
CACFP 
New Meal Pattern 

Training 

Adapted from the Institute of Child Nutrition 

Presenter
Presentation Notes
This training has been adapted from the training created by the Institute of Child Nutrition, or ICN.  ICN is an organization that has been funded by USDA to provide training on new meal pattern requirements. Also, the ICN has many resources your program can use to be successful in the CACFP.  This includes sample menus, recipes, and training videos. 



https://dpi.wi.gov/community-nutrition/cacfp

Stay 
Connected

Hot Topics

Presenter
Presentation Notes
If you are not familiar with our general CACFP website, here is a picture of the webpage and link.  There is a link to the new CACFP meal pattern page on the left navigation bar shown here. Please keep in mind that the USDA has been making changes to previous policy memos and guidance they have sent us, therefore, we have had to and will continue to update our materials.  Our website will have the most current information as resources and materials are updated.Anyone not already on the CACFP listserv can sign up on the website (Note:  If your email address is in the CACFP contract, you are already signed up).  This is used to communicate information about updates & changes to the CACFP.  Please make sure you are on the list and you can add any staff that you think will need these updates.  When signing up for the listserv you will get a verification e-mail that will ask for agency name and code that you will need to respond to in order to be on the list.You can also get connected to DPI CACFP by following us on Facebook (WI DPI Community Nutrition) and twitter. 



Update Forms
https://dpi.wi.gov/community-nutrition/cacfp/guidance-memo

Presenter
Presentation Notes
We have updated and posted revised forms related to the meal pattern changes.  For example, meal patterns and production records have been revised.  Check out the Guidance Memorandum (GM) webpage and select your type of program to find these updated forms.



• No major meal pattern revisions 
since 1968
o Dietary Guidelines for Americans
o National Academy of Medicine
o American Academy of Pediatrics

CACFP Meal Pattern

Handout

Presenter
Presentation Notes
This is the FIRST major revision of the CACFP meal patterns since the start of the program in 1968! Almost 50 years ago.  The nutritional needs and the eating habits of children and adults are different today than those when the program started.  According to the Dietary Guidelines for Americans (DGA), the overall health status of this country has shifted from deficiencies in essential nutrients, such as a lack of vitamins A and C, to chronic diseases, such as hypertension, heart disease, type 2 diabetes, and even some forms of cancer. Americans are eating diets high in added sugars, saturated fats, and sodium. Also, about 75% of American’s diets are low in vegetables, fruits, and dairy. Lastly, about one in three children are overweight or obese, which is often due to poor eating habits and lack of physical activity.  The new meal patterns are intended to enhance the overall nutritional quality of meals and snacks served in CACFP settings.  They are based on the Dietary Guidelines for Americans, recommendations from the National Academy of Medicine (formerly the Institute of Medicine), and the American Academy of Pediatrics.  The new meal patterns will allow the participants in CACFP to have access to meals with more whole grains, a greater variety of vegetables and fruits, and less added sugars and solid fats. In addition, the new infant meal patterns support breastfeeding mothers and increases consumption of vegetables and fruit for infants.           The handout on the slide provides a summary of these themes:                                  Follow a healthy eating pattern across the lifespan meaning that all food and beverage choices matterFocus on choosing a variety of nutrient dense foods within all food groups                              Limit calories from added sugars and saturated fats and reduce sodium intake Shift to healthier food and beverage choices Support healthy eating patterns for all, from home to school to communities.  We all play a role in making sure children and adults have access to nutritious and balanced meals.



CACFP operators must 
implement updated meal 
pattern requirements by 
October 1, 2017

Start making changes now

Presenter
Presentation Notes
All of the new meal pattern requirements were released by USDA and published in April 2016.  USDA established the deadline for implementation by October 1, 2017.  Therefore, all new meal pattern changes in this presentation must be implemented by October 1st of this year.   



Agency Responsibility

•Train staff on the new 
requirements
oTeachers who serve meals 

to children
o Infant teachers
oCook/Food Preparer
oAdministrator/Director

Presenter
Presentation Notes
While the CACFP is a food program, many of the requirements go beyond the kitchen and filter into the classrooms (i.e. teachers who serve meals to children, infant teachers, etc.).  All staff who have CACFP responsibilities are required to be trained on the new requirements.It is important that the director and/or administrator is trained as well.  Individuals that are responsible for the claim must be trained as well to ensure meals are in compliance with the new requirements.�



Agency Responsibility

•All requirements must be 
met when: 
opreparing meals on-site 
opurchasing meals from a 

vendor
oreceiving donated foods

Presenter
Presentation Notes
All new CACFP meal pattern requirements must be met whether your program prepares meals on-site, purchases meals from a vendor or receive donated foods from another organization.Vendors must provide meals that meet meal pattern requirements.  However, it is your responsibility to make sure meals follow the new meal pattern.  You will need to work with your vendor to ensure they are knowledgeable on all requirements. Also, donated foods received must meet new requirements.  If you receive foods that no longer meet requirements, they cannot be part of your CACFP meals or snacks.



Training Overview

1 •Child and Adult Meal Pattern 

2 •Cooking Methods 

3 •Optional Best Practices

4 •At Risk Programs: Read At Risk Handout

5 •Infant Meal Pattern 

Presenter
Presentation Notes
We are going to go through each of these items listed on the slide.  The At Risk programs should read the At Risk Handout on the new meal pattern webpage to learn about options they may choose to implement. If you’re already making a lot of the changes that are allowed now, the optional best practices can help you build on the meal patterns and highlight areas where you may take additional steps to further improve the nutritional quality of the meals you serve. All child care centers that are licensed or care for infants must review the infant section (no matter if claiming infant meals or not), as there are meal pattern and recordkeeping changes.



Child & Adult 
Meal Pattern   

Presenter
Presentation Notes
Let’s start with the Child and Adult Meal Pattern.  Throughout this presentation we may mention adults in the CACFP, we are referring to those in Adult Day Care Settings.



New Meal Pattern
Child & Adult Meals

Handout

Presenter
Presentation Notes
This handout from USDA summarizes the changes for the components and on the backside it compares the old meal pattern versus new meal pattern.   Specifically, the changes provide: • Wider varieties of protein options • More vegetables and fruits • Increase whole grain rich foods• Less added sugar and saturated fat 



New Child & Adult Meal Pattern Charts

Handout

Presenter
Presentation Notes
The DPI updated the CACFP Meal Pattern chart to reflect the new requirements for Breakfast, Lunch/Supper, and snack.  These can be found on the GM webpage.  If you are an Adult Day Center, refer to the Adult Care GM webpage.  These should be posted in the kitchen, cafeteria, and/or classrooms; depending on where meals are being prepared and served.



Meal Component 
Changes

• Five components: 

o Milk

o Meat/Meat Alternates

o Vegetables

o Fruits

o Grains

Presenter
Presentation Notes
The first change to the meal pattern is that there are now 5 meal components instead of four in the child and adult meal pattern: milk, meat/meat alternates, vegetables, fruits, and grains. Fruits and Vegetables are now separate at lunch, supper, and snack.  The presentation will show how this affects each meal later.  They are still combined at breakfast.All food components served must meet the minimum required sizes for each meal or snack served to receive reimbursement.



Age Groups
1-2 years

3-5 years

6-12 years

13-18 years

Adults

The 13-18 Year Old age 
group is designed for  

At-risk Afterschool 
Programs & Emergency 

Shelters only

Presenter
Presentation Notes
The 13 through 18-year-old age group is an addition to the meal pattern. This age group was added to better reflect the characteristics of the populations served in the CACFP, specifically those in the at-risk afterschool and emergency shelters programs. Therefore, this age group is used specifically for individuals in those settings.The meal pattern requirements for the 13 through 18 year old age group is the same as the meal pattern requirements for the 6 through 12 year old age group. Larger serving sizes for the 13 through 18 year old age group are not required because meal reimbursements remain unchanged.  USDA recognizes the importance of serving meals that meet the nutritional needs of all children participating in CACFP. Therefore, USDA will make recommendations via policy guidance for serving meals to children 13 through 18 years old that build on the meal pattern requirements to ensure that this age group’s nutritional needs are met. 



Milk 
Component 

Handout

Presenter
Presentation Notes
Now that the features of the child and adult meal pattern have been covered, let’s shift our focus to the specific food components. First, we will cover the milk component. The Milk Component Handout summarizes the new changes related to .  This can be posted, used to train staff, or maybe provide information to your parents/guardians.



Breastmilk Past Age One 

• May be served as a fluid milk to children of any age

• Reimbursable:
o If a parent/guardian provides expressed breastmilk
o A mother breastfeeds her child on-site 

• May be served in combination with other milk types

Presenter
Presentation Notes
Breastmilk may be served to children past the age of 1, and for as long as mom wants to provide it. This allows you to claim reimbursement when a mother chooses to breastfeed in the center or if parent provides expressed breastmilk to be fed to their child while on-site. Breastmilk may be served in combination with other milk types but does not have to be mixed, they can be served separately.



One Year Olds 

• Whole unflavored milk 
is required

• Classrooms with 1 & 2 
year olds must serve:
o Whole milk to 1 year olds
o 1% or skim to 2 year olds

Presenter
Presentation Notes
Whole unflavored milk is required for one year olds.  This is Recommended by the American Academy of Pediatrics & the National Academy of Medicine because most children between the ages of 1 year and 23 months need whole milk because it provides a higher fat content, which promotes healthy growth and development.  Also, the updated meal pattern requirements disallow flavored milk, of any sort, for children below the age of 6.  Specifically, flavored milk or milk with added flavorings such as syrup may not be served to children below the age of 6 for a reimbursable meal. Classrooms with 1 & 2 year olds must serve Whole milk to 1 year old and 1% or skim to 2 year olds.  Teachers in these classrooms must be trained on this requirement.



Transition Period

• One-month transition period is 
allowable 
o Switch from whole milk to low-fat or 

fat-free milk 

• Children 24 months to 25 months 
may be served
o Whole milk and mixtures of milk 

Presenter
Presentation Notes
Also, USDA recognizes that making an immediate switch from whole milk to low-fat or fat-free milk may be challenging for some children.  Therefore, the updated meal pattern allows a one month transition period to switch from whole milk to low fat or fat free.  During that transition period, you may claim reimbursement for meals served to children 24-25 months of age that include whole milk and mixtures of other milk.



Two to Five Year 
Olds

Must serve…

• Unflavored low-fat (1%) 
milk or fat-free (skim) 
milk
o Store-brought
o Cannot add syrup or 

flavored milk powder

Presenter
Presentation Notes
Children ages 2 through 5 must be served unflavored low-fat (1%) milk or fat-free (skim) milk.Again, the updated meal pattern requirements disallow flavored milk, of any sort, for children below the age of 6.  Research indicates that flavor and food preferences are shaped early in life and that the more sweet foods children consume, the more they prefer sweet foods. It is important to establish in young children the habit of drinking unflavored milk as they develop their taste preferences. This requirement is consistent with the Dietary Guidelines recommendation to reduce consumption of added sugars.



6 Years & Older and Adult Participants

•Unflavored or flavored low-fat (1%) 
or fat-free (skim) milk

Presenter
Presentation Notes
For children ages 6 years and older and adult Participants in Adult Day Centers, they can be served unflavored or flavored low-fat (1%) or fat-free (skim) milk.



2% Milk

Not creditable
2% 

Reduced-
fat Milk

Presenter
Presentation Notes
Since 2011, 2% milk has not been creditable for children 2 years old and older, and effective Oct. 1, 2017, it will not be creditable for 1 year olds or any other participants.



Non-Dairy Beverages
Age Group Non-Dairy Beverages

– must be nutritionally equivalent to cow’s milk

Infants (under 1 year) None

1 Year Olds Unflavored

2-5 Year Olds Unflavored

6+ Year Olds Unflavored or Flavored

PARENT/GUARDIAN REQUEST FOR NON-DAIRY MILK SUBSTITUTION 
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/req_fluid_milk_substitution.pdf

Presenter
Presentation Notes
If you serve nondairy beverages, the nondairy beverage must be nutritionally equivalent to milk. The non-dairy beverage must be in-line with the requirements for unflavored versus flavored for each respective age group.1 – 5 year olds must be served unflavored nondairy beverages6+ year olds may be served flavored nondairy beverages.Serving nondairy beverages (that are nutritionally equivalent to milk) can be a parent’s choice, per their with written request. The meals can be claimed regardless of who supplies it, the parent or provider. This only applies to nondairy beverages that are nutritionally equivalent to milk; all other components must be supplied by the Program unless justified by a medical statement.The Parent/Guardian Request for Non-Dairy Milk Substitution form lists the non-dairy beverages that meet the milk standards. You can use this form to obtain the parent’s written request and to document the type of non-dairy beverage served to their child.

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/req_fluid_milk_substitution.pdf


Menu Documentation

• Document type of milk 
served on menus

• Menu must indicate fat 
content of milk and if it is 
flavored Handout

Presenter
Presentation Notes
The type of milk that you serve must be documented on your menus.  You must indicate the fat content served to each age group, and if the milk is flavored. We have provided an example of how you may state the specific type of milk served on the Sample Menus handout.  The best way is to include a blanket statement on the bottom or top of menus. The CACFP recordkeeping handout outlines the requirement of documenting the specific type of milk on the menus.  



Activity:
Milk Component 

Requirements 

Presenter
Presentation Notes
Complete the Milk Component Requirements activity to test your knowledge on the milk requirements. 



Milk Answers
False

False

False

False

True

Presenter
Presentation Notes
The answers are: False, Correct statement: Syrup may be added to low-fat or fat-free milk only for children ages 6 years old and older and adults. False. Correct statement: Milk served to 1 year old children must be unflavored whole milk only.  False. Correct statement: Flavored milk, including flavored non-dairy beverages, cannot be served to children 1 through 5 years old.False. Correct Statement: Whole milk must be served to 1 year olds and 1% or skim milk must be served to 2 year olds.True. 



