one serving
of vegetables and not two different vegetables.
Similarly, the same vegetable served in
different forms, such as raw carrots and cooked
carrots, count as only one serving of vegetable.

Vegetable Mixtures

Mixtures of different types of vegetables,
whose quantities are not known, such as
frozen carrots and peas, credit as one serving
of vegetables. However, if the program
operator has documentation from the
manufacturer that provides information about
the quantity of each vegetable in the mixture,
then the food may be credited as two servings
of vegetables, provided the minimum serving

amount of each vegetable offered is an % cup.

Cooked dry beans or peas (legumes) may

be used to meet all or part of the vegetables
component. Beans and peas include, but are
not limited to, black beans, fresh edamame,
garbanzo beans, lentils, kidney beans, mature
lima beans, navy beans, pinto beans, and split
peas. Beans and peas may also count as a meat
alternate, but not as both a vegetable and a
meat alternate in the same meal. Roasted

soy beans (soy nuts) may also be credited as
either a vegetable or as a meat alternate but
not as both in the same meal. When crediting
roasted soy beans as a vegetable, volume must
be used for crediting purposes (for example, a
Y cup of roasted soy beans is equivalent to a
Y4 cup vegetable, regardless of the weight).

Snack chips, such as potato chips, are not
creditable. These products do not meet the
vegetables component requirements. These
processed food items are typically high in

sodium, fat, and/or sugar and low in nutrients.

Home-canned vegetable products are

not allowed for service in the CACFP

due to health and safety reasons. See the
Resource Section on page 134 for additional
information on produce safety. Home frozen
vegetable products are allowed. For example,
when sweet corn is in season (when it is the
most economical to buy and tastes the best),
you may freeze cobs on a sheet pan for use
in the winter months when fresh corn is not
available or is very expensive.
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Serving Size and Yield for Selected Vegetables

'This chart is a snapshot of commonly used vegetables that can be found in the Food Buying Guide
for Child Nutrition Programs, commonly referred to as the Food Buying Guide (FBG). Please note
that the serving sizes and yields are approximate. Double check to ensure that your serving sizes
meet meal pattern requirements. The information in the Food Buying Guide can assist you in menu
planning and purchasing. See the Resource Section on page 134 for information on the Food Buying

Guide Interactive Web-Based Tool.

Vegetable Serving Size and Yield

Carrot Stick 1 stick is 4 inches long and %2 inch wide. 3 sticks = % cup
Cauliflower 1 medium head = about 6 cups florets

Celery Sticks 1 stick is 4 inches long and %2 inch wide. 3 sticks = % cup
cuoumbarstoks |1 K3t org e

Lettuce Head (Iceberg) Ya cup raw, shredded vegetable OR % cup raw vegetable pieces
Lettuce, Leaf Ya cup raw vegetable pieces

Olives, Ripe 8 (large) olives = 4 cup

Pickles "4 (large) pickle = % cup

Radishes 7 small radishes = % cup

Tomatoes, Large/Extra Large | 4 slices, s inch thick = ¥ cup

Tomatoes, Small/Medium 5 slices, s inch thick = Y4 cup

Tomatoes, Cherry 3 tomatoes = about % cup

*For simplicity, this table of serving sizes for vegetables is based on a % cup serving.
P g g p g
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Use this section as a guide to identify creditable vegetables and products that contain creditable

vegetables. This is NOT an all-inclusive list. For information on creditable vegetables commonly

served in Child Nutrition Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and

where to go to get more information, for example the Food Buying Guide.

Barbecue Sauce

Creditable

e o
X

Additional Information

Barbecue sauce is a condiment and is not creditable.

Bean Flour X Pasta products made of flour(s) from one vegetable
subgroup may credit toward the appropriate
vegetable subgroup.
Beans or Peas X Cooked dry or canned beans or peas (kidney, garbanzo,
(Legumes), Canned black, lentils, etc.) may be credited as either a vegetable
or Dry or as a meat alternate, but not as both in the same meal.
See the Vegetables section in the Food Buying Guide.
Bean Sprouts X See the Vegetables section in the Food Buying Guide for
(canned or cooked) canned or cooked sprouts. Please be aware, for food
safety reasons, raw sprouts are not creditable.
Carrot Bread X Carrot bread must contain at least an % cup (2 tablespoons)

of visible vegetable per serving. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. Generally, these products contain an
insufficient amount of vegetable per serving.

Catsup or Chili
Sauce

Catsup and chili sauce are condiments and are not
creditable. See the Other Foods section in the
Food Buying Guide for purchasing information.
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Chickpeas, Roasted
(Roasted Garbanzo
Beans)

Creditable

Additional Information

Roasted chickpeas may be credited as either a vegetable
or a meat alternate, but not as both in the same meal.

A % cup of roasted chickpeas credit as a % cup of
vegetable or a 1 0z eq of meat alternate, but not as both
at the same meal. Please note they may be a choking
hazard for some populations.

Coleslaw

The vegetable portion of coleslaw, without condiments or
other ingredients, is creditable. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. See the Vegetables section in the
Food Buying Guide.

Corn, Fresh (Kernel
or On-the-Cob)

See the Vegetables section in the Food Buying Guide.

Corn Chips Corn chips are classified as a grain (not a vegetable)
when made from creditable ingredients. See the Grains
section in the Food Buying Guide.

Corn Syrup Corn syrup is a sugar, not a vegetable. See the Other
Foods section in the Food Buying Guide for purchasing
information. Please note that corn syrup is not
recommended for children under 1 year of age.

Dehydrated Dehydrated vegetables are creditable based on the

Vegetables volume served. See the Vegetables section in the
Food Buying Guide.

Dry Spice Mixes Spices do not contribute toward meal pattern requirements.

French-Fried
Potatoes

French-fried potatoes that are air-fried, pre-fried, flash-
fried, or par-fried by a commercial manufacturer may be
served, when reheated by a method other than frying.
Foods deep-fat fried onsite are not creditable. See the
Vegetables section in the Food Buying Guide.
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Gelatin Containing

Creditable

XE

Additional Information

Gelatin containing vegetables must contain at least an

Vegetables (Aspic) s cup (2 tablespoons) of visible vegetable per serving.
Document meal pattern contribution with a standardized
recipe or a Product Formulation Statement.

Gravy Base X | Gravy base is not a vegetable and is not creditable.

Greens, All Varieties See the Vegetables section in the Food Buying Guide.

(such as Mustard,

Collard, and Chard)

Hominy, Canned See the Vegetables section in the Food Buying Guide.
A % cup of canned, drained hominy credits as V4
cup vegetable. See Grains Section for information on
crediting dried hominy.

Juice Blends Vegetable and fruit juice blends that are combinations

-100% Vegetable of full-strength 100% fruit juices are creditable. May

and/or Fruit be credited toward the vegetables component when
vegetable is the most prominent ingredient.

Ketchup (Catsup) X | Ketchup is a condiment and is not creditable. See
the Other Foods section in the Food Buying Guide for
purchasing information.

Macaroni Salad X Macaroni Salad containing vegetables must contain

(also Pasta Salads) at least an s cup (2 tablespoons) of visible vegetable
per serving. Document with a standardized recipe or a
Product Formulation Statement. See Grains section for
documenting meal components of pasta ingredients.

Mayonnaise, X | These products are condiments and are not creditable.

Salad Dressing, See the Other Foods section in the Food Buying Guide for

Margarine, Salad purchasing information.

0Oil, and Butter

Mustard X | Mustard is a condiment and is not creditable. See
the Other Foods section in the Food Buying Guide for
purchasing information.
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Olives

Creditable

Yes | Mayte | o
X

Additional Information

Olives may be credited if a minimum of an ¥s cup
(2 tablespoons) is provided. Please note that most olives
are high in sodium.

Onion Rings

Onion rings that are air-fried, pre-fried, flash-fried, or
par-fried by a commercial manufacturer may be served
but must be reheated by a method other than frying.
Foods deep-fat fried onsite are not creditable. To credit
as a vegetable, this product must contain at least an

g cup (2 tablespoons) of cooked onion per serving.
Document meal pattern contribution with a standardized
recipe or a Product Formulation Statement. Please note
that most onion rings are high in fat.

Pasta/Noodles
(made from Beans/
Peas)

Pasta/noodles (made from 100% bean/pea flour) is
creditable toward the vegetables component based
on volume served. For pasta/noodles made with less
than 100% bean/pea flour, document meal pattern
contribution with a CN label or a Product Formulation
Statement.

Pickle Relish

Pickle relish is a condiment and is not creditable.
See the Other Foods section in the Food Buying Guide
for purchasing information.

Pickles

Pickles may be credited if a minimum of an ¥s cup
(2 tablespoons) is provided. Please note that most pickles
are high in sodium.

Pie Filling: Sweet
Potato, Pumpkin

Pie fillings containing vegetables must contain at least an
s cup (2 tablespoons) of visible vegetable per serving.
Document meal pattern contribution with a standardized
recipe or a Product Formulation Statement.
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Creditable
m“ Additional Information
Pizza Sauce X Pizza sauce may be credited if a minimum of an ¥s cup
(2 tablespoons) is provided. An Vs cup of pizza sauce
equals an s cup of vegetable. See the Vegetables
section in the Food Buying Guide. Document meal
pattern contribution with a standardized recipe or a
Product Formulation Statement.
Potato Chips (and X | Potato chips and other vegetable chips contain
Other Vegetable many different variations in ingredients and are not
Chips), Fried creditable. These products are high in fat and sodium
and should be served on a limited frequency. See
the Other Foods section in the Food Buying Guide for
purchasing information.
Potatoes and X See the Vegetables section in the Food Buying Guide.
Potato Skins
Potatoes, X See the Vegetables section in the Food Buying Guide.
Dehydrated
Pumpkin Bread X | Pumpkin bread typically does not contain at least an
s cup (2 tablespoons) of visible vegetable per serving.
Salsa X Salsa is creditable toward the vegetables component.
See the Vegetables section in the Food Buying Guide.
Soups: Canned, 1 cup of reconstituted or ready-to-serve soup provides
Condensed, or a % cup of vegetable. See the Vegetables section in the
Ready-To-Serve Food Buying Guide. Please note that 1 cup of soup may
(Minestrone, be an excessive volume for young children.
Tomato, Tomato
with other basic
components
such as Rice and
Vegetable, and
Vegetable with
basic components
such as Meat and
Poultry)
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Creditable
Additional Information
Yes | Maybe | Mo
Soups, Homemade X Homemade soups must contain at least an ¥s cup
(2 tablespoons) of visible vegetable per serving. Document
meal pattern contribution with a standardized recipe.
Soy Beans, X Roasted soy beans may be credited as either a vegetable
Roasted or a meat alternate, but not as both in the same meal.
(Soy Nuts) A Y cup of roasted soy beans credit as a % cup of
vegetable or a 1 0z eq meat alternate, but not both at the
same meal. Please note they may be a choking hazard
for some populations.
When including soy and soy products in menus, you should
consider the potential food allergies or intolerances.
Spaghetti Sauce X Spaghetti sauce is creditable toward the vegetables
(Meatless) component. See the Vegetables section in the
Food Buying Guide.
Vegetable Juice X Vegetable juice blends that are full-strength 100% juice
Blends are creditable.
Vegetable Spirals X Creditable toward vegetables component based on the
(from Fresh volume served.
Vegetables such as
Carrot or Squash)
Vegetable Sticks/ X | Generally, these products contain an insufficient amount
Straws of vegetable per serving.
Vegetables, Fresh, X See the Vegetables section in the Food Buying Guide.
Frozen, Canned, or
Dried (All Varieties)
Zucchini Bread X Zucchini bread must contain at least an Vs cup
(Squash in Bread) (2 tablespoons) of visible vegetable per serving.
Document meal pattern contribution with a standardized
recipe or a Product Formulation Statement. Generally,
vegetable breads contain an insufficient amount of
vegetable per serving.
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A serving of fruits that contribute to the meal
pattern includes:

* fresh fruits

* frozen fruits

* dried fruits

* canned fruits

* full-strength fruit juice

Commercial fried fruit chips, such as banana
and other fruit chips, are not creditable. These
products do not meet the fruits component
requirements. These highly processed food items
are typically high in salt and/or sugar and low
in nutrients. Please keep in mind that young

children—especially age 4 and younger—and
some elderly participants are at risk of choking
on these foods. Always supervise participants
during meals and snacks.

Home-canned fruit products are not allowed
for service in the CACFP due to health and
safety reasons. See the Resource Section

on page 134 for additional information on
produce safety. Home-frozen fruit products
are allowed. For example, when blueberries are
in season (when they are the most economical
to buy and taste the best) you may freeze
them for later use in the winter months when
berries are not available or are very expensive.
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Serving Sizes and Yields for Fruits

This chart is a snapshot of commonly used fruits that can be found in the Food Buying Guide. Please

note that the serving sizes and yields are approximate. Double check to ensure that your serving sizes

meet meal pattern requirements. The information in the Food Buying Guide can assist you in menu

planning and purchasing. See the Resource Section on page 134 for information on the Food Buying
Guide Interactive Web-Based Tool.

_ Serving Size and Yield

Apples Ya raw, unpeeled medium apple = about % cup
Bananas 1 medium banana = %2 cup
Blueberries Y4 cup measure
Strawberries Y4 cup measure
Cantaloupe 10 medium melon = about 4 cup
Grapes

With Seeds 6 grape halves = about %4 cup

Seedless 7 grapes = about % cup
Nectarines 1 small nectarine = about %2 cup; 1 medium nectarine = about 3 cup
Oranges 1 medium orange = about 2 cup
Peaches 1 small peach = about s cup; 1 medium peach = about 25 cup
Pears 1 medium pear = about % cup
Plums 1 small plum = 34 cup; 1 medium plum = %2 cup; 1 large plum = %s cup
Raisins 1.3 10 1.5 0z package = Y4 cup; 1 Ib = 12.6 servings (%2 cup each)
Tangerine 1 medium tangerine = about ¥ cup; 1 large tangerine = about %2 cup
Watermelon Ya cup fruit or ¥ cup diced fruit without rind

*For simplicity, this table of serving sizes for fruits is based on a variety of cup servings.
p g p g
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Use this section as a guide to identify creditable fruits and products that contain creditable fruits.
This is NOT an all-inclusive list. For information on creditable fruits commonly served in Child
Nutrition Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and
where to go to get more information, for example the Food Buying Guide.

Creditable
Additional Information

XE

Ade Drinks Ade drinks contain an insufficient amount of juice and

are not creditable.

Apple Butter X | Apple butter is a condiment and is not creditable.

Apple Cider X Cider must follow the same crediting rules as fruit juice
(100% juice and pasteurized).

Apple Fritters X Fritters must contain at least an Vs cup (2 tablespoons)
of visible fruit per serving. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. Generally, fritters contain an
insufficient amount of fruit per serving. Fritters are a
grain-based dessert and cannot count toward the
grains component.

Deep-fat frying is not allowed as a way of preparing
foods onsite. Apple fritters credit if reheated using a
method other than deep-fat frying and if they contain

a creditable amount of visible fruit per serving. This
product has a high fat and sugar content and should be
served on a limited frequency.

Banana Bread X | Banana bread typically does not contain at least an
s cup (2 tablespoons) of visible fruit per serving.

Berries, All X See the Fruits section in the Food Buying Guide.
Varieties




Cake Containing
Fruit

Creditable

Additional Information

Although cake containing fruit is a grain-based dessert
and cannot count toward the grains component, if it
contains at least an Vs cup (2 tablespoons) of visible fruit
per serving the fruit portion may credit toward the fruits
component. Document meal pattern contribution with a
standardized recipe or a Product Formulation Statement.
Generally, cakes with fruit contain an insufficient amount
of fruit per serving.

Coconut, Dried

Dried coconut credits as twice the volume served.
For example, a ¥4 cup dried coconut credits as a 2 cup
fruit. See the Fruits section in the Food Buying Guide.

Coconut, Flour

Coconut flour is not creditable.

Coconut, Fresh or
Frozen

See the Fruits section in the Food Buying Guide.

Cranberry Juice
Cocktail

Juice cocktails contain an insufficient amount of juice
and are not creditable.

Cranberry Sauce
or Relish

Sauces must contain an s cup (2 tablespoons) of fruit

per serving. Document meal pattern contribution with a
standardized recipe or Product Formulation Statement.
See the Fruits section in the Food Buying Guide.

Dried Fruit, Whole
(such as Raisins,
Apricots, Prunes,
Cranberries)

Dried fruit credits as twice the volume served. For
example, a ¥4 cup raisins credits as a %2 cup fruit. See
the Fruits section in the Food Buying Guide. Please note
they may be a choking hazard for some populations.

Fig Bars

Fig bars contain an insufficient amount of fruit per serving
and do not credit toward the fruits component. Fig bars
are a grain-based dessert and cannot count toward the
grains component. This product is high in sugar.

Frozen Fruit-
Flavored Bars,
Freezer Pops

Frozen fruit-flavored bars contain an insufficient amount
of juice and are not creditable.
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Frozen Fruit Juice
Bars

Creditable

XE

Additional Information

Frozen fruit juice bars must contain at least an s cup

(2 tablespoons) of fruit and/or full-strength 100% fruit
juice per serving. Only the fruit or full-strength

100% fruit juice portion may be counted toward the fruit
requirement. Document meal pattern contribution with a
standardized recipe or a Product Formulation Statement.

Fruit, Fresh, Frozen,| X
Canned, or Dried
(All Varieties)

See the Fruits section in the Food Buying Guide.

Fruit Cobblers/ X Fruit cobblers and crisps must contain at least an % cup

Crisps (2 tablespoons) of visible fruit per serving. Document meal
pattern contribution with a standardized recipe or a Product
Formulation Statement. Cobblers and crisps are grain-based
desserts and cannot count toward the grains component.

Fruit Juice Bases X | Juice bases contain an insufficient amount of fruit juice
per serving and are not creditable.

Fruit Juice X Juice concentrates may only be credited when

Concentrates reconstituted to full-strength juice.

Fruit Drinks X | Fruit drinks contain an insufficient amount of juice and
are not creditable.

Fruit-Flavored X | Fruit-flavored powders and syrups do not meet the

Powders and definition of fruit or juice and are not creditable.

Syrups

Fruit-Flavored X | Fruit-flavored punch contains an insufficient amount of

Punch juice and is not creditable.

Fruit-Flavored X | Fruit-flavored waters contain an insufficient amount of

Waters

juice and are not creditable.




Creditable

“ Additional Information

XE

Fruit Sauces Fruit sauces must contain at least an ¥s cup (2
tablespoons) of visible fruit per serving. Document meal
pattern contribution with a standardized recipe or a
Product Formulation Statement. Generally, commercial
sauces contain an insufficient amount of fruit per
serving. These products are high in sugar.

Fruit Snacks X | Fruit snacks are not creditable.

(100% Fruit Strips,

Leather, Fruit Drops,

or other Fruit Snack

type products)

Gelatin Containing X Gelatin containing fruit must contain at least an ¥s cup

Fruit and/or Fruit (2 tablespoons) of visible fruit per serving. Document

Juice (Aspic) meal pattern contribution with a standardized recipe or a
Product Formulation Statement. Please note that juice is
only creditable when served as a beverage.

Honey X | Honey is a sweetener and is not creditable. See the Other
Foods section in the Food Buying Guide for purchasing
information. For food safety reasons, honey should not be
served to children less than 1 year of age.

Ice Cream, X Fruit-flavored ice cream contains an insufficient amount

Fruit Flavors of fruit to credit toward the fruits component. See
the Other Foods section in the Food Buying Guide for
purchasing information.

Jam X | Jam s a condiment and is not creditable. See the
Other Foods section in the Food Buying Guide for
purchasing information.

Jelly X | Jelly is a condiment and is not creditable. See the
Other Foods section in the Food Buying Guide for
purchasing information.

Juice Blends - X Juice blends containing full-strength 100% fruit juice are

All Fruit creditable.
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Creditable
Additional Information
o e | 10

Juice Blends - X Juice blends containing combinations of full-strength

Fruit and Vegetable 100% fruit and vegetable juice are creditable.

May be credited toward the fruits component when fruit
is the most prominent ingredient.

Lemonade X | For lemonade to be palatable, the lemon juice must be
diluted to the point that there is insufficient full-strength
juice per serving.

Lemon Pie Filling X | Lemon pie filling contains an insufficient amount of fruit
per serving and is not creditable.

Maple Syrup X | Maple syrup is a condiment or sweetener and is not
creditable. See the Other Foods section in the
Food Buying Guide for purchasing information.

Muffins Containing X Muffins must contain at least an ¥s cup (2 tablespoons)

Fruit of visible fruit per serving. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. Generally, muffins contain an
insufficient amount of fruit per serving.

Nectars - Fruit X Full-strength 100% fruit nectars are creditable. Please
note that there are no industry standards for nectars, and
juice content may range anywhere from 0 to 100%.

Pie Filling - Fruit X Pie filling must contain at least an s cup (2 tablespoons)
of visible fruit per serving. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. Grain-based desserts cannot
count toward the grains component.

Pineapple Upside - X Cake must contain at least an ¥s cup (2 tablespoons)

Down Cake of visible fruit per serving. Document meal pattern
contribution with a standardized recipe or a Product
Formulation Statement. Cake is a grain-based dessert
and cannot count toward the grains component.

Preserves X | Preserves are considered a condiment and are not creditable.

Puddings X | Commercial puddings contain insufficient fruit per serving

Containing Fruit, and are not creditable toward the fruits component.

Commercial
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Creditable

Additional Information

Puddings Homemade pudding containing fruit must contain

Containing Fruit, at least an s cup (2 tablespoons) of visible fruit per

Homemade serving to credit toward the fruits component. Document
meal pattern contribution with a standardized recipe.
In most cases, puddings are an “Other Food” and do
not contribute to the meal pattern requirements. See
the Other Foods section in the Food Buying Guide for
purchasing information.

Sherbet, Sherbet is not creditable. See the Other Foods section in

Commercial or the Food Buying Guide for purchasing information.

Homemade

Sorbets, X Sorbets must contain at least an s cup (2 tablespoons)

Commercial or of fruit per serving. Document meal pattern

Homemade contribution with a standardized recipe or a Product
Formulation Statement.

Syrup (Fruit Syrup is a condiment and is not creditable. See the

Flavored) Other Foods section in the Food Buying Guide for
purchasing information.

Toaster Pastries Toaster pastries contain an insufficient amount of

with Fruit fruit per serving and do not credit toward the fruits
component. Toaster pastries are a grain-based dessert
and cannot count toward the grains component. This
product is high in sugar.

Yogurt, Commercial X Yogurt containing fruit added by the provider must

(Fruit added by contain at least an Vs cup (2 tablespoons) of visible fruit

Provider) per serving. Document meal pattern contribution with a
standardized recipe.
Yogurt must contain no more than 23 g of total sugars
per 6 0z

Yogurt with Fruit, The entire volume of commercial yogurt with fruit may

Commercial contribute to the meat alternate component but cannot

count toward the fruits component. See the Meats/Meat
Alternates section in the Food Buying Guide for additional
crediting information. Must contain no more than 23 g of
total sugars per 6 0z
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QUESTIONS AND ANSWERS ABOUT VEGETABLES AND FRUITS

1.

68

What is the minimum amount of fruit or
vegetable that can be credited toward the
meal pattern requirements?

To meet the fruit and the vegetable
components, the minimum creditable
serving size is an % cup (2 tablespoons).
For raw, leafy greens the minimum serving
is a %4 cup and for dried fruit the minimum
serving is an % cup (2 tablespoons). This
amount may not meet the required serving
for the meal pattern.

How do fruits and vegetables credit
toward meal pattern requirements when
found in combination dishes such as beef
stew or pineapple chicken stir fry?

Combination food items may credit
toward both the vegetables component
and/or the fruits component if they
contain at least an % cup of visible
vegetable and/or fruit per serving.

3. Can combination mixed vegetables (such

as peas and carrots) be used to meet the
requirement of serving 2 vegetables at
lunch and supper?

Yes. Program operators may use a recipe or
information provided by the manufacturer
that documents the ratio of vegetables

in the mixture. For example, if a mixture
contains 50 percent carrots and 50

percent peas, and a 1 cup serving of this
blend provides a ¥2 cup of carrots and a

% cup of peas, then the requirement of
serving 2 vegetables is met. If the ratio or
serving size for each vegetable cannot be
determined, then the mixture will credit as
1 vegetable component.
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4. How are combination salads such
as carrot-raisin salad or Waldorf

salad credited?

Mixtures of vegetables and fruits must

be credited separately for the vegetable
and fruit components. The mixture must
contain at least an % cup of vegetable to
count toward the vegetables component
and an % cup fruit to count toward the
fruits component. For example, a portion
of carrot-raisin salad served to 6-year-olds
contains a % cup of carrots and an

Y cup of raisins (credits as a % cup of
fruit because dried fruits credit for twice
the volume served). This carrot-raisin
salad meets the full vegetables component
and full fruits component for children

6 through 12 years old. Document meal
pattern contribution with a standardized
recipe or a Product Formulation Statement.

5. Iwouldlike to serve two different
vegetables at lunch. Is this allowable?

Yes. You may serve the second vegetable
as either an extra food or count it toward
the fruits component for lunch. This is
because a second vegetable may count
toward the fruits component at lunch
and supper meals if at least an % cup

of two different kinds of vegetables are
served. For example, a center serves
6-year-old children a % cup of roasted
broccoli and a % cup of roasted cauliflower.
'The cauliflower is replacing the fruits
component and meets the minimum
serving size required for the fruits
component for children 6 through

12 years old.

6. Can the vegetable, fruit, or juice in

pudding or gelatin be credited toward
the fruits component?

This question must be answered in
two parts:

* Fruit juice ONLY credits when served as
a beverage. Therefore, fruit juice used in
preparation of puddings or gelatins does
not credit.

* To credit fruit in puddings or gelatin,
each serving must contain at least an
Y% cup (2 tablespoons) of fruit per
serving and the fruit must be visible in
the product. Document the meal pattern
contribution with a standardized recipe
or a Product Formulation Statement.

Could a provider serve a sweet potato
and a white potato and count them as
two different creditable vegetables in the
same meal?

No. Although the nutrient content of
sweet potatoes and white potatoes is not
identical, from an operational standpoint
they are both potatoes and would not be
considered different vegetables if served in
the same meal.

How can I tell if juice is full-strength
100% juice?

Full-strength juice will be labeled with
“Contains 100% Juice.” Juices that have
the words cocktail, beverage, or drink are
not considered 100% juice. The statements
“natural” or “organic” do not indicate that
the juice is 100% juice.
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9. Can a full-strength 100% fruit and
vegetable juice blend count toward the
vegetables component and the
fruits component?

No. 100% fruit and vegetable juice blends
cannot count toward both the vegetable
and fruit components. A 100% fruit and
vegetable juice blend may contribute to the
fruits component or vegetables component.
'The 100% fruit and vegetable juice blend
counts toward the fruits component when
fruit juice or puree is the most prominent
ingredient. Conversely, the 100% fruit and
vegetable juice blend may contribute to

the vegetables component when vegetable
juice or puree is the most prominent
ingredient. Keep in mind, that fruit or
vegetable juice may only be served as a
reimbursable component of a meal once
per day to children ages 1 through 18 and
to adults. Please note, juice is not allowed
under the infant meal pattern.

10. Can juice be served as an extra food item?

Yes. Juice (or other foods) may be served
as an extra food item outside of the meal
pattern requirements. For example, if
juice is served at breakfast, juice may

also be served as an extra item at snack
(for example, crackers, cheese, and juice
[extra]). FNS encourages centers and day
care homes to use their discretion when
choosing to serve extra food items. While
juice can be part of a healthful diet, it lacks
the dietary fiber found in other forms of

11.

12.

fruit and vegetables, and when consumed
in excess, it can contribute extra calories.
Additionally, the Dietary Guidelines for
Americans align with the Academy of
Pediatrics’ recommendation that young
children consume no more than 4 to 6 fluid
ounces of 100% fruit juice per day. Meals
containing extra foods, in addition to the
minimum required meal components,
receive the same reimbursement rate as

regular CACFP meals.

As a reminder, juice may not be served
more than once a day as a reimbursable
component of a meal. Additionally, juice is
not allowed under the infant meal pattern.

Can the list of approved juices from
WIC also be used in helping providers

determine a creditable juice?

Yes. Similar to the CACFP, all WIC-
approved juices must be 100% full
strength. WIC’s juice requirements include
additional nutrition standards, such as

a minimum amount of vitamin C. This
means there may be some 100% juices that

are creditable in the CACFP but may not
be eligible in WIC.

When serving a smoothie with fruit as
1 of the ingredients/components, does
that count as your juice for the day?

Yes. Pureed vegetables and fruits
(fresh, frozen, or canned) served in a
smoothie credit as juice and are subject

to the juice limit.
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13. Can we purchase homemade juices such
as apple cider from local farm stands?

Yes. However, due to the safety hazards
of unpasteurized ciders and juices, only
pasteurized juice and juice products may
be served.

14. How can juice concentrate credit?

'There are four ways juice can credit toward
the fruit requirements:

100% liquid juice not from concentrate;

100% frozen juice not from concentrate;

100% liquid juice reconstituted from

concentrate; or

100% frozen juice reconstituted
from concentrate.

Juice concentrates can be used only

when reconstituted with water to full-
strength 100% juice and can be credited
in the forms of liquid (including 100%
carbonated juice) or frozen juice only.
'Therefore, juice cannot be credited when
used as an ingredient in another food or
beverage with the exception of smoothies.
See the Food Buying Guide for additional
crediting information. For example, a

Y cup of gelatin made with 1 tablespoon
of juice concentrate and water does not
credit as a % cup of juice since the fruit
juice is no longer in the form of liquid or
frozen juice. Please note that the amount
of juice concentrate used cannot credit for
more than one serving of vegetable or fruit

per day.

15.

16.

May food ingredients that are
unrecognizable (not visible) contribute
to meal pattern requirements (for
example, carrots pureed in a sauce for
Macaroni and Cheese)?

Pureed vegetables or fruits may contribute
to the CACFP meal pattern requirements
if the dish also provides an adequate
amount (an % cup or more) of visible,
creditable fruits or vegetables. Therefore,
in the carrots and macaroni and cheese
scenario, the pureed or mashed carrots can
count toward the vegetables component if
there is at least an % cup of another visible
vegetable per portion. Meals served in the
Child Nutrition Programs are a nutrition
education opportunity to help children
learn how to build a healthy plate. It is
important for young children to be able to
identify the components in a healthy meal.

How should vegetables, fruits, or other
foods not listed in the Food Buying Guide
be credited?

There are some foods not listed in the Food
Buying Guide that may be served in CACFP.
If a food can contribute to a reimbursable
meal, but is not listed in the Food Buying
Guide, the yield information of a similar
food or in-house yield may be used to
determine the contribution toward meal
pattern requirements, with State agency
approval. Instructions for developing yields
are available in the introduction section of

the Food Buying Guide.
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17. How do I credit the vegetables and fruits

on a homemade pizza?

Vegetable and fruit pizza toppings credit
if there is at least an % cup vegetable or
fruit per portion. If pizza toppings only
meet a portion of the vegetable or fruit
requirement, an additional serving of
vegetable and/or fruit must be provided.
Document the meal pattern contribution
with a standardized recipe.

18. How much tomato paste, tomato puree,
or tomato sauce would be needed to
equal a % cup of vegetable for each child

atlunch or supper?
Tomato paste: 1 tablespoon = 4 cup vegetable
Tomato puree: 2 tablespoons = ¥4 cup vegetable

Tomato sauce: 4 tablespoons = % cup vegetable

19. I's tomato a fruit or vegetable?

What about avocado?

Both tomatoes and avocados are
considered vegetables. Refer to the Food
Buying Guide for Child Nutrition Programs
for a list of creditable fruits and vegetables.
While the Food Buying Guide provides

a relatively comprehensive list of foods
commonly served in Child Nutrition
Programs, it does not include information
on every possible vegetable or fruit that
can be part of a reimbursable meal.

CACFP centers and homes should work
with their sponsor or State agency, as
appropriate, when they have questions
about the crediting of foods.
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21.

20. Are edible wild plants such as dandelion

greens, burdock, lambs quarters
(pig weed), and seaweed creditable?

These items are considered to be
vegetables; however, caution should be
used. Wild plants that are not purchased
commercially may have been sprayed
with toxic pesticides. Safeguards in the
use of wild plants should be developed. It
is suggested that operators restrict their
use of these food items to those that are
commercially available.

Are dehydrated vegetables creditable?

Yes. Dehydrated vegetables are creditable.
Crediting is based on the rehydrated
volume, not the fresh volume that may
be stated on the container. Keep in mind
that rehydration data on the container
often vary from brand to brand. This
variation means that the following
procedure must be used for each brand of
dehydrated product. A minimum of an

% cup of rehydrated vegetable must

be served in order to contribute to the
vegetables component.

Determine the rehydrated volume
as follows:

* Rehydrate (add water or liquid to)
a purchase unit of the dehydrated
vegetable according to manufacturers’
directions. If the directions are not
on the container, request rehydration
instructions from the manufacturer.

* Measure the rehydrated volume.
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* Measure the number of % cup servings
of rehydrated product that 1 purchase

unit provides.

* Document and keep records obtained
as required by the State agency,
regional office, or sponsoring agency
as verification. Records should include
information on the size of the purchase
unit, the number of % cup servings of
rehydrated product per purchase unit,
the name of the manufacturer, and the
manufacturers’ directions for how to
rehydrate the product.

22. Are the raisins in homemade rice or

bread pudding creditable?

Yes. However, at least an % cup

(2 tablespoons) must be present in each
serving. In most recipes, not enough
raisins are used to meet this requirement.
Maintain a standardized recipe on file to
document that there is at least an %8 cup
(2 tablespoons) of raisins per serving
(which credits as a % cup fruit).

As a reminder, sweet rice and bread
puddings are considered grain-based

desserts and are (1) not creditable grains and
(2) generally discouraged in the CACFP.
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Grains are a required component for a 'This requirement will help children and adults
reimbursable breakfast, lunch, and supper meal. increase their intake of whole grains and benefit
Grains are an optional component at snack. from the important nutrients that whole grains

ide. This whole grain-rich requi t
All grain products served in the CACFP must provice. s WRO'e STairrich Teqriemen

] ) i only applies to meals and snacks served to
be made with whole grains or enriched meal

children (ages 1 year or older) and adults.

and/or enriched flour, or bran or germ, to be

creditable in the CACFP. This section provides Any additional grains served that do not meet
guidance on how to determine if a product is the whole grain-rich criteria may still count
creditable based on the combination of grains, toward program requirements if they are made
meals, and flours in the product. of creditable grains.

Exhibit A: Grain Requirements for Child
Nutrition Programs (Exhibit A) provides the

minimum portion sizes of grain products Whole grain-rich foods are foods
that are required to meet meal pattern that contain 100 percent whole
requirements for each age group. This chart grains, or that contain at least
provides serving size information in both 50 percent whole grains with the
grains/breads servings and ounce equivalents remaining grains in the food being
(0z eq). As a reminder, starting October 1, enriched. See page 78 for more
2021, all grain products served in the CACFP information on how to identify

and to preschool age children in the National whole grain-rich products.

School Lunch Program (NSLP) and School
Breakfast Program (SBP) must be credited
based on ounce equivalents. See Exhibit A on
page 94.

To emphasize the importance of whole grains,
the CACFP meal patterns require that grains
served at least once per day be whole grain-
rich. Whole grain-rich means that at least
half (50 percent) of the grain ingredients in
the food are whole grains and any other grains
are enriched. Please note that food items that
are 100 percent whole grain meet the whole
grain-rich requirement. This requirement was
developed based on the Dietary Guidelines
for Americans recommendation that half of
the grains we consume should be whole grains.
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As a reminder, an ounce equivalent of grains is slightly heavier (16 grams of grains)
than a grains serving (14.75 grams of grains). For example, if the minimum required
amount of grains for a meal is 1 serving, you can serve a grain product that provides

1 ounce equivalent grains. This 1 ounce equivalent grains provides slightly more than
the minimum quantity needed to provide 1 serving of grains. For more information on
crediting ounce equivalent grains, see the Crediting in Action section on page 112 and
Exhibit A: Grain Requirements for Child Nutrition Programs on page 94.
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CREDITABLE GRAINS

Grains that contribute to the meal
pattern include:

* whole grains
* enriched grains

* bran and germ

Whole Grains
What Is a Whole Grain?

Whole grains consist of the entire

grain, seed, or kernel. A whole grain has

3 parts—the bran, the germ, and the
endosperm. Usually the kernel is cracked,
crushed, or flaked during processing. If
the finished product has about the same
amount of bran, germ, and endosperm as
the original grain did before processing, it
is considered a whole grain.

Examples of whole-grain ingredients
include whole-grain or whole-wheat flour,
brown rice, wild rice, oatmeal, bulgur,
whole-grain corn, and quinoa.

Whole grains offer a variety of vitamins
and minerals, including magnesium,
selenium, iron, zinc, B vitamins, and

dietary fiber.

For a list of whole grains, see Lis¢ of

Common Whole Grains chart on page 82.

Whole-Grain Kernel

Bran

“Outer shell” protects seed Fiber,
B vitamins, trace minerals

Endosperm

Provides energy
Carbohydrates, protein

Germ

Nourishment for the seed
Antioxidants, vitamin E, B vitamins
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2. Enriched and Fortified Grains

Enriched and fortified grains are grains
that have been processed to remove all

or part of the bran and the germ to give

a grain product a smoother texture. Then
certain nutrients are added back during or
after processing. The U.S. Food and Drug
Administration (FDA) sets the standards
for food enrichment and fortification.

If a grain product is labeled “enriched,” it
must contain certain amounts of niacin,
iron, thiamine, riboflavin, and folic acid.
If it is labeled “fortified,” it can have any
nutrients added to increase the nutritional
quality of the product. Sometimes just the
grain portion of a product is enriched or
fortified, and sometimes the entire product
has been enriched or fortified. When
nutrients are added to the entire grain
product, the added nutrients appear at the
end of the ingredient list.

For example, an ingredient list for an
enriched pasta may say:

INGREDIENTS: Semolina (Wheat),
Durum Wheat Flour, Niacin,

Iron (Ferrous Sulfate), Thiamine
Mononitrate, Riboflavin, Folic Acid

*Added nutrients are in bold.

For more information on how to tell if a
grain is enriched or fortified, see “Criteria
To Determine Enriched or Fortified Grain
Products” on page 87.

For a list of enriched grains, see Lisz of
Enriched Grains chart on page 84.

3. Bran and Germ

'The bran is the seed husk or outer coating
of grains such as wheat, rye, and oats.

The bran can be a good source of many
nutrients, including B vitamins, iron,
potassium, and fiber.

'The germ is the vitamin-rich portion of
the grain kernel, which can provide a
good source of B vitamins, phosphorus,
and zinc. The germ can be separated
before processing for use as a cereal or
food supplement.

For a list of brans and germs, see Lis¢ of
Brans and Germs chart on page 84.
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NON-CREDITABLE
GRAINS OR FLOURS

Many commercial grain products include
ingredients that are not creditable toward

the grains component. These include grain
ingredients that are not whole, enriched, bran,
or germ such as bromated flour, durum flour,
white flour, and wheat flour. Also, legume and
vegetable flours (tapioca, potato, legume, bean,
and other vegetable flours) are flours that do
not contain any grains, but are considered a
non-creditable grain or flour.

For a list of non-creditable grains or flours, see
List of Non-Creditable Grains or Flours chart on
page 85.

Non-creditable grains or flours in insignificant
amounts (displayed in the ingredient list as less
than 2 percent of the total product) may be
disregarded when determining if a grain product
credits toward the meal pattern. To the extent
possible, choose grain foods with an insignificant
amount of non-creditable grains or flours.

Grain Derivatives

Grain derivatives do not count as grains in
the Child Nutrition Programs and can be
ignored when looking at an ingredients label
to determine if a grain product is creditable.
Grain derivatives, which are generally
presented in only small amounts, include:

* corn starch

* dextrin

* modified food starch

* rice starch

* tapioca starch

* wheat dextrin

* wheat gluten

* wheat starch
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CREDITABLE GRAIN PRODUCTS

A creditable grain product must be:
* whole grain-rich
OR

* enriched

OR

* bran or germ.

Use the following 2 criteria to determine

if your grain product is creditable as either
whole grain-rich or enriched. Creditable grain
products must meet at least 1 of the criteria
described in this section.

1. Criteria To Determine
Whole Grain-Rich Products

Any 1 of the following six methods may be
used to determine if a grain product meets
the whole grain-rich criteria. The food
only needs to meet 1 of the following to be
considered whole grain-rich.

Remember, if grains are part of a
reimbursable meal or snack, at least 1
serving per day must be whole grain-rich.

Method 1

'The product is found on any State agency’s
Special Supplemental Nutrition Program
for Women, Infants, and Children (WIC)-

approved whole-grain food list.

Any grain product found on any State
agency’s WIC-approved whole-grain

food list meets CACFP whole grain-rich
criteria. You may obtain a copy of a State
agency’s WIC-approved whole-grain food
list by contacting the WIC State agency.
For a list of WIC State agency contacts,
see the Resource Section on page 135.



Method 2

'The product is labeled as “whole wheat”
and has a Standard of Identity (as defined
below) issued by the FDA.

An FDA Standard of Identity is a set of
rules for what a certain product (like whole-
wheat bread) must contain or may contain
to be labeled with that product name legally.
FDA provides Standards of Identity for
certain whole-wheat bread products and
certain whole-wheat pasta products.

Only breads with these exact product
names conform to an FDA Standard of
Identity and can be considered whole
grain-rich using this method:

* whole-wheat bread

* entire wheat bread

* graham bread

* whole-wheat rolls

* entire wheat rolls

* graham rolls

* whole-wheat buns

* entire wheat buns

* graham buns

Only pastas with these exact product
names conform to an FDA Standard of
Identity and can be considered whole
grain-rich using this method:

* whole-wheat macaroni product

* whole-wheat macaroni

* whole-wheat spaghetti

* whole-wheat vermicelli

Other grain products labeled as “whole
wheat” such as crackers, tortillas, bagels,
biscuits, and other pastas shapes not listed in
the “pastas” section must be evaluated using
1 of the other methods (methods 3-6) listed
here to determine if the product meets the
whole grain-rich criteria.

Please be aware that manufacturers

may label their products with terms

that are similar to, but slightly difterent
tfrom, FDA’s Standard of Identity terms
previously defined. Some of these terms
include “whole grain,” “made with whole

» «

grains,” “made with whole wheat,” or
“contains whole grains.” Foods labeled
with these terms may not be whole grain-
rich and need to be evaluated for FNS’
whole grain-rich creditability for CACFP

using 1 of the other methods listed here.

Please note, use of the National
School Lunch Program (NSLP)
whole grain-rich criteria may ease
menu planning and purchasing for
schools that operate CACFP at-risk
afterschool programs or CACFP
child care programs because they
can use the same whole grain-rich
criteria for both programs. The NSLP
whole grain-rich criteria apply for all
grain products with the exception of
grain-based desserts, which are not
creditable under the CACFP.
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Method 3

'The product includes 1 of the following
FDA-approved whole-grain health claims
on its packaging, exactly as written below:

“Diets rich in whole grain foods and
other plant foods and low in total
fat, saturated fat and cholesterol may
reduce the risk of heart disease and
some cancers.”

OR

“Diets rich in whole grain foods and
other plant foods, and low in saturated
fat and cholesterol, may help reduce
the risk of heart disease.”

The FDA whole-grain health claims are
sufficient documentation to demonstrate
compliance with the whole grain-rich

criteria only in the CACFP.

Method 4

'The food meets the whole grain-rich
criteria under the National School Lunch
Program (NSLP).

Use of the NSLP whole grain-rich criteria
may ease menu planning and purchasing
for schools that operate CACFP at-risk
afterschool programs or CACFP preschool
and CACFP at-risk afterschool programs,
because the NSLP whole grain-rich

criteria can be used for both programs.

Please note, the National School
Lunch Program (NSLP) whole
grain-rich criteria applies for all
grain products with the exception
of grain-based desserts, which are
not creditable under the CACFP.
Also remember, cereals served in
the CACFP must contain no more
than 6 grams of sugar per ounce.




Method 5

The food meets FNS’ Rule of Three criteria
for identifying whole grain-rich products
in CACFP.

FNS developed the Rule of Three
recognizing that CACFP operators
purchase food differently than School
Meal Program operators, as CACFP
operators often shop in retail environments
and may not have access to manufacturers’
Product Formulation Statements or
products specially formulated for School
Meal Programs.

To meet the Rule of Three criteria:

The first ingredient (or the second
ingredient after water) must be whole
grain, and the next 2 grain ingredients (if
any) must be whole grains, enriched grains,
bran, or germ.

Grain derivatives (byproducts of grains)
do not count as grain ingredients and can
be ignored when evaluating with the Ru/e
of Three criteria. For more information on
grain derivatives, see page 78.

* Any non-creditable grain ingredients

that are labeled as “less than 2 percent”

in the ingredients list are considered
insignificant and may be ignored.
See page 85 for list of non-creditable
grains or flours.

When using the Rule of Three, you

may refer to the lists of common grain

ingredients found on grain product labels.
Please note that these lists are not meant
to be exhaustive, and there may be other
items that qualify that are not included

in these grain lists. See lists beginning on

page 82:
* List of Common Whole Grains
* List of Enriched Grains

* List of Brans and Germs

e List of Non-Creditable Grains

or Flours

Mixed Dishes
When applying the Rule of Three criteria

to the grain portion of mixed dishes, such
as pizza crusts and tortillas for burritos,
the first grain ingredient must be a whole
grain and the next two grain ingredients
(if any) must be whole grains, enriched
grains, bran, or germ.

Ready-To-Eat Breakfast Cereals

When applying the Rule of Three criteria
for ready-to-eat breakfast cereals, if the
first grain ingredient is a whole grain
and the cereal is fortified, the product
meets the whole grain-rich criteria. In
this situation, there is no need to look at
any other grain ingredients in the cereal.
See page 111 for more information on

crediting ready-to-eat breakfast cereals.
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List of Common Whole Grains

Please note that this is not an exhaustive list and therefore may not contain all possible
whole-grain ingredient names present on food labels.

List of Common Whole Grains

Wheat
bromated whole-wheat flour white whole-wheat flour
bulgur (cracked wheat) whole bulgur

cracked wheat or crushed wheat | whole-durum flour

entire wheat flour whole-durum wheat flour
flaked wheat whole-grain bulgur
graham flour whole-grain wheat
sprouted wheat whole-grain wheat flakes
sprouted wheat berries whole-grain wheat flour
sprouted whole wheat whole-white wheat

stone ground whole-wheat flour | whole-wheat flakes

toasted crushed whole wheat whole-wheat flour
wheat berries whole-wheat pastry flour
wheat groats

Oats

instant oatmeal steel cut oats

oat groats whole-grain oat flour
oatmeal or rolled oats whole oats

old fashioned oats whole-oat flour

quick-cooking oats

Barley

dehulled barley whole-barley flour
dehulled-barley flour whole-grain barley
whole barley whole-grain barley flour

whole-barley flakes
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List of Common Whole Grains

Corn
popcorn whole-grain corn flour
whole corn whole-grain cornmeal

whole cornmeal

whole-grain grits

whole-grain corn

whole-corn flour

Brown Rice

brown rice

sprouted brown rice

brown rice flour

Wild Rice

wild rice wild rice flour

Rye

flaked rye whole-rye

rye berries whole-rye flakes

rye groats whole-rye flour
sprouted whole rye

Other Grains

amaranth sprouted spelt
amaranth flour teff

buckwheat teff flour

buckwheat flour triticale

buckwheat groats triticale flour

millet whole-grain einkorn
millet flour whole-einkorn berries
quinoa whole-grain emmer (farro)

sorghum (milo)

whole-grain einkorn flour

sorghum flour

whole kamut (Khorasan wheat)

spelt berries

whole-grain spelt flour

sprouted buckwheat

whole spelt

sprouted einkorn
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List of Common Whole
Grain-Rich Ingredients

Please note that this is not an exhaustive
list and therefore may not contain all
possible whole grain-rich ingredient
names present on food labels.

Did you know, the following may be
counted as whole grain-rich ingredients

using the Rule of Three.

* corn masa

* masa harina

* hominy grits
Nixtamalized corn, (i.e., corn treated with
lime), such as hominy, corn masa (dough
from masa harina), and masa harina (corn
flour) are considered whole grain when
evaluating products for meal requirements.
Nixtamalization is a process in which dried
corn is soaked and cooked in an alkaline
(slaked lime) solution. This process increases
the bioavailability of certain nutrients. If the
ingredient statement indicates the corn is
treated with lime (for example, “ground corn
with trace of lime” or “ground corn treated
with lime”), then the corn is nixtamalized.

Enriched Grains may be the:

* Second or third grain ingredient.

List of Common Enriched Grains

Please note:

1. 'That this is not an exhaustive list and
therefore may not contain all possible
enriched grain ingredient names
present on food labels.
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2. Look for the word “enriched” in the
grain ingredient description.

List of Common Enriched Grains

enriched
bromated flour

enriched corn flour
enriched durum flour

enriched durum
wheat flour

enriched rye flour

enriched semolina
enriched wheat flour

enriched white flour

enriched yellow

enriched rice com flour

enriched rice flour

Bran and Germ may be the:

* Second or third grain ingredient.

List of Common Brans and Germs

Please note:

1. That this is not an exhaustive list and
therefore may not contain all possible
bran and germ ingredient names
present on food labels

2. Look for the words “bran” and “germ”
g
in the ingredient description.

List of Common Brans and Germs

corn bran rye bran
oat bran wheat bran
rice bran wheat germ



Disregarded ingredients (may be ignored,
as these ingredients are not included in the

Rule of Three):

* Any ingredients that are less than
2 percent of product weight (i.e., any
ingredients listed on the ingredient
list after the words “contains
less than 2 percent”).

* Grain derivatives. For more
information on grain derivatives,

see page 78.

Non-Creditable Grains or Flours

These ingredients are not whole, enriched,
bran, or germ. They cannot be 1 of the
first 3 grain ingredients. See the List of
Non-Creditable Grains or Flours in the
next column.

List of Common Non-Creditable
Grains or Flours

Please note that:

1. 'This is not an exhaustive list and

therefore may not contain all possible
grains that do not credit in the CACFP.

2. Typically, these are grains that DO NOT
include the word “whole” or “enriched” in
the ingredient description.

3. Please note, although legume, potato,
tapioca, and nut flours are not grains,

they are to be counted along with the
non-creditable grains in the CACFP.

List of Common
Non-Creditable Grains or Flours

all-purpose flour (not enriched)

any bean flour

any legume flour

any nut flour

any vegetable flour

barley malt

bromated flour

corn

corn fiber

degerminated corn meal

durum flour

farina

malted barley flour

oat fiber

potato flour

rice flour

semolina

tapioca flour

wheat flour

white flour
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As a reminder, the Rule of Three is ONLY
used to determine if a product is whole
grain-rich. If the product does not meet
the Rule of Three criteria for a whole
grain-rich product, then check to see if the
product is creditable as enriched. See page
87 for Criteria To Determine Enriched or
Fortified Grain Products.