Water

• Must be offered and made 
available throughout the day to 
children 

• Mealtimes: 
o May not be served in place of milk, 

but can be offered alongside milk 
at meals 

o May be served at snack with           
2 creditable components

Presenter
Presentation Notes
In 2011, it was required of programs in the CACFP to make water available to children through out the day upon request.The new meal pattern requirements includes programs must offer water to children throughout the day.  Offering water means asking the children whether they would like water at different times throughout the day. For very young children, this may require visual cues such as showing the cup or pitcher while verbally offering the water. If water is served at meal times, it is important to note that water is not part of a reimbursable meal, and it cannot be served in place of milk but it can be offered alongside milk at meals.  Also, water may be served at snack with 2 creditable components.



Meat/Meat Alternate (M/MA)

Handout

Presenter
Presentation Notes
The Meat/Meat Alternate (M/MA) handout summarizes and reviews the new changes to the M/MA component.  



Meat/Meat Alternate at 
Breakfast
• M/MA may be served in place 

of the entire grain component 
a maximum of 3 times/week

o M/MA cannot meet a portion of 
the grains component

o 1 oz of m/ma credits as 1 serving 
of grains

Presenter
Presentation Notes
Meat/meat alternates are good sources of protein and have a variety of vitamins and minerals. In recognizing the value of a meat or meat alternate at breakfast and to increase centers choices when menu planning, the new meal patterns allow meat or meat alternates to substitute the entire grains component at breakfast a maximum of three times per week. One ounce of m/ma will credit as 1 serving of grains. Some examples of meat and meat alternates that can be served at breakfast include beans, eggs, ham, Canadian bacon, cheese, etc.  You could try an egg casserole or breakfast burrito. Processed meats, such as breakfast sausages, are a popular breakfast item. The rules regarding processed meats are the same at breakfast as they are at lunch and supper, meaning a Child Nutrition (CN) label (or product formulation statement) is required if the product is not 100% meat.   Also, bacon is a very popular breakfast item, however, bacon is not creditable to the CACFP meal pattern.  Turkey bacon is only creditable with a CN label on file. We have added m/ma options on the breakfast meal pattern chart.  They have also been added to the production record and the meal requirements calculator.  The revised versions have  posted on the DPI website.  



Tofu
• Can be served as a m/ma for 

child & adult meals 
o Not creditable for infants

Presenter
Presentation Notes
In addition to serving m/ma at breakfast, the new meal patterns allows tofu as a meat alternate.  Tofu is made of soybeans, and it can be a great source of protein and iron. Allowing tofu as a creditable m/ma will allow your program to better serve vegetarian diets and offer greater flexibility to the menu planner.  It is not creditable for infants. 



Serving Tofu 
• Forms: Silken, soft, medium, firm & 

extra firm

• Must be commercially prepared

• Must meet protein requirements: 
o 5 grams of protein per 2.2 ounces 

(¼ cup) by weight
o Soy products (links, sausages) require a 

CN label or Product Formulation 
Statement Tofu Recipes and 

Handout

Presenter
Presentation Notes
Tofu comes in many forms, such as silken, soft, medium, firm, and extra firm.  There are three requirements for tofu to meet to be creditable: First, it must be commercially prepared.  Soy products that are non-commercial or non-standardized are not creditable.Second, it must contain 5 grams of protein per 2.2 ounces (1/4 cup) which equals 1 ounce of meat/meat alternate.Meat substitute products, such as links and sausages, made from tofu, require a Child Nutrition (CN) Label or product formulation statement is required to verify the food item contains the minimum protein requirement. Tofu recipes and Serving Tofu handouts are available on the new meal pattern webpage.



Tofu & Soy Products
• Must be easily recognizable

• Creditable: 
o Tofu 
o Dishes made with tofu (omelet, casseroles)
o Tofu Sausages, links, soy burgers (CN Label)

• Non-Creditable: 
o Tofu noodles 
o Soft or Silken Tofu incorporated into drinks 

(smoothies) or other dishes to add texture
o Tempeh, seitan, soy cheese

Presenter
Presentation Notes
Lastly, tofu must be easily recognized as a meat substitute. Specifically, children should be able to easily recognize the foods served as part of the meat/meat alternate group.  Creditable items include tofu, chunks of tofu in casseroles or stir fry’s or soy burgers with a CN label. However, tofu noodles are not easily recognizable as a meat/meat alternate, therefore not creditable. Another example of non-creditable tofu is when it is used to prepare smoothies, or other dishes, to add texture or improve nutrition. It would not credit toward the meat alternates component because it is not easily recognizable.  Also, Tempeh (Tem-pay), seitan, (Say-tan), and soy cheeses are not creditable.



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

Yogurt

Presenter
Presentation Notes
The next update for the meat/meat alternates component focuses on yogurt.  Yogurt is a meat alternate that is a great source of protein but some yogurts have significantly more sugar than others. As stated earlier, Americans are eating diets high in added sugars.  In addition, food and taste preferences, including preferences for sweet foods, are established at a young age; requiring a sugar limit on yogurt reinforces that yogurt can be part of a healthful diet with less added sugar.Beings yogurt can be a source of added sugar, the updated meal patterns require yogurt to contain no more than 23 grams of total sugars per 6 ounces for child and adult meals.  The new CACFP requirements will help reduce children’s consumption of added sugars because the Dietary Guidelines found that added sugar consumption is particularly high in children. 



Yogurt

One of two options:

• Sugar Limits Chart

• Complete a sugar 
calculation

Handout

Presenter
Presentation Notes
There are two methods for determining if the yogurt meets the sugar limit. You can either use the Sugar Limits Chart or complete a sugar calculation. You simply cannot look at the nutrition facts labels to determine the amount of sugar because all yogurts come in a variety of serving sizes.  Next we will go through both methods using the Methods to Determine Sugar Amounts handout. This handout outlines the two methods for determining sugar amounts in yogurt.  It includes a section to enter your sugar in grams and the serving size, ounces or grams, into a calculator that will say yes or no to being creditable. 



Yogurt Sugar Limits

Serving Size
(Ounces) 

Serving Size 
(Grams) Sugar Limits

2.25 ounces 64 grams 0-9 grams

3.5 ounces 99 grams 0-13 grams

4 ounces 113 grams 0-15 grams

5.3 ounces 150 grams 0-20 grams

6 ounces 170 grams 0-23 grams

8 ounces 227 grams 0-31 grams

Yogurt: 
Method #1

Sugar Limits 
Chart 

Yogurt

Presenter
Presentation Notes
The first and most common method to determine how much sugar is in yogurt is to use the Yogurt Sugar Limits Chart which lists common serving sizes and the pre-calculated sugar limit for each size. The chart has three columns:  The first column, Serving Sizes (Ounces) is used for when a yogurt’s Nutrition Fact Label lists the serving size in ounces, such as 6 ounces or 8 ounces.  The second column, Serving Sizes (Grams), is used when the Nutrition Fact Label’s serving size is not listed in ounces, but in grams. The third column lists the sugar limits for each of those common serving sizes.  When purchasing large containers of yogurt (i.e. 32oz), use the serving size on the Nutrition Facts Label, as this may be smaller, i.e. 6 or 8 oz. and compare to the Sugar Limits Chart.



Serving Size in 
Ounces 

• Step 1: Find the Nutrition 
Facts Label on package

• Step 2: Identify the serving 
size:  6 oz

• Step 3: Find the amount 
for Sugars: 19 grams 

Presenter
Presentation Notes
On the Yogurt and Sugar Guide Handout, Method #1: Sugar Limit Chart, Serving Sizes in Ounces.  Let’s review how you to use this chart to determine if a yogurt item meets the sugar requirement.  Step 1: Find the Nutrition Facts Label on the package. We will use the label on the handout to illustrate how to use this method.  Step 2: Identify the serving size in ounces. The Serving Size for this yogurt item is 6 ounces.  Step 3: Determine the amount for Sugars. The amount for Sugars for this yogurt item is 19 grams. 



Serving Size in 
Ounces

Step 4: Find the Serving 
Size in the chart

• Serving size: 6 oz 

• Total sugars: 19 grams 

Yogurt Sugar Limits

Serving Size
(Ounces) 

Serving Size 
(Grams) Sugar Limits

2.25 ounces 64 grams 0-9 grams

3.5 ounces 99 grams 0-13 grams

4 ounces 113 grams 0-15 grams

5.3 ounces 150 grams 0-20 grams

6 ounces 170 grams 0-23 grams

8 ounces 227 grams 0-31 grams
Is it Creditable? Yes! 19 grams is between 0-23 sugar limit! 

Presenter
Presentation Notes
Step 4: Compare the information from the Nutrition Facts Label to the chart. The serving size is 6 ounces and the total sugars is 19 grams.  If it falls between the Sugar Limits range of 0-23 grams, then the yogurt is creditable.  Is this yogurt creditable? Yes, 19 grams is between 0-23 grams.



Serving Size in Grams

Serving size: 
1 container (170g)

Sugars: 
19 grams

Presenter
Presentation Notes
Sometimes you may find yogurt that does not list the serving size in ounces, but in cups or containers. For instance, the yogurt label lists “1 cup (170 grams)” as the serving size and “19 grams” for sugar.  Refer to the Yogurt and Sugar Guide Handout Method #1: Sugar Limit Chart, Serving Sizes in grams.  We will go through this example next.



Serving Size in 
Grams

Serving size: 
1 container 

(170g)

Sugars: 
19 grams

Yogurt Sugar Limits

Serving Size
(Ounces) 

Serving Size 
(Grams) Sugar Limits

2.25 ounces 64 grams 0-9 grams

3.5 ounces 99 grams 0-13 grams

4 ounces 113 grams 0-15 grams

5.3 ounces 150 grams 0-20 grams

6 ounces 170 grams 0-23 grams

8 ounces 227 grams 0-31 gramsIs it Creditable? Yes! 19 grams is between 0-23 sugar limit! 

Presenter
Presentation Notes
Using the middle column in the Yogurt Sugar Limits chart, compare the information from the Nutrition Facts Label to the chart. The serving size is 170 grams and the total sugars is 19 grams. If it falls between the Sugar Limits range of 0-23 grams, then the yogurt is creditable. Is this yogurt creditable? Yes, 19 grams is between 0-23 grams.



Yogurt: Method #2 
Sugar Calculation

𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆
𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆

= Must be equal to or less than

Thresholds: 
• Ounces:  3.83
• Grams:  0.135

Presenter
Presentation Notes
The second method is used when a yogurt’s Nutrition Facts Label lists a serving size that is not on the Sugar Limit’s Chart. For these yogurts, you will need to calculate the total amount of sugar per ounce or grams to determine if the yogurt is within the sugar limit.  The calculation is taking the total sugars divided by the serving size in ounces or grams.  If in ounces, the threshold is 3.83.  For yogurts that do not list the serving sizes in ounces, but in grams, you will need to calculate the total amount of sugar per grams with the threshold being 0.135. Let’s go through an example. Refer to the Yogurt and Sugar Guide Handout, Method #2: Sugar Calculation, Serving Sizes in ounces. 



Serving Size in 
Ounces 

Step 1: Find the Nutrition Facts 
Label 

Step 2: Find the amount for 
Sugars: 16 g

Step 3: Identify the Serving   
Size: 4.5 oz

Presenter
Presentation Notes
First we are going to do a calculation when the serving size is in ounces.  Step 1: Find the Nutrition Facts Label on Yogurt and Sugar Guide handout. Step 2: Determine the amount for Sugars. The amount for Sugars for this item is 16 grams.  Step 3: Identify the Serving Size on the Nutrition Facts Label in ounces. This yogurt has a Serving Size of 4.5 ounces. 



Example #1: Serving Size in Ounces

Step 4: Calculate the amount of sugar per ounce

𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆
𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆

= 16
4.5

= 3.55

Threshold: 3.83 or less

Creditable: 3.55 is less than 3.83

Presenter
Presentation Notes
The 4th step requires that you calculate the amount of sugar per ounce.  To complete this step, divide the total Sugars by the Serving Size. In this example, it would be 16/4.5 = 3.55.  Final and 5th step: Compare the answer to the ounce threshold of 3.83.  The yogurt is within the sugar limit and it is creditable because 3.55 is less than 3.83.



Example #2: Serving Size in 
Grams

• Calculate the total amount of 
sugar per gram

𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆
𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆

= 19
85

= 0.22

Threshold: 0.135 or less

Not creditable 

0.22 is higher than 0.135

Presenter
Presentation Notes
Now we are going to do a calculation when the serving size is in grams.  On the Yogurt and Sugar Guide handout is another scenario focusing on serving sizes in grams.  In these situations, always use the grams number located inside the parenthesis.  For example, the yogurt nutrition facts label on your handout lists “1/2 cup (85 grams)” as the serving size and “19 grams” for Sugars. In this example, 85 grams is not listed on the yogurt sugar limit chart; therefore, you would divide 19, the total Sugars number by 85, the Serving Size number in Grams, and the answer is 0.22 (19/85=0.22).  Based on the threshold of 0.135, this item would not be creditable because 0.22 is higher than 0.135. 



Go-Gurt

𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆
𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆

= 8
56

= 0.143

Threshold: 0.135 or less 

Not creditable 

0.143 is more than 0.135

Presenter
Presentation Notes
A popular item that we see served in CACFP programs is Go-Gurt.  Check all yogurts prior to purchasing to ensure they meet the sugar limits. If you like serving yogurt in the tube, there are other options on the market that may be creditable. 



One Container

If the serving size says 
“one container,” 

check the front of the 
package to see how 

many ounces or grams 
are in the container

Yogurt

Presenter
Presentation Notes
If the serving size says “one container” on the nutrition facts label, check the front of the package to see how many ounces or grams are in the container.  Use that information to determine if the yogurt meets the sugar limits.



Activity:
Yogurt

Is it Creditable?
1st Example: Yogurt with 

Mixed Berry 
Use Serving Size in ounces

Presenter
Presentation Notes
Complete the Yogurt–Is it Creditable? activity to test your knowledge on the yogurt sugar limit requirement.  There are two different yogurts, Mixed Berry and Strawberry yogurt, that you need to determine if it is creditable or not. Review each label, and then use the sugar calculation method to determine if the product meets the sugar limits.  



Yogurt Answers

19 grams

2.5 oz.