Examples of Rule of Three

Example 1: An English muffin ingredient
list includes: “whole-wheat flour, water,
enriched wheat flour, wheat starch, yeast,
sugar, and salt.”

'This product is creditable as a whole
grain-rich product in the CACFP using

the Rule of Three criteria because:

1. 'The first ingredient (whole-wheat
flour) is a whole grain,

AND

2. 'The second grain ingredient (enriched
wheat flour) is an enriched grain,

3. 'The wheat starch is a grain derivative
and can be ignored when determining
if a product is whole grain-rich in

the CACFP.

This product meets the Rule of Three based
on the 2 creditable grain ingredients;
whole-wheat flour and enriched wheat flour.

Example 2: A cheese pizza ingredient list
reads: “mozzarella cheese, parmesan cheese,
white whole-wheat flour, brown rice flour,
enriched flour, nonfat milk, water, tomato
paste, yeast.”
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'This product is creditable as a whole
grain-rich product using the Rule of Three

criteria because:

1. 'The first grain ingredient is white
whole-wheat flour, which is a whole-
grain ingredient,

AND

2. 'The second grain ingredient is brown rice
flour, which is a whole-grain ingredient,

AND

3. 'The third grain ingredient is enriched
flour, which is an enriched ingredient.

Method 6

Proper documentation from a
manufacturer or a standardized recipe
demonstrating that whole grains are the
primary grain ingredient by weight.

Documentation from a manufacturer or a
standardized recipe is helpful when grain
products do not have a whole grain as the
first ingredient and for mixed products.
When a grain product (such as bread) has

a first ingredient that is not whole grain,
the primary ingredient by weight may

still be whole grain if there are multiple
whole grain ingredients and the combined
weight of those whole grains is more than
the weight of the other grain ingredients.
When the grain portion of a mixed product
(like a beef enchilada) is not entirely whole
grain, it may be whole grain-rich depending
upon the proportion of whole grains to
other grain ingredients. More information
regarding acceptable documentation for
grain products is located on page 107.



2. Criteria for Enriched or
Fortified Grain Products

To determine if a grain product is
enriched, it must meet at least 1 of the
following methods:

Method 1
The food is labeled as “enriched.” For

example, long grain rice that is enriched
will have in the product name “enriched
long grain rice.”

Method 2

An enriched grain is listed as the first
ingredient on the ingredient list (or second
after water). The ingredient list will usually
say “enriched flour” or “enriched wheat
flour,” or there is a sub-listing of nutrients
used to enrich the ingredient, for example,
“white flour {iron, folic acid, riboflavin,
niacin, and thiamine}.”

Method 3

For breakfast cereals, the product is labeled
as “fortified” or the ingredient list names
the vitamins and minerals that have been
added to the product. If a breakfast cereal

is fortified, it does not need to be enriched.

For example, the ingredient list of a
tortified breakfast cereal may read,
“Ingredients: Wheat flour, sugar. Contains
less than 2 percent of salt, baking soda,
caramel color, BHT for freshness.
Vitamins and Minerals: vitamin C
(sodium ascorbate, ascorbic acid), niacin,

vitamin B6 (pyridoxine hydrochloride),

reduced iron, zinc oxide, folic acid,
vitamin B2 (riboflavin), vitamin B1
(thiamin hydrochloride), vitamin A

palmitate, vitamin D, vitamin B12.”

*Added nutrients are in bold.

NOTE: The ingredient list of a non-
fortified cereal does not include any added
vitamins and minerals.

For example, the ingredient list of a
non-fortified breakfast cereal may read,
“Ingredients: rice flour, wheat flour,
evaporated cane juice, pomegranate juice
concentrate, sea salt.” This particular cereal
is not considered a creditable grain because
it is not made from whole or enriched
grains and is not fortified.

See questions on the following page

to practice how to determine if a grain
product is creditable using an ingredient
list. There are additional questions on
crediting grains toward meal pattern
requirements beginning on page 123.
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PRACTICE QUESTIONS ON HOW TO DETERMINE A
CREDITABLE GRAIN PRODUCT USING AN INGREDIENT LIST

Use the following sample product ingredient
lists to determine whether the product is

creditable as a grain in the CACFP:

Multigrain Bread

INGREDIENTS: Water, Enriched Wheat
Flour [Flour, Malted Barley Flour, Reduced
Iron, Niacin, Thiamin Mononitrate (Vitamin
B1), Riboflavin (Vitamin B2), Folic Acid],
Rolled Oats, Sugar, Wheat Gluten, Yeast,
Soybean Oil, Salt, Calcium Propionate,
(Preservative), Monoglycerides, Datem and/or
Sodium Stearoyl Lactylate, Calcium Sulfate,
Citric Acid, Calcium Carbonate, Soy Lecithin,
Whey, Nonfat Milk

Is this a creditable grain product?

Yes, this multigrain bread is creditable as an
enriched grain product because the first grain
ingredient listed after water is an enriched grain.

Please note: There is no Rule of Three for
enriched grain items. The rule only applies to
determining a whole grain-rich item.

Garlic Bread

INGREDIENTS: All-Purpose Flour, Water,
Enriched Semolina (Wheat Flour, Niacin,
Ferrous Sulfate, Thiamine Mononitrate,
Riboflavin, Folic Acid). Contains less than

2 percent of each of the following: Yeast, Salt,
Natural Flavor (Wheat), Soybean Oil, Minced
Garlic, Wheat Gluten, Calcium Sulfate,
Enzymes (Wheat), and Ascorbic Acid
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Is this a creditable grain product?

No, it does not meet the criteria for a whole
grain-rich or an enriched grain product because:

* 'The first ingredient on the ingredient list is
all-purpose flour, and it is not enriched.

'This garlic bread is not creditable because it
does not meet the grains requirement as a
whole grain-rich or an enriched grain product.

Bagels

INGREDIENTS: Enriched Bleached Flour,
Water, Brown Sugar, Yeast, Wheat Germ,
Yellow Corn Flour (Folic Acid, Riboflavin,
Niacin, and Thiamine), Cornmeal, Gluten,

Cornstarch, Salt, Calcium Propionate,
Cellulose Gum, Citric Acid, Soy Lecithin

Is this a creditable grain product?

Yes, this is creditable as an enriched grain
product because the first ingredient is an

enriched flour (enriched bleached flour).

'The bagels are creditable as an enriched grain.

Wheat Breadsticks

INGREDIENTS: Whole-Wheat Flour, Water,
Enriched Unbleached Wheat Flour (Wheat
Flour, Malted Barley Flour, Niacin, Iron as
Ferrous Sulfate, Thiamine Mononitrite, Enzyme,
Riboflavin, Folic Acid), Yeast, Sugar, Wheat
Gluten. Contains less than 2 percent of the
following: Soybean Oil, Salt, Oat Fiber, Honey,
Sodium Stearoyl Lactylate, Datem, Acesulfame

Potassium, Ascorbic Acid, Enzyme. May contain

Milk, Soy, Egg, and Sesame



Is this a creditable grain product?

Yes, this is a creditable grain product and
meets the whole grain-rich criteria because it
meets the following Rule of Three criteria:

1. 'The first ingredient on the ingredient list
is a whole grain (whole-wheat flour).

AND

2. 'The remaining grain in the product
(enriched unbleached wheat flour)
is enriched.

These wheat breadsticks are creditable as a
whole grain-rich product.

Please note: Ingredients are listed by weight
with the ingredient weighing the most listed
first on the ingredient list.
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ADDITIONAL GRAIN REQUIREMENTS

There are additional grain requirements in the
CACFP. Let’s review those now in detail.

1. Grain-Based Desserts

To better align the CACFP meal patterns
with the Dietary Guidelines for Americans,
grain-based desserts cannot count toward
the grains requirement at any meal or snack.

Grain-based desserts are those food items
that have a superscript 3 and 4 in Exhibit
A (See page 94). Under Exhibit A, the
following foods are grain-based desserts:
cookies, sweet pie crusts, doughnuts, cereal
bars, breakfast bars, granola bars, sweet
rolls, toaster pastries, cakes, and brownies.

Certain grain-based items may be
considered a dessert or a savory snack,
depending on how they are served. For
example, scones can be savory or sweet.
Savory scones, such as ones made with
cheese and herbs, are not grain-based
desserts. However, sweet scones, such as
those made with fruit and/or icing, are
grain-based desserts.

Cookies do not have an FDA Standard of
Identity, so a food manufacturer may come
up with fanciful names that could

be misleading.

When determining whether a food is a
grain-based dessert, consider whether the
food is commonly thought of as a dessert
or treat. Using this approach is particularly
important when a food item may not be
labeled as a dessert. If you are unsure of
whether a food item is considered a grain-
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based dessert, you should work with your
sponsoring organization or State agency, as
appropriate, to make the determination.

FNS recognizes that centers and day

care homes may want to occasionally
serve grain-based desserts, such as for
celebrations or other special occasions. As
a reminder, centers and day care homes
continue to have the flexibility to serve
grain-based desserts as an additional
food item that does not contribute

to the meal components required for
reimbursement. However, food items that
do not contribute to the CACFP meal
pattern are not allowable costs and must
be purchased using non-program funds.
See the Resource Section on page 133 for
information on accessing CACFP Meal
Pattern Training Worksheet Grain-Based
Desserts in the CACFP.

Breakfast Cereals

Breakfast cereals must meet the sugar
limit and be made from whole grains,
enriched meal and/or enriched flour, bran
or germ, or be fortified, to be creditable in
the CACFP. Breakfast cereals served to
infants, children, and adults may contain
up to 6 grams of sugar per dry ounce (no
more than 21.2 grams of sugar per 100
grams of dry cereal). Breakfast cereals
include ready-to-eat cereals, instant cereals,
and hot cereals.

To determine if a breakfast cereal is
within the sugar limit, it must meet only

1 (not all) of the following methods:



Method 1

'The cereal is listed on any State agency’s
Special Supplemental Nutrition Program

for Women, Infants, and Children (WIC)
approved breakfast cereal list.

Similar to the CACFP, all WIC-approved
breakfast cereals contain no more than

6 grams of sugar per dry ounce (21.2 grams
of sugar per 100 grams).

Method 2

'The Table of Cereal Serving Sizes in
Grams and Sugar Limits.

'This method uses the Nutrition Facts
Label and a Sugar Limits table to help you
determine if a breakfast cereal meets the
sugar limit.

Use the chart in the next column and
tollow these steps:

Step 1:  Find the Serving Size in grams
(g) on the Nutrition Facts label of
the cereal.

Step2: Find the Total Sugars line on
the label. Look at the number of
grams (g) next to Sugars.

Step 3:  Use the serving size identified
in Step 1 to find the serving size
of your cereal in the “Table of
Cereal Serving Sizes in Grams
and Sugar Limits.”

Step 4: In the table, look at the number
to the right of the serving size
amount, under the “Sugars”
column. If your cereal has that
amount of total sugar, or less, your
cereal meets the sugar requirement.

Table of Cereal Serving Sizes
in Grams and Sugar Limits

Use this chart to determine if your cereal
meets the sugar requirements.

Serving Size* | Sugars

If the serving Sugars cannot
size is be more than
0-2 grams 0 grams
3-7 grams 1 grams
8-11 grams 2 grams
12-16 grams 3 grams
17-21 grams 4 grams
22-25 grams 5 grams
26-30 grams 6 grams
31-35 grams 7 grams
36-40 grams 8 grams
41-44 grams 9 grams
45-49 grams 10 grams
50-54 grams 11 grams
55-58 grams 12 grams
59-63 grams 13 grams
64-68 grams 14 grams
69-73 grams 15 grams
74-77 grams 16 grams
78-82 grams 17 grams
83-87 grams 18 grams
88-91 grams 19 grams
92-96 grams 20 grams
97-100 grams 21 grams

*Serving sizes here refer to those found for
breakfast cereals on the Nutrition Facts
label. See the meal patterns for serving size

requirements in the CACFP.

For additional information on breakfast
cereals, see the Resource Section on page 133
for information on accessing CACFP Meal
Pattern Training Worksheet Choose Breakfast
Cereals That Are Lower in Added Sugars.
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Method 3

Use 1 of the following 2 methods to
calculate the sugar content per dry ounce:

1. Standard Method: Use the Nutrition
Facts label (in the next column) of the
breakfast cereal to calculate the sugar

content per dry ounce.

Step 1:  Find the Serving Size in

grams (g) at the top of
the label.

Step2: Find the Total Sugars line.
Look at the number of grams
(g) next to Total Sugars.

Step 3: Divide the number of grams
of total sugars by the serving
size in grams.

Step 4:  If the answer is equal to or
less than 0.212, then the

cereal is within the required

sugar limit and may be

creditable in the CACFP.

Nutrition Facts

About 15 servings per container
Serving size 3/4 cup (30g)
|

Armount pr soving 100

Calories
% Daily Value*

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

Cholesterol Omg 0%

Sodium 140mg 6%

Total Carbohydrate 22g 7%
Dietary Fiber 3g 11%
Total Sugars 5g

Includes 3g Added Sugars 6%

Protein 3g

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.




2. Rounding Method: Use an FNS-

provided alternate calculation that uses
rounding and aligns with the CACFP
Meal Pattern Training Worksheet:
Choose Breakfast Cereals That Are Lower
in Added Sugars.’To access the training
worksheet, see the Resource Section on

page 133.

Step 1:  First, find the serving size
in grams at the top of the
Nutrition Facts label.

Step2: Multiply the serving size in
grams by 0.212.

Step 3:  If the answer in step 2 ends
in 0.5 or more, round the
number up to the next whole
number. If the answer in step
2 ends in 0.49 or less, round
the number down to the next
whole number. For example,
if the answer in step 2 is 4.24,
it is rounded down to 4.

Step 4:  Next, find the Total Sugars line.
Look at the number of grams
(g) next to Total Sugars.

Step 5: Compare the number from
step 4 with the number in
step 3. If the number from
step 4 is equal to, or less
than, the number in step 3,
the cereal meets the sugar

limit and may be creditable

in the CACFP.

Nutrition Facts

About 15 servings per container
Serving size 3/4 cup (30g)
|

Armount pr soving 100

Calories
% Daily Value*

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

Cholesterol 0mg 0%

Sodium 140mg 6%

Total Carbohydrate 22g 7%
Dietary Fiber 3g 11%
Total Sugars 59

Includes 4g Added Sugars 8%

Protein 2g
|

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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EXHIBIT A

GRAINS REQUIREMENTS FOR CHILD NUTRITION PROGRAMS'2
Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Ounce Equivalent (0z eq) Minimum Serving Size

for Group A for Group A
¢ Bread coating 1o0zeq=22gor0.80z 1 serving =20 g or 0.7 oz
¢ Bread sticks (hard) 34 0zeq=17gor0.6 0z 3% serving =15 g or 0.5 0z
e Chow mein noodles %ozeq=11gor0.4 0z Y2 serving =10 g or 0.4 0z
e Savory crackers Yaozeq=6gor0.20z Ya serving=5gor0.2 0z
(saltines and snack crackers)
e Croutons
e Pretzels (hard)
e Stuffing (dry) (note: weights apply
to bread in stuffing)

Ounce Equivalent (0z eq) Minimum Serving Size

Group B

for Group B for Group B
e Bagels 1ozeq=28gor1.00z 1 serving =25 g or 0.9 0z
¢ Batter type coating % 0zeq=21gor0.750z % serving =19 g or 0.7 0z
* Biscuits % ozeq=14gor0.50z Y2 serving =13 g or 0.5 0z
¢ Breads-—all (for example Yaozeq=7gor0.250z Ya serving =6 g or 0.2 0z

sliced, French, Italian)
¢ Buns (hamburger and hot dog)

e Sweet crackers® (graham crackers—all
shapes, animal crackers)

e Eqqg roll skins
¢ English muffins
e Pita bread

e Pizza crust

e Pretzels (soft)
* Rolls

e Tortillas

e Tortilla chips

e Taco shells

' In National School Lunch Program (NSLP) and School Breakfast Program (SBP) (grades K-12), at least half of the grains served must meet
whole grain-rich criteria and the remaining grain items offered must be enriched or made with enriched or whole-grain meal and/or flour, bran,
and/or germ. For information on flexibilities, please contact your State agency. For all other Child Nutrition Programs, grains are whole grain or
enriched or made with enriched or whole-grain meal, and/or flour, bran, and/or germ. Under the Child and Adult Care Food Program (CACFP)
child and adult meal patterns, and in NSLP/SBP preschool meals, at least 1 grain serving per day must meet whole grain-rich criteria.

For NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (0z eq). All other Child Nutrition Programs determine
grain quantities using grains/bread servings. Beginning Oct. 1, 2021, grain quantities in CACFP and NSLP/SBP infant and preschool meals will
be determined using 0z eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should be a consideration
when deciding how often to serve them.

5 Allowed in NSLP (up to 2.0 0z eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grain
component in SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and Summer Food Service Program (SFSP).

N
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e Cookies®
(plain—includes vanilla wafers)

e Cornbread
e Corn muffins
e Croissants
¢ Pancakes

* Pie crust (dessert pies®, cobbler?, fruit
turnovers’, and meat/meat alternate pies)

o Waffles

Ounce Equivalent (0z eq) Minimum Serving Size
for Group C for Group C

1o0zeq=34gor1.20z
% 0zeq=26gor0.90z
¥20zeq=17gor 0.6 0z
Yao0zeq=9gor0.30z

1 serving =31 gor1.10z
34 serving =23 g or 0.8 0z
12 serving = 16 g or 0.6 0z
Ya serving = 8 g or 0.3 0z

Ounce Equivalent (0z eq) Minimum Serving Size
for Group D for Group D

¢ Doughnuts* (cake and yeast
raised, unfrosted)

e Cereal bars, breakfast bars,
granola bars* (plain)

¢ Muffins (all, except corn)
¢ Sweet roll* (unfrosted)
o Toaster pastry* (unfrosted)

1o0zeq=55¢gor2.00z
% 0zeq=42gor1.50z
20zeq=28gor1.00z
Yaozeq=14gor0.50z

1 serving =50 g or 1.8 0z
34 serving =38 gor 1.3 0z
2 serving = 25 g or 0.9 oz
Ya serving =13 gor 0.5 0z

Ounce Equivalent (0z eq) Minimum Serving Size
for Group E for Group E

e Cereal bars, breakfast bars, granola
bars* (with nuts, dried fruit, and/or
chocolate pieces)

e Cookies® (with nuts, raisins, chocolate
pieces and/or fruit purees)

¢ Doughnuts* (cake and yeast raised,
frosted or glazed)

e French toast
e Sweet rolls* (frosted)
e Toaster pastry* (frosted)

lozeq=69gor2.4oz
3% 0zeq=52¢gor1.80z
20zeq=35¢g0r1.20z
Ya0zeq=18gor0.6 0z

1 serving =63 g or 2.2 0z
34 serving =47 g or 1.7 0z
Y2 serving =31 gor1.10z
Ya serving = 16 g or 0.6 oz

Ounce Equivalent (0z eq) Minimum Serving Size
for Group F for Group F

e Cake?® (plain, unfrosted)
¢ Coffee cake*

1ozeq=82gor2.9o0z
% 0zeq=62gor2.20z
20zeq=41gor1.50z
Yaozeq=21gor0.7 0z

1 serving=75gor 2.7 0z
34 serving = 56 g or 2 0z

2 serving =38 g or 1.3 0z
Ya serving =19 g or 0.7 0z

3 Allowed in NSLP (up to 2.0 0z eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP.
Considered a grain-based dessert and cannot count toward the grain component in CACFP or NSLP/SBP infant and preschool meals, as

specified in §§226.20(a)(4) and 210.10.

4 Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grain
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the
grain component in the CACFP and NSLP/SBP infant and preschool meals, as specified in §§226.20(a)(4) and 210.10.
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Ounce Equivalent (0z eq) Minimum Serving Size

for Group G for Group G
¢ Brownies® (plain) 1ozeq=125gor4.40z 1 serving=115gor4 oz
o Cake?® (all varieties, frosted) 3% 0zeq=94gor3.30z 34 serving = 86 g or 3 0z
%2 0zeq=63gor2.20z 2 serving = 58 g or 2 0z
Va0zeq=32gor1.10z Yaserving= 29gor1oz

Ounce Equivalent (0z eq) Minimum Serving Size

for Group H for Group H
¢ Cereal Grains (barley, quinoa, etc.) 1 0z eq = Y2 cup cooked 1 serving = %2 cup cooked
* Breakfast cereals (cooked)®” or 10z (28 g) dry or 25 g dry

e Bulgur or cracked wheat
e Macaroni (all shapes)

¢ Noodles (all varieties)

e Pasta (all shapes)

¢ Ravioli (noodle only)

e Rice

Ounce Equivalent (0z eq) Minimum Serving Size

for Group | for Group |
¢ Ready-to-eat breakfast cereal 1ozeq=1cuporioz 1 serving = 3% cup or 1 0z,
(cold, dry)s” for flakes and rounds whichever is less

10zeq=1%cupsor 10z
for puffed cereal

10zeq="cuporloz
for granola

% Allowed in NSLP (up to 2.0 0z eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP.
Considered a grain-based dessert and cannot count toward the grain component in CACFP or NSLP/SBP infant and preschool meals, as
specified in §§226.20(a)(4) and 210.10.

Refer to program regulations for the appropriate serving size for supplements served to children ages 1 through 5 in the NSLP; breakfast
served in the SBP, and meals served to children ages 1 through 5 and adult participants in the CACFP. Breakfast cereals are traditionally served
as a breakfast menu item but may be served in meals other than breakfast.

o

" Cereals must be whole-grain, enriched, fortified, or made with bran, and/or germ; cereals served in CACFP and NSLP/SBP infant and preschool
meals must contain no more than 6 grams of sugar per dry ounce.




Use this section as a guide to identify creditable grains and products that contain creditable grains.

This is NOT an all-inclusive list. For information on creditable grains commonly served in Child
Nutrition Programs, see the Food Buying Guide for Child Nutrition Programs, commonly referred to as
the Food Buying Guide (FBG) and Exbibit A: Grain Requirements for Child Nutrition Programs.

To verify the product contains creditable grains, you also must check the product ingredient list and
the product food label.

Remember, grain products must be made with whole grains, enriched meal and/or flour, or bran or
germ to credit toward the grains component.

Details in the Additional Information column help you to determine if the product is creditable and
where to go to get more information, for example the Food Buying Guide or the Exhibit A: Grain

Requirements for Child Nutrition Programs.

Creditable

Additional Information
Yes | Maybe | No |
X

Amaranth is creditable as a whole grain. See Group H
of Exhibit A. When amaranth is used as an ingredient
in another product, crediting is based on the food item
being served. See Groups A through I of Exhibit A.

Amaranth

Animal Crackers X Animal crackers are credited in the same group as sweet
crackers. See Group B of Exhibit A.

Bagels X See Group B of Exhibit A.

Bagel Chips X See Group B of Exhibit A. These products should be
served with caution due to potential choking hazards.

Banana Bread X Quick breads are credited in the same group as muffins
(other than corn muffins). See Group D of Exhibit A.

Barley X Barley is creditable as a grain. See Group H of Exhibit A.
When barley is used as an ingredient in another product,
crediting is based on the food item being served. See
Groups A through | of Exhibit A.

Please note that “pot” or “Scotch” barley and “pearl” or
“pearled” barley are not creditable because they are not
whole grain or enriched.

Bean Pasta/ X | Beans are not creditable toward the grains component.
Noodles See the Meats/Meat Alternates or Vegetables section.
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Biscuits

Creditable

Yes | Magbe | ho_
X

Additional Information

See Group B of Exhibit A.

Boston Brown
Bread

See Group B of Exhibit A.

Bread Pudding

Sweet bread puddings are considered grain-based
desserts and cannot count toward the grains component.
Savory bread puddings, such as those made with
spinach and mushrooms, are not considered grain-based
desserts and can count toward the grains component.
Please note that bread puddings may contain an
insufficient amount of grains per serving.

See Group B of Exhibit A for weights of creditable
bread (without other ingredients) required per serving.
Document with a standardized recipe or a Product
Formulation Statement.

Breading/Batter

See Groups A and B of Exhibit A for weights of the
prepared breading or batter coatings. Many commercial
products contain varying amounts of batter/breading.
To help ensure the crediting of the product is

accurate, purchasing Child Nutrition-labeled items is
recommended for products such as commercial fish
sticks or chicken or fish nuggets.

Brownies

Brownies are considered a grain-based dessert and
cannot count toward the grains component.

Buckwheat

Buckwheat is a grain. See Group H of Exhibit A. When
buckwheat is used as an ingredient in another product,
crediting is based on the food item being served. See
Groups A through | of Exhibit A.

Bulgur

Bulgur is a grain. See Group H of Exhibit A. When bulgur
is used as an ingredient in another product, crediting

is based on the food item being served. See Groups A
through | of Exhibit A.

Buns, Hamburger
and Hot Dog
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Creditable

Yes | Magbe | ho_
X

Additional Information

Cakes Cake is considered a grain-based dessert and cannot
count toward the grains component.

Carrot Bread X Quick breads are credited in the same group as muffins
(other than corn). See Group D of Exhibit A.

Cereal Bars X | Cereal bars are considered a grain-based dessert and
cannot count toward the grains component.

Chips, Corn/Tortilla X See Group B of Exhibit A.

(Wheat or Corn)

Chips, Potato X | Potato chips are not creditable. See the Other Foods
section in the Food Buying Guide for purchasing
information.

Chow Mein X See Group A of Exhibit A.

Noodles

Coffee Cake, X | Coffee cakes, cinnamon rolls, and Danish rolls are

Cinnamon/ considered grain-based desserts and cannot count

Danish Rolls toward the grains component.

Cookies X | Cookies are considered grain-based desserts and cannot
count toward the grains component.

Cornbread X See Group C of Exhibit A.

Corn Muffins X See Group C of Exhibit A.

Cornmeal X Cornmeal must be whole grain or enriched when used
as an ingredient in another product. Crediting is based
on the food item being served, see Groups A through | of
Exhibit A.

Corn Pone X Corn pone is a cornbread often made without milk or
eggs and baked or fried. See Group C of Exhibit A.

Couscous X Couscous is a pasta. See Group H of Exhibit A.

Please note, not all couscous is whole grain or enriched.
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Creditable
Additional Information
Yes | Maybe | No

Crackers—Savory X See Group A of Exhibit A.

(Saltines and

Snack Crackers)

Crackers—Sweet X See Group B of Exhibit A.

(All Shapes,

Animal, Graham)

Cream Puff Shells X | Cream puff shells are considered grain-based desserts

(Dessert) and cannot count toward the grains component.

Crepes X Crepes are credited in the same group as pancakes.
See Group C of Exhibit A.

Croissants X See Group C of Exhibit A.

Croutons X See Group A of Exhibit A.

Cupcakes X | Cupcakes are considered grain-based desserts and
cannot count toward the grains component.

Danish Pastries X | Sweet pastries are considered grain-based desserts

(Danishes) and cannot count toward the grains component.

Doughnuts X | Doughnuts are considered grain-based desserts and
cannot count toward the grains component.

Dumplings X Dumplings are credited in the same group as biscuits.
See Group B of Exhibit A.

Egg Roll Skins/ X See Group B of Exhibit A.

Wonton Wrappers

Emmer (Wheat) X Emmer is a type of wheat. When emmer is used as an
ingredient in another product, crediting is based on the food
item being served. See Groups A through | of Exhibit A.

English Muffins X See Group B of Exhibit A.
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Creditable

Yes | Magbe | ho_
X

Additional Information

Farina Farina is served as a cooked breakfast cereal. See
Group H of Exhibit A. Farina must be whole grain-rich or
enriched. Check packaging carefully before purchasing.

Fig Bars X | Fig bars are considered grain-based desserts and cannot
count toward the grains component.

Flour Alternatives X | Flour substitutes such as almond flour, bean flour,

(Made from Non- coconut flour, chickpea flour, hazelnut flour, Jerusalem

Grain Ingredients) artichoke flour, legume flour, potato flour, soy flour, and
other vegetable flours are not grains and cannot count
toward the grains component.

Freekeh X Freekeh is a grain and is creditable as a whole grain. See
Group H of Exhibit A. When freekeh is used as an ingredient
in another product, crediting is based on the food item being
served. See Groups A through | of Exhibit A.

French Bread X Please note some French breads may not be made
with enriched or whole-grain flour. Document with a
standardized recipe or a Product Formulation Statement.
See Group B of Exhibit A.

French Toast X See Group E of Exhibit A. Document crediting information
with a CN label, standardized recipe, or a Product
Formulation Statement.

Fruit Fritters (such X | Fruit fritters are considered grain-based desserts and

as Apple Fritter) cannot count toward the grains component.

Graham Crackers X Graham crackers are credited in the same group as
sweet crackers. See Group B of Exhibit A.

Granola Bars X | Granola bars are considered grain-based desserts and
cannot count toward the grains component.

Grits X Grits must be whole grain or enriched. See Group H of
Exhibit A.

Hominy Grits, X See Group H of Exhibit A.

Regular, Dry




4" GRAINS

Hush Puppies

Creditable

Yes | Magbe | ho_
X

Additional Information

See Group C of Exhibit A. Must be made with an enriched
and/or whole-grain flour. Document with a standardized
recipe or a Product Formulation Statement.

Deep-fat frying is not allowed as a way of preparing
foods onsite. Pre-fried bread may count toward the grains
component if it is reheated using a method other than
deep-fat frying. Please note that this product is high in fat.

Ice Cream Cones

Ice cream cones are considered grain-based desserts
and cannot count toward the grains component.

Ice Cream
Sandwich Wafers

Ice cream sandwich wafers are considered grain-based
desserts and cannot count toward the grains component.

[talian Bread

Please note some Italian breads may not be made

with enriched or whole-grain flour. Document with a
standardized recipe or a Product Formulation Statement.
See Group B of Exhibit A.

Johnny Cake

Johnny cake is considered a grain-based dessert and
cannot count toward the grains component.

Kasha

Kasha is creditable as a whole grain. See Group H of
Exhibit A. When kasha is used as an ingredient in another
product, crediting is based on the food item being
served. See Groups A through | of Exhibit A.

Millet

Millet is creditable as a whole grain. See Group H of
Exhibit A. When millet is used as an ingredient in another
product, crediting is based on the food item being
served. See Groups A through | of Exhibit A.

Muffins

See Group C of Exhibit A for corn muffins. For all other
muffins, see Group D.

Nachos

See Group B of Exhibit A for the weights of creditable corn
chips (without other ingredients) required per serving.

To determine the meal pattern contribution of the other
ingredients in the nachos, see the Food Buying Guide.

Noodles (Wheat)
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Creditable

Yes | Magbe | Ho_
X

Additional Information

Noodles in Crediting is based on the weight of the noodles alone
Canned Soup without other ingredients. See Group H of Exhibit A.
Oatmeal, Instant X Oatmeal must meet the sugar limit for breakfast cereals
and Regular in the CACFP. When oatmeal is used as an ingredient
in another product, crediting is based on the food item
being served. See Groups A through I of Exhibit A.

Pancakes X See Group B of Exhibit A.

Pie Crust (Savory X The crust portion of savory pies, such as beef or chicken

Pies with Meat/ pot pies, may contribute to the grains component. For the

Meat Alternate weight of the crust alone, see Group C of Exhibit A.

and/or Vegetable)

Pie Crust X | Dessert pie crust is considered a grain-based dessert

(Dessert Crust) and cannot count toward the grains component.

Pineapple Upside X | Cake is considered a grain-based dessert and cannot

Down Cake count toward the grains component.

Pita Bread X See Group B of Exhibit A.

Pizza Crust X See Group B of Exhibit A.

Polenta X See Group H of Exhibit A.

Popcorn, Popped X See the Grains section in the Food Buying Guide.

A 34 cup serving of popcorn credits as 0.25 0z eq grains.
A1 %2 cup serving credits as 0.5 oz eq of grains. A 3 cup
serving credits as 1 0z eq of grains. Please note that

popcorn may be a choking hazard for some participants.

Potatoes X | Potatoes are not grains and are not creditable toward
the grains component. See the Vegetable section in the
Food Buying Guide for crediting information.

Potato Pancakes X Potatoes are not a grain. Only the enriched or whole-
grain flour in the potato pancakes may count toward the
grains component. Document with a standardized recipe
or a Product Formulation Statement.

Typically, potato pancakes contain too little creditable
grain flour to contribute to the grains component.
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Pound Cake

Creditable

Yes | Magbe | ho_
X

Additional Information

Pound cake is considered a grain-based dessert and
cannot count toward the grains component.

Pretzels, Soft

See Group B of Exhibit A.

Pretzels, Hard

See Group A of Exhibit A.

Puff Pastry

Sweet puff pastries are considered grain-based desserts
and cannot count toward the grains component. Savory
puff pastries, such as ones made with spinach and
mushrooms, are not considered grain-based desserts
and can count toward the grains component. Please
note that pastries may contain an insufficient amount of
grains per serving.

See Group B of Exhibit A for weights of creditable
bread (without other ingredients) required per serving.
Document with a standardized recipe or a Product
Formulation Statement.

Pumpernickel
Bread

See Group B of Exhibit A.

Pumpkin Bread

Quick breads are credited in the same group as muffins
(other than corn). See Group D of Exhibit A.

Quinoa

Quinoa is a cereal-like product and is creditable as a
whole grain. See Group H of Exhibit A. When quinoa

is used as an ingredient in another product, crediting

is based on the food item being served. See Groups A
through | of Exhibit A. Quinoa is typically served like rice,
but products made from whole-grain or enriched quinoa
flour are also creditable.

Raisin Bread

Raisin bread is credited the same as breads without
raisins. See Group B of Exhibit A.

Rice (Either Enriched
White or Brown)
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Creditable

Yes | Magbe | ho_
X

Additional Information

Rice Flour Rice flour must be whole grain or enriched. Check
packaging carefully before purchasing. When rice flour
is used as an ingredient in another product, crediting
is based on the food item being served. See Groups A
through | of Exhibit A.

Rice Pudding X | Sweet rice pudding is considered a grain-based dessert
and cannot count toward the grains component.

Rye X Rye is a grain. See Group H of Exhibit A. When rye is used
as an ingredient in another product, crediting is based
on the food item being served. See Groups A through | of
Exhibit A.

Sopapillas X | Sopapillas are considered grain-based desserts and
cannot count toward the grains component.

Sorghum X Sorghum is a whole grain. See Group H of Exhibit A.
When sorghum is used as an ingredient in another
product, crediting is based on the food item being
served. See Groups A through | of Exhibit A.

Spelt X Spelt is a type of wheat. When spelt is used as an ingredient
in another product, crediting is based on the food item being
served. See Groups A through | of Exhibit A.

Spoon Bread X Spoon bread is credited in the same group as cornbread.
See Group C of Exhibit A.

Squash or Zucchini X Quick breads are credited in the same group as muffins

Bread (Quick (other than corn). See Group D of Exhibit A.

Bread)

Stuffing, Bread, X See Group A of Exhibit A. Weights apply only to the dry

Dry bread in the stuffing.

Sweet Rolls/Buns X | Sweet rolls are considered grain-based desserts and
cannot count toward the grains component.

Tapioca X | Tapioca is not a grain and is not creditable.
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Creditable
Additional Information
e e o

Taco or X See Group B of Exhibit A.

Tortilla Shells

Taco Chips X See Group B of Exhibit A.

Toaster Pastries X | Sweet pastries are considered grain-based desserts and

(for example, cannot count toward the grains component.

Pop Tarts®)

Tortilla, Soft X See Group B of Exhibit A.

(Flour, Whole

Wheat, and Corn)

Triticale X Triticale is a whole grain. When triticale is used as an
ingredient in another product, crediting is based on the food
item being served. See Groups A through | of Exhibit A.

Turnover Crust X Sweet turnovers are considered to be grain-based
desserts and cannot count toward the grains component.
Savory turnovers, such as ones made with spinach and
mushrooms, are not considered grain-based desserts
and can count toward the grains component. For the
weight of the crust alone, see Group C of Exhibit A.

Wafers, Vanilla X | Vanilla wafers are considered grain-based desserts and
cannot count toward the grains component.

Waffles X See Group C of Exhibit A.

Wheat Berries X Wheat berries are whole-wheat kernels. See Group H of
Exhibit A. When wheat berries are used as an ingredient
in another product, crediting is based on the food item
being served. See Groups A through | of Exhibit A.

Wheat Germ/Bran X When wheat germ or bran is used as an ingredient in
another product, crediting is based on the food item
being served. See Groups A through | of Exhibit A.

Wild Rice X Wild rice is a whole grain. See Group H of Exhibit A.
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documentation for whole
grain-rich products?

There are several types of acceptable
documentation that demonstrate a product
is whole grain-rich and meets with
program requirements. Some acceptable
forms of documentation include:

Example 1: A product package showing
the product is labeled as whole wheat. For
example, an empty whole-wheat bread bag
or an empty whole-wheat spaghetti box.
'This only applies to products that have an
FDA Standard of Identity. See page 79
for more information on products with an

FDA Standard of Identity.
OR

QUESTIONS AND ANSWERS ABOUT GRAINS

1. What are acceptable forms of

Example 2: A product package showing
the ingredient list with:

* A whole grain as the first ingredient
(or second after water) and

* The next two grain ingredients (if
any) must be whole grains, enriched
grains, bran, or germ.

* If any, only a small quantity of non-
creditable grains (generally less than
2 percent of total product weight).

'This is an example of a product that meets
the FNS Rule of Three criteria for identifying
whole grain-rich products in CACFP. See

page 81 for more information.

Please note: Ingredients are listed by
weight with the ingredient weighing the
most listed first on the ingredient list.

OR




§¥ GRAINS

Example 3: Documentation from

a manufacturer such as product
information sheets, information provided
on the manufacturer’s letterhead, or a
Product Formulation Statement (PFS)
demonstrating that the whole grains in the
product are at least 50 percent of all grains
and the remaining grains are enriched
grains. For example, the manufacturer’s
documentation may state:

Enriched flour (40 percent of grain
weight), whole-wheat flour (30 percent
of grain weight), and whole oats

(30 percent of grain weight).

'The combined weight of the 2 whole-grain
ingredients (whole-wheat flour and whole
oats equals 60 percent) is greater than the
enriched wheat flour (at 40 percent), even
though the enriched wheat flour is listed
first on the ingredient list.

OR

Example 4: A standardized recipe
demonstrating that the whole grains in the
product make up at least 50 percent of all
grains and the other grains are enriched
grains. For example, a bread recipe calls for:

2 cups of whole-wheat flour and
2 cups of enriched flour.

'This recipe meets the whole grain-rich
requirement because it contains 50 percent
whole grains and the remaining grains in
the product are enriched.

Please note: The 50 percent whole grains
can be in either volume (such as cups) or
weight (such as grams or ounces).
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OR

Example 5: Product package (for example,
an empty box of multi-grain crackers)
that includes 1 of the 2 approved FDA
whole-grain health claims (see page 80).

OR

Example 6: A valid Child Nutrition (CN)
Label for a CN-Labeled entrée item that

includes grains.

2. Are the FDA whole-grain health claims

sufficient documentation to demonstrate
that a food is whole grain-rich?

Yes. If a food has 1 of the 2 FDA whole-
grain health claims on its packaging,

then the food meets the whole grain-rich
criteria for CACFP.

. Can the Whole Grain Stamps from

the Whole Grain Council be used to
determine if a product meets the whole
grain-rich criteria?

No. While the Whole Grain Stamps
provide useful information on the amount
of whole grains in a product, they are not
sufficient documentation to determine if
a food is whole grain-rich. Products that
display a Whole Grain Stamp may also
contain high amounts of non-creditable
grains, such as non-enriched refined flour.
'Therefore, the Whole Grain Stamps

alone are not sufficient documentation to
demonstrate a product is whole grain-rich.



4. Can wheat bread, rolls, and buns labeled
as “100% whole wheat” be used to meet

the whole grain-rich requirement?

Yes. Grain products that are specifically
labeled as “whole-wheat bread,” “entire

» «

wheat bread,” “whole-wheat rolls,” “entire

” «

wheat rolls,” “whole-wheat buns,” and
“entire wheat buns” are 100 percent
whole wheat and are easily identifiable

as meeting the whole grain-rich criteria.
These products generally will not have
any refined grains listed in the ingredient
list. If they do, it is considered to be an
insignificant amount. Please note that

» «

foods with the label “whole grain,” “made

» «

with whole grains,” “made with whole
wheat,” or “contains whole grains” do not

necessarily meet the whole grain-rich

criteria. See page 78 for more information.

5. Isthere discretion to choose which meals
will include a whole grain-rich food item?

Yes. You may choose to serve a whole
grain-rich item at any meal or snack as
long as you serve at least 1 whole grain-
rich food per day over the course of all
the meals and snacks served. For example,
you may serve a whole grain-rich cereal
at breakfast 1 day and whole grain-rich
pasta at lunch the next day. This will help
expose participants to a variety of whole
grains and the wide range of vitamins and
minerals that whole grains provide.

6.

If I serve a different group of children at
lunch than at breakfast, do both meals

have to contain a whole grain-rich grain?

No. The whole grain-rich requirement
applies to the center or day care home, not
to each child or adult participant. If you
serve breakfast and lunch and 2 different
groups of children or adults are at each
meal, only 1 meal must contain a whole
grain-rich food.

It is strongly encouraged that centers and
day care homes serving different groups of
participants at each meal (such as 1 group
of children at breakfast and a second group
at lunch) vary the meal in which a whole
grain-rich item is served. For example,
whole grain-rich toast could be served at
breakfast on Monday and brown rice could
be served at lunch on Tuesday. This will
help ensure that all participants are served
a variety of whole grains and benefit from
the important nutrients provided.

My day care home only serves snacks.
Would all the grains served at snack have
to be whole grain-rich?

Yes. If the snack includes a grain, such as
crackers, the grain must be whole grain-
rich. However, programs that only serve
a snack, such as an at-risk afterschool
program, are not required to serve a
grain at snack because it is not a required

component at snack.




GRAINS

8. What are the criteria for identifying
grain-based desserts?

In Exhibit A, foods are designated as
grain-based desserts with a superscript

3 or 4.These foods cannot be part of a
reimbursable meal in the CACFP. There is
not a specific amount of sugar, fat, or any
other nutrient that qualifies a grain as a
dessert. The following items are designated
as grain-based desserts: cookies, sweet pie
crusts, doughnuts, cereal bars, breakfast
bars, granola bars, sweet rolls, toaster
pastries, cake, and brownies.

It is important to note that, in some
instances, a food manufacturer may come
up with creative marketing names that
could mislead the menu planner into
serving a product that may not be allowed.
When determining whether a food is a
grain-based dessert, consider whether the
food is commonly thought of as a dessert
or treat. See the Resource Section on page
133 for information on accessing CACFP
Meal Pattern Training Worksheet
Grain-Based Desserts in the CACFP.

9. Canyou provide some examples of
foods that I can serve in place of
grain-based desserts?

There are simple ways to switch out foods
in place of grain-based desserts, or you can
get creative. Some examples include fresh
fruit, fruit cups, dried fruit, yogurt parfaits,
cheese and whole-grain crackers, or peanut
butter and crackers.
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10. If a center or day care home chooses to

11.

serve a grain-based dessert containing
fruit, can the fruit count toward the
fruit requirement?

Yes. The fruit in the grain-based dessert
can credit towards the fruits component
if it contains at least an % cup or 2
tablespoons of recognizable fruit per
serving. The grains portion of a grain-
based dessert with fruit, such as pies,
cobblers, or crisps, cannot count toward
the grain component. Serve sweetened
fruit in moderation to help reduce
children’s and adults’ consumption of
added sugars and help children develop a

taste preference for unsweetened fruit.

Pancakes and waffles are not grain-based
desserts, according to Exhibit A. If syrup,
honey, jam or another sweet topping is
served with these items, are they then
considered grain-based desserts?

No. Adding a sweet topping, such as
syrup, to pancakes or waflles does not
make them grain-based desserts and they
can continue to count toward the grains
component. However, healthy alternatives
for toppings, such as fruit or yogurt, are
strongly encouraged. Minimizing sweet
toppings will help reduce children’s and
adults’ consumption of added sugars. When
sugars are added to foods and beverages to
sweeten them, they add calories without
contributing essential nutrients.




12. Is granola cereal a creditable grains item?

Commercial or homemade granola cereal
is credited like other breakfast cereals; it
must both be made with whole grains,
enriched meal and/or enriched flour, bran,
or germ, and meet the sugar limit. For
information on whole-grain and enriched
grain criteria, see page 78. For information
on breakfast cereal sugar limits, see page
90. Credit granola cereal using Group I of
Exhibit A.

13. How would I know if a ready-to-eat
breakfast cereal is “fortified”?

Cereal products that have been fortified
list added vitamins and minerals in the
ingredient list. For example, an ingredient
list might read:

“Ingredients: Whole wheat, sugar,
oats. Contains less than 2 percent

of salt, baking soda, caramel color,
annatto color, BHT for freshness.
Vitamins and Minerals: vitamin C
(sodium ascorbate, ascorbic acid),
niacinamide, vitamin B6 (pyridoxine
hydrochloride), reduced iron,

zinc oxide, folic acid, vitamin B2
(riboflavin), vitamin B1 (thiamin
hydrochloride), vitamin A palmitate,
vitamin D, vitamin B12”

*Added vitamins and minerals

are in bold.

14.

15.

16.

Can I mix a high-sugar cereal with a low-

sugar cereal to meet the sugar limit?

No. You may not mix a non-creditable
food item with a creditable food item to
make the new food item creditable. For
example, a provider cannot mix a cereal
with 8 g of sugar per dry ounce with a
cereal with 4 g of sugar per dry ounce to
create a cereal that has 6 g of sugar per
dry ounce (the sugar limit for breakfast
cereals). It would be challenging for
providers and monitors to determine that
the mixed cereal meets its respective sugar
limit during preparation or review.

Can nut or seed meal or flour be used to
meet the grains requirement?

No. Nuts and seeds are not grains

and cannot count toward the grains
component, because they do not contain
any grains.

Are black bean brownies creditable
toward the grains component?

No. Brownies of any kind are considered
grain-based desserts and cannot credit
toward the grains component in any meal.
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Now that you've learned how to identify foods
that are creditable toward the meal pattern
components, let’s learn how to determine the
meal pattern contribution (credit) for each
meal component. This is an important step to
ensure meals served are nutritious and meet
Federal meal pattern requirements.

A food credits based on how it contributes to
the following meal components:
Meats/Meat Alternates

Grains

Vegetables

Fruits

Milk

A e

'The Food Buying Guide for Child Nutrition
Programs, commonly referred to as the Food
Buying Guide (FBG), is the resource developed
by USDA to help you determine how much
food to purchase and how each food credits
toward the meal components. The FBG is
available as a:

* Fvod Buying Guide Interactive
Web-Based Tool

* Downloadable Food Buying Guide

* Food Buying Guide Mobile App
(Includes search and navigation,
comparison features for yield
information, the Exhibit A Grains Tool,
and the ability for users to create and
save favorite foods lists.)

See the Resource Section on page 134 for
additional information on the Food Buying Guide.
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You can use the Food Buying
Guide Interactive Web-Based

Tool to determine yields, and the
Recipe Analysis Workbook (RAW)
to determine the meal pattern
contribution (credit) of foods or
recipes, and the Exhibit A Grains Tool
to determine the ounce equivalent
(oz eq) grains or grains/breads
serving(s) for grain products. For
more information on the FBG, see
the Resource Section on page 134.

You can use the FBG to determine crediting
for combination foods such as pizza or

lasagna that contribute to more than 1 meal
component. For example, pizza typically
includes grains in the crust, a meat or meat
alternate (such as cheese), vegetables (such as
tomato paste and mushrooms), and sometimes
a fruit topping (such as pineapple). Remember,
in order for a meal component to contribute
toward a reimbursable meal, food must contain
at least the following minimum amounts:

1. Meats/Meat Alternates: at least
0.25 (*4) ounce equivalent per serving

2. Grains: at least 0.25 (%) ounce equivalent
per serving

3. Vegetables: at least ¥ cup (2 tablespoons)
per serving

4. Fruits: atleast 5 cup (2 tablespoons)
per serving

5. Milk: atleast % cup (2 fluid ounces)

per serving

* Milk is only creditable when served in
a beverage or over cereal. It only credits
with other meal components when
contained in a smoothie.
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DOCUMENTING MEAL
PATTERN CONTRIBUTION

During a program review, the State agencies are
responsible for checking your documentation
to ensure meal pattern requirements are met.
Check with your State Agency (SA) if you

are unsure if a food is creditable or if you have
questions on what type of documentation is
needed. Documentation may include 1 or more

of the following:

* Food Buying Guide
* Actual food product label with

ingredient statement

* Standardized recipe
* Valid Child Nutrition (CN) labels

* Product Formulation Statement (PFS)
or other manufacturer documentation

For example, if you use a standardized

recipe to prepare a burrito from scratch, no
other documentation is needed. To properly
document the meal pattern contribution of a
commercial burrito, you would need a PFS or

a CN label.
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CREDITING COMMERCIALLY PROCESSED FOODS

'The Food Buying Guide lists a number of standard commercially processed foods; for example, baked beans,

canned tuna, and ground chicken. If the name on the product label exactly matches the FBG description in

the “Food as Purchased, AP” column, you may use the yield information in the FBG to determine the meal

pattern contribution (credit) of that food. For example, Vegetarian Baked Beans in Sauce:

Section 1 - Meats/Meat Alternaftes

1. Food As Purchased, | 2. Purchase 3. Servings [4. Serving Size

AP Unit per
Purchase
Unit, EP

5. Purchase |[6. Additional Information

per Meal Units for
Contribution 100
Servings

BEAN PRODUCTS (continued)

Bean Products, dry No. 300 Can |6.94
beans, canned, Beans (16 0z)

Baked in Sauce,

Vegetarian

Includes USDA Foods

No. 300 Can 4.62

1/4 cup heated 14.50
beans with sauce

3/8 cup heated 21.70
(16 0z) beans with sauce

1 No. 300 can = about 1 3/4
cups heated beans with sauce

1 No. 300 can = about 1 3/4
cups heated beans with sauce

(Example of a commercially processed canned food from the Food Buying Guide.)

When crediting combination food products
(food items that contribute to more than 1
meal component), only the amount of the
food that contributes to each component is
counted. For example, pizzas, chicken nuggets,
and ravioli count toward the meats/meat
alternates component. The amount of meat/
meat alternate per serving is used for crediting
purposes, not the total portion size which
includes other ingredients. Combination

foods may contain varied amounts from a
meal component. Due to the uncertainty of
the actual amount of the meal components
contained in the commercial combination
tood product, for example meat/meat alternate,
they cannot be served as part of a reimbursable
meal if they are not in the FBG unless:

* They are CN labeled,;
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OR

* You obtain a Product Formulation
Statement (PFS) from the manufacturer
that shows how the creditable amount
was determined.

Remember that only CN-labeled
commercially prepared products
provide a warranty on the
crediting information on the
label. See page 5 for additional
information on the Child Nutrition
(CN) Labeling Program.
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There are varying amounts of food
components, such as meat/meat alternate,
contained in commercially prepared entrée
products. In some cases, you may need to serve
a very large portion in order to meet meal
pattern requirements. For example, a 15-ounce
serving of canned ravioli is needed to provide
the required 1%2 ounce equivalent meat/meat
alternate for children ages 3 through 5, but
this quantity of ravioli greatly exceeds the

Ya cup meal pattern requirement for grains.
'This may be too large of a portion size for
preschool children ages 3 through 5 years

old. In this instance, it may be best to serve a
smaller portion of canned ravioli with a second
meat/meat alternate choice to complete the
required meat/meat alternate serving size for
that meal.