7.6

No, because 7.6 is beyond 
the threshold of 3.83

Presenter
Presentation Notes
Let’s go through the Yogurt Answers starting with Mixed Berry: What is the amount for Sugars? 19 grams What is the serving size in ounces? 2.5 ounces Using the calculation of total sugars divided by serving size to determine if the yogurt is within the limit. 19 / 2.5 = 7.6  Is it creditable? No, because 7.6 is beyond the threshold of 3.83.



Yogurt Answers

11 grams

100 g

0.11

Yes, because 0.11 is less 
than the threshold of 0.135

Presenter
Presentation Notes
Let’s go through the Yogurt Answers for the Strawberry Yogurt: What is the amount for Sugars? 11 grams What is the serving size in grams? 100 grams Using the calculation of total sugars divided by serving size to determine if the yogurt is within the limit: 11 / 100 = 0.11  Is it creditable? Yes, because 0.11 is less than the threshold of 0.135. 	



Yogurt:  Sugar Thresholds

Handout

Presenter
Presentation Notes
This handout can be used as a reference guide for sugar limits in yogurt.  It includes a copy of the yogurt sugar limit chart and thresholds for ounces & grams when the calculation is used.  You should post this in the kitchen and take it with you when you are grocery shopping. Once you find a yogurt or a couple of yogurts that meet the sugar limit requirements, continue to purchase those same items to make things easier.  If you are currently serving yogurt, go back and check the sugar amounts.  If they do not meet the requirements, make the change now to help children transition.



Adult Participants Only 

• Once per day, 6 oz (¾ cup) of yogurt 
may be served in place of fluid milk

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

• Credits for only one food component in 
a single meal

Presenter
Presentation Notes
Yogurt is a great source of calcium and can offer greater flexibility to the menu planner when planning meals for adult participants in adult day centers. The updated meal pattern requirements allow 6 ounces or ¾ cup of yogurt to meet the fluid milk requirement once per day for adult participants of adult day care centers. The 6 ounces (¾ cup) of yogurt is equivalent to 8 fluid ounces (1 cup) of milk. When serving yogurt to adult participants, there are some key requirements to remember. Yogurt may not be substituted for fluid milk for children of any age;Yogurt must contain no more than 23 grams of total sugars per 6 ounces; andYogurt may only credit for one food component in a single meal. Therefore, it may not credit as a milk and as a meat alternate in the same meal. This flexibility has not been extended to the child meal pattern because milk provides wealth of nutrients children need (vitamin A and D) and comparable quantities are not currently found in available yogurts.



Soy Yogurt

• Soy yogurt is a dairy-free option

• 4 oz credits as 1 oz of meat 
alternate

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

Presenter
Presentation Notes
Also, USDA has added soy yogurt as a dairy-free option that is allowed under the new meal pattern.  This will credit the same as regular/dairy yogurt, 4 ounces provides 1 ounce of meat alternate.  The sugar requirement of no more than 23 grams of total sugars per 6 ounces applies as well.Soy yogurt must be commercially prepared, just like regular yogurt.



Support Documentation
• Yogurt and Tofu  

o Actual package, picture or a 
copy of the product package on 
file 

o Must include name of item and
Nutrition Facts Label

o Binder of labels

Simpl
e

Products may change (i.e. sugar amounts in yogurt) 
Always check Nutrition Facts Label

Handout

Presenter
Presentation Notes
In order to ensure you are meeting the sugar requirements in yogurt or meeting the protein in tofu, you must keep the actual package, a picture or a copy of the product package on file of the products you are serving. The documentation must include the name of the item and the Nutrition Facts Label.  Refer to the CACFP recordkeeping handout.Make sure you check the nutrition facts regularly because manufacturers are always changing their products.  For example, recheck the sugar amounts to ensure they still meet the limits. 



CN Labels
Product Formulation Statements

• Store-bought Combination Foods

• Soy Products 

• Do not claim meals if documentation 
not on file

• DPI will disallow meals without proper 
documentation on file

Product Formulation 
Statement

Presenter
Presentation Notes
A current requirement that is not changing are CN labels (or product formulation statements) must be on file for any store-bought combination item such as chicken nuggets, pizza, etc.  This will also include any soy products as well. In the past, if agencies were serving store-bought combination food items with no documentation, we’ve allowed agencies to submit the CN labels as corrective action. Effective October 1, 2017, starting with the FY 2018 reviews, any meal containing a commercially prepared combination food item that does not have proper documentation will be disallowed. As part of corrective action, your agency will still need to submit proper documentation in order to continue serving the item. Also, you cannot claim meals that include a store-bought combination food without the proper documentation on file.Examples of store-bought combination foods are pizza, chicken nuggets or fish sticks.



Store-bought Combination Items 

• Chicken nuggets, patties, tenders
• Fish sticks, patties, nuggets
• Corn dogs and mini corn dogs
• Pizza
• Ravioli
• Salisbury steak
• Meatballs
• Cheese sauce

Presenter
Presentation Notes
Other examples of store-bought combination foods are listed on the slide but not an all-inclusive list.  These items require that you have a child nutrition (CN) or product formulation statement (PFS) on file prior to serving them as part of a reimbursable meal.



Child Nutrition (CN) Label

https://dpi.wi.gov/community-nutrition/cacfp/training

Presenter
Presentation Notes
If the store-bought combination food item that you purchase at the store is CN labeled, it will have a label on the package that looks like the picture on the slide.  Not all store-bought combination foods will have the CN label and we know that many of the smaller grocery stores do not carry items with this label.  Therefore, you cannot serve it as part of a CACFP meal.Also, you need to use the information on the CN label.  It states how it contributes to the meal pattern requirements.  This is what you will use to determine how much to prepare for a specific meal.  For example, this CN label states that 6 nuggets will provided 2 ounces of meat.  You must prepare and serve to meet the minimum M/MA requirements: 1-2 year olds: 3 nuggets = 1 oz. M/MA3-5 year olds: 5 nuggets = 1.5 oz. M/MA6-18 year olds: 6 nuggets = 2 oz. M/MAThere is a PPT on the CACFP Training webpage that you may view to help you determine how much to prepare and serve when using CN labels.  Refer to the website address on the slide.If the item does not contain the CN label, do not serve it as part of a CACFP meal.



Product Formulation Statement (PFS)

A serving of 3 chicken tenders provides 2 ounces of meat/meat 
alternate.

Manufacturer 
Name Product Formulation Statement

Presenter
Presentation Notes
If you have a store-bought combination item without a CN label, you may contact the manufacturer for a Product Formulation Statement or PFS.  The PFS from the manufacturer tells you how the item contributes to the meal pattern.  If you cannot obtain a CN label or PFS for a commercially prepared combination food item, it cannot be served as part of a CACFP reimbursable meal.  Therefore, you must serve another food item to meet the component(s) of the meal.



Meat/Meat Alternate Basics

Handout

Presenter
Presentation Notes
If you are serving store-bought combination foods that do not have a CN or PFS on file, refer to this handout for ideas of different food items you may serve as a meat/meat alternate.  



Handout

Presenter
Presentation Notes
Now that we have reviewed the updates for the meat and meat alternates component, let’s go through the requirements for vegetables and fruits.  According to the DGA, most Americans do not consume enough vegetables and fruits, but the majority of young children meet the recommended intake for fruit.  Also, when Americans eat vegetables & fruit, they are often prepared with added salt, sugar, solid fat, and refined starch. 



Increase Vegetable Consumption 

Lunch & Supper: 
• A vegetable must be served

• A second vegetable may be served to 
meet the entire fruit component
o Must be at least the same serving size as the 

fruit component it replaced

• 2 vegetables may be served
• 2 fruits cannot be served

Presenter
Presentation Notes
To help increase the amount of vegetables eaten by CACFP participants and to provide greater flexibility to the menu planner, the updated meal pattern split the fruit & vegetable into two separate components. One of the new requirements is you have to serve a vegetable at lunch and supper.  It also allows a vegetable to be used to meet the entire fruit component for lunch and supper meals.  This means a lunch or supper can include a vegetable and fruit, or two vegetables. However, two fruits are no longer creditable in the updated meal pattern requirements.  For example, during lunch, a serving of broccoli and a serving of carrots would be a reimbursable meal. The vegetable used to meet the fruit component, must be the same serving size as the fruit component it is replacing.



Two Vegetable Types 
• Must offer two different types of vegetables

• Not Creditable
• Two servings of carrots 
• Sweet potato fries and French fries

• Selecting based on vegetable sub-groups is not 
required 

Presenter
Presentation Notes
Also, if you serve two vegetables at lunch or supper, for a reimbursable meal, you must offer two different types of vegetables. Some examples of combinations that are not creditable include two servings of carrots or serving sweet potato fries and French fries, because these are both potatoes. The two different types of vegetables do not need to be from different vegetable sub-groups (e.g., dark green vegetables, red and orange vegetables, starchy vegetables, beans and peas (legumes), or other vegetables). For example, you could serve tomatoes and carrots, which are both from the red/orange group, and count it towards a reimbursable meal.  



Serving Sizes at Lunch/Supper

Presenter
Presentation Notes
Because there are separate fruit and vegetable components in the new meal pattern, the minimum serving sizes for the 6-12 and 13-18 age groups have changed.  The New meal pattern requires you serve the minimum serving sizes listed on the meal pattern chart which is a 1/2 cup of vegetable and ¼ cup of fruit at lunch and supper for 6-18 year olds.



Snack 

Watermelon & Carrots Creditable

Not Creditable Carrots & Celery

• Vegetables and Fruits are          
2 separate components
oMay serve a fruit and vegetable

Apple Slices & Grape Juice Not Creditable 

Presenter
Presentation Notes
Because the new meal pattern has separated Vegetables and Fruits into 2 separate components, at snack, which means your program may serve a fruit and a vegetable. For example, a reimbursable snack could consist of watermelon and carrots, because there is one fruit and one vegetable. However, you could not serve carrots and celery as a reimbursable snack because they are 2 vegetables.  Also, you could not serve apple slices and grape juice beings they are both from the fruit component. 



Snack Serving Sizes

If serving 1 fruit and 1 vegetable:
Must meet minimum serving size of both fruit and vegetable

Presenter
Presentation Notes
The minimum serving sizes for the fruit and vegetable components have not changed at snack. However, if serving both a fruit and a vegetable, you must serve the minimum serving size for each component.  For example, for 1-5 year olds, you must serve ½ cup fruit and ½ cup vegetable.



Serving Size Changes
• Raw Leafy Greens (lettuce, raw 

spinach)
o 1 cup = ½ cup vegetable
oCooked leafy greens credit as 

volume served (½ cup = ½ cup)

• Dried or dehydrated fruit (100%)
o¼ cup = ½ cup of fruit

Presenter
Presentation Notes
With the new meal pattern, there are some serving size changes with leafy greens and dried fruit to be consistent with the other child nutrition programs. Raw leafy greens count as half the volume served.  For example, one cup of raw leafy greens (e.g. lettuce or raw spinach) counts as ½ cup vegetable.Also, leafy greens that are served cooked credit as the volume served.  For example, a ½ cup of cooked collard greens credits as ½ cup vegetables.  Dried or dehydrated fruit count as double the volume served.  For example, ¼ cup of raisins credit as ½ cup of fruit.



Menu Documentation
• Programs must document specific fruit and/or 

vegetable served on menus

Presenter
Presentation Notes
We are requiring new menu documentation for fruits and vegetables.  The specific fruit and/or vegetable(s) served at each meal and snack must be recorded on menus filed with the claim.  We realize the fruit and vegetables may change from when you plan your menus, however, record on the menus what you think may be served at each meal/snack. If this is not what is actually served, then record the substitutions on the menus that are filed with the claim. Also, when you record the fruit and vegetable on the menu it allows you to ensure you are serving a variety and different colors each day and throughout the week.



Juice

• Limited to one meal or snack 
per day

o Even if snacks and meals are 
served to different groups of 
participants 

• Blended fruit in a smoothie is 
considered juice

Presenter
Presentation Notes
100% juice can be a great source of essential nutrients. However, it lacks the dietary fiber found in other forms of fruits. Therefore, juice (vegetable or fruit) is limited to one meal or snack per day - even if meals and snacks are served to different groups of participants.  For example, if you have a group of children that only participate in the morning and they receive a Breakfast and lunch, and a different group of children receive a lunch and PM snack, you can only serve juice at one meal or snack each day (i.e., breakfast) even though some of the kids are not getting breakfast. Pureed fruits and vegetables when served in a smoothie are considered juice.  This counts as serving juice once per day.



Claim

Tuesday’s Menu
Breakfast

Juice
Cheerios

Milk

PM Snack
Mini bagel

Juice

Friday’s Menu
Breakfast

Juice
Cheerios

Milk
PM Snack

Crackers
Juice

Evening Snack
Mini bagel

Juice

Do not claim snack 
(lowest 

reimbursement 
meal/snack)

Do not 
claim both

snacks

Juice served more than once per 
day, do not claim the least 

reimbursable meal(s) or snack(s)

Presenter
Presentation Notes
If juice is served more than once per day, do not claim the least reimbursable meal(s) or snack(s). Let’s go over some examples of what this means when juice is served at more than one meal or snack each day:On Tuesday’s menu, juice is served at breakfast and PM snack as one of the components. You would not claim the snack because it is the lowest reimbursable meal.On Friday’s menu, juice is served at breakfast, PM snack and evening snack as one of the components. You would not claim both snacks because they are the lowest reimbursable meals and juice is served at breakfast.The Grains component will be covered next.



Grains/Breads 

Handout

Presenter
Presentation Notes
Now let’s explore the requirements for the grains component. Previously, this component was called breads and grains. However, in the updated meal patterns, this component is simply called Grains. The Grains Component handout summarizes and reviews the new changes to the Grains component.  



Breakfast Cereals
• Types: Ready-to-eat, instant

& regular hot cereal

• No more than 6 grams sugar 
per dry ounce

• Cannot mix creditable and 
non-creditable cereals 
together

Presenter
Presentation Notes
Both children and adults commonly enjoy breakfast cereals. Yet, some cereals are filled with added sugar. Therefore, to help reduce the amount of added sugar consumed by children and adults, all breakfast cereals, including ready-to-eat, instant, and regular hot cereal, must contain no more than 6 grams of total sugar per dry ounce. You also cannot mix creditable cereals that meet the sugar limits with non-creditable cereals that are above the sugar limits in order to meet sugar limit requirements. 