Crediting Recipes

Now let’s practice determining how a recipe
credits toward the CACFP meal pattern
requirements. Determining meal pattern
contributions for recipes is an important step
in ensuring that meals served are nutritious and

meet the CACFP meal pattern requirements.

'The Food Buying Guide Recipe Analysis
Workbook (RAW) is available to help
simplify the way you calculate meal pattern
contributions for standardized recipes. The
RAW is available on the Food Buying Guide
Interactive Web-Based Tool. We'll use this
tool to credit the first recipe. The FBG
(Appendix A) contains additional examples
for crediting recipes using the RAW. See the
Resource Section on page 134 for information

to access the FBG.

You can use the Food Buying Guide
Recipe Analysis Workbook (RAW) on
the Food Buying Guide Interactive
Web-Based Tool to help simplify

the way you calculate meal pattern
contributions for recipes. The online
tool contains a user guide and
training videos to help you use the
RAW to credit recipes toward meal
pattern requirements.
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Hands-0n Practice: Crediting a Recipe Toward Meal Pattern Requirements
Gingered Carrots—Makes 25 servings (' cup per serving)

Fresh Carrots, sliced diagonally | 2 Ibs 9% 0z 2qts 1 cup

Water 32 fl oz 1qt

Margarine, trans fat free 1 Thsp 1 tsp

Honey Ya cup

Lemon Juice 1 Thsp 1 tsp

Grated Ginger, fresh 2 tsp

“The creditable ingredient is in bold.

Using the FBG Interactive Web-Based Tool Recipe Analysis Workbook (RAW),
follow these steps to calculate the vegetable contribution per serving:

Step 1: Use the search feature in the RAW to find the food item most similar to the carrots,
fresh, sliced from the recipe. Enter carrots in the search and click “search.”

Search Results

Servings
par Serving Sire per Maal A Add to
Meal Component Category | Subcategory Food As Purchased. AP Purchase Unit o = R Additonal Information S
Unit, EP
114 cup raw vegetable sitips |
RediOrange Vegetables Carrots, fresh i " 3 ; = | 10 AP =070 Ib ready-1o-cook, or serve
VeoRiitles CARROTS Withou! fops o 1030 {uout'y sinps. 4 nch ty e | raw carrat sticks i
inchy |
RediOrange Vegetables Carrots, fresh 114 cup ramw, chopped | 4
L = [
Vegetables CARROTS Without tps Found 10,60 vegetabis | 1R AF = 0.83 Ib timmed, peeled camots At
i i | | 1 - |
RediOrangs Vagetables Carrots, fresh : 5i 114 cup raw, shredged | 1 AP = 0.83 Ib {about 334 cups)
Vegelables CARROTS Withou! fops Found 15.40 vegetibie | rimmed, peeled, shredded carrot fud
Redidrange Vegetables Carrots, fresh 114 cup raw, shredded | 1 8 AP = 0.83 16 (about 3304 cups)
Vegetables Found 810 |
L CARROTS Without tops b vegetable with dressing | trimmed, pesed, shredded camot m
10 AP =0.70 Ib (about 2-1/8 cups)
Veoelables RediOrange Vegatables Carrots, fresh Biina 855 114 cup cooked, drained | timmed, peeled, shreddad, cooked camat; 1 i)
" CARROTS Without fops shredded vegetable | Ib AP = 0.62 Ib {about 3-/4 cups) immed o
| pesled, shredded carrot
j 104 I | 1mar=osan 273 eups)
Visgetobies 2id\3ra‘l:|gc Vegetables G;lot:.lm:h et 1066 1 Eup_!fw; sliced vegetable | ii:ﬁ.P'l (I} 8:‘3~I’:| %t 2 Eﬂcups, m
. 144 cup cooked, dramned | 10 4P = 0,76 s about 2 cups) cocked,
Vegetabics RAdiOnge Vagutabies DATEOER, frash; Pound 816 shced vegetatle (SHBinch | siced camots: 1 b AP = 0.83 b fabout 2-213 m
CARROTS Without fops | {
hls) | cups) bimmed, peahed, sliced canmots
L o o R = T ”“WW
P 14 voget
e e CARROTS Shredded, Reacy-lo-use and L tohr Lol o | use (abowt 4-7/8 cups)
Carrots, fresh

Without tops
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Step2: Choose the food item that most closely matches both the form of the food as it is
purchased and as served in the prepared recipe. The carrots in this recipe are purchased
raw, but will then be cooked. Choose the option for “carrots, fresh, without tops” which
will provide 8.16 servings (¥ cups) of cooked, drained, sliced vegetable per pound.

You can select the item by clicking on the green ‘Add” button.

Step 3: Identify the Purchase Unit:
Pound

Step 4: Now, we'll go to the vegetables tab to finish crediting the amount of carrots in
our recipe.

Step 5: Enter the quantity of carrots in the recipe (2 Ibs 9% oz) into the Quantity of
Ingredient field. Please note you must convert the quantity to pounds in decimals
(2.5937).'Then locate the preparation yield of 0.83 (from the Additional Information
column) and enter into the Preparation Yield (if applicable) field.

*The number from the Additional Information column is used to determine how many
pounds of carrots to purchase.

Note: The preparation yield factor should only be used when a recipe ingredient needs to be
converted to match the form of the item as listed under Food As Purchased, column 1 of the

Food Buying Guide. If several options are available in Additional Information, column 6, choose the
yield data that most closely matches the form of the recipe ingredient.

Create Recipe Analysis Workbook (RAW)

v Instructions

Astemisks (") dencie required information

Recipe Name * |Gingened Canmols

Servings per Reclpe ™ |25

Recipe Number EGP\CI—I—'- 1 | Serving Size © 114 cup |

Select Creditable Ingredient  Recipe Noles Frult  MeatsMA = Grains - Method A | Grains - Method B Grains - Method O Meal Pattern Contribution

Red/Orange Vegetables

3 Quantity of Preparation Yield sl
Servings per Purchase |  Serying Size per Meal AdeNiaRall e Ingredient [If applicable) | Calculated Quantty |

Food As Purchased, AP Purchase Unit Unlt, EP Contribution ® ° to Furchase ]

P=0TE 2¢

4 cup cooked, crsinea, | 1 DAP = 076 1 [42UL2 Cupi)

Pound 818 il wegiabie SRt | SO S CATOls, 1 AP = |28837 | |]e2
e I 083 I (about 2218 cups) tmmed, | L2 =

pesled shieed caticts

Camrots, fresh
WMo fops

31248

slices)

Yiou must save the RAW prior i printing (1. Use the "Back to RAW List” button and select from the RAW list, Click the PDF link to generate a copy 1 print or save.

m Back to RAW List
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Step 6: Now you can go to the Meal Pattern Contribution tab to view how the carrots credit
(in volume served) toward the meal pattern:

Select Creditable ingredient | Recipe Noles. . Vegelables  Fruit | Meate™A  Grains - Method A Graing - Method B Grains - Method C | i ERRE= TRyl Tl

H Vegetables RediCrange \egetables 1;4 cup

I 1/4 cup provides /4 cup total vegetable { '/ cup rediorange vegetable ) I

Please note that:

- For School Meals and CACFP: Raw feafy green vegetables credit as half the valume served (For example: 1 cup raw spinach credits as 1/2 cup dark green vegetable)

+ For School Meais and CAGFP; Dried frults credit as double the volume (For exampée, 1/2 cup ralsing credits as 1 cup fruit).

+ For School Meals Only: Any quantity remaining afler the oredit has been determined for each vegetable subgroup is combined to ensure the maximum credil for the vegetables. |f this combined
quaniity provides a minimum of 1/8 cup, it is credited lowards the Additional Vegetables. If the RAVW comains no Starchy vegetables, then the program operator may instead choose to manually credit
the remaining Additional Vegetables towards the Other Vegetables subgroup.

'This recipe provides 25 servings (% cup each) of carrots. You can save or print a copy for
your files.

You can see how simple it is to use the Food Buying Guides RAW as you determine meal pattern
contributions of recipes. We'll credit the remaining recipes using hand calculations to show you
an alternative method for determining meal pattern contribution of recipes. The FBG (Appendix
A) contains Recipe Analysis Workbook (RAW) templates you may use to do the hand

calculations. See the Resource Section on page 134 for information to access the FBG.
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Mango Smoothie Bowl-Makes 25 servings

Low-Fat Greek Yogurt 6 Ibs 4 0z 3 qts 3 cups
Frozen Mangoes, diced 95 Ibs 3 qts 3 cups
Agave Syrup Ya cup
Vanilla Extract

“The creditable ingredients are in bold.

Using the FBG, follow these steps to calculate the ounce equivalent meat alternate contribution
for low-fat Greek yogurt per serving and to determine how much of the low-fat Greek yogurt to
purchase for the recipe:

Step 1:  Find the food item most similar to low-fat Greek yogurt. Choose the food item that
most closely matches both the form of the food as it is purchased and as served in the
prepared recipe.

Section 1 - Meats/Meat Alternates

1. Food As Purchased, | 2. Purchase |3. Servings [4. Serving Size 5. Purchase |6. Additional Information
AP Unit per per Meal Units for
Purchase Contribution 100
SrtEr Servings
. »
Yogurt, fresh® 320z 8.00 1/2 cup or 4 oz 12.50
Plain or Flavored, Container yogurt provides 1 oz
Sweetened or meat alternate
Unsweetened,
Commercially Prepared,
(includes Greek yogurt)
320z 5.33 3/4 cup or 6 0z 18.80
Container yogurt provides 1-1/2

0z meat alternate

Yogurt, fresh

Plain or Flavored, Sweetened or Unsweetened, Commercially Prepared,

(includes Greek yogurt)




Step 2:

Step 3:

Step 4:

Step 5:
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Identify the Purchase Unit:

32 ounce container

Convert the 6 1bs 4 oz of low-fat
Greek yogurt to ounces to match
the ounces in the Purchase Unit:

61bx 16 oz per Ib = 96 oz
Add 4 oz to 96 0z = 100 oz

'There are 100 oz of low-fat
Greek yogurt in this recipe.

Determine how many 32-ounce
containers of yogurt you need
(the calculated quantity to
purchase) by dividing the 100 oz
of yogurt in the recipe by

32 oz (the weight of the
Purchase Unit):

100 oz + 32 oz in a container
of yogurt = 3.125 containers

of yogurt. This calculates the
quantity of 32-ounce containers
of yogurt to purchase (the
number of containers required)

to yield 100 oz

Find the Servings per Purchase
Unit, EP (edible portion) for the
yogurt, fresh that provides a 1 oz
eq meat alternate (found under
Serving Size column):

8.00

Step 6:

Step 7:

Calculate the number of ounces of
meat alternate in the recipe:

3.125 containers of yogurt
(32 oz each) x 8 Servings per
Purchase Unit, EP = 25 total oz

eq meat alternate

Divide the total oz eq of meat
alternate by the number of
servings per recipe to determine
the oz eq of meat alternate

per serving:

25 oz + 25 servings per recipe =
1.0 0z eq meat alternate
per serving.

There is a total of 1 0z eq meat/
meat alternate per serving.
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Using the FBG, follow these steps to calculate the fruit contribution per serving for the frozen
mangoes, diced:

Section 3 - Fruits

1. Food As Purchased, | 2. Purchase 73. Servings |4. Serving Size 75. Purchase 76. Additional Information
AP Unit per per Meal Units for
Purchase Contribution 100
Unit, EP Servings
Mangoes, fresh Pound 7.60 1/4 cup cubed or 13.20 11b AP = 0.69 Ib ready-to-
Whole sliced fruit serve raw mangoes
Step1: Find the food item most similar Step 2: Identify the Purchase Unit:
to the frozen mangoes, diced in Pound
the recipe. The FBG does not
contain information on frozen Step 3: Because the fresh mangoes are
mangoes. The most similar item purchased whole and your recipe
is mangoes, fresh, whole. Choose calls for frozen, diced mangoes,
the food item that most closely you must convert the quantity
matches both the form of the of frozen mangoes to match the
tood as it is purchased and as form of the mangoes as listed
served in the prepared recipe. under the Food As Purchased,
AP column.
Key Tip: The Food Buying Guide
items that are typically served in column for the mangoes, fresh,
«
Child Nutrition Program settings, whole states, “1 Ib AP = 0.69 1b
»
but it does not contain every food ready-to-serve raw mangoes,
item available. If your food item meaning that 11b as purchased of
is not in the FBG, you can use the fresh, whole mangoes yields 0.69
item most similar to that food. Ib of ready-to-serve mangoes
Document which similar food item after the mango is peeled,
pattern contribution. preparation yield factor).

Preparation Yield Factor

The preparation yield factor is the percent of food lost during preparation of the
ingredient. It is the quantity of ready-to-cook or cooked food you will get from a
pound of food as purchased.
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Step 4:

Step 5:

Step 6:

Step 7:

Step 8:
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Determine the quantity of fresh
mangoes required (the calculated
quantity to purchase) to provide
the quantity of frozen mangoes
in the recipe. Divide the weight
of the frozen mangoes by the
preparation yield:

5 Ibs frozen mangoes + 0.69 Ib
preparation yield = 7.24638 Ibs
calculated quantity to purchase of
the mangoes, fresh, whole.

Find the Servings per Purchase
Unit, EP (edible portion) for
the mangoes, fresh, whole that
provide % cup cubed fruit (found

under Serving Size column):

7.60

Calculate the number of % cups of
cubed fruit in the recipe using the
calculated quantity to purchase:

7.24638 lbs mangoes, fresh, whole
x 7.6 Servings per Purchase
Unit, EP = 55.07246 total % cups

fruit.

Convert the % cups to cups:

55.07246 total % cups + 4 =
13.76812 cups.

Divide the total cups by the
number of servings per recipe to
determine the total cups of fruit
per serving:

13.76812 cups + 25 servings per
recipe = 0.55072 cup fruit

per serving.

Step9: Round down to the nearest % cup
(see the table below below for
converting decimal equivalents to

the nearest portion of a cup):

0.55072 cup rounds down to
0.5 cup =% cup.

Always rounding down to the nearest % cup
helps ensure the fruit items offered will never
contain less credit than what is claimed.

Converting Decimal Equivalents to the Nearest
Portion of a Cup for Fruits and Vegetables

If decimal The recipe
equivalent is contributes

0.125 - 0.249 1/8 cup
0.250 - 0.374 1/4 cup
0.375 - 0.499 3/8 cup
0.500 - 0.624 1/2 cup
0.625 - 0.749 5/8 cup
0.750 - 0.874 3/4 cup
0.875 - 0.999 7/8 cup
1.000 - 1.124 1 cup

Use the ranges in the table to identify the
servings of fruit in the recipe. You can use
this table to identify the amount of fruits or
vegetables in any recipe.

A Mango Smoothie Bowl contains a total of
13 cup fruit per serving.

Step 10: Write your meal pattern
contribution crediting statement
to state how the recipe credits

toward the CACFP meal

pattern requirements:

1 smoothie bowl with %5 cup
(about 6% 0z) mango smoothie
provides 1 0z eq meat/meat
alternate and a % cup of fruit.
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CREDITING GRAIN ITEMS

'This handbook focuses on using ounce equivalent to credit grains and specifically how to use Exhibit
A (found on page 94) to credit grain products in ounce equivalents. See page 124 for information
on calculating ounce equivalent. You may also find information on how to credit foods using grains/

breads servings in Exhibit A or the Food Buying Guide.

Ounce Equivalents versus Grains/Breads Servings

EXHIBIT A: GRAINS REQUIREMENTS FOR CHILD NUTRITION PROGRAMS!2
Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Group A [[Ounce Equivalent (0z eq)]for Group A | Minimum([Serving|Size for Group A

Bread coating

Bread sticks (hard)

Chow mein noodles

Savory crackers (saltines and snack crackers)

lozeq=22gor0.80z
¥20zeq=17gor0.6 0z
%ozeq=11gor0.40z <=
Ys0zeq=6gor0.2 0z

1 serving =20 g or 0.7 0z

¥ serving = 15 g or 0.5 oz
Yrserving=10gor 0.4 0z <=
Yaserving=5gor 0.2 oz

Breads—all (for example sliced, French, Italian)

Group B Ounce Equivalent (0z eq) for Group B | Minimum Serving Size for Group B
Bagels lozeq=28g0rl00z g lserving=2590r0.90z2 e
Batter type coating Y¥»0zeq=21gor0.75 0z ¥ serving =19 g or 0.7 oz

Biscuits 2 0zeq=14gor0.5 0z
Ya0zeq=7gor0.250z

Y2 serving = 13 g or 0.5 0z
Yaserving =6 g or 0.2 0z

Exhibit A: Grain Requirements for Child Nutrition Programs with ounce equivalent and

serving highlighted.

As a reminder, an ounce equivalent of grains
is slightly heavier (16 grams of grains) than a
grains serving (14.75 grams of grains).

Examples of using Exhibit A:

If you want to meet half of the grains
component with crackers and each cracker
weighs 5 grams, you need to serve:

* 2 crackers (10 grams total weight)
to meet the minimum serving

requirement for a %2 serving of grains

* 3 crackers (15 grams total weight)
to ensure you serve at least the
11 grams required for a %2 ounce
equivalent of grains.

If you want to meet both the 1 serving

and the ounce equivalent grains with a slice
of bread that weighs 28 grams per slice, you
need to serve:

* 1 slice of bread (28 grams total weight) to
meet the minimum serving requirement

for 1 grains serving (25 grams).

* 1 slice of bread (28 grams total weight)
to meet the 1 ounce equivalent grains
requirement (28 grams).

In this example, you need to serve the
same amount of bread (1 slice that weighs
28 grams per slice) to meet both the
minimum serving for 1 grains serving and

for 1 ounce equivalent grains.



CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Beginning October 1, 2021, grains must
be credited using ounce equivalents in the
CACEFP. Until that time, you may credit based

on either grains servings or ounce equivalents.

'The final rule requires that grains be
credited using ounce equivalents instead
of grains/breads servings as credited under
the previous meal pattern requirements.
'This change is consistent with the 2015-
2020 Dietary Guidelines for Americans
(Dietary Guidelines), which provide grain
recommendations in ounce equivalents.

To determine the ounce equivalent of grains
or the grains/breads servings in a recipe
containing grain ingredients, use 1 of the
following methods:

* Use the weights provided in Exhibit A.
Or

* Information in the FBG
Or

* Calculate the ounce equivalent grains
or the grains servings based on the grams
of creditable grain in a food product.

© Please note, it takes 16 g of creditable
grain to provide 1 oz eq grains:

* Divide the total grams of whole-
grain or enriched meal and/or
flour, bran, or germ in the recipe by
the number of servings the recipe
yields and then divide by 16 g to

determine the oz eq grains.
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For example, 600 g of creditable grains in
the recipe divided by 25 servings = 24 g of
creditable grains per serving divided by 16 g

per oz eq = 1.5 oz eq grains per serving.

600 + 25 + 16 g perozeq = 1.5 0z eq

per serving.

© Please note, it takes 14.75 g of
creditable grains to provide 1 grains/
breads serving:

* Divide the total grams of whole-
grain or enriched meal and/or
flour, bran, or germ in the recipe
by the number of servings that
the recipe yields and then divide
by 14.75 g to determine the
grains/breads servings.

For example, 600 g of creditable grains
in the recipe divided by 25 servings =
24 g of creditable grains per serving
divided by 14.75 g per oz eq = 1.62711

grains/breads servings.

600 + 25 + 14.75 g per grains serving =
1.62711 grains servings. Round down to the
0.25 amount = 1.5 grains/breads servings.

For the types of food items listed in
Exhibit A, Groups H and I, in order

for the food item to count as a 1 ounce
equivalent or a grains/breads serving, you
must use the weights and volumes listed in
the appropriate group.

Always round down to the nearest 0.25
amount. For example 1.0, 1.25,1.5,1.75.
Rounding down helps to ensure the grain
items offered will never contain less credit
than what is claimed.



CREDITING IN ACTION: DETERMINING MEAL
PATTERN CONTRIBUTIONS

Grains Servings Versus Ounce Equivalents—Make the Conversion

EXHIBIT A: GRAINS REQUIREMENTS FOR CHILD NUTRITION PROGRAMS!2
Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Group H |Ounce Equivalent (oz eg)|for Group H Minimum|Serving|Size for Group H
* Cereal Grains (barley, quinoa, etc.) 1 0z eq = % cup cooked 1 serving = % cup cooked
 Breakfast cereals (cooked)®’ or 1oz (28 g) dry or 25gdry
 Bulgur or cracked wheat
» Macaroni (all shapes)
» Noodles (all varieties)
* Pasta (all shapes)
 Ravioli (noodle only)
* Rice
Group | Ounce Equivalent (oz eq) for Group | Minimum Serving Size for Group |
» Ready-to-eat breakfast cereal (cold, dry)5’ 1 ozeq=1 cup or 1 oz for flakes and rounds | 1 serving = % cup or 1 oz,
1 0z eq = 1% cups or 1 oz for puffed cereal | whichever is less
10z eq =% cup or 1 oz for granola




CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Hands-0n Practice: Crediting Grain Products Toward Meal Pattern Requirements

For grain products listed in Groups A-G of Exhibit A, each portion must contain at least 16 grams of

whole-grain and/or enriched meal and/or flour, bran, or germ to provide a 1 ounce equivalent.

Let’s look at a few examples.

Examples for Calculating the Grains Credit for Whole Grain-Rich

or Enriched Bread
Enriched Wheat Sandwich Bread

You may purchase bread products from

your local grocery store. For these types of
commercial products, you may compare the
weight per serving information on the Nutrition
Facts label of the package against the
applicable group in Exhibit A. For example:

Nutrition Facts

23 servings per container
Serving size 1 slice (319)
|

Amount per serving

Calories 70
% Daily Value*
Total Fat 1g 2%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol O0mg 0%
Sodium 140mg 6%
Total Carbohydrate 15¢g 5%
Dietary Fiber 2g 8%
Total Sugars 1g
Includes 1g Added Sugars 2%
Protein 3g

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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Step 1:

Step 2:

Step 3:

Step 4:

Step 5:

Find the Serving Size on the
Nutrition Facts label on the
package of Enriched Wheat
Sandwich Bread:

1 serving bread = 1 slice =31 g

Find bread in Exhibit A under
Group B which reads:

Breads — all (for example sliced,
French, Italian) 1 o0z eq =
28 gor1.0 0z

Divide 31 g per slice by 28 g per

0z €q:

31 + 28 = 1.107 oz eq per serving

Round 1.107 oz eq down to
nearest 0.25 oz eq. There is 1.0 oz
eq grains per slice of bread.

Record the quantity served and
the grains contribution. For
example: 1 slice enriched bread
(1 0z eq grains).



CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Tortilla
(made with enriched grains)

Nutrition Facts

10 servings per package
Serving size 1 tortilla (49g)
|

Amount per serving

Calories 140
% Daily Value*
Total Fat 3.59 5%
Saturated Fat 1.5g 8%
Trans Fat Og
Cholesterol O0mg 0%
Sodium 420mg 18%
Total Carbohydrate 24g 8%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 1g Added Sugars 2%
Protein 4g

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Step 1:

Step 2:

Step 3:

Step 4:

Find the Serving Size on the
Nutrition Facts label on the
package of tortillas:

1tortilla=49 g

Find tortillas in Exhibit A under
Group B which reads:

Tortillas 1 ozeq =28 gor 1.0 0z
Divide 49 g per tortilla by 28 g
per oz eq:

49 + 28 = 1.75 oz eq per tortilla

Record the quantity served

and the oz eq. For example:
1 enriched flour tortilla (1.75 oz
eq grains).




CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Crackers Step 3: Divide 30 g per 8 crackers by
(made with enriched grains) 22 g per oz eq:

30 = 22 = 1.36 oz eq per serving.

N ut rition Facts Step4: Round 1.36 oz eq down to

About 4 servings per container nearest 0.25 oz eq = 1.25 oz eq
Serving size 309 (8 crackers) per serving of 8 crackers.
|

Amount per serving Step 5: Record the quantity served
calorles 1 40 and the oz eq. For example: 8

enriched grain crackers (1.25 oz

% Daily Value*

Total Fat 4.5¢g 7% eq grains).

Saturated Fat 2g 10%

Trans Fat Og To determine how many crackers you need to
Cholesterol 0mg 0% serve to provide 1 oz eq of grains, you can do a
Sodium 280mg 12% simple calculation:

Total Carbohydrate 239 8% Step1: 22 g per 1 oz eq from Exhibit A
pletary Fiber 19 4% divided by 30 g per serving of 8
Total Sugars 19 crackers from the Nutrition Facts

Includes 1g Added Sugars 2% label equals 73 percent:

Protein 2g

| 22 +30=0.73 (73%)

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice. Step 2: Multiply 0.73 by 8 crackers to
determine how many crackers are

needed to provide 1 oz eq grains:

Step 1:  Find the Serving Size on the
Nutrition Facts label on the 0.73 x 8 = 5.86 crackers
package of Crackers

Step 3: Round 5.86 crackers up to the

next whole cracker:

1 serving = 30 g (8 crackers)

Step2: Find crackers in Exhibit A under Round up to 6 crackers
Group A which reads:

Savory Crackers (saltines and
snack crackers) 1 oz eq =22 g or

0.8 0z
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CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Examples for Calculating the Grains Credit for Whole Grain-Rich

or Enriched Pasta

There are 3 methods to calculate an ounce
equivalent of pasta:

1. Cooked volume based on Exhibit A:
Pasta is in Group H of Exhibit A.

* As a reminder, for any items listed in
Group H of Exhibit A, a ¥ cup of
cooked pasta provides 1 oz eq grains.

2. Dry weight of the pasta: The standard
weight for dry grain is 28 g per oz eq.

3. Grams of creditable grains per serving.

Dry Pasta

Nutrition Facts

8 servings per container
Serving size 32g
|

Armount e saring 100

Calories
% Daily Value*

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

Cholesterol 0mg 0%

Sodium 0mg 0%

Total Carbohydrate 20g 7%
Dietary Fiber 4g 14%
Total Sugars 0.5g

Includes 0g Added Sugars 0%

Protein 3g
|

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

For this example, the pasta:
* Contains whole-wheat flour, enriched
flour, and no non-creditable grains.

* Cooks to a ¥2 cup volume per 32 g dry
weight portion, according to the label.

* Contains 29 g of creditable grain per 32 g
portion, according to the manufacturer’s
Product Formulation Statement.

Let’s try the 3 calculation methods to determine

creditable ounce equivalent (0z eq) grains:

1. To determine oz eq by the cooked volume:
Y5 cup cooked pasta + % cup standard =
lozeq

2. To determine oz eq by dry weight of pasta:
32 g dry weight + 28 g standard = 1.14.

1.14 rounds down to 1 oz eq

3. To determine oz eq by g of
creditable grain:

29 g of creditable grains per portion +
28 g standard = 1.03

1.03 rounds down to 1 oz eq

In this example, the 3 calculation methods
result in the same credit amounts. Please
note that each of the methods could result
in a different answer and, as long as the
method was used correctly, the calculated

ounce equivalent for any method may be used.
Choose and document the method that works
best for your program.




CREDITING IN ACTION: DETERMINING MEAL

PATTERN CONTRIBUTIONS

Next we will take a look at the steps to
calculate the ounce equivalent grains
contribution in a recipe.

Italian Bread—Makes 25 slices

tors e | e

Active Dry Yeast 2 Thsp 1 Tsp
Example: Galculating the Water (110 °F) % cup
Ounce Equivalent Grains
Credit From a Recipe Whole-Wheat Flour 1lb 312 cups
Use the steps in the Italian Bread recipe Enriched Bread Flour 140z 3 % cups
example to calculate the ounce equivalent Instant Nonfat Dry Milk 1% oz 3 Thsp
grains in a recipe. Please note that this recipe
contains both whole-grain and enriched flours ALl - sy
and meals. Salt 13 Tsp
Water (70-75 °F) 1%2 cups
Shortening, trans fat-free 2 Tbsp
P o White Whole-Grain
Please also note that in determining Cornmeal 1 Thsp

the grains contribution, decimals

are always rounded down so there
will never be less credit than what

is claimed. However, in determining
amounts to prepare, decimals are
always rounded up to ensure enough
food is prepared to provide the
correct number of servings.

'The creditable grain ingredients are in bold.

Step 1:  Convert grain ingredients to
ounces in decimals:

Whole-Wheat Flour 11b =16 oz
Enriched Bread Flour 14 oz

White whole-grain cornmeal
(because 1 tablespoon of
cornmeal weighs less than 1
ounce, the weight is not added to
the weight of the other flours).

Note: To convert the weight in pounds

to ounces, change weight to pounds in
decimals and then multiply by 16 ounces
per pound. For example, 11b 4 0z =1.251b
x 16 oz per pound = 20 oz
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PATTERN CONTRIBUTIONS

Step 2:

Convert ounces to grams
in decimals:

Whole-Wheat Flour 16 oz x
28.35 g per ounce = 453.6 g

Enriched Bread Flour 14 oz x
28.35 g per ounce = 396.9 g

Step 3: Add the total grams of all grains:

453.6 g Whole-Wheat Flour +
396.9 g Enriched Bread Flour =
850.5 total g

Step 4: Divide the total grams by the

number of servings in the recipe:

850.5 total g + 25 =34.02 g
grains per serving
Step 5: Divide the total grams of grains
per serving by 16 g per oz eq:

34.02 g of grains per serving +
16 g per oz eq = 2.1262 oz eq

grains.

Round down to the nearest
0.25 oz eq:

Step 6:

2.1262 rounds down to 2 oz eq

grains per serving.

1 slice of this Italian bread
provides 2 oz eq grains. To
provide a 1 oz eq of grains, you
could serve a ¥ slice of this
Italian Bread.

Key Tip: Document both the serving size and

the ounce equivalents grains per serving.

WEIGHTS OF COMMONLY
USED GRAINS

If your recipe only provides the quantity of
grains in cup measurements, use the table
below to determine the weight of each
ingredient in grams. This saves you the
additional step of converting recipes from
cups to ounces/pounds and then to grams.

Of course, remember to divide or multiply the
number of grams to reflect the number of cups
in your recipe.

Food Item Description Weight of
1 cup in grams

Flour, All-Purpose Unsifted, spooned | 125 grams
Bread Flour Unsifted, spooned | 137 grams
Whole-Wheat Flour | Unsifted, spooned | 120 grams
Oats Uncooked 81 grams

Wheat Germ Spooned 115 grams

Source: USDA National Nutrient Database
for Standard Reference

Note: you may also use the Recipe Analysis
Workbook (RAW) available on the Food Buying
Guide Interactive Web-Based Tool to calculate
the meal pattern contribution of your recipes.

'The online tool contains a user guide and

training videos to assist you in using the RAW

(see the Resource Section on page 133).
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PATTERN CONTRIBUTIONS

SPECIAL CREDITING
SITUATIONS FOR GRAINS

Please note, when crediting combination
foods that contain a grain product listed in
Exhibit A, such as a wonton or egg roll skins
(Exhibit A, Group B) or the crust portion of
savory pies (Exhibit A, Group C), the weights
of the products vary widely with differences
in the amount of fillings so that standard
total weights cannot be established. As with
all grain items, it is ONLY the weight of

the grain product NOT the weight of the
entire food product that is used to determine
the grain credit. Document the grains meal
pattern contribution (crediting) of these
combination foods with a standardized recipe,
a Product Formulation Statement, or a CN
label. Maintain a copy of the documentation
on file to demonstrate how the food

contributes toward meal pattern requirements.
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'The weights listed for a 1 ounce equivalent in
each group of Exhibit A reflect the total weight
of the product needed to provide at least 16
grams of creditable grains (whole-grain and/or
enriched meal and/or flour, bran, or germ) along
with any other ingredients in the product.

One ounce equivalent for some foods may

be less than a measured ounce if the food is
concentrated or low in water content (e.g.,
flour) or more than an ounce if the food
contains a large amount of water (e.g., cooked
rice or cooked pasta).

Corn grain products must be labeled as whole
corn (or other “whole-corn” designations such as
whole-grain corn, whole ground corn, or whole-
corn flour) or enriched corn (or other “enriched
corn” designations such as enriched yellow
cornmeal, enriched corn flour, or enriched
corn grits) to be creditable with the exception
of corn masa, masa harina, or hominy grits,
which are considered whole grain.




RESOURCE SECTION

10.

11.

Alternate Protein Products
https://www.fns.usda.gov/cnlabeling/food-manufacturersindustry

http://www.fns.usda.gov/sites/default/files/ APPindustryfaqs.pdf

Be Food Safe: Food Safety Education
http://www.befoodsafe.gov

CACFP meal pattern training tools

https://www.fns.usda.gov/cacfp-training-tools

CACFP Meal Pattern Training Worksheet: Choose Breakfast Cereals That Are Lower in
Added Sugars

https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp

CACFP Meal Pattern Training Worksheet: Grain-Based Desserts in the Child and Adult
Care Food Program

https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp

CACFP Nutrition Standards for CACFP Meals and Snacks

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

CACEFP Policy Memos
https://www.fns.usda.gov/cacfp/policy

Child Care Recipes
https://theicn.org/cnrb/recipes-for-child-care/

Child Nutrition Labeling Program

https://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program

Dietary Guidelines for Americans
www.dietaryguidelines.gov

Feeding Infants in the Child and Adult Care Food Program

https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program



https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry
https://fns-prod.azureedge.net/sites/default/files/APPindustryfaqs.pdf
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/teach-others/fsis-educational-campaigns/be-food-safe
https://www.fns.usda.gov/cacfp-training-tools
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/cacfp/meals-and-snacks
https://www.fns.usda.gov/resources?f%5B0%5D=program%3A9088&f%5B1%5D=resource_type%3A15
https://theicn.org/cnrb/recipes-for-child-care/
https://www.fns.usda.gov/cn/labeling-program
https://www.dietaryguidelines.gov/
https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program

RESOURCE SECTION

12. Final Rule: Child and Adult Care Food Program
https://www.fns.usda.gov/cacfp/fr-042516

13. Food and Nutrition Information
Www.nutrition.gov

14. Food and Nutrition Service (FNS)

https://www.fns.usda.gov

15. Food Buying Guide for Child Nutrition Programs
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

16. Food Safety
https://www.fns.usda.gov/ofs/food-safety

17. My Plate (ChooseMyPlate)
https://www.choosemyplate.gov/

18. My Plate in Spanish (Mi Plato en Espafiol)

https://www.choosemyplate.gov/multilanguage-spanish

19. Produce Safety
https://www.fns.usda.gov/ofs/produce-safety

20. Product Formulation Statement
http://www.fns.usda.gov/sites/default/files/cn/manufacturerPFStipsheet.pdf

21. State Agency Contact Information
https://www.fns.usda.gov/cacfp/cacfp-contacts

22. Team Nutrition Materials
https://www.fns.usda.gov/tn/

23. Team Nutrition Materials (in Spanish)
https://www.fns.usda.gov/tn/spanish-materials-available-team-nutrition
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https://www.fns.usda.gov/cacfp/fr-042516
https://www.nutrition.gov/
https://www.fns.usda.gov
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.fns.usda.gov/ofs/food-safety
https://www.choosemyplate.gov/
https://www.choosemyplate.gov/browse-by-audience/view-all-audiences/multiple-languages/multilanguage-spanish
https://www.fns.usda.gov/ofs/produce-safety
https://fns-prod.azureedge.net/sites/default/files/cn/manufacturerPFStipsheet.pdf
https://www.fns.usda.gov/contacts
https://www.fns.usda.gov/tn
https://www.fns.usda.gov/tn/espanol

RESOURCE SECTION

24. The Institute of Child Nutrition
https://theicn.org/

25. USDA Foods
http://www.fns.usda.gov/fdd/food-distribution-programs

https://whatscooking.fns.usda.gov/fdd/household-material-fact-sheets

26. USDA Standardized Recipes
https://theicn.org/cnrb/

27. WIC State Agency Contacts
https://www.fns.usda.gov/wic/wic-contacts



https://theicn.org/
https://www.fns.usda.gov/usda-foods
https://www.choosemyplate.gov/fdd/household-material-fact-sheets
https://theicn.org/cnrb/
https://www.fns.usda.gov/contacts?f%5B0%5D=program%3A32
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Nevada Department of Agriculture, Food & Nutrition Division (NDA)
2300 E. St. Louis Ave., Las Vegas, NV 89104
702-668-4585

FY20 CACFP CHILD CARE CENTER
STAFF TRAINING
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WHAT IS CACFP?

Child and Adult Care Food Program (CACFP)

The purpose of the CACFP is to provide meal reimbursement for serving
nutritious meals and snacks to eligible participants in child care centers,
day care homes, Head Start programs, afterschool programs,
emergency homeless shelters and adult day care centers.

It is a Federal program funded by the US Department of Agriculture
(USDA).

The Nevada Department of Agriculture (NDA) distributes the funds to
“sponsors” and monitors the program to be sure that the center follows
rules and requirements.
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INFORM PARENTS

Building for the Future flyer —add to enrollment packets or parent
handbooks to inform parents that their children receive CACFP
benefits and how to contact NDA and the sponsor with questions.

Civil Rights - Place And Justice for All poster where all can read
how to file a civil rights complaint to USDA if a child is treated
different based on race, color, national origin, age, sex or
disability. Ask your supervisor where the Civil Rights Complaint
form & log are kept to use when you receive a complaint.

WIC Flyer —post or distribute in enrollment packets to explain
benefits and locations of Women, Infants & Children clinics.



CACFP COMPLAINTS

Complaints may be violations of either:
CACFP regulations; or

Civil Rights affecting participation in CACFP based on race,
color, national origin, age, sex, disability, e.g. no infant food
provided by center. Civil Rights training required annually.

If you receive a Civil Rights complaint:

Encourage filing a written complaint by giving the person a
copy of the form or filing the complaint online at:
http://www.ascr.usda.gov/complaint filing cust.html

If unable or unwilling to put into writing, record information
on the form and notify NDA of the complaint within 3 days.


http://www.ascr.usda.gov/complaint_filing_cust.html

MEAL & SNACK REIMBURSEMENT

Meals/snacks served are reimbursed

Based on the percentage of children whose household
iIncomes fall into 3 categories

(free, reduced-price and above scale)
Confidential Income Statements (CIS)
Add to all new Enroliment Packets and Annually

Include Letter to Household - tells parents it is kept
confidential and only used for center payment rate.

Cannot require parents to return CIS.
Not required for Early Head Start/Head Start.



MEALS ARE FREE

When the Letter to Households states that all
meals and snacks served are free to all children
including infants, this is a Non-Pricing Program.

If the Letter to Households states that the sponsor
charges a separate fee for meals and snacks, the
price charged must be based on the reduced-price
and above scale household income guidelines.
This is a Pricing Program.



, Ol /\f
WHAT'S NeW IN THE CACFP? ?y,.{,
Updated meal requirements October 1, 2017.

For more meal training visit our website.
http://agri.nv.gov/Food/Child_and_Adult_Care Food_Program/Child_Care_Meal Requirements/

Old CACFP forms and materials must be
replaced with current ones.

Check the CACFP Resources on the CNP for the
|atest.

Re-submit sponsor-developed documents for NDA
approval.



http://agri.nv.gov/Food/Child_and_Adult_Care_Food_Program/Child_Care_Meal_Requirements/

Fluid Milk 4 ounces (1/2 cup) 6 ounces (3/4 cup) 8 ounces (1 cup)
Vegetable, Fruit 1/4 cup 1/2 cup 1 cup

or both

Grain (see chart) 1/2 serving 1/2 serving 1 serving
Optional: Substitute 1/2 ounce 1/2 ounce 1 ounce
Meat/Meat Alternate

3 times/week



LUNCH/SUPPER MINIMUM SERVING SIZES

Fluid Milk 4 ounces (1/2 cup) 6 ounces (3/4 cup) 8 ounces (1 cup)
Meat & Meat 1 ounce 1 1/2 ounces 2 ounces
Alternates

Vegetable 1/8 cup 1/4 cup 1/2 cup

Fruit 1/8 cup 1/4 cup 1/4 cup

Grain (see chart) 1/2 serving 1/2 serving 1 serving




SNACK MINIMUM SERVING SIZES

Fluid Milk 4 ounces (1/2 cup) 4 ounces (1/2 cup) 8 ounces (1 cup)
Meat & Meat 1/2 ounce 1/2 ounces 1 ounce
Alternates

Vegetable 1/2 cup 1/2 cup 3/4 cup

Fruit 1/2 cup 1/2 cup 3/4 cup

Grain (see chart) 1/2 serving 1/2 serving 1 serving

SELECT 2 OF THE 5 COMPONENTS ABOVE



UPDATED CHILD MEAL PATTERN

The combined fruit and vegetable component is now a
separate vegetable and separate fruit.

Two vegetables can be served instead of 1 fruit and 1
vegetable at lunch and supper.

Whole grain rich item is required once or more daily, even if
only one meal or snack with grain is served a day.

No grain based desserts; graham/animal crackers are ok.

Pasteurized juice may fulfill full vegetable or fruit requirement
only once a day.

Cereal: No more than 6 grams sugar per 1 ounce.
Yogurt: No more than 23 grams sugar per 6 ounces.

Tofu and soy yogurt are creditable meat alternates,
See the CACFP Menu Checklist to ensure the new requirements are met!



FLUID MILK REQUIREMENTS

Whole milk, unflavored Unflavored Unflavored Unflavored
low fat (1%) milk low fat (1%) milk low fat (1%) milk
Unflavored, nonfat Unflavored nonfat Unflavored nonfat
(skim) milk (skim) milk (skim) milk
From 12 - 13 months From 24 - 25 months Flavored nonfat
of age, transition from  of age, transition (skim) milk
formula/breastmilk to  from whole milk to
whole milk. 1% or nonfat milk.

Breastmilk may be continued as a milk substitute until the mother decides to stop.

Lactose-free milk is cow’s milk. The milk sugar, lactose, is broken down so lactose
intolerant children may drink it without problems. Because it is not a milk substitution, it
may be served with a note from the parent stating that the child is lactose intolerant.



MILK SUBSTITUTIONS

Milk substitutions made due to special dietary needs
that are not a disability must be nutritionally
equivalent to milk, even if accompanied by an NDA
Medical Statement.

Meals with almond milk, coconut milk and rice milk
are not nutritionally equivalent and cannot be claimed
unless a medical statement identifies a disability.

See the NDA approved milk substitution list and
picture guide. Only the specific brand names and
types (soy milk) listed must be served. Silk is not one.



MEDICAL STATEMENTS FOR SPECIAL MEALS

To claim a meal that does not conform to the meal pattern,
there must be a medical reason or a special dietary need and a
sighed NDA medical statement on file. Use current form from
CNP Resources under Meal Pattern folder.

If the center serves a child with special dietary needs (e.g.,
vegetarian), the parent and/or guardian may request
substitutions by submitting the NDA medical statement sighed
by a recognized medical authority, (physician, physician
assistant, nurse practitioner) listing foods to be omitted and
appropriate substitutions.

Substitutions of foods in the same component do not require a
medical statement, e.g. bananas instead of strawberries.



MEDICAL STATEMENTS - DISABILITIES

If the child has a disability, the Medical Statement must be
signed by a licensed physician and the disability section
completed with:

the major life activity affected;

foods to avoid; and,

appropriate food substitutions.
Water is not an acceptable substitution.

Parents/guardians may supply one or more components of a
reimbursable meal for a child with disabilities as long as the
center or home provides at least one required component.



SUBSTITUTIONS DUE TO DISABILITIES

American Disabilities Act Amendments of 2008

EXPANDED AND CLARIFIED the definition of
Disability, e.g. diabetes and allergies could be
disabilities.

DID NOT change the expectation to provide a
“Reasonable” Modification.

DID make very clear that the emphasis must be on
providing the reasonable modification, not placing a
high burden on the disabled person to prove he or
she has a disability.



MEAL COUNTS & ATTENDANCE

Each classroom must record attendance daily.
Counts must be taken and recorded during the meal service,
called “Point of Service”.

Do not count children who did not eat a reimbursable meal.

Parent may bring only one component, unless the child is
disabled, then more than one component is allowed for the
meal to be counted.

Attendance records CANNOT be used to determine the number
of meals served, but must support the actual meal counts
reported.

Keep all classroom records for 3 plus current years.
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TIPS FOR WHEN TO INCLUDE A CHILD IN THE
MEAL COUNT:

A child is included in the meal count if they sit at the table
& are offered the meal. They can choose whether or not
to eat. If they do not come to the table, do not count them.
Write “refused to come to the table”.

A child who arrives at the center during the approved meal/
time can be offered the meal with all components, and
counted for reimbursement.

Do not count a child who leaves the center with part of a
meal or snack. Write “left center with food (or milk)”
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HEAD COUNT SAMPLE MEAL COUNT AND ATTENDANCE RECORD

1 21 23 23 23
2 24 25 25 25
3 19 21 21 23
4 25 26 25 26
5 20 22 22 22
6 22 24 23 24
7 23 25 25 25
8 25 25 23 25
9 21 23 23 24
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SAMPLE MEAL COUNT AND ATTENDANCE BY NAME

Name of Child Monday Tuesday Wednesday
Ab B L PM Ab BLPM Ab BLPM
1. Jackson XX X X X X X
Sophia XX X X X X X X X

Key: B = Breakfast
L = Lunch
PM = Afternoon snack
Ab = Absent the entire day
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FAMILY STYLE MEAL SERVICE

This means:
Meals are served “family style” where foods are

/)
%

placed on the table in serving dishes with spoons that measure
correct serving sizes. Children serve themselves, with
assistance from a supervising adult, if needed.

A sufficient amount of prepared food must be placed on each
table to provide the full required portions of each of the food
components, for all children at the table and the supervising
adult if that person plans to eat with the children. A teacher
must model healthy eating behavior by showing serving sizes.

(Continued next slide.)
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Every child should initially be offered and encouraged
to take the full portion of each meal component,
required for his or her age group.

If a child initially refuses a component or does not
take the full portion size, required for his or her age,
the teacher is responsible for actively encouraging the
child to at least take a little and try it, or offering a
second helping of the food component during the
course of the meal.

Table discussions about unfamiliar foods are helpful.
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Children must be allowed to serve themselves. The
teacher may assist with fluids (milk or juice), if
needed. The teacher must pour the full amount
required, not a partial serving with more provided
later.

If child does not take all components, the meal can
still be claimed.

The teacher can help a young child spoon the correct
amount onto the plate until the child’s motor skills are
more fully developed.



Even when a complete Family Style Meal
Service is not possible or practical, it may be
useful to offer one or more food items in the
required amounts in a family style manner.

This helps a young child develop motor skKills,
dexterity, and hand strength needed to serve
food. See Supplement E: Support for Family
Style Meals below.

https://www.fns.usda.gov/tn/nutrition-wellness-tips-young-children



https://www.fns.usda.gov/tn/nutrition-wellness-tips-young-children

(0p)

PRE-PLATED & COMBINATION MEAL SERVICE

3

Food items in the required amounts are served
onto the child’s plate and cups according to the
child’s age.

Combination Style Service includes one or more
food items served onto the child’s plate or cup,
In the required amounts, (Pre-Plated) along with
children serving themselves other items as they

are able to (Family Style Service).
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FOOD ITEMS & AMOUNTS ST

Place at least the minimum amounts of food of each
component and portion size on each plate, at all
meals and snacks. Children may be served a bigger
portion than the minimum required.

Teachers make sure all required items and amounts
are received in their classroom.

Teachers are to use a measuring cup (1/8 cup, ¥ cup,
Y2 cup) to ensure children are served at least the
minimum portion required. Sample cups can be
marked so teachers know how much milk to pour.
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WATER OFFER AVAILABILITY

Water must be offered and be made available upon request
throughout the day and during meal time.

Offer water with two snack components instead of milk or juice.

A drinking fountain or pitcher of water with cups, located in the
dining room or classroom meets this requirement.

Water is not a component of the meal and cannot be served in
place of milk.

Water is not recommended for infants. Serve
formula or breastmilk instead.




NON-CREDITABLE FOODS

These foods do not contribute to any of the meal components, nor make a
reimbursable meal. /f the food or beverage is served as an “extra” that is not

creditable, USDA funds cannot be used to pay for the item. USDA will cover
condiments.

Bacon
Gelatin (Jello) % C@)@D >
Potato chips "

Fruit roll-ups, Candy

Pudding, Ice cream



CN LABELS & MANUFACTURER LABELS

Commercially processed combination dishes (with
more than one meal component) must have
Information that states the serving size needed to
meet meal pattern requirements.

The product is good for five years past the date on the
CN label or the date the manufacturer signed the
Product Information Statement.

For more information, see How to Credit Foods in the
CNP and CN Labels-PFS Log in the CNP under Menu
Planning.



N
=

A “daily, dated working menu” with portion sizes per
age group is given to the kitchen.

Any menu changes must be recorded on the dated
menu by the food service staff. Keep dated working
menus & changes 3 years plus current year.

The kitchen has a list of any special diets needed for
each classroom and makes appropriate substitutions.

Food service staff make sure to send the correct
amounts and items to each class.

Foods, deep fat fried at the center, are not allowed.

(continued next screen)
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5. Formal production records are notrequired for
CACFP, however a meal planning tool is advisable.
6. A meal planning tool could be a reference sheet of
how many gallons of milk or how many cans of
fruit to open, to serve the minimum portion
required per meal. This comes in handy when the
cook is out and another staff member has to
prepare the meals. Check the Food Buying Guide link
on CNP for fresh and cooked food yields.

/. If your attendance varies, a planning tool could be
prepared for b0, 75, or 100 meals, etc.
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FOOD SAFETY AND SANITATION

Safe steps in food handling, cooking, and storage are essential
to prevent foodborne illness. You can't see, smell, or taste
harmful bacteria that may cause illness

Handwashing is the #1 defense against foodborne illness.

Your Health Department will tell you if your center has any food
preparation restrictions. Non-commercial kitchens have
limitations of what they are allowed to prepare and serve.

For more information, see “Food Safety in Child Care” and
“Food Safety Standard Operating Procedures” Germ Farm

at the Institute for Child Nutrition.
http://theicn.org/

' N
N

Scrub'em!
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REMINDERS

1 gallon of milk provides:
32 -4 ounce (1/2 cup) servings
21 - 6 ounce (3/4 cup) servings
16 - 8 ounce (1 cup) servings
Teachers must plate the full
minimum serving of each

component at the start of the
meal or more if menu allows.
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NAME: MONTH/YEAR: ___ CHILD AND ADULT CARE FOOD PROGRAM

You must write the CACFP hours
worked DA/LY on this form or your
time sheet if your employer uses

1 2 6 8 CACFP funds to pay for some or all
2 2.5 5.5 8 (full time cook) of your labor.
3 1.5 6.5 8 Operating labor includes cooking,

serving meals/snacks and
cleaning up afterward. SIGN IT
before giving it to your supervisor.

CACFP hours not related to food
service, must be recorded
separately as administrative hours.