Breakfast Cereals

One of the two options:

• WIC Approved Cereals List

• Complete a sugar calculation

Presenter
Presentation Notes
There are two ways to determine if a cereal meets the sugar requirements of no more than 6 grams total per dry ounce: • Use the WIC Approved Breakfast Cereals List;or • Complete a Simple Calculation Let’s review these two methods to identify which one is best for you and your program.



WIC Approved Cereals

All WIC approved 
cereals contain no 
more than 6 grams 

per dry ounce

Handout

Presenter
Presentation Notes
All WIC approved cereals must contain no more than 6 grams of sugar per dry ounce. Therefore, if you choose a breakfast cereal from any approved WIC cereal list, it will meet the sugar limit requirements for breakfast cereals. There is a handout with the approved WIC cereals. Also, to help you when you’re shopping, some stores have labels on the shelves indicating which breakfast cereals are WIC-approved.



Breakfast Cereal
Sugar Calculation

𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆
𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 𝑆𝑆𝑆𝑆𝑆𝑆𝑆𝑆 (𝑆𝑆𝑆𝑆𝑆𝑆𝑔𝑔𝑆𝑆)

= 

Must be equal to or less than

Threshold: 0.212

Always use grams 
instead of cups

Presenter
Presentation Notes
If a cereal is not on the WIC approved cereal list, then you would do a simple calculation to determine if the breakfast cereal is within the sugar limits threshold. This calculation is similar to the calculation to determine the sugar limits in yogurt. Find the Nutrition Facts Label on the cereal package.  Next, look at the number next to Sugars.  Then, find the Serving Size of the cereal. When using this method, always use the grams instead of the cups to ensure that you calculate the total weight of this product correctly. Remember serving sizes vary between cereals (ranging from ¾ cup – 1 ½ cups) – depending on weight of the product, so you can’t just look at the number of grams of sugar listed on the label and know if the cereal meets the sugar limits. 



Breakfast Cereal
Sugar Calculation Example

Sugars = 6 g
Serving size = 25 g

Sugars  = 6  = 0.24
Serv Size    25

Threshold: 0.212 or less 

Not creditable 
0.24 is more than 0.212

Handout

Presenter
Presentation Notes
So, let’s go over an example which is on the 2nd page of the Approved Cereal List Handout. Calculate the amount of sugar per ounce by dividing the Sugars number by the Serving Size number in grams. To determine if this package is creditable, divide 6 by 25, and the answer is 0.24. The 0.212 is the threshold; therefore, anytime you complete this method, if the number is less than 0.212, then the breakfast cereal is creditable. For this cereal, it is not creditable because 0.24 is more than 0.212.So, for this example, if you would have just looked at the grams of Sugars and determined it to be creditable because there are 6 grams of sugar per serving, you would have determined wrong and would be serving a non-creditable cereal.



New Nutrition Facts 
Label
• Effective July 2018, the label 

will include: 

o Total Sugars

o Added Sugars

• Use the Total Sugars amount 
in the sugar calculation

Presenter
Presentation Notes
The Nutrition Facts Label will be changing to make it easier for consumers to make better-informed choices when shopping. Manufacturers are required to update their packages to reflect the new label by July 2018. Therefore, consumers may see the new labels on food packages over the next 2 years.The new label includes Total Sugars and Added Sugars. When you are completing the sugar calculations (for both cereals and yogurt), you use the Total Sugars amount. 



Activity:
Breakfast 
Cereal–

Is it 
Creditable?

Handout

Presenter
Presentation Notes
The purpose of this activity is to determine if each cereal meets the breakfast cereal guidelines for the CACFP meal pattern requirements. There are 2 scenarios on both sides of the activity.



Cereal Answers

10 g

32

0.313

No, 0.313 is greater than 0.212



Cereal Answers

3

33

0.091

Yes, 0.091 is less than 0.212

Presenter
Presentation Notes
This cereal is an example of what the New Nutrition Facts Label will look like. Remember to use Total Sugars in the calculation.



Cereal: Sugar Threshold

Handout

Presenter
Presentation Notes
At the bottom of the Sugar in Yogurt and Cereal handout is a reference for the sugar limit threshold for cereals. Use this handout as a guide to easily reference before purchasing foods. You may want to take a picture of the calculation and threshold to bring with you when shopping.



Menu Documentation

• Programs must document specific name of 
cereal(s) on menus

Presenter
Presentation Notes
Now let’s discuss how to document the types of cereals served at your program. Programs must document the specific name of cereal(s) on menus (Cheerios, Rice Krispies, Life Cereal). If the cereal you serve is whole grain, then you must write the name of the cereal with WG in front of the name. For example, WG Cheerios.This is listed on the 1st page of the Recordkeeping Requirements handout. If you have multiple classrooms that get their own breakfast, and choose their own cereal, then you could list all possible cereals on the menu (at the top or bottom). It is recommended to only buy certain types of cereals so they can be listed on the menu. If counted as whole grain-rich (WGR) item for day, then all cereals must be WGR. This will be discussed later.



Support Documentation

• WIC list – no label required
o Unless using as WGR item

• Not on WIC list – Keep package, picture 
or a copy of package on file
o Include name of item, Nutrition Facts Label 

and ingredient list
Products may change 

(i.e. sugar amounts in cereal) 
Always check Nutrition Facts Label

Presenter
Presentation Notes
To verify the cereals you are serving meet the sugar limits, you will need to keep support documentation on file. If your cereals are on the approved WIC list, you do not have to keep the cereal label on file. However, if the cereal is being counted as the WGR item for the day, then the label must be kept on file to prove that it is WGR. We will talk more about this later.If your cereals are not on the approved WIC list, programs must keep the package, a picture or a copy of package on file. It must include the name of the item, Nutrition Facts Label and ingredient list.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 on file.



Compiling claims

•Cereals above sugar limit =
Not creditable
oCannot be served in CACFP
o If served, that meal or snack 

must not be claimed

Presenter
Presentation Notes
Since cereals that are above the sugar limit are not creditable, they cannot be served as a component in the CACFP meal pattern. If they are served as one of the meal components, you cannot claim that meal or snack.



Grain-Based Desserts

• Breakfast bars
• Brownies
• Cakes
• Cereal bars
• Cookies
• Doughnuts
• Granola bars

• Sweet piecrusts
• Sweet rolls 
• Toaster pastries

Not creditable towards the grain component

Presenter
Presentation Notes
The next major update to the grains component focuses on grain-based desserts. According to the Dietary Guidelines, grain-based desserts are sources of added sugars and saturated fats. Eating too much sugar and saturated fat may increase the risk of heart disease, stroke and other chronic illnesses. Because of this, grain-based desserts are not creditable toward the grains component in the CACFP.  This change is intended to help agencies serve healthier foods to our children. With doing this, we are also teaching children about healthy choices. By not serving these sweet items during meals and snacks, and only occasionally, children may start to think of them as a special treat and not something they should be eating every day. This is a healthy change that will have a positive impact on the participants you are serving.With that, USDA has determined the items that count as a grain based dessert. There are some examples on the screen (cookies, brownies, granola bars, toaster pastries). 



Handout

Presenter
Presentation Notes
There is a more inclusive list on the 2nd page of the Grains Component Handout. It also lists items that are not considered GBD and are still creditable such as savory crackers, waffles, pancakes, muffins and quick breads.



Store-bought Grain-Based Desserts
• Some foods not easily identified as 

grain-based desserts 
o “breakfast round” (cookie) 
o “breakfast bar or flat” (granola bar)

• Is this food thought of as a dessert?
o If unsure, contact your CACFP Consultant

• Even if Item is whole grain-rich = NOT 
creditable

Breakfast Round

Breakfast 
Flats

Presenter
Presentation Notes
Some foods are advertised in a way that may not be easily identified as a grain-based dessert. For example, a cookie may be labeled a “breakfast round” or a granola bar may be labeled as a “Breakfast Bar or Flat.” When planning menus and searching for creditable grains, it is important to ask the question, “is this food thought of as a grain-based dessert?” If so, then chances are it a grain-based dessert. If you are unsure about a food item, work with your CACFP Consultant to determine if a food item is a grain-based dessert. Please note, even if Item is whole grain-rich, it is still NOT creditable.



Homemade Grain-Based Desserts

• Even if made with healthy ingredients 
or less sugar = Not creditable

• USDA Standardized Recipes may still 
contain grain-based dessert recipes
o Apply to all Child Nutrition Programs 

(NSLP, SFSP)
o CACFP programs cannot use those 

recipes

Presenter
Presentation Notes
Homemade Grain-Based Desserts, even if made with healthy ingredients or less sugar, are also Not creditable.USDA Standardized Recipes is a database of recipes that are standardized to provide CACFP crediting information for 25-50 servings or 50-100 servings. They are a part of the What’s Cooking? USDA Mixing Bowl. They are a great resource to ensure you’re preparing enough food.However, please be aware that this website may still contain grain-based dessert recipes because they apply to all Child Nutrition Programs (i.e., National School Lunch Program (NSLP) & Summer Food Service Program(SFSP)) and schools and summer programs may still serve a limited amount of grain-based desserts in their programs.However, CACFP programs cannot use those recipes to make a grain to count as the grain component.



Grains Chart

• Updated to not include grain-
based desserts
• Guidance Memorandum 12

• Grain/Bread Chart in Food Buying 
Guide (FBG)
o Includes grain-based desserts 
o FBG applies to all CN 

programs

Handout

Presenter
Presentation Notes
The Grains Chart has been updated to not include grain-based desserts and is under Guidance Memorandum 12.Similar to the USDA Standardized Recipes, the Grain/Bread Chart in the Food Buying Guide (FBG) will still include grain-based desserts because the FBG applies to all CN programs, and NSLP and SFSP can still serve desserts.



Activity:
Replacing 

Grain-Based 
Desserts

Handout

Presenter
Presentation Notes
Replacing Grain-Based Desserts handout. The purpose of this activity is to identify nutritious options for replacing the grain-based desserts listed in the left column. Complete both pages.Allow 5 minutes for participants to complete this activity. 



Alternatives to Grain-Based Desserts

English Muffins
Banana PB Sandwich

Banana Muffin

Rice Cakes
Cheese Sandwich

WG Cereal
Pretzels

Blueberry Oatmeal Bake

Oatmeal
Waffles

French Toast

Zucchini Bread

Whole Grain Crackers
Pita wedges or scoops

Whole Grain Tortilla 
Roll-up or Quesadilla

Quinoa Salad

Presenter
Presentation Notes
Here are some ideas to replace each grain-based dessert.



Alternatives to Grain-Based Desserts

• Serve grains with complimentary items 
(hummus, yogurt dip, peanut butter)

• You may replace with fruit, veggie or 
meat/meat alternate

Presenter
Presentation Notes
Remember you can serve grain items with complimentary items (hummus, yogurt dip, PB) and you don’t have to replace GBD with another grain. You can replace the GBD with fruit, veggie or MMA.



Recordkeeping Requirements 

Cannot claim a 
meal or snack when 
grain-based dessert 

served as grain 
component

Presenter
Presentation Notes
Programs cannot claim a meal or snack when a grain-based dessert is served as the grain component. Let’s go over the menus and decide which meals or snacks you cannot claim.Monday: Do not claim breakfast: granola bar = GBDTuesday: Do not claim Snack: Black bean brownie (even if made with healthy ingredients) = GBDWednesday: Do not claim breakfast: Toaster pastry = GBD



Grain-Based Desserts & 
Special Occasions 

• Holiday parties, 
birthday 
celebrations, or 
other special events

• May be served as 
an additional item 
only

Presenter
Presentation Notes
Often, grain-based desserts are served during special occasions, such as holiday parties, birthday celebrations, or other special events. Therefore, you have the flexibility to serve grain-based desserts as additional items; however, these items are not reimbursable. 



Unallowable Costs
Cannot use CACFP funds to purchase 
non-creditable foods 

Examples include:
• Grain-based desserts
• Cereals and yogurt above sugar limit
• Food items with no CN label or product 

formulation statement
• Other non-creditable food items (ice 

cream, pudding, bacon, popcorn, etc.)

Presenter
Presentation Notes
Even if GBD’s are served as an extra; you must use another funding source to pay for those items. Here are examples of items this would apply to:Grain-based desserts (ex. Graham crackers, granola bars, cookies)Cereals and yogurt that are above the sugar limits.Combination food items (ex. store bought pizza, chicken nuggets) with no CN label or production formulation statementOther non-creditable food items (ex. ice cream, pudding, popcorn, bacon, etc.)Do not include the cost of these items as a CACFP expense. Identify and separate out the unallowable costs on receipts and invoices. See sample receipt. 



Current CACFP Grain Requirements

• Grains must be 
o Whole grain
o Enriched 

• Whole grain vs. refined 
grain

• Enriched = vitamins and 
minerals added back

• Ingredients List

Presenter
Presentation Notes
Let’s review the current CACFP grain requirements. All grains must be whole grain or enriched. On the Ingredients list, if the item is enriched, the first grain ingredient will either say, “Enriched” as in the top example, or may list the vitamins and minerals after the other ingredients (bottom example).



Whole Grain-Rich (WGR) Foods

At least one serving of grains per 
day must be whole grain-rich

Only required for children and adult 
participants, not required for infants

Presenter
Presentation Notes
The last major update to the grains component focuses on whole grain-rich foods. Under the grains component, the new meal pattern requires at least one grain per day be whole grain-rich. The requirement to serve at least one whole-grain rich food per day is only required under the CACFP children and adult meal patterns – it is not required for the infant meal pattern.



Whole Grain-Rich foods 
contains 100% whole grains, or at least 
50% whole grains, & the remaining 
grains in the food are enriched

Presenter
Presentation Notes
Whole grain-rich foods are those that contain 100% whole grains, or at least 50% whole grains, and the remaining grains in the food are enriched. There are many ways to identify WGR foods. We’ll go through each one.



Identifying Whole Grain-Rich

Label says

• 100% Whole Grain 
• 100% Whole Wheat

Presenter
Presentation Notes
One way to determine if a product is whole grain-rich is to look on the front of the package. If the product label says “100% whole grain” or “100% whole wheat” the item is WGR and you do not need to look any further.



Example of 
acceptable 

label

Presenter
Presentation Notes
Here is an example of a product label for a bread item. Can you tell by the package if the item is whole grain or not?The product is whole grain because the package says it is 100% whole wheat. 



Whole Grain Stamps

X X
Cannot use to determine if WGR

Presenter
Presentation Notes
Often you will find whole grain stamps on packages to indicate the total amount of whole grains in a product. Although this is great information, sometimes the product may contain non-enriched refined flour. Therefore, you cannot use either of the stamps to determine if the product is WGR. 



Identifying Whole Grain-Rich

Use the Ingredient List

• Whole grain = first ingredient or is the second 
ingredient, with water as the first ingredient

• Store bought
o Bread, bagels, cereal, pasta
o Pizza crust, taco shells
o Bread mixes (quick bread, muffins)

Ingredients: Whole-wheat flour, 
water, enriched unbleached 
wheat flour, yeast, sugar, wheat 
gluten

Presenter
Presentation Notes
Another way to determine if a product is whole grain-rich is to read the ingredients list on the back of the product’s packaging.A product is whole grain-rich if the first ingredient is a whole grain, or if the first ingredient is water and the second ingredient is a whole grain.  This applies to store-bought items such as bread, bagels, cereal, pasta, pizza crust, taco shells, and bread mixes (quick bread, muffins)



“Whole” or “Whole 
Grain” before grain 
ingredient’s name

• whole grain corn 
• whole rye
• whole wheat 
• whole grain barley

What is a Whole Grain?

Presenter
Presentation Notes
What is a whole grain? The word “whole” or “whole grain” must be before the grain ingredient’s nameSome examples include: whole grain corn, whole rye, whole wheat, or whole grain barley



Whole Grains

• Quinoa
• Brown rice, wild rice 
• Rolled oats & oatmeal

o Old-fashioned
o Quick-cooking
o Instant

• Berries or groats
o Wheat berries
o Oat groats

Presenter
Presentation Notes
However, there are some whole grain foods that do not have the word “whole” before their name, but are 100% whole grain. Here are some common names for other whole grains. Quinoa, brown rice and wild riceRolled oats and oatmeal (including old-fashioned, quick-cooking, and instant oatmeal) are whole grain.And those with the words berries and groats are also used to designate whole grains, for example, wheat berries or oat groats. There is a list of Whole grains on front page of Grains Component Handout.



White Whole-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), graham flour, sugar, 
wheat gluten.

Presenter
Presentation Notes
Let’s look at an example of an Ingredient List to determine if this product is WGR.Do you think these White Whole Wheat Breadsticks are WGR?Since whole wheat flour is the first ingredient, this item is WGR.



Read the Ingredient Lists
• Product package says 

o ‘Made with whole grain’ or ‘Made with whole wheat’

Presenter
Presentation Notes
Be aware of product packages that do not say 100% whole grain. Manufacturers want you to think their products are whole grain by including wording on their packages like “Made with Whole Grain” or “Made with Whole Wheat”, but they’re not actually whole grain.This example says, “Made with 8 grams of Whole Wheat”; however, if you look at the ingredients, the first grain ingredient (after water) is enriched flour – which is not whole grain. However, this is still a creditable grain because the first grain ingredient is enriched flour.



Read the Ingredient Lists

• Product package says 
o Multi-grain, stone-ground, bran, 

seven-grain, or 100% wheat

Presenter
Presentation Notes
Other products include words on the front of the package that may sound like they are whole grain, such as multi-grain, stone-ground, bran, seven-grain, or 100% wheat.  These do not mean that the product is whole grain. In the 2nd example, the package says, ‘Multi-grain’, but that does not mean that the item is WG. If you look at the ingredients, the first grain ingredient is enriched flour – which is not whole grain. Multi-grain means there are multiple types of grains in the item, for example, wheat flour, oat bran and corn flour –the opposite of 100% wheat. However, this is still a creditable grain because the first grain ingredient is enriched flour.



Read the Ingredient Lists

Creditable -
Not Whole Grain-Rich

Presenter
Presentation Notes
Here are two more common examples of breads that appear to be whole grain, but are not. Honey wheat and cracked wheat.  If you look at both of the ingredients lists, the first ingredient is not a whole grain – therefore this product is not WG.Cracked wheat is a whole grain, but as you can see, enriched flour is the first ingredient so this is not a whole grain product.However, this is still a creditable grain because the first grain ingredient is enriched flour.CLICK: Keep in mind – all of these items are still creditable because the first grain ingredient is enriched flour, but they wouldn’t count as the WGR item for the day.



Read Ingredient Lists - Pasta
• Not Creditable 

o Pasta made with non-enriched durum wheat semolina

• Creditable 
o Whole durum 

wheat flour

Not enriched 
or whole grain

DO NOT SERVE

Presenter
Presentation Notes
Now, let’s go over another reason why it is important to read ingredients lists for pasta products.First is an example of a pasta product that is not creditable at all. Durum wheat semolina is not a not whole grain. It does not have “whole” before its name. The grain is also not enriched because the ingredients do not say “enriched” and there are no vitamins or minerals listed in the ingredients. Be sure to check the ingredients list and do not serve a product that is not enriched or whole grain.However, if the ingredients say “whole durum wheat flour” as in the 2nd example, then it is creditable and WGR. 



Whole Grain Not First Ingredient 

• Determine if there are other whole grain 
ingredients 

• WGR if weight of the WG ingredients is 
greater than 50%

Whole Grain

Enriched Grain

Presenter
Presentation Notes
Now let’s talk about products that do not have a whole grain as the first ingredient (i.e. enriched wheat flour is the first ingredient). You must determine if there are other whole grain ingredients in the product. If the weight of these ingredients is greater than 50%, the item is WGR. Let’s go over an example.



Is it Whole Grain-Rich? 

• Grain ingredients: 
o Enriched wheat flour, whole-wheat flour & rolled oats

• May credit: if weight of whole-wheat flour and rolled oats is 
50% or more of the total grain ingredients

• Requires a Product Formulation Statement 

Ingredients: Water, ENRICHED WHEAT FLOUR [flour, malted barley 
flour, reduced iron, niacin, thiamin mononitrate (vitamin b1), riboflavin 
(vitamin b2), folic acid], WHOLE-WHEAT FLOUR, ROLLED OATS, sugar, 
wheat gluten, yeast, soybean oil, salt, calcium propionate

Presenter
Presentation Notes
Is this bread WGR?We don’t know. The grain ingredients are: Enriched wheat flour (which is the 1st ingredient which means it weighs the most) and whole-wheat flour & rolled oats which are whole grains. This product may be WGR if the weight of whole-wheat flour and rolled oats is 50% or more of the total grain ingredients. However, you can’t tell that from looking at the ingredients, so you must obtain a Product Formulation Statement from the manufacturer if you want to count this product as the WGR item that day.This is still a creditable grain because the first grain ingredient is enriched wheat flour.



Activity:
Is it Whole 

Grain-Rich?

Complete page 1

Whole Grain-Rich 
Products

Handout

Presenter
Presentation Notes
Activity: Whole Grain-Rich Products – Is it Creditable: The purpose of this activity is to read an ingredients label to determine if a food item is WGR. Complete page one.



Whole Wheat Bread
Ingredients: Whole Wheat Flour, Water, Honey Flakes 
(Sugar, Palm Oil, Cornstarch, Natural Flavor, Honey, 
Salt, Soy Lecithin), Vital Wheat Gluten, Yeast, Honey, 
Molasses, Contains 2% Or Less Of Each Of The 
Following: Vegetable Oil (Canola and/or Soy), Salt, 
Sugar, Raisin Juice Concentrate, Wheat Bran, Distilled 
Vinegar, Xanthan Gum, Ascorbic Acid, Cultured Wheat 
Flour (Mold Inhibitor), Calcium Sulfate (A Source Of 
Calcium), Enzymes, Nonfat Dry Milk, Soy Flour.


Whole grain-rich?

Presenter
Presentation Notes
Is this whole wheat bread whole grain rich? YES On the ingredient list, it shows that whole wheat flour is listed first, so this bread is whole grain.



Honey Oat Bread
INGREDIENTS: Enriched Unbleached Wheat Flour 
(Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, 
Thiamin Mononitrate, Riboflavin And Folic Acid), Water, 
Whole Grain Oats, Yeast, Honey, Nut Blend (Hazelnuts, 
Cashews, Almonds, Brazilnuts, Walnuts), Brown Sugar, 
Sugar, Vegetable Oil (Canola and/or Soy). Contains 2% 
Or Less Of Each Of The Following: Vital Wheat Gluten, 
Sea Salt, Distilled Vinegar, Xanthan Gum, Ascorbic Acid, 
Cultured Wheat Flour, Organic Acids (Acetic, Propionic, 
Lactic), Calcium Sulfate, Enzymes, Nonfat Dry Milk, Soy 
Flour.

Whole grain-rich?

Presenter
Presentation Notes
Is this Honey Oat Bread whole grain rich?  NO The first ingredient is Enriched Unbleached Wheat Flour which is not whole grain. There is whole grain in this product (whole grain oats), but it is the only whole grain in this product, so since the whole grain oats are lower in the ingredients list; they weigh less than the enriched wheat flour and are therefore not more than 50% of the grains.Can you serve this bread?  Yes, because it is enriched, but it could not count as your whole grain-rich item for that day.



Multi Grain Bread
Ingredients: Enriched Unbleached Wheat Flour (Wheat 
Flour, Malted Barley Flour, Niacin, Reduced Iron, 
Thiamin Mononitrate, Riboflavin And Folic Acid), Water, 
Whole Wheat flour, Oats, Triticale, Amaranth, Rye, 
Wheat Germ, Flax Seeds, Sunflower Seeds, Cornmeal 
Yeast, Sugar, Vital Wheat Gluten, Brown Sugar, 
Contains 2% Or Less Of Each Of The Following: 
Vegetable Oil (Canola and/or Soy), Raisin Paste, 
Sunflower Seeds, Cultured Wheat Flour, Distilled 
Vinegar, Xanthan Gum, Salt, Dough Conditioner 
(Ascorbic Acid), Calcium Sulfate, Enzymes, Nonfat Dry 
Milk, Soy Flour.

?

Whole grain-rich?

Must get the 
Product 

Formulation 
Statement 
from the 

Manufacturer

Presenter
Presentation Notes
Is this multi-grain bread a whole grain-rich product?  We don’t know. The first ingredient is enriched unbleached wheat flour. Then water (which is ok).Then look at all the whole grain flours listed – whole wheat flour, oats, triticale, and amaranth.  It could be possible that all those whole grain flours added together weigh more than the enriched unbleached wheat flour.  But we just don’t know.  To find out, you would have to get a product formulation statement from the manufacturer. Can you serve this bread?  Yes, because it is enriched, but unless you obtain a PFS, it could not count as your whole grain-rich item for that day.



Homemade Grain Items - Recipes

•Need a recipe to show:
oGrain Ingredients
oAmounts

•50% or more of the grains 
must be whole grain

Presenter
Presentation Notes
Now let’s talk about how to determine if grains that are prepared from a recipe are WGR.To do this, we need a recipe to show: the grain Ingredients and amounts.If 50% or more of the grains are whole grain, then the item is WGR.



Whole Wheat Banana Muffins
Ingredients:
1 egg
3⁄4 cup brown sugar
1 1⁄3 cups banana (mashed, about 2 medium bananas)
1⁄3 cup vegetable oil
1 teaspoon vanilla extract
1 cup whole wheat flour
3⁄4 cup wheat flour
2 teaspoons baking powder
1⁄2 teaspoon baking soda
1⁄4 teaspoon salt
1 teaspoon cinnamon


Whole Grain-Rich?  

Look only at the 
grains in the 

product

Presenter
Presentation Notes
When determining if a product is whole grain-rich, you only need to look at the grains used in the product.Here is a recipe for Whole Wheat Banana Muffins. The recipe has 1 cup whole wheat flour (which is WG) and ¾ cup wheat flour (not WGR).  Is this whole grain rich?   YESWe can see that at least 50% of this product is whole grain.



Activity:
Is it Whole 

Grain-Rich? 

Complete page 2

Homemade Whole 
Grain-Rich Items

Handout

Presenter
Presentation Notes
Activity: Whole Grain-Rich Products – Is it Creditable (page 2): The purpose of this activity is to read a recipe to determine if a food item is WGR. 



Whole Wheat Muffins
Ingredients
1 cup flour (all purpose)
1 cup whole wheat flour
1⁄2 teaspoon salt
2 teaspoons baking powder
1⁄4 cup brown sugar (firmly packed, or white sugar)
1 cup milk, low-fat (1%)
2 egg
1 teaspoon vanilla (optional)
1⁄4 cup margarine or butter (melted, or 1/4 cup vegetable oil)
1 tablespoon sugar
1⁄2 teaspoon cinnamon (ground)


Whole Grain-Rich?  

Presenter
Presentation Notes
Are these whole wheat muffins whole grain rich?  By looking at the flours in this recipe, we see there are equal amounts of all purpose and whole wheat flour; therefore whole wheat flour is 50%.So, these muffins are WGR.



Banana Muffins
Ingredients
2 cup flour (All-Purpose)
2 ripe bananas
1⁄2 teaspoon salt
2 teaspoons baking powder
1⁄4 cup brown sugar (firmly packed, or white sugar)
1 cup milk, low-fat (1%)
2 egg
1 teaspoon vanilla (optional)
1⁄4 cup margarine or butter (melted, or 1/4 cup vegetable oil)
1 tablespoon sugar
1⁄2 teaspoon cinnamon (ground)

Whole Grain-Rich?  

Presenter
Presentation Notes
Banana muffins recipe:Are these muffins whole grain rich? There are 2 cups of all-purpose flour and no other flours.  100% All-purpose flour – which is not a whole grain.So, the banana muffins are not WGR.



Tips for Incorporating 
Whole Grain-Rich Foods

Presenter
Presentation Notes
For additional ideas for adding whole grain-rich foods to your menus, checkout the Tips for Incorporating Whole Grain-Rich Foods handout.



Store-bought Combination Foods
• Pizza, burritos, chicken nuggets, etc. 