TIME DISTRIBUTION REPORT
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INFANT FEEDING DOCUMENTS

Infant Formula Offered form: Your center is required to provide
one iron-fortified formula to parents. This form must be
included in the enrollment packet and signed by the parent by
the first day of care to either accept this formula or bring their
own (name of formula) or breast milk.

Infant Menus: Post in the nursery. Staff must inform parents
that the center follows the CACFP meal pattern and must
provide all required items, unless the parent asks to bring
one. Talk to parents about allergies & what solid foods to
serve while in care, Written notes from parents are
encouraged.

Infant Meal Records: Nursery staff must complete this form
every time the infant is fed.
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INFANT FEEDING:

Infants eat “on demand” and do not have to be fed during the approved
meal and snack times. Your center may claim 2 meals & 1 snack or 2
snacks & 1 meal, depending on what meal/snack requirements the infant is
fed and what time of day.

Revised Infant Meal Pattern has two age groups 0-5 monthsand 6 - 11
months. All infants, birth - 5 months, are only required to have 4-6 ounces
of breastmilk or iron-fortified formula per meal and snack. Solid foods may
be introduced around 6 months when the infant is documented as
developmentally ready.

“Table food” may be served as finger foods for 6-11 month old infants.
However, high sodium, high fat commercially prepared food are not
appropriate. When infants are developmentally ready to pick up solid foods,
offer soft cooked vegetables, canned or soft fruit, and tender pieces of soft
poultry, cheese, fish, meat, and give a spoon for yogurt. If the finger food
does not meet the serving size, a full serving of jarred baby food should be
supplemented.

Water is not recommended for infants birth to 1 year. Give additional
formula or breast milk instead.


Presenter
Presentation Notes
Chime
Push



UPDATED INFANT MEAL REQUIREMENTS

Introduce solid foods around 6 months of age,
when developmentally ready:

able to sit with head control;

open’s mouth when sees food;

reaches for food;

eager to be fed;

can move food from a spoon to the throat (does not
spit back out);

doubled birth weight & weighs 13 pounds or more.



UPDATED INFANT MEAL REQUIREMENTS

Vegetable or fruit, or both, are required at
snack for infants 6 through 11 months old.

Zero servings only allowed when infant is not
ready for any solid foods.

Infants should be consuming all components
by 7 - 8 months of age.

Not allowed: Juice, cheese food, cheese spread
Ready-to-eat cereals only allowed at snack.



4-6 fluid ounces breastmilk or iron-fortified formula

For some breastfed infants who regularly consume
less than the minimum amount of breastmilk per
feeding, a serving of less that the minimum amount
of breastmilk may be offered, with additional
breastmilk offered at a later time if the infant will
consume more.

Indicate on infant meal record when a mother
breastfeeds at the center and claim the meal .



INFANTS: 6 THROUGH 11 MONTHS
BREAKFAST-LUNCH-SUPPER REQUIREMENTS

0-8 fluid ounces breastmilk or formula

Meat/Meat Alternate - one item or combination

0-4 Tablespoons: iron-fortified infant cereal, meat, fish,
poultry, whole egg, cooked dry beans or cooked dry peas,
or

0-2 ounces cheese, or
0-4 ounces (volume) cottage cheese, or
0-4 ounces or ¥2 cup yogurt (23 gm sugar per oz or less)

0-2 Tablespoons vegetable or fruit or a combination
of both



INFANTS: 6 THROUGH 11 MONTHS
SNACK REQUIREMENTS

2-4 fluid ounces breastmilk or formula

Grains: Only serve the following whole grain rich or
enriched:
O - Y2 slice bread; or
O-2 crackers; or
O-4 tablespoons infant cereal or ready-to-eat breakfast
cereal
0-2 tablespoons vegetable or fruit or a combination
of both



“Medical Statements to Request Special Meals” must be
on file, for children receiving “reimbursable” special meals.

Breakfast, Lunch & Supper are onlyreimbursable, when
served with cow’s milk, lactose-free cow’s milk or an
approved brand of soy milk, which has comparable
nutrients to cow’s milk.

Point of Service Meal Counts: staff must do a head count
(or by child’s name) at the time of the meal is served and
record onto the meal count form.

Once food leaves the kitchen, it is not to be reused! All
food must be thrown in the trash including milk (this can be
done in the kitchen).
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HERE’S A QUIZ TO TEST YOUR KNOWLEDGE!

< ) Can these meals be counted for reimbursement?
Why or why not?

1. Breakfast for a 2 y.o. includes ¥2 cup whole milk and French Toast sticks.

2. Lunch for a 3 y.o. includes 34 cup almond milk (brought by parent) %2 cup cooked
carrots, 2 cup chopped orange slices, %2 slice whole grain bread and 1 %2 0z. cheese.

3. Lunch for a 6 y.o. includes 1 cup 1% milk, ¥2 cup Spaghetti with Marinara Sauce,
%2 0z. garlic bread, ¥ cup chopped cucumber salad, ¥2 cup chopped apple.

4. Breakfast for a 8 month old includes 6 fluid ounces low-iron formula, ¥a cup Tostie
O’s.

5.Snack for a 12 y.o. includes 3 granola bars and water.


Presenter
Presentation Notes
Typewriter
Push



ANSWERS 710 ARE THESE MEALS REIMBURSABLE?

1. Breakfast for a 2 y.o. includes ¥2 cup whole milk and French Toast sticks.

(Missing a vegetable or fruit component. Whole milk can be served and mixed with 1% or skim milk only from 24
- 25 months of age. Otherwise 2 y.0. must receive 1% or skim milk.)

2. Lunch for a 3 y.o. includes 34 cup almond milk (brought by parent) ¥a cup cooked carrots, ¥a cup chopped
orange slices, %2 slice whole grain bread and 1 Y2 oz. cheese.

(Almond milk is not nutritionally comparable to cow’s milk and is not reimbursable, even with a medical
statement signed by a physician for a nondisabled child. An item brought by parent must count as a component.)

3. Lunch for a 6 y.o. includes 1 cup 1% milk, %2 cup Spaghetti with Marinara Sauce,
%2 0z. garlic bread, ¥4 cup chopped cucumber salad, ¥2 cup chopped apple.

(Missing a meat/meat alternate component. Marinara Sauce must be ¥ cup to meet ¥2 cup minimum vegetable
requirement.)

4. Breakfast for a 8 month old includes 6 fluid ounces low-iron formula, ¥ cup Tostie O’s.

(Formula was not iron-fortified, ready-to-eat cereals are only allowed at snacks for infants, and 2 Tbsp. vegetable
or fruit was missing.)

5. Snack for a 12 y.o. includes 3 granola bars and water.
(Snack did not provide two out of 5 components and granola bars do not count because they are dessert grains.)
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CACFP CHILD CARE CENTER STAFF TRAINING
CIVIL RIGHTS AND MEAL SERVICE POST THST

Test yourself - answers will be on the last 2
screens. ©
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1, THE POSTED “WIC FLYER” COULD BE EASILY
VIEWED BY ALL PARENTS AND CAREGIVERS:

) In the administrator’s office
b) In the staff bathroom

(c) Inside the entrance to the facility (lobby area)
where parents/caregivers enter the center.

(d) In the kitchen

Q

(

2~
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2. ATTENDANCE RECORDS CAN BE USED AS
MEAL COUNTS

(a) True
(b) False
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3. A CHILD CAN BE INCLUDED IN THE MEAL
COUNT WHEN:

(a) The parent provides 2 components for non-
disabled child.

(b) They arrived an hour after the approved
breakfast service time ended.

(c) The child sits at the table and is served a
complete meal.

(d) The child is lactose intolerant and is served
water as their only lunch beverage.
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4, THE WAY TO DISH UP MEALS, TO ENSURE THE CHILD
RECEIVES AT LEAST THE MINIMUM REQUIRED PORTION 1S TO:

(a) Use measuring cups

(b) “Eyeball” the right amount to serve
(C)

(

c) Ask the child how much they want

d) Use what the nutrition label calls “one
serving”
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5. WATER IS TO BE OFFERED AND MADE AVAILABLE TO CHILDREN
(NOT INFANTS), THROUGHOUT THE DAY AND DURING MEALS. THIS
REQUIREMENT CAN BE MET BY:;

(a) Asking a children if they would like a drink of
water periodically throughout the day.
(b) A drinking fountain in the classroom.

(c) A pitcher of water with cups is available to
children in the classroom.

(d) All of the above
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ANSWERS to Post Test;

1. (c¢) Inside the entrance to the facility (lobby
area) where parents/caregivers enter the center.
2. (b)

(b) False

3. (c) The child sits at the table and is served a
complete meal

4. (a) Use measuring cups
5. (d) all of the above
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THE END -

Date, sign and print your name on the training
attendance document from your sponsotr.

Thank you for helping provide nutritious meals to
children!
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What is WIC?

WIC provides nutritious
foods, nutrition education,
breastfeeding support,

and referrals to health

: Infants or children up to the age of 5
and other social WOMEN, INFANTS & CHILDREN = g

@ Who Can Quality
for WIC?

Women who are pregnant,
postpartum or breastfeeding

services to participants Families who have a moderately

at no charge. low income or are already

receiving TANF, Medicaid
WIC food packages include: or SNAP benefits
* Fresh fruits and vegetables _ _ A variety of families can
* Milk and Cheese =\ i qualify for WIC:

Single and Married families

* Eggs Starting healthy habits, : .
. , Working or not working
¢ Peanut Butter growing brighter futures
" Mothers and Fathers
* Beans T

Grandparents

* Whole grains Foster parents

e Cereadl

Legal Guardians

For more information
. 1-800-8-NEV-WIC
WIC Services InCIUde www.nevadawic.org

Nutrition Education Community Referrals

We will help your family create We want you to have the community and
healthy habits and reach your healthcare assistance you need. We provide
family’s nutrition goals with referrals for immunizations, health care and
healthful tips, recipes other programes.

and support.

. Counseling
Nutritious Food Parents often worry about their child’s
We will show you how fo create eating habits. Our qualified nutritionists
healthy, affordable meals with and staff can give you professional
the WIC Food Package by nutrition and wellness advice.

focusing on whole grains,

fruits, vegetables and Health screening

low-fat dairy. Tracking your child's growth will help
. you understand their
Breastfeeding health and
Breastfeeding is the best way development.

fo feed your newborn. We
offer breastfeeding support,
education and counseling.



¢ Que es WIC?

WIC provee alimentos
nutritivos, educacion
nutricional, apoyo a la
lactancia, y referencias

o ; Quien es elegible
para recibir WIC?

Mujeres embarazadas,
posparto 6 amamantando

de salud y otros servicios Infantes 6 nifos/as hasta
gratis a sus participantes. WOMEN, INFANTS & CHILDREN la edad de 5 anos

. Familias que tienen un ingreso
Los paquetes de alimentos de moderac:iamenie ol gque
WIC incluyen: reciben beneficios de TANF,
e Frutas y vegetales frescos Medicaid 6 SNAP

* Leche y queso _ Una variedad de familias pueden

o Huevos calificar para recibir WIC:
e Crema de Familias de padres
cacahuate Creando hibitos .casodos‘o solteros
.. Trabajando o sin empleo

* Frijoles saludables, desarrollando

Madres y Padres

Abuelos

Padres de crianza/custodia
Guardianes legales

o Graros intearales futuros mas brillantes

Cereales

W Para mas informacién
- , 1-800-8-NEV-WIC
Los Servicios de WIC incluyen www.nevadawic.org

Educacion Nutricional Referencias Comunitarias

Nosotros ayudaremos a su familia Queremos que usted tenga la asistencia

a crear hdabitos saludables y a comunitaria y cuidado de salud que necesita.
alcanzar las metas nutritivas con Nosotros proveemos referencias para
consejos, apoyo y recetas inmunizaciones, atencidn de salud y otros
saludables. programass.

Alimentos Nutritivos Consejeria
Nosotros le ensenaremos como Los padres a menudo se preocupan sobre los
preparar alimentos saludables y hdbitos alimenticios de sus hijos. Nuestros/as
economicos usando el paquete nutricionistas y personal calificado le
de alimentos de WIC, pueden dar consejos profesionales acerca
concentrdndonos en granos de nutricién y bienestar.

integrales, frutas, vegetales, y

lacteos bajos en grasa. Exdmenes de Salud

. El seguimiento del crecimiento
Lactancia de su hijo le ayudara a
La lactancia materna es la mejor entender el desarollo %
manera de alimentar a su recién de su salud. &
nacido. Nosofros le ofrecemos

apoyo, educacion y asesoramiento

sobre la lactancia.




Good nutrition today means a stronger tomorrow!

Building for the Future
with -
CACFP

This day care
receives support
from the Child and
Adult Care Food
Program to serve
healthy meals to your children.

Meals served here must meet USDA’s
nutrition standards.

Questions? Concerns? Call USDA toll free:

1-866-USDACND (1-866-873-2263)

Learn more about CACFP at USDA’s website:
https:/Mmww.fns.usda.gov/

USDA is an equal opportunity provider, employer and lender.

United States Department of Agriculture
Food and Nutrition Service FNS-317
October 2019


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

iBuena nutricion hoy significa un mafiana mas saludable!

Construyendo para el Futuro
con

CACFP

Esta guarderia infantil
recibe ayuda del
Child and Adult Care
Food Program para
senir comidas
nutrtivas a sus ninos.

Comidas servidas aqui deben de seguir los
requisitos nutricionales establecidos por USDA.

¢Preguntas? ¢ Inquietudes? Liame gratuitamente
aUSDA al: 1-866-USDACND (1-866-873-2263)

Aprenda mas informacion sobre CACFP en el sitio web del

USDA: https:/AMww.fns.usda.gov/
USDA es un proveedor, empleador y prestamista que ofrece igualdad de oportunidades.

United States Department of Agriculture
Food and Nutrition Service FNS-317
Octobre 2019
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MEDICAL STATEMENT FOR SPECIAL MEALS (MSSM)
1. School/Agency Name 2. Site Name 3. Site Telephone Number
4. Name of Participant 5. Age or Date of Birth
6. Name of Parent or Guardian 7. Telephone Number
8. Check One:

L] Participant has a disability or a medical condition and requires a special meal or accommodation. (Refer to
instructions on reverse side of this form.) Schools and agencies participating in federal nutrition programs
must comply with requests for special meals and any adaptive equipment. A licensed physician, a nurse
practitioner (APN) or physician’s assistant (PA) must sign this form.

L] Participant does not have a disability, but is requesting a special meal or accommodation due to food
intolerance(s) or other medical reasons. Food preferences are not an appropriate use of this form. Schools
and agencies participating in federal nutrition programs are encouraged to accommodate reasonable
requests. A licensed physician, registered dietitian, registered nurse, physician’s assistant, or nurse
practitioner must sign this form.

L] Participant does not have a disability, but is requesting a special accommodation for a fluid milk substitute
that meets the nutrient standards for non-dairy beverages offered as milk substitutes. Food preferences are
not an appropriate use of this form. Schools and agencies participating in federal nutrition programs are
encouraged to accommodate reasonable requests. A licensed physician, registered dietitian, registered
nurse, physician’s assistant, nurse practitioner or parent or guardian may sign this form.

9. Disability or medical condition requiring a special meal or accommodation:

10. If participant has a disability, provide a brief description of participant’s major life activity affected by the disability:

11. Diet prescription and/or accommodation: (please describe in detail to ensure proper implementation-use extra pages as needed)

12. Foods to be omitted and substitutions: (please list specific foods to be omitted and suggested substitutions. you may attach a
sheet with additional information as needed)

A. Foods To Be Omitted B. Suggested Substitutions

13. Indicate texture:

[] Regular [] Chopped [] Ground L] Pureed

14. Adaptive Equipment:

15. Signature of Preparer/Parent/Guardian* 16. Printed Name 17. Telephone Number | 18. Date

19. Signature of Medical Authority** 20. Printed Name 21. Telephone Number | 22. Date

* Parent/legal guardian signature is acceptable for fluid milk substitution for a child with special medical or dietary
needs other than a disability.

** Physician’s signature, APN or PA is required for participants with a disability. For participants without a disability, a
licensed physician, registered dietitian, registered nurse, physician’s assistant or nurse practitioner must sign the
form.
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The information on this form should be updated to reflect the current medical and/or nutritional needs of the participant.

The U.S Department of Agriculture prohibits discrimination against its customers, employees, and applicants for
employment on the bases of race, color, national origin, age, disability, sex, gender identity, religion, reprisal, and
where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or all or part of an
individual’s income is derived from any public assistance program, or protected genetic information in employment or
in any program or activity conducted or funded by the Department. (Not all prohibited bases will apply to all programs
and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination
Complaint Form, found online at http: //www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call
(866) 632-9992 to request the form. You may also write a letter containing all of the information requested in the form.
Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office of
Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at
program.intake@usda.gov.Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA
through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish).

USDA is an equal opportunity provider and employer.


http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov
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MEDICAL STATEMENT FOR SPECIAL MEALS (MSSM)
INSTRUCTIONS

School/Agency: Print the name of the school or agency that is providing the form to the parent.

Site: Print the name of the site where meals will be served (e.g., school site, child care center,

community center, etc.)

Site Telephone Number: Print the telephone number of site where meal will be served. See #2.

Name of Participant: Print the name of the child or adult participant to whom the information

pertains.

Age of Participant: Print the age of the participant. For infants, please use Date of Birth.

Name of Parent or Guardian: Print the name of the person requesting the participant’'s medical

statement.

Telephone Number: Print the telephone number of parent or guardian.

Check One: Check (v') a box to indicate whether participant has a disability or does not have a

disability.

Disability or Medical Condition Requiring a Special Meal or Accommodation: Describe the

medical condition that requires a special meal or accommodation (e.g., juvenile diabetes, allergy to

peanuts, etc.)

If Participant has a Disability, Provide a Brief Description of Participant’s Major Life Activity

Affected by the Disability: Describe how physical or medical condition affects disability. For

example: "Allergy to peanuts causes a life-threatening reaction.”

Diet Prescription and/or Accommodation: Describe a specific diet or accommodation that has

been prescribed by a physician, or describe diet modification requested for a non-disabling

condition. For example: "All foods must be either in liquid or pureed form. Participant cannot

consume any solid foods.”

A. Foods to Be Omitted: List specific foods that must be omitted. For example, “exclude fluid

milk.”

B. Suggested Substitutions: List specific foods to include in the diet. For example, “approved
soy milk.”

Indicate Texture: Check (v') a box to indicate the type of texture of food that is required. If the

participant does not need any modification, check “Regular”.

Adaptive Equipment: Describe specific equipment required to assist the participant with dining.

(Examples may include a Sippy cup, a large handled spoon, wheel-chair accessible furniture, etc.)

Signature of Preparer/Parent/Guardian: Signature of person completing form.

Printed Name: Print name of person completing form.

Telephone Number: Telephone number of person completing form.

Date: Date preparer signed form.

Signature of Medical Authority: Signature of medical authority requesting the special meal or

accommodation.

Printed Name: Print name of medical authority.

Telephone Number: Telephone number of medical authority.

Date: Date medical authority signed form.

The American with Disabilities Act Amendment Act defines a “disability,” in part, as a physical or mental
impairment that substantially limits a major life activity or major bodily function of an individual.

(For additional information on the definition of disability, please refer to Section 504 of the
Rehabilitation Act of 1973 and the Americans with Disabilities Act Amendments Act of 2008)

Information regarding the ADAAA, which expanded the definition of disability, can be found at:
http://www.law.georgetown.edu/archiveada/documents/ComparisonofADAandADAAA.pdf



http://www.law.georgetown.edu/archiveada/documents/ComparisonofADAandADAAA.pdf

Dear Parents,

Your provider has chosen to join the Child and Adult Care Food Program. This program extends the National School Lunch
program to children n in Family and Group day care homes. The USDA has guidelines that your provider has agreed to
follow.

Under the regulations of CACFP your provider may NOT charge you a separate fee for meals that are claimed for
reimbursement and they must supply all of the components needed to meet the requirements.

In an effort to improve our Program, we periodically conduct household contacts, where we ask parents to provide input
and to verify attendance of their children at this day care home. Please fill ALL of the contact information fields on the
Enrollment form.

For more information on the Child and Adult Care Food Program contact your Provider’s CACFP Sponsor or you can call 1-
888-USDA CND (1-888-873-2263) or visit CACFP website at www.fns.usda.gov/cnd/care/cacfp/cacfphome.htm.

Infant Information:

Breastmilk and Iron-Fortified Infant Formula (IFIF)

Your provider is required to offer Iron Fortified Infant Formula (IFIF) to your infant and must inform you of the brand
offered. It is your choice whether or not to use this formula based on your preference and your infant’s needs. You may
choose to supply breastmilk or formula for your infant.

If you accept the formula offered by the provider, you give your permission for the formula to be mixed for your infant by
the facility staff. You may be required to provide sufficient sanitized bottles each day for your child’s use. If this is required,
the bottles must be labeled with your child’s name/date and be taken home daily.

If you choose to supply breastmilk for your infant, mark the “Parent Supplies Breastmilk or IFIF” option on the Enrollment
form.

If you refuse the provider’s formula and choose to supply formula for your infant, you must write the brand of formula you
wa8ill be supplying in the space provided on the Enroliment form and make the “Parent Supplies Breastmilk or IFIF” option
on the front of this form. If the formula you provide is low-iron fortified, non-iron fortified, or a specialty formula, a
medical statement is required.

Not to parents who receive formula through the WIC program:

Your infant is eligible to receive formula from this child care facility as well as from the WIC Program. It is your decision
which formula you want you’re infant to use when in child care. If you decide that you’re infant will use the formula from
the WIC program at this child care facility, on the Enrollment form mark the “Parent Supplies Breastmilk or IFIF” option and
wright the brand name of the WIC formula in the space provided. If you find that you are getting more formula than you
infant needs, you should contact your WIC nutritionist or your child care provider.

Supplemental Foods:

When your infant is five (5) months old or older and is developmentally ready for baby food, your provider is required to
offer additional, supplemental foods in compliance with the infant meal pattern as required by 7CFR226.20. These foods
will include iron-fortified infant cereal, fruits, vegetables, meats and meat alternates, when developmentally appropriate
for your child. You have the option of supplying these supplemental foods and refusing the provider’s supplemental foods.
Please indicate your choice in the infant section on the Enrollment form.

NOTES & COMMENTS:
It is Mandatory your child is accounted for on a daily basis. Therefore we appreciate your compliance with the following
procedures. Your day care provider has sign in and sign out forms that are supplied by FFKL. These must be completed on
a daily basis.
1.  Fillin the time your child was dropped off at your day care provider’s home.
2. Fill in the time along with your signature and date that your child was picked up from your day care provider’s
home.

Thank you,
Food For Kids, Inc.


http://www.fns.usda.gov/cnd/care/cacfp/cacfphome.htm
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Build a healthy meal

Each meal is a building block in your healthy eating style. Make sure to include all the food groups
throughout the day. Make fruits, vegetables, grains, dairy, and protein foods part of your daily meals and snacks.
Also, limit added sugars, saturated fat, and sodium. Use the MyPlate Daily Checklist and the tips below to meet

Based on the
Dietary
Guidelines
for Americans

your needs throughout the day.

Make half your plate veggies

and fruits

Vegetables and fruits are full of nutrients
that support good health. Choose fruits and red,
orange, and dark-green vegetables such as
tomatoes, sweet potatoes, and broccoli.

Include whole grains

Aim to make at least half your grains whole

grains. Look for the words “100% whole
grain” or “100% whole wheat” on the food label.
Whole grains provide more nutrients, like fiber, than refined
grains.

Don'’t forget the dairy

Complete your meal with a cup of fat-free or

low-fat milk. You will get the same amount of
calcium and other essential nutrients as whole milk but fewer
calories. Don’t drink milk? Try a soy beverage (soymilk) as
your drink or include low-fat yogurt in your meal or snack.

Add lean protein

Choose protein foods such as lean beef,

pork, chicken, or turkey, and eggs, nuts,
beans, or tofu. Twice a week, make seafood the
protein on your plate.

Avoid extra fat

Using heavy gravies or sauces will add fat and

calories to otherwise healthy choices. Try steamed
broccoli with a sprinkling of low-fat parmesan cheese or a
squeeze of lemon.

Get creative in the kitchen

Whether you are making a sandwich, a stir-fry, or a

casserole, find ways to make them healthier. Try
using less meat and cheese, which can be higher in
saturated fat and sodium, and adding in more veggies
that add new flavors and textures to your meals.

/]

Eat at home more often so you know exactly ‘vSily
what you are eating. If you eat out, check and
compare the nutrition information. Choose options that are

lower in calories, saturated fat, and sodium.

7 Take control of your food @

Try new foods

Keep it interesting by picking out new foods you've

never tried before, like mango, lentils, quinoa, kale,
or sardines. You may find a new favorite! Trade fun and
tasty recipes with friends or find them online.

Satisfy your sweet tooth in a healthy way

Indulge in a naturally sweet dessert dish—fruit!

Serve a fresh fruit salad or a fruit parfait made with
yogurt. For a hot dessert, bake apples and top with
cinnamon.

The right mix of foods in your meals and snacks

can help you be healthier now and into the
future. Turn small changes in how you eat into your
MyPlate, MyWins.

1 O Everything you eat and drink matters

Center for Nutrition Policy and Promotion
USDA s an equal opportunity provider, employer, and lender.

Go to ChooseMyPlate.gov
for more information.