• CN Label or Product Formulation Statement 
needed to credit to meal pattern

o “oz eq grains” on CN Label indicates that the product meets 
the whole grain-rich criteria

o “bread” or “bread alternate” on CN Label indicates that the 
product does not meet whole grain-rich criteria

Presenter
Presentation Notes
For store-bought combination foods such as pizza, burritos, or chicken nuggets, the breading may count as the WGR item if a CN label or Product Formulation Statement (PFS) is on file.  The CN label or PFS will indicate if the item is WGR or not:If the CN label or PFS says, “oz equivalent grains” then the product meets the WGR criteria.If the CN label or PFS says, “bread” or “bread alternate” then the product does not meet the WGR criteria and you would have to serve another grain to meet the WGR requirement.



CN Label - WGR

Presenter
Presentation Notes
The CN label for this WG Cheese pizza says that one wedge provides 2.0 oz eq Grains. Therefore, this item is WGR.



CN Label – Not WGR

Presenter
Presentation Notes
In this next example, the CN label says that one serving provides 1 ½ servings of bread alternate. Therefore, this item is not WGR.



Menu Planning: Serving WGR Items

Breakfast

Lunch

PM Snack

Only one meal or snack 
must serve a WGR item

Presenter
Presentation Notes
The new meal pattern requirement is that each day, at least one meal or snack must contain a WGR item. So, if your agency claims breakfast, lunch and PM snack, you have the option to choose which meal to serve the whole grain-rich food. However, only one meal or snack must contain a WGR item. In this case, Breakfast was chosen to serve the WGR item. 



Menu Planning: Serving WGR Items
Breakfast

AM Snack

Lunch

PM Snack

Supper

Evening Snack

Only one meal or snack 
must serve a WGR item

Presenter
Presentation Notes
If your agency claims all meals (breakfast, AM snack, Lunch, PM snack, supper and additional snack), still only one grain must be whole grain-rich. You may pick which meal or snack you serve the whole grain item at. In this case, Lunch was the meal chosen to serve a WGR item. This applies even if meals and snacks are served to different groups of participants. For example, if you have a group of children that only participate in the morning and receive a Breakfast, AM snack and lunch, and a different group of children that receive a PM snack, supper and evening snack, you still are only required to serve one WGR item per day. 



Menu Planning: Serving WGR Items
At-Risk Afterschool Programs

Supper

One meal or snack must 
serve a WGR item

Snack
If a grain is served at 

snack, it must be 
whole grain-rich

Presenter
Presentation Notes
At-Risk afterschool programs claim different meals – usually a supper, a snack or both a supper and a snack. If a program only serves supper, then the grain must be WGR. For programs that only serve a snack, you have the option to choose two components at snacks, and a grain is not required to be served. However, if a grain is served during the snack meal, it must be whole grain-rich. 



Menu Planning: Serving WGR Items

Supper

Snack
(if grain is served)

One meal or snack must 
serve a WGR item

If no grain is served at snack, supper must serve WGR item

Presenter
Presentation Notes
Lastly for programs that claim a supper and a snack, you may choose which meal or snack to serve the WGR item at. In this situation, snack was the chosen meal to serve the WGR item if a grain is served. If no grain is served at snack, then supper must serve the WGR item. 



Menu Documentation
• Document whole grain-rich foods on menu

• Examples 
o “Whole wheat” bread 
o “Whole grain-rich” English muffins
o Quinoa, oatmeal

Okay to 
abbreviate 

WW, WG or WGR

Handout

Presenter
Presentation Notes
It is required that you document on the menus which foods are the WGR items. You may write “Whole wheat” bread or “whole grain-rich” English muffins. It is ok to abbreviate WW for whole wheat, WG for whole grain or WGR for whole grain-rich on the menus. If you serve whole grains that do not have WG in front of the name – such as quinoa, brown rice or oatmeal, then you do not need to write WG or WGR in front of the name. It is recommended to bold the WGR items so it is easy to identify the WGR item each day. The sample menus handout gives examples of how to document WGR items each day. If the cereal is whole grain – this must be documented on the menus next to the cereal’s name because not all cereals are WGR. 



Support Documentation
• Product package (Including 

Name)
o 100% whole grain 
o Ingredients:  whole grain as the first 

ingredient

• Binder of Labels

• Recipes

• CN Labels / Product Formulation 
Statements 

Handout

Presenter
Presentation Notes
On the 2nd page of the CACFP RK Requirements handout, it details the documentation required to retain on file to verify that the grains you are serving are WGR. You must keep the Product package (including the name of the item) on file showing one of the following:100% whole grain or whole wheat on front of package, ORIngredients List with the whole grain as the first ingredient or is the second ingredient, with water as the first ingredient. You only need to maintain documentation on file for the method you choose to determine an item as whole grain-rich. For homemade items you must keep the recipe on file.For products that you have to get a CN Label or Product Formulation Statements, those must be kept on file as well. 



Claim

• Review menus, labels & 
product information 

• When a whole grain-rich food 
is not served once a day:
o Do not claim the meal or snack 

containing a grain with the 
lowest reimbursement

Presenter
Presentation Notes
In order to claim meals for reimbursement, they must meet the CACFP meal pattern requirements. Prior to submitting a claim, you must review menus, labels and product information to ensure the items that were served met CACFP requirements. If you find that a WGR item was not served at least one time per day, you cannot claim the meal or snack that contained a grain with the lowest reimbursement. 



No Whole Grain-Rich Item Served

Do not claim 
snack (lowest 

reimbursement 
meal/snack 

serving a grain)

Do not claim 
breakfast (lowest 
reimbursement 

meal/snack serving 
a grain)

Presenter
Presentation Notes
Let’s go through some examples of meals that cannot be claimed because a WGR item was not served one time that day.Tuesday’s menu:  A grain was served only at breakfast and lunch (not at snack).  No WGR item was served.  Breakfast cannot be claimed because it is the meal with the lowest reimbursement in which a grain was served.Friday’s menu:  All meals/snacks served a grain. No WGR item was served. Snack cannot be claimed because it is the meal with the lowest reimbursement. 



Tuesday’s Menu
Supper

Baked Chicken 
Brussels sprouts

Strawberries
Dinner Roll

Milk

Snack

Mini bagel
Cheddar Cheese

Friday’s Menu
Supper

Baked Fish
Eggplant 

Blackberries
Noodles

Milk

At Risk: No Whole Grain-Rich Item Served

Do not claim 
snack (lowest 

reimbursement 
meal/snack 

serving a grain)

Do not 
claim 

supper 
(snack not 

served)

Presenter
Presentation Notes
Let’s go over some examples of meals that cannot be claimed for At-Risk Afterschool Programs.Tuesday’s menu:  Both supper and snack served a grain.  No WGR item was served.  Snack cannot be claimed because it is the meal with the lowest reimbursement in which a grain was served.Friday’s menu: Only supper was served and no WGR item was served. This meal cannot be claimed because it is the meal with the lowest reimbursement. 



Ounce Equivalents for Grains

• October 1, 2019, ounce equivalents (oz eq) 
will be used to determine serving sizes

• Additional guidance will be provided in the 
future



Cooking Methods

Presenter
Presentation Notes
The last change in the updated meal pattern for serving nutritious meals and snacks is cooking methods.  How food is prepared contributes to how healthy a meal is. 



Deep-Fat Frying

• May not be used to 
prepare meals on-site
o Includes central and 

satellite kitchens 

• Defined as food 
submerged in hot oil or 
other fat

Presenter
Presentation Notes
The updated meal pattern requirements no longer allow deep-fat frying as a way of cooking foods on-site. Deep-fat frying means the food is cooked by submerging in hot oil or other fat.  You may continue to stir-fry, pan-fry and sauté foods. Note that central and satellite kitchens are considered on-site. This means that foods that are deep fat-fried by your Agency at a central kitchen, or satellite kitchen and then delivered to a center, cannot be claimed for reimbursement. Often this method is used when cooking foods such as fried chicken, chicken nuggets, fish sticks and French fries. This method can be dangerous and eating too many fried foods can contribute to chronic illnesses, such as heart disease, stroke, and even some forms of cancer because of the large amounts of calories and saturated fat in deep-fat fried foods. 



Foods Fried Off-Site

• Store bought foods
o Pre-fried
o Flash-fried
o Par-fried 
o Deep-fat fried 

• May not deep-fry when 
reheating

• Vended Meals

Presenter
Presentation Notes
Foods that you may purchase at a store or from a food service vendor are pre-fried, flash-fried, par-fried, or deep-fat fried by a commercial manufacturer, example frozen chicken nuggets, frozen fish sticks, corn dogs, frozen French fries, etc.  These may be purchased by your Agency and served in a reimbursable meal.  However, they may not be reheated by deep-fat frying; they must be reheated by another method, such as baking in an oven.Similarly, if your Agency purchases prepared meals from a vendor, these meals may contain deep-fat fried foods as long as the food was prepared by the vendor off-site.  



Cooking Methods Handout

Handout

Presenter
Presentation Notes
There is a handout with alternative methods for cooking foods that is not deep-fat frying.



Putting It All Together

Claim

Receipts

Menus

Support 
Documentation

Presenter
Presentation Notes
Thus far, this training has covered changes within the different meal pattern components, new requirements for maintaining support documentation on file to show that your program is meeting these requirements, and when you can and cannot claim a meal or snack for reimbursement.  Next we are going to recap all of these new requirements, and review resources for you to use when transitioning to the new meal pattern requirements. 



Checklist for 
Implementing 
New Meal Pattern

Handout

Presenter
Presentation Notes
First, is the Checklist for Implementing New Meal Pattern handout.   This lists the major changes discussed during training, and what to look for when evaluating menus for the updated meal pattern requirements. Information on this handout is for the children and adult meal patterns, not infants.



CACFP Recordkeeping Requirements

• Menus

• Documentation 
that must be on file

Handout

Presenter
Presentation Notes
Next, is the CACFP Recordkeeping Requirements handout.  This details:(FRONT SIDE):  The specific information that must be documented on your menus.  For example, the type(s) of milk being served to each age group must be listed.  Another example is the grain item(s) served to meet the whole grain rich item must be identified.(BACK SIDE):  The information from products you are serving that is needed to be kept on file to show that WGR items served are WGR, or that cereal and yogurt served meet the sugar limits. (BACK SIDE): Summary and short example list of non-creditable foods that cannot be paid for with CACFP reimbursement. 



Maintain 
Support Documentation

• Keep labels of items purchased 
and served

• Binder or Other Organized 
System
o Keep updated

• Can make menu planning easier 
– buy same items 

Presenter
Presentation Notes
Because you are required to keep a lot of product information on file, we recommend keeping labels in a binder or accordion file. The binder (or some other organized system) must reflect what you are currently purchasing.  Keep this information updated and add new products when purchased.  During a CACFP review, the CACFP consultant will be looking at the binder and looking at your receipts to verify these products were purchased and available to be served.Having a binder of food items that meet the WGR requirements and cereal and yogurt sugar limits can be to your advantage.  Once you find a product that meets CACFP requirements, we encourage you to continue to purchase those same products.  This may help make menu planning and shopping easier because you know what items you can serve and purchase.  You no longer need to hunt for products that meet requirements or read labels at the store each time you are shopping.



Support Documentation

• Receipts support what 
actually was served
• DPI must verify you are 

purchasing creditable 
foods

• Receipts must be on file 
to verify claimed meals

Presenter
Presentation Notes
The DPI must be able to review receipts and invoices to ensure creditable foods are being purchased.  Therefore, receipts must be available for announced or unannounced reviews.  If receipts are not on file to show that required foods were purchased, meals may be disallowed.  If your Agency does not maintain receipts onsite, for example they are sent to an accountant, it is suggested that your Agency start making copies of all CACFP receipts to maintain onsite prior to sending them to the accountant.Receipts have to be on file for food purchases related to the meals that have been claimed for reimbursement.  The DPI reviewer will verify that your Agency purchased foods stated on menus.  Meals may be disallowed if the reviewer cannot verify that your Agency met CACFP meal pattern requirements.  



This is not 
new!!!Vendors

• Your program is responsible for assuring meals 
meet CACFP meal pattern requirements

• Only meals/snacks fully compliant with meal 
pattern can be claimed

• Vendor Agreement
oUpdated summer 2017
oAll Programs will need to complete updated 

agreement

Presenter
Presentation Notes
Agencies that contract with a vendor to purchase prepared meals will also be required to follow new CACFP meal pattern requirements.  As in the past, per the CACFP vendor agreement, the “Facility” (i.e. Agency) agrees to its responsibility for monitoring the Vendor to assure that the provided meals meet the CACFP meal pattern requirements prior to submitting CACFP reimbursement claims for these meals. The Facility may only claim meals/snacks that are fully compliant with the meal pattern.The CACFP Vendor Agreement will be updated during the summer 2017.  All Agencies that contract with a Vendor and receive prepared meals will be required to complete a new vendor agreement as part of the FY2018 CACFP contract renewal. 



Non-Claimable Meals
• List of things not 

allowed 
• Do not claim

Handout

Presenter
Presentation Notes
The next handout is CACFP Meal Pattern Requirements, Non-Claimable Meals.  This is a list of things you should not be doing, but if you are, do not claim meals or snacks. For example, if you serve a breakfast round as the grain at breakfast, you cannot claim that meal for reimbursement.



Optional 
Best Practices

Presenter
Presentation Notes
In addition to the revision of the CACFP meal pattern requirements, USDA developed best practices that reflect recommendations from the Dietary Guidelines for Americans and the National Academy of Medicine. 



Handout

Presenter
Presentation Notes
There is a handout summarizing the Best Practices.



Best Practices & the CACFP

• Designed to further improve the 
nutritional quality of all meals

• Optional, but highly encouraged
o Ensures children & adults get 

optimal benefits from meals 

Presenter
Presentation Notes
The best practices build on the meal pattern requirements to further improve the nutritional quality of all meals. They are optional; however, USDA highly encourages all CACFP programs to implement these best practices in order to ensure children and adults are getting the optimal benefit from the meals served. 



Vegetables & Fruits 

• Serve at least a 
vegetable or fruit at 
snack

• Serve a variety of 
whole fruits & 
vegetables (fresh, 
canned, frozen, or 
dried) in place of juice

Presenter
Presentation Notes
The first best practice focuses on vegetables and fruits. As previously discussed, most Americans do not consume enough vegetables and fruits. Therefore, these best practices promote increasing the total amount of vegetables and fruits served in both child and adult care settings. More specifically, CACFP Programs are encouraged to:• Serve a vegetable or fruit at snack every day; • Serve a variety of fruits and choose whole fruits, such as those that are fresh, canned, frozen, or dried in place of juice.



Vegetables

Provide at least one 
serving from each of 

the vegetable 
subgroups per week 

Handout

Presenter
Presentation Notes
Provide at least one serving each of the vegetable subgroups once per week.  These are dark green vegetables, red and orange vegetables, beans and peas (legumes), starchy vegetables, and other vegetables.  There is a Vegetables-Subgroup handout with lots of examples of vegetables from the different subgroups.  Many of these vegetables may be foods you have never served before.  Challenge yourself to add a new vegetable to the menu each month and include it as part of a nutrition education activity.Ideas:Roasting vegetables brings out natural sugars and vegetables taste sweet (beets, Brussels sprouts, onions, eggplant, etc.)Using an online search engine to find recipes for preparing different vegetables.Legumes:  Use in casseroles, soups, bean dips.Dipping vegetables:  Cucumber slices, green, red, yellow, orange pepper strips, baby tomatoes, etc.Make guacamole with avocado



Chicken and Sweet Potato Curry

• Sweet Potato (orange)
• Brown Rice (WG)

Presenter
Presentation Notes
When you follow the DPI CACFP on Facebook and Twitter you will get lots of great recipe ideas.One recent recipe was for introducing curry to kids.  It includes using sweet potatoes, which is an orange vegetable, and also brown rice, which is a whole grain item.



Grains 

Serve at least 
two servings of 

whole grain-rich 
items per day

Presenter
Presentation Notes
Similar to vegetables and fruits, the Dietary Guidelines for Americans found that most Americans do not consume enough whole grains in their diet.  In order to promote consumption of more whole grains, this best practice recommends providing at least two servings of whole grain-rich grains per day.  This means serving whole grain rich items at two different meals/snacks each day.



Meat/Meat 
Alternates

Serve only lean 
meats, nuts, & 

legumes

Presenter
Presentation Notes
As we previously mentioned, meat/meat alternates are great sources of protein and many other essential nutrients such as vitamins B and E, calcium, and magnesium. They are also good sources of zinc and iron.  However, eating too many processed meats and high-fat proteins increases the risk of obesity and other health issues.  Therefore, USDA encourages all CACFP sites to serve only lean meats, nuts, and legumes. 



Nutritious Protein Options

Handout

Presenter
Presentation Notes
You can find additional information on the Tips for Offering More Nutritious Proteins handout in your binder. We encourage you to choose a meat/meat alternate or meal idea you have never served before and add it to your menu.



Additional Best Practices 

• Farms
• Farmers’ Markets
• Community Supported Agriculture (CSAs)
• School Gardens
• Community Gardens
• On-site Gardens

Incorporate seasonal & locally produced foods

http://www.localharvest.org/csa/

Presenter
Presentation Notes
Lastly, the updated meal pattern requirements feature additional best practices that promote consumption of nutritious meals as a whole. The first additional best practice is to incorporate seasonal and locally produced foods into meals.  Incorporating seasonal and locally grown foods is one way to include foods that taste fresh and often times taste better.  Buying local foods in season may also save on food costs and will help strengthen the community and local economies. Sources of locally grown food include farms, farmers’ markets, Community Supported Agriculture (CSAs), community and school (4K programs), or center gardens. These sources provide great ways to help children learn where food comes from. Community Supported Agriculture (CSA) is a network of individuals who have pledged to support one or more local farms. CSA members pay at the onset of the growing season for a share of the anticipated harvest; once harvesting begins, they receive weekly shares of vegetables and fruit.   Check for a local CSA by visiting: http://www.localharvest.org/csa/

http://www.localharvest.org/csa/


Farm to Early Care and Education (ECE)

• Increased access to healthy, local 
foods

• Gardening opportunities
• Food-based activities
• Family engagement opportunitiesHandout

Presenter
Presentation Notes
Farm to Early Care and Education, or ECE, is an extension of Farm to School that offers increased access to healthy, local foods, gardening opportunities, food-based activities, and family engagement opportunities.  It enhances the quality of the educational experience in all sizes and types of ECE settings (i.e. child care centers, family day care homes, Head Start/Early Head Start, and early education programs based in schools).  The handout Wisconsin Farm to Early Care and Education provides more information on Farm to ECE opportunities.



On-Site Gardens

• Hands-on nutrition education
• Access to fresh produce
• Family engagement

Presenter
Presentation Notes
You can also start a garden at your center. Gardens help shape the nutrition environment.  Kids are more likely to eat what they have grown and touched.  Ideas for on-site gardens include a small garden on a window sill in the classroom, in a container or pot, or in a raised bed outside.Gardens are a favorite farm to ECE activity as they offer a setting for hands-on nutrition education, access to fresh produce, and opportunities for family engagement. 



• Limit servings of 
purchased pre-fried 
foods to no more than 
one serving per week
o Chicken nuggets, fish 

sticks, corn dogs, tater tots, 
French fries

Additional Best Practices

Presenter
Presentation Notes
A second additional best practice is to limit serving purchased, pre-fried foods to no more than one serving per week. Pre-fried foods can contribute large amounts of calories and saturated fat to a meal. Limiting pre-fried foods to once per week, will help balance the nutritional needs of both children and adults. If this additional best practice is not attainable right away, it is suggested that your Agency work towards decreasing the amount of times pre-fried foods are served.  For example, if they are served 3-4 times/week, work towards serving these items less frequently so that it is only 2-3 times/week; then 1-2 times/week.For healthy versions of these foods, you are also encouraged to make them homemade.  For example, bread and bake chicken breast tenders or fish fillets; bake potato wedges or sweet potato “fries” in the oven.  These are all still kid friendly recipes and often times taste better than store bought pre-fried foods.



Additional Best Practices

• Avoid serving non-creditable 
foods that are sources of added 
sugars
o Sweet toppings (honey, syrup or jelly)
o Mix-in ingredients sold with yogurt 

(honey, candy or cookie pieces)

Presenter
Presentation Notes
A third additional best practice is to avoid serving non-creditable foods that are sources of added sugars, such as sweet toppings and mix-in ingredients sold with yogurt. These foods do not add nutritional value, they increase added sugar consumption, and may encourage a taste preference for sweet foods. Alternative options for toppings on waffles, pancakes, oatmeal, yogurt, etc.:Fruit (whole, pureed or dried)Peanut butter or other nut buttersSpices such as cinnamon, nutmeg, etc.Yogurt topping, or use yogurt for a healthy dip or spread



Summary
• Implementation Date:  October 1, 2017

• Use the next 3-4 months to implement changes
o Review menus
o Train staff (current and new)
o Start looking at ingredients, nutrition facts labels, etc.

• Contact your assigned CACFP consultant with 
questions.  

Presenter
Presentation Notes
In summary, we want to remind you that all new meal pattern requirements must be implemented by October 1, 2017.  That is this year!!!Use the time between now and October 1, 2017, to gradually make changes.  Or, you can jump right in and start making all of the healthy changes! If you have any questions about the new meal pattern requirements please contact your assigned CACFP consultant; regions have been updated to include our new staff members.  Check your county as your consultant may have changed. https://dpi.wi.gov/community-nutrition/cacfp/map 



USDA Resources

How to choose yogurts that are lower in added sugars 

How to choose breakfast cereals that are lower in added sugars

How to choose milk to meet compliance with CACFP meal patterns

How to identify grains that are whole-grain rich

Healthy food preparation techniques (alternatives to frying foods)

How to substitute meat/meat alternates for grains at breakfast 

What are Grain Based Desserts

How to implement offer versus serve in CACFP at-risk afterschool and 
adult day care settings

Updated Guide: 
September 2017

Date TBD

New Training Worksheets:

Presenter
Presentation Notes
We also want to mention that USDA has plans to release many additional resources to help agencies implement the new meal pattern.  Topics for those are shown on this slide.  These can be access through the DPI New CACFP Meal Pattern website.  Scroll to the bottom of the page under Other Available Resources.USDA also has plans to update many current resources, include the Feeding Infants Guide and Crediting Handbook.  As these become available, we will pass the information along to you all and post information on our CACFP website.Also, as we previously mentioned, USDA continues to release policy memos about the new meal pattern.  When these are issued to us, we pass along any new information and/or updated requirements to you as well.  Your Agency is responsible for ensuring that it is in compliance with any changes to the meal pattern issued by USDA.



Infant Meal Pattern 
Requirements 

Presenter
Presentation Notes
Last, training will go through new infant meal pattern requirements.  Updates are based on the scientific recommendations from the National Academy of Medicine, the American Academy of Pediatrics and stakeholder’s input.



Feeding Infants

Handout

Presenter
Presentation Notes
The USDA Infant Meals handout summarizes the changes to the infant meal pattern. The Feeding Infants handout was created by the DPI, which goes into some of the changes in greater detail.



Breastmilk & Infants 

• Promote breastfeeding by 
allowing reimbursement when:  
o Infant served expressed milk

o Mother breastfeeds her infant 
on-site

Presenter
Presentation Notes
The CACFP continues to promote breastfeeding and serving breastmilk to infants.  As in the past, a program can be reimbursed when the infant is served expressed breastmilk while in your care.  A new change is that your program may also be reimbursed when the mother breastfeeds her infant on-site.  This means that a mom can visit her infant and breastfeed at a meal or snack, and it is reimbursable as long as all other infant meal pattern requirements are met by the Program, which will be reviewed later.



Staff Breastfeeding

• Staff can breastfeed her 
enrolled infant when the 
infant is signed in for care
o While working
o During a break
o During off-work hours

Presenter
Presentation Notes
Your program may also be reimbursed when staff breastfeed onsite when the infant is signed in for care.  This is allowed when staff are on work hours, during a work break, and during off-work hours provided the infant is attending that day and signed in for care.



Promote Breastfeeding
• Develop a breastfeeding policy 

o Mothers welcome to breastfeed at 
center

o Staff trained to support mothers

• Create comfortable, private space 
to breastfeed or pump milk

• Ten Steps to Breastfeeding Friendly 
Child Care

https://www.dhs.wisconsin.gov/publications/p0/p00022.pdf

Presenter
Presentation Notes
As a best practice, child care providers are encouraged to support mothers who choose to breastfeed their infants by developing a breastfeeding policy.  This will welcome and encourage mothers to breastfeed their child at your facility.   It includes providing a quiet, private area, that is comfortable, safe, and sanitary for mothers to breastfeed or pump at the facility. The Ten Steps to Breastfeeding Friendly Child Care resource kit provides additional detailed information about becoming a breastfeeding friendly center.  You can download it for free at the link on the slide.

https://www.dhs.wisconsin.gov/publications/p0/p00022.pdf


Meal Patterns Previous vs. Updated 

Previous Age Groups 

Birth-3 months

4-7 months

8-11 months 

Updated Age Groups 

Birth-5 months 

6-11 months 

Presenter
Presentation Notes
Let’s begin looking at the infant meal pattern by exploring the age groups.  As you may know, the previous meal patterns featured three age groups. However, the updated infant meal pattern requirements now feature only two age groups: Birth through the end of 5 months and 6 months through the end of 11 months.Having two age groups is consistent with the American Academy of Pediatrics (AAP) recommendations, it is aligned with the Women, Infants, and Children (WIC) program, and it is more simplistic because it is two groups instead of three.



Infant Meal Pattern

• Birth – 5 months: 
• Breastmilk, IFIF required

• 6-11 months: 
• Breastmilk, IFIF required
• Introduce foods

Handout

Presenter
Presentation Notes
There is an updated CACFP Infant Meal pattern.  You will see the two age groups.  For birth through 5 months, only breastmilk or formula is required to be served. For six through 11 months, breastmilk or formula is required to be served and foods are gradually introduced until the infant is eating all foods.  When serving expressed milk, there may be times when an infant does not consume the entire serving. For example, some breastfed infants consume less than the minimum serving size of breastmilk for each feeding. In these situations, you may offer infants less than the minimum serving size of breastmilk. However, you must offer the additional breastmilk later, if the infant will consume more, for a reimbursable meal. When serving formula, some infants may not consume the entire serving. However, as long as you offer the minimum serving size, the meal is reimbursable. 



6 – 11 Months Meal Pattern Changes

• Breakfast

o Iron-fortified Infant Cereal, Meat/Meat Alternate, 
or combination of both may be served

o Still cannot serve grain items (pancakes, ready-
to-eat cereals, waffles) that are served to older 
children 

Presenter
Presentation Notes
The next few slides will go through changes to foods that can be served to infants, which falls under the 6-11 month old meal pattern.  At breakfast, iron fortified infant cereal, a meat or meat alternate, or a combination of both may be served.  This is a change from the previous meal pattern requirement which required iron fortified infant cereal to be served at breakfast to older infants.  However, we know that many older infants no longer eat iron fortified infant cereal, so having the option to serve a meat or meat alternate instead provides greater menu flexibility and more options to serve to infants.With this new allowance, programs still cannot serve traditional breakfast grain items in place of iron fortified infant cereal.  Grain items, such as bread/toast, adult cereals, pancakes, waffles, etc. do not provide the same nutrients as iron fortified infant cereal and meat/meat alternates.  



6 – 11 Months Meal Pattern Changes

• Breakfast/Lunch/Supper

oNow creditable: 
Whole eggs
 Yogurt (sugar limits apply)

oNot Creditable:
 Soy yogurt
 Tofu
Cheese food or spread

Presenter
Presentation Notes
At all meals, breakfast, lunch and supper, infants can be served yogurt and whole eggs.  Previously yogurt could not be served and only egg yolks could be served.Soy yogurt, tofu and cheese food or cheese spread are not creditable to the infant meal pattern.