DG TipSheet No. 7
June 2011
Revised October 2016



DAILY/WEEKLY CHECKLIST FOR FOOD FOR KIDS

DAILY:

Attendance & Meal Counts- Print out daily attendance and meal count worksheet in CX. Use this to keep track of
point of service meals fed to children. This is given to teachers. (This can be printed out as a daily report or weekly
report. If printed as a weekly report, then it will need to be turned in daily so that children and meals served can
be input in CX, but then it will need to be returned to the teachers the next morning to continue the process). At
the end of the day this report should be given to the person entering attendance, this information should then be
input into CX in the Record Attendance/Meals. (See attachment)

New children - Enroll all children, have CIS forms signed and scanned or faxed to the Food For Kids office before
the end of the month. You may start claiming the children on the date of the enrollment form. When we receive
the enrollment and CIS we will activate them into your system. If they have not been activated for the month that
you claimed them you will not be reimbursed for them, they will be disallowed. Keep a copy for your records.

Time Distribution Report Logs - Keep track of operational hours spent on the program using the time distribution
report log. Doing this daily will make it easy at the end of the month to send in. This has been emailed to all
centers to keep on their desktop.

Receipts — Each center has the option of scanning and emailing shopping receipts as they come in. They can do
this daily, weekly, or monthly. We are recommending that new centers send them in as they receive them so that
any purchased milk can be input by FFK staff into CX as soon as they are received so that the center can follow
their milk audit.

WEEKLY:

Menu’s — Center can input menu’s weekly, or many of them prefer to input them monthly. Menu’s need to be
posted and serving sizes for each age group needs to be on the bottom of the menu. (Infant & Non-infant).

END OF MONTH FOR SUBMITALL NO LATER THAN THE 3% OF THE NEW MONTH:

Time Distribution Report Log — This needs to be filled out by all staff who are doing any operational labor on the
program. This includes shopping, cooking and serving food.

Receipts: All receipts need to be scanned over.

Enrollments & CIS forms — Any that did not get turned in during the month must be sent over before we process
the claim.

Submit Claim - Hit the submit claim button which sends all information to FFK so that we can process your claim.

Food For Kids will process claims as they come in. Once processed, we print out an error report. This is then sent to the center
so that any corrections can be made. Corrections should be made promptly so claim can be submitted in a timely manner. Itis
our goal to fix as many errors as we can so that the center can receive the maximum reimbursement. The only error we have
no control over is the disallow for not enough milk purchased.



Authorizaton for Direct Deposit - Provider Form

This Authorizes, Food For Kids, Inc, to send credit entries (and appropriate debits and adjustment entries)
electronically or by any other commercially accepted methed to my {our) account indicated below and to other

accounts | (we) identify in the future {the "Account”). This authorizes the financial institution holding the Account
to post all such entries.

ACCOUNT:

TYPE: (CHECK ONE) CHECKING [_—_l SAVINGS |:|

PROVIDERS BANK NAME

BANK ROUTING # {ABA #)
(Usually First Set of Numbers on Check)

ACCOUNT #
{Usually Second Set of Numbers on Check )

PLEASE ATTACH A VOIDED CHECK FOR ACCOUNT HERE

(iF APPLICABLE}
EXAMPLE: Routing Number Account Number
{: 123456789 :} {: 123456789 :}

THIS AUTHORIZATION WILL BE IN EFFECT UNTIL FOOD FCR KIDS, INC. RECEIVES A WRITTEN TERMINATION NOTICE
FROM MYSELF AND HAS A REASONABLE OPPORTUNITY TO ACT ON IT.

SIGNATURE SIGNATURE {IF ACCOUNT IS A JOINT ACCOUNT)
PRINTED NAME PRINTED NAME
PROVIDER ID# DATE

IMPORTANT: THIS DOCUMENT MUST BE SIGNED BY PROVIDERS REQUESTING AUTOMATIC DEPOSIT OF REIMBURSEMENT CHECKS

AND RETAINED ON FILE BY FOOD FOR KIDS, INC. PROVIDERS MUST ATTACH A VOIDED CHECK FOR THEIR ACCOUNTS TO HELP VERIFY
THE ACCOUNT NUMBER AND BANK ROUTING NUMBERS.

PROVIDER: PLEASE FILL OUT AND RETURN TO FOOD FOR KIDS, INC.



Integrity Certification Statement/ N;& f',‘cjr',mjmtgt
Child and Adult Care Food Program CACFP of Agriculture
Food and Nutrition Division

Name of Institution:

During the past seven years, if you were employed as a supervisor or manager by any public or private
organization that participated in a publicly-funded program (any program funded wholly or in part by Federal,
State, or local dollars), or if you were a member of a governing board or similar body of any public or private
organization that participated in a publicly-funded program, in the chart below list the name of the
organization, the name of the publicly-funded program, your job title, and the years of your association with
each organization/program: DO NOT LEAVE THE CHART BELOW BLANK. LIST EXPERIENCE OR N/A
(NOT APPLICABLE).

Name of Organization Name of Publicly- Job Title/ Years of Employment/
Funded Program Board Position Board Membership
From - To
1. I have been a principal in an organization participating in a publicly-funded Yes No

program that has been ruled ineligible as a result of violating that program’s
requirements during the past 7 years.

2. I have been convicted of a business-related offense during the past 7 years to | |

include: fraud, forgery, theft, false statements or claims, falsification or
destruction of records, bribery, embezzlement, receiving stolen property,
obstruction of justice, antitrust violations.

3. I am on the Child and Adult Care Food Program’s National Disqualified List. If so, I | | ]

was placed on the CACFP National Disqualified List on (enter
date)
Indicate by a yes or no response if you hold any of the following positions in an organization participating, or
applying to participate, in the CACFP:

Yes No
1. The chairman of the board of a nonprofit institution | | ] |
2. The chairman of the governing board of a public or quasi-public entity | | ] |
3. The owner of a proprietary business | | ] |
4, The manager or president of a corporation or a Limited Liability Corporation | | ] |
5. The executive director, or comparable director of operations, of the CACFP in a | | ] |

private nonprofit, proprietary, or public institution applying to participate in CACFP

6. Any other supervisory or management position within the organization | || |
405 South 21st St. 2300 East St. Louis Ave. 4780 East Idaho St.
Sparks, NV 89431 Las Vegas, NV 89104 Elko, NV 89801
agri.nv.gov

NDA is an Equal Opportunity Provider
page | 1



'NDA™
Nevada Department
of Agriculture

Integrity Certification Statement/
Child and Adult Care Food Program CACFP
Food and Nutrition Division

Date of Birth: (MM/DD/YYYY)

Business Name:

Business mailing
address:

Email address:

Full Legal name: Job
(Include Middle Name) Title/Position:
Legal Signature Date

Any organization or individual that provides false information on this form will be subject to applicable
civil or criminal penalties.

FOR SPONSOR USE ONLY: Identify that this individual is not on the National Disqualified List (NDL).
Name/Date:

NDA Rev. 09-2017 NDA is an equal opportunity provider
405 South 21st St. 2300 East St. Louis Ave. 4780 East Idaho St.
Sparks, NV 89431 Las Vegas, NV 89104 Elko, NV 89801
agri.nv.gov

NDA is an Equal Opportunity Provider
page | 2



3/31/11 Nevada Child and Adult Care Food Program
Time Distribution Report Log Month/Year
Employee Name: Employee Position:

Sponsor/Site Name:

INSTRUCTIONS: This form is for employees who spend part of their day working on the Food Program. Each
month, indicate the number of hours per day spent on administrative and/or operational activities related to the
CACFP. Examples of CACFP administrative activities include, but are not limited to: monitoring, record
keeping, compiling data and completing the claim for reimbursement and attending training related to nutrition
and food safety. Examples of CACFP operational activities include, but are not limited to: menu planning,
grocery shopping, cooking and serving meals and clean up after meals. This form will be used in documenting a
nonprofit food service operation.

Hours Worked on Non- Hours Worked on
CACFP CACFP CACFP Non-CACFP
Hours |Total Hours Hours Total Hours
Date Admin. Oper. Worked Worked Date Admin. Oper. Worked Worked

1 0 17 0
2 0 18 0
3 0 19 0
4 0 20 0
5 0 21 0
6 0 22 0
7 0 23 0
8 0 24 0
9 0 25 0
10 0 26 0
11 0 27 0
12 0 28 0
13 0 29 0
14 0 30 0
15 0 31 0
16 0 TOTAL 0 0 0 0

I certify that this is an accurate record of the number of hours worked on the CACFP.

Employee's Signature Date

TO BE COMPLETED BY CENTER DIRECTOR/AUTHORIZED REPRESENTATIVE
A. (HOURLY PAID STAFF)
Total administrative hours worked on CACFP x $ (hourly wage) = $ (Total admin. CACFP salary)

Total operational hours worked on CACFP x $ (hourly wage) = $ (Total oper. CACFP salary)

B. (SALARIED STAFF)
Total administrative hours worked on CACFP +Total hoursworked = %
Total Salary for month $ X %=8 (Total admin. CACFP salary)
I certify that payroll records are on file that verify the total wages as listed above.
Signature of Center Director/Authorized Representative Date




NV DEPT OF AGRICULTURE (NDA)
FOOD & NUTRITION DIVISION (FND)
Child and Adult care Food Program (CACFP)

Person Attending: Class Title: Date:

Print Name Sign Name Title Site Represented

M:\FoodNutrition\Community\CACFP & REF LIBRARY FORMS ETC\CAC FORMS\Training\TrainingAgenda&AttendanceRosterCCC



Institution Name: FOOD FOR KIDS, INC Agreement Number:

Facility/Provider Name: Mickey Mouse Happy House-test 7

Child and Adult Care Food Program (CACFP)
Participant Enroliment Form

Dear Parent/Guardian,
Your day care facility participates in the U.S. Department of Agriculture (USDA) Child and Adult Care Food Program (CACFP). The enrolled participant will receive

nutritious meals and snacks at no cost to you. CACFP needs verification of enrollment for each participant in this facility . Please fill out the parent/guardian section
of this form, sign it and return it to the above facility/provider. Provide information for one participant per section. (In order for the institution to receive

reimbursement for meals served/claimed, this form must be completed for each enrolled participant annually.)

Parent/Guardian Please Complete:

Participant's (Child) Name: Sally Anne Date of Birth: 05/02/2015 Age: _5y2m
Sex: I:l Male Female Date participant enrolled in the facility: __01/23/2020
Food Allergies: I:l Yes No If "yes" specify:
(If the participant cannot be served the CACFP Meal Pattern, a statement from the participant's Health Care Rfovider must be provided.)

Friday I:lSaturday
- upper I:lEveningSnack

Please list the normal times of arrival and departure (check AM or PM) Arrive: 800 [ x] ‘ pm ) . 500 I:lam -pm

I:lam I:lpm

Check Days of Normal Care at facility: I:lSunday .\/Iondav -Tuesday -Wednes
Check meals normally eaten at facility: -Breakfast -AM Snack Lunch

School Times: Depart: Return:

If participant is an infant (0-11 months), please complete this box bel Check all applicable choice(s):
v

This institution/ facility offers Simalac formula for infants through CACFP. It is our choice
(To be completed by facility/provide!
whether or not to use this formula based on your infant's needs. Baby f i e institution/facility must be in compliance with the
infant meal pattern as required by 7CFR 226.20.
) I will use the formula offered by this facilty. | give permission for the d and/or bottles to be prepared for my infant by

this facility's staff.

m) | will not use the formula offered by this facilty .
If not, which formula will you send for your infant?
If the formula vou provide is a special formula_a medical state

must be submitted.

I will provide breastmilk for my infant.

My infant is four (4) months old and older and is entally ready for baby foods. | want the institution/facility to provide the
following baby food(s) for my infa i d under 7CFR 226.20 (b)(2)(3)(4).

Note to parents who are gettil
well as from the WIC Progra
more formula than your baby ne

Program: Your baby is eligible to get formula from this child care institution/facility as
hich formula you want your baby to use when she/he is at child care. If you find you are getting
to talk with your WIC nutritionist or your child care provider.

Parent/Guardian Signature: Siqn H Date: Date Here
Print Name: Carrie Anne
Address: 1235 Blue Ribbon Ct city: Reno State: NV Zip Code: _89503
Home Telephone Number: (775) 888-4949
Work Telephone Number: Check Work Shift: I:l 1St I:l 2 n I:l 3 . I:l Other (Specify)
For Facility/Provider Use Only:
Signature of Facility Representative/Provider: Date:

Date the Participant Withdrew:

Non-Discrimination Statement: This explains what to do if you believe you have been treated unfairly. In accordance with Federal Law and U.S. Department of
Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of discrimination,
write USDA, Director, Office of Adjudication, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410 or call toll free (866) 632-9992 (Voice). Individuals who
are hearing impaired or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an
equal opportunity provider and employer.

Page 1 of 1
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2020-2021 Child and Adult Care Food Program Meal Benefit Income Eligibility Application

Complete one application per household. Please use a pen (not a pencil). (Child Care Centers)

STEP 1 List ALL Household Members who are infants, children, and students up to and including age 18 (if more spaces are required for additional names, attach another sheet of paper)

Homeless,
ild’s Fi ild’ Enrolled? Foster Migrant,
Definition of Household Child’s First Name mi Child’s Last Name Age Yes No Child  Runaway

Member: “Anyone who is
living with you and shares ‘J ‘O ‘ h‘ n’
income and expenses, even

if not related.” ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘

O O

Children in Foster care and
children who meet the
definition of Homeless,

Migrant or Runaway are

eligible for free meals. Read

How to Apply for Free and ‘ ‘ ‘
Reduced Price School ‘ ‘ ‘

O000K
O

OO ajo

Meals for more information.

STEP 2

‘ Case Number: 1 2345678 ‘

Write only one case number in this space.

If NO > Goto STEP 3. If YES > Write a case number here then go to STEP

ReportIncome for ALL Household Members (Skip this step if youanswered ‘Yes’ to STEP 2

How often?

A. Child Income Child income | Weekly | BiWeekly 2xMonth = Monthly
Sometimes children in the household earn or receive income. Please include the i ived by all
Household Members listed in STEP 1 here. $ ‘ ‘
B. All Adult Household Members (including yourself)
Are you unsure what List all Household Members not listed in STEP 1 (including yourself) eve he eeeive income. For each Household Member listed, if they do receive income, report total gross income (before taxes)
income to include here? for each source in whole dollars (no cents) only. If they do not receive incol e, write ‘0". If you enter ‘0’ or leave any income fields blank, you are certifying (promising) that there is no income to
report.
Flip the page and review P
the charts tifled “Sources _ Public Assistance/ How often? Pensions/Retirement/ How often?
PfflnCOTe for more Name of Adult Household Members (First and Last) Earmings from W3 Child Support/Alimony ‘ Weekly Bi-WeekIy‘ 2xMomh‘ Monthly‘ All Other Income Weeky BiWeeky 2xMonth Monthly
Information.
The “Sources of Income ‘ J 0 h n Doe S R y ‘ $ 0 ‘ ‘ $ O ‘
for Children” chart will
help you with the Child ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘
Income section.
The “Sources of Income ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘
for Adults” chart will help
you with the All Adult ‘ ‘ $ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘
Household Members
section.
| sl [ [ []] s [ [ s ]] |
Last Four Digits of Social Security Number (SSN) of Check if no SSN
Total Household Members 50 Primary Wage Earner or Other Adult Household Member X X X XX ‘5 5 5 (5 eckitno

(Children and Adults)
* Please ensure this number matches total members listed

STEP 4 | Contact information and adult signature

“| certify (promise) that all information on this application is true and that all income is reported. | understand that this information is given in connection with the receipt of Federal funds, and that determining officials may verify (check) the information. | am aware that if | purposely
give false information, my children may lose meal benefits, and | may be prosecuted under applicable State and Federal laws.”

1234 Mocking Bird Ln | Reno NV 89503  775-555-5555

Street Address (if available) Apt # City State Zip Daytime Phone and Email (optional)

John Doe SR. | SIGN HERE . 7-14-2020

Printed name of adult signing the form Signature of adult Today’s date
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OPTIONAL

Sources of Child Income

Sources of Income for Children

Example(s)

Sources of Income for Adults

Earnings from Work

- Earnings from work

- A child has a regular full or part-time job
where they earn a salary or wages

- Salary, wages, cash
bonuses

- Social Security
- Disability Payments
- Survivor's Benefits

-Income from person outside the household

- A child is blind or disabled and receives Social
Security benefits

- A Parent is disabled, retired, or deceased, and
their child receives Social Security benefits

- A friend or extended family member
regularly gives a child spending money

- Net income from self-
employment (farm or
business)

If you are in the U.S. Military:

Public Assistance /
Alimony / Child Support

- Unemployment benefits
- Worker’s compensation
- Supplemental Security
Income (SSI)
- Cash assistance from
State or local
government
- Alimony payments
- Child support payments

- Veteran’s benefits

- Strike benefits

-Income from any other source - A child receives regular income from a

private pension fund, annuity, or trust

Children's Racial and Ethnic Identities

We are required to ask for information about your children’s race and ethnicity. This infg
Responding to this section is optional and does not affect your children’s eligibility for:

Ethnicity (check one):  [_| Hispanic or Latino IE Not Hispanic or Latino

Race (check one ormore): [ ] American Indian or Alaskan Native [ | Asian African American

Pensions / Retirement /
All Other Income

- Social Security
(including railroad
retirement and black lung
benefits)
- Private pensions or
disability benefits
- Regular income from
trusts or estates
= Annuities
- Investment income
- Earned interest
- Rental income
- Regular cash payments
from outside household

[[] Native Hawaiian or Other Pacific Islander [] White

The Richard B. Russell National School Lunch Act requires the information on this applicati
not have to give the information, but if you do not, we cannot approve your child for free or reduce
meals. You must include the last four digits of the social security number of the adult household member
signs the application. The last four digits of the social security number is not required w
behalf of a foster child or you list a Supplemental Nutrition Assistance Program (SNAP
Assistance for Needy Families (TANF) Program or Food Distribution Program on Indian
(FDPIR) case number or other FDPIR identifier for your child or when you indicate that the
member signing the application does not have a social security number. We wi
determine if your child is eligible for free or reduced price meals, and for a
the lunch and breakfast programs. We MAY share your eligibility inform
nutrition programs to help them evaluate, fund, or determine benefits for
program reviews, and law enforcement officials to help them look into vio

available in languages other than English.

Mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil
Rights 1400 Independence Avenue, SW
Washington, D.C. 20250-9410

(202) 690-7442; or
program.intake@usda.gov.
This institution is an equal opportunity provider.

In accordance with Federal civil rights law and U.S. Department of Agriculture (U ights regulations
and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or Fax:
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.

Email:

rsons with disabilities who require alternative means of communication for program information (e.g. Braille,
large print, audiotape, American Sign Language, etc.), should contact 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

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 office, or
write a letter addressed to USDA and provide in the letter all of the information requested in the form. To
request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

Do not fill out | For Official Use Only

Total Income

Annual Income Conversion: Weekly x 52, Every 2 Weeks x 26, Twice a Month x 24 Monthly x 12

How often?
Weekly ‘Bi-WeekIy 2><Momh‘ Montly | Household Size

Eligibility:

Reduced

Free

Categorical Eligibility | |

Determining Official’s Signature Confirming Official’s Signature Date
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2020-2021 Child and Adult Care Food Program Meal Benefit Income Eligibility Application

Complete one application per household. Please use a pen (not a pencil). (Child Care Centers)

STEP 1 List ALL Household Members who are infants, children, and students up to and including age 18 (if more spaces are required for additional names, attach another sheet of paper)

Homeless,
ild’s Fi ild’ Enrolled? Foster Migrant,
Definition of Household Child’s First Name Child’s Last Name Age Yes No Child  Runaway

Member: “Anyone who is
living with you and shares
income and expenses, even
if not related.”

O O

Mi
Children in Foster care and ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ’ ‘
g LTI HERERENREE
definition of Homeless,
ameweeneites | HEREEE (TTTTITT L

eligible for free meals. Read
STEP 2 Do any Household Members (including you) currently participate in one or more of the following assistance programs: SNAP, TANF, or FDPIR?

How to Apply for Free and
Reduced Price School
Meals for more information.

Ooooo
Y

ulf=]il=

Oooo

IFNO > Goto STEP 3. If YES> Write a case number here then go to STEP 4 (Do not complete STEP 3) ‘ Case Number: ‘

Write only one case number in this space.

STEP3 ReportIncome for ALL Household Members (Skip this step if youanswered ‘Yes’ toSTEP 2)

i How often?

A. Child Income Child income | Weekly | Bi-Weekly | 2x Month | Monthly

Sometimes children in the household earn or receive income. Please include the TOTAL income received by all

Household Members listed in STEP 1 here. $ ‘ ‘

B. All Adult Household Members (including yourself)
Are you unsure what List all Household Members not listed in STEP 1 (including yourself) even if they do not receive income. For each Household Member listed, if they do receive income, report total gross income (before taxes)
income to include here? for each source in whole dollars (no cents) only. If they do not receive income from any source, write ‘0’. If you enter ‘0’ or leave any income fields blank, you are certifying (promising) that there is no income to

report.
Flip the page and review P
the charts titled “Sources _ How often? Public Assistance/ How often? Pensions/Retirement/ How often?
PffmCOT_e for more Name of Adult Household Members (First and Last) Earnings from Work Weekly | Bi-Weekly 2x Month | Monthly Child Support/Alimony ‘ Weekly B\-Week\y‘ 2 Month‘ Momhly‘ All Other Income Weekly | Bi-Weekly 2xMonth| Monthly
Information.
The “Sources of Income ‘ ‘ $ $ ‘ ‘ $ ‘
for Children” chart will
rp ot chia | sl [ ] sl L] sl |
Income section.
The “Sources of Income ‘ ‘ $ ‘ ‘ ‘ ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘ $ ‘ ‘ ‘ ‘ ‘
for Adults” chart will help
s | | sl [ ] sl [ ] sl |
Household Members
section.

| sl L] s L[] sl ] |

Last Four Digits of Social Security Number (SSN) of Check if no SSN
Total Household Members * Primary Wage Earner or Other Adult Household Member X X X X | X eckitno

(Children and Adults)
* Please ensure this number matches total members listed

STEP 4 | Contact information and adult signature

“| certify (promise) that all information on this application is true and that all income is reported. | understand that this information is given in connection with the receipt of Federal funds, and that determining officials may verify (check) the information. | am aware that if | purposely
give false information, my children may lose meal benefits, and | may be prosecuted under applicable State and Federal laws.”

Street Address (if available) Apt # City State Zip Daytime Phone and Email (optional)

Printed name of adult signing the form Signature of adult Today’s date




Sources of Income for Adults

Sources of Child Income

Sources of Income for Children

Example(s)

- Earnings from work

- A child has a regular full or part-time job
where they earn a salary or wages

- Social Security
- Disability Payments
- Survivor's Benefits

-Income from person outside the household

- A child is blind or disabled and receives Social
Security benefits

- A Parent is disabled, retired, or deceased, and
their child receives Social Security benefits

- A friend or extended family member

Earnings from Work

- Salary, wages, cash
bonuses

- Net income from self-
employment (farm or
business)

If you are in the U.S. Military:

Public Assistance /
Alimony / Child Support

- Unemployment benefits
- Worker’s compensation
- Supplemental Security
Income (SSI)
- Cash assistance from
State or local
government
- Alimony payments

Pensions / Retirement /
All Other Income

- Social Security
(including railroad
retirement and black lung
benefits)
- Private pensions or
disability benefits
- Regular income from
trusts or estates
- Annuities

regularly gives a child spending money - Basic payand cash bonuses - Child support payments )
(doNOT include combat pay, - Veteran's benefits - Investment income
) ) ) FSSA or privatized housing - Strike benefits - Earned interest
-Income from any other source - A child receives regular income from a allowances) - Rental income
private pension fund, annuity, or trust - Allowances for off-base - Regular cash payments

from outside household

housing, food and clothing

Children's Racial and Ethnic Identities

OPTIONAL

We are required to ask for information about your children’s race and ethnicity. This information is important and helps to make sure we are fully serving our community.
Responding to this section is optional and does not affect your children’s eligibility for free or reduced-price meals.

[[] Not Hispanic or Latino
[] Asian

Ethnicity (check one): [] Hispanic or Latino

Race (check one or more): [_| American Indian or Alaskan Native [] Black or African American [ | Native Hawaiian or Other Pacific Islander [ | White

Persons with disabilities who require alternative means of communication for program information (e.g. Braille,
large print, audiotape, American Sign Language, etc.), should contact 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 office, or

write a letter addressed to USDA and provide in the letter all of the information requested in the form. To
request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

The Richard B. Russell National School Lunch Act requires the information on this application. You do
not have to give the information, but if you do not, we cannot approve your child for free or reduced price
meals. You must include the last four digits of the social security number of the adult household member who
signs the application. The last four digits of the social security number is not required when you apply on
behalf of a foster child or you list a Supplemental Nutrition Assistance Program (SNAP), Temporary
Assistance for Needy Families (TANF) Program or Food Distribution Program on Indian Reservations
(FDPIR) case number or other FDPIR identifier for your child or when you indicate that the adult household
member signing the application does not have a social security number. We will use your information to
determine if your child is eligible for free or reduced price meals, and for administration and enforcement of
the lunch and breakfast programs. We MAY share your eligibility information with education, health, and
nutrition programs to help them evaluate, fund, or determine benefits for their programs, auditors for
program reviews, and law enforcement officials to help them look into violations of program rules.

Mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil
Rights 1400 Independence Avenue, SW
Washington, D.C. 20250-9410

Fax: (202) 690-7442; or
Email: program.intake@usda.gov.
This institution is an equal opportunity provider.

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations
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.

Do not fill out | For Official Use Only

Annual Income Conversion: Weekly x 52, Every 2 Weeks x 26, Twice a Month x 24 Monthly x 12
How often?
Weekly ‘Bi-WeekIy 2% Month ‘ Montly | Household Size

| | ]

Determining Official’s Signature Date Confirming Official’s Signature Date

Eligibility:

Reduced

Total Income Free

Categorical Eligibility
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