6 – 11 Months Meal Pattern Changes
• Snack

o Juice cannot be served

oAdded: IFIC or ready-to-eat 
breakfast cereals (sugar limits 
apply) 

o Fruit, Vegetable or combination 
of both

Presenter
Presentation Notes
At snack, juice can no longer be served to infants.For the grains component, in addition to serving bread/crackers that the previous meal pattern allowed, iron fortified infant cereal, ready to eat breakfast cereals and infant puffs can now be served as an option.  Cereals served to infants must meet the sugar limits previously discussed. Last, the updated infant meal pattern requires 0-2 tablespoon(s) of vegetables, fruits, or a combination of both be offered during snacks when infants are developmentally ready to accept them.  This is an added component at snack.  It is based on the American Academy of Pediatrics recommendation to serve infants a variety of foods, including an increased amount of vegetables and fruits. This change promotes vegetable and fruit consumption in infants, and it allows for better acceptance later in life. Vegetables and fruits are great sources of essential nutrients, such as fiber and vitamin C. 



Feeding 
Infants

Presenter
Presentation Notes
Next we will talk about the transition of feeding infants in accordance with the new meal pattern.



• Encourages exclusive breastfeeding during first       
6 months

• Delay the introduction of solid foods until around 
6 months 

• Most infants are not ready to consume solid foods 
until midway through the 1st year 

Birth – 5 Months

Presenter
Presentation Notes
The updated infant meal pattern encourages exclusive breastfeeding during the infant’s first 6 months. Therefore, breastmilk or formula is the only required food component for infants between the birth through the end of five months. This also helps to delay the introduction of solid foods until around 6 months when infants are developmentally ready to accept them, as most infants are not ready to consume solid foods until midway through their 1st year.  The previous infant meal pattern requirements encouraged solid foods to be introduced as early as 4 months of age. 



Birth – 5 months

• Introducing solid foods too 
early:
o cause choking
o consume less breastmilk or 

formula
o increases risk of obesity 

• Serve solid foods when infants 
are developmentally ready

Presenter
Presentation Notes
Introducing solid foods is a very important step for infants. Introducing solid foods too early may cause infants to: Choke on the food because they are not physically able to consume solid foods, Consume less breastmilk or formula and not get enough calories and other nutrients for proper growth and development, orCould lead to increased risk of obesity due to the infant being fed foods high in calories, fat, etc. which is replacing the nutrients the infant needs that they would be getting from breastmilk or formula. Therefore, it is important to serve solid foods to infants when they are developmentally ready. 



Introducing Solid Foods
• Some infants are 

developmentally ready to 
accept solid foods before, at, 
or after 6 months of age

• Always consult with 
parents/guardians first before 
serving solid foods 

Presenter
Presentation Notes
Some infants may be developmentally read to eat solid foods before 6 months of age, some at 6 months of age, and some after 6 months of age.  When an infant starts eating solid foods before 6 months, follow the 6-11 month old meal pattern.We want to remind you to work with parents or guardians to ensure that all newly introduced foods are appropriate for each individual infant and are consistent with their eating habits and developmental readiness. Always consult with parents or guardians about when and what solid foods to introduce to infants. 



6 – 11 months
Food components 
beginning with “zero” 

o Recognizes not all 
infants are ready for 
solid foods at 6 
months 

Presenter
Presentation Notes
The CACFP recognizes that not all infants are ready to eat solid foods right at 6 months of age and may need additional time before they are developmentally ready.  Therefore, the serving sizes for all food components for meals and snacks begin with “zero” for infants 6 through 11 months.  This does not mean that the component is not required.  Foods within all components are required to be served once an infant is developmentally ready for that component.  This includes infants younger than 6 months old.



6 – 11 Months

• Follow eating habits of infants

o Introduce solid foods gradually

o Some infants may eat certain foods one week/day, 
but not the next

o Offer a solid food component at the required 
meal/snack when the infant has established 
tolerance

Presenter
Presentation Notes
When serving solid foods to infants, begin by gradually introducing foods one at a time and over the course of a few days. Because solid foods are introduced gradually, this means that when an infant is just starting to eat solid foods, it may be appropriate to offer a new food/component at only one meal per day at the beginning; then gradually increase the number of times it is offered each day until various foods within each component are being offered every day.Once an infant has established tolerance for a food component, it must be offered 



6 – 11 Months

• By 7 or 8 months, infants should be 
consuming solid foods from all 
food groups

• If not, engage in conversations 
with parents & infant teachers

Presenter
Presentation Notes
The AAP recommends that by 7 or 8 months of age, infants should be consuming solid foods from all food groups (vegetables, fruits, grains, protein foods, and dairy).  If you have an infant that has not been introduced to all food components by this age, you may need to have a conversation with the parents to see if they have any concerns about their infant eating solid foods, or what their feeding plan is.  Infant teachers may also need to be trained on what is appropriate for feeding infants so they can communicate with parents about traditional feeding habits of infants.  



Flexibility

• Consistently inconsistent

• Follow eating habits
o Infant may not eat a F/V at snack 

everyday

• Parents decide eating habits

Presenter
Presentation Notes
The new infant meal pattern offers a lot of flexibility when serving infants, which is great because no two infants are the same.  When infants eat, they are consistently inconsistent meaning, they will eat certain foods some days, and not other days.  As long as you are following the infant’s eating habits and serving foods from all components then infant is developmentally ready to eat, you are in compliance with feeding infants.  



Providing Foods to Infants 
and 

Claiming Infant Meals

Presenter
Presentation Notes
Next we will talk about providing foods to infants how to record and claim infant meals served.



Infant Formula

• Must offer a minimum one type of 
iron fortified infant formula

o Parent/guardian has choice to 
 Accept or
 Decline and provide their preferred 

brand or breastmilk

Cannot require parents/guardians 
to provide formula

Presenter
Presentation Notes
All programs must offer a minimum one type of IFIF.  This is not a new requirement.  Parents and guardians have the choice to accept the type of formula your program is purchasing and providing, or decline and provide their own preferred brand or breastmilk.  You cannot required parents or guardians to provide formula.  Doing so is in violation of USDA Civil Rights Requirements which requires that Child Care/Emergency Shelter Sites: Infants must be offered infant formula and food at the child care center, and parents cannot be asked or required to supply these items.



Providing Solid Foods

• Once an infant is eating 
solid foods, program is 
required to offer them 
to the infant

• Both age groups
o Includes infants who start 

eating solid foods before
6 months

Infant Cereal Fruit/Vegetable

Meat/Meat 
Alternates Grains

Cannot require parents/guardians to provide foods

Presenter
Presentation Notes
Once an infant is eating solid foods, programs are required to purchase and offer a variety of foods within each component to the infant.  This applies to both age groups.  Therefore, infants who start eating solid foods before 6 months of age must be offered program provided foods.  The same as with formula, you cannot required parents or guardians to provide any foods.



Foods to Offer:  Purees to Solids

Pureed 
Foods
• Store-bought
• Homemade

Semi-Solid 
Foods
• Softened
• Mashed

Table Foods
• Appropriate 

textures and 
sizes

• Finger foods

As Infant Becomes Developmentally Ready

Presenter
Presentation Notes
Foods served to infants will vary depending on the developmental readiness of the infant.  Some infants will start with pureed foods that are store-bought or made at your facility by blending whole foods.The next stage is to served softened or mashed foods.As the infant gets closer to age one, they may be served table foods in the appropriate textures and sizes. However, some infants may start out eating table foods, depending on what the parent’s feeding plan is for their infant.Every infant is different.



Providing Food Components 
• Claiming Meals/Snacks:

o Parents/guardians may provide only one creditable 
food component
 Breastmilk = 1 component
 Formula = 1 component 

• Programs must provide remaining components 

• Maintain integrity Previously parents/guardians could 
provide all but 1 component and 

program could claim meals/snacks

Presenter
Presentation Notes
A major change with the new meal pattern is requirements for claiming infant meals and snacks.Previously, a parent or guardian could provide all but one component of a meal or snack and the program could claim the meal or snack for CACFP reimbursement.  The new meal pattern requirements now allow parents and guardians to provide only one food component for a meal or snack that is claimed by the program for CACFP reimbursement.   If parents/guardians wish to provide more than one component, the meal/snack cannot be claimed. Although infants have unique dietary needs and parents or guardians are often most in touch with their infant’s dietary preferences, this change will help ensure child care settings are not encouraging or requiring parents or guardians to supply the food in order to reduce costs. Specifically, it helps maintain the integrity of the CACFP. .



Example 1 3 month old 
drinking formula

Parent 
provides 
formula

Parent is providing 
one component:  

CLAIM

Presenter
Presentation Notes
Let’s go through some examples of meals that can and cannot be claimed.In the first example, a 3 month old is only drinking parent provided formula.  This parent provided formula is one component, therefore your program can claim meals and snacks served to this infant.



Example 2

Parent is providing 
more than one 

component:  

CANNOT CLAIM

Parent provides 
breastmilk and 

pureed 
vegetables

BABY

Program provides 
Infant Cereal

6 month old 
drinking 

breastmilk and 
eating pureed 

vegetables and 
infant cereal

Presenter
Presentation Notes
A 6 month old infant is breastfeeding/drinking breastmilk, eating vegetables and iron fortified infant cereal.  The infant is eating parent provided breastmilk and homemade vegetables brought in daily by the parent.  The infant is eating program provided iron fortified infant cereal. The meal cannot be claimed because the parent is providing more than one meal component: breastmilk and vegetables. Under the updated infant meal pattern requirements, parents and guardians may only provide one component of a reimbursable meal. 



Example 3

Program 
provides 
formula

Parent provides baby foods 
(fruits/vegetables, meats)

Parent is providing 
more than one 

component:  

CANNOT CLAIM

11 month old 
drinking 

formula and 
eating table 

foods

Presenter
Presentation Notes
An 11 month old is drinking program provided formula and eating table foods, all which are provided by the parent.  Because the parent provides more than one component, the program cannot claim meals or snacks for reimbursement.  



• CACFP Infant Recordkeeping Requirements
• Infant Menu
• CACFP Infant Meal Pattern
• Infant Meal Form

Infant Recordkeeping

New 
Process

Presenter
Presentation Notes
Next we are going to talk about the new process for offering the CACFP to infants and recording infant meals.  The documents shown on this slide are all of the new forms that will be discussed next.   It is very important to explain that this new process is being offered as an option for recording and claiming infant meals, however, if a DPI reviewer finds, during a review, that the new process is not working for whatever reason, your program may be required to complete the “old” Infant Meal Record or, the DPI may require that all programs go back to completing the Infant Meal Record.



Infant Recordkeeping 
Requirements

Detailed instructions 
for serving infants in 

CACFP

Handout

Presenter
Presentation Notes
The CACFP Infant Recordkeeping Requirements document provides detailed instructions on what an agency must do to offer the CACFP to infants and claim meals. It is recommended that you use this document to help you correctly complete requirements.  



Infant Menu and Infant Meal Pattern
Complete Infant Menu 

including formula and 
foods offered

Post Infant Menu 
& Infant Meal 
Pattern in each 

infant room 

Infant Menu is available in fillable 
form on GM website under GM 12

Handout

Presenter
Presentation Notes
The first recordkeeping requirement is to complete the Infant Menu and post along with the Infant Meal Pattern in each infant room in a location visible to parents and guardians.  A blank Infant Menu and Sample Infant Menu are provided as handouts.The Infant Menu can be printed and completed by hand.  However, there is a pdf fillable form available on the DPI Guidance Memorandum website, under GM 12 that can be completed on the computer and printed.We will go through how to complete the Infant Menu next.



Infant Menu

Record iron-fortified infant formula(s) offered

Parents Choice Brand Advantage

Presenter
Presentation Notes
The menu must include the formula and foods your program offers.  First, record the type of iron fortified infant formula offered in the box for Formula Offered.  The minimum requirement is that one type is offered, however, more than one may be offered.



X

Indicate iron-fortified infant cereal(s) offered

Infant Menu

Presenter
Presentation Notes
Next, in the box for Iron-fortified infant cereal offered, indicate which type or types of cereal your program offers by checking the boxes next to the grain.



X

X

X

Indicate foods offered

Infant Menu

Presenter
Presentation Notes
Last, in the box for Foods Offered, indicate what types of infant foods your program offers by checking the boxes. You may offer a combination of these options.  If this is the case check all boxes that apply.  



Notify Families: Complete One or Both

PARENT BOARD

Post in Visible Location to 
all Parents at Each Facility

Distribute in Enrollment Packet

Completed Infant Menu and Infant Meal Pattern

Presenter
Presentation Notes
The next step is to notify families that your agency participates on the CACFP and provide information regarding what formula and foods are offered.  You have two options to complete this requirement. You only need to choose one option, but may choose both.The first option is to distribute the completed Infant Menu and CACFP Infant Meal Pattern in the enrollment packet given to families with infants.The second option is to post the completed Infant Menu and CACFP Infant Meal Pattern in a visible location to all parents at each facility, such as the parent board.  You may choose to do both options.Infant Meal Notifications are no longer required.Also make sure that your parent handbooks do not state that parents are required to provide formula or foods for their infant.



Recording and Claiming 
Infant Meals

Presenter
Presentation Notes
Next we will talk about how to record and claim infant meals served.



Two options for 

recording meals

Infant Meal 
Form

Must follow 
new meal 

pattern

Parents/guardians 
can provide only                 

1 component
Program must 

provide all other 
components

Infant Meal 
Record

Program only has 
to provide 1 

component until  
October 1, 2017

Beginning 
October 1, 2017

Recording Meals:  Choose One

Presenter
Presentation Notes
There are now two options for recording infant meals, the Infant Meal Form, which is new and what we will talk about it next.  And the Infant Meal Record, which is the form currently required.We will have available both options for recording meals.  The Infant Meal Record will be updated with the two age groups.If you use the new Infant Meal Form, you must follow the new meal pattern requirement that the parent provides no more than 1 component of the meal or snack.If you use the current Infant Meal Record, you can continue to claim meals when the parent provides more than 1 component of the meal or snack, however, on October 1, 2017, you must follow the new requirement that parents provide no more than 1 component.



Record Infant Meals on this form 
until the infant’s 1st birthday

Available for 
Greater Than 3

Complete Infant Meal Form 
for every enrolled infant, 

each month

Handout

Presenter
Presentation Notes
The new form is the Infant Meal Form.  This is a handout.  One Infant Meal Form must be completed for every enrolled infant, each month.  You do not start a new form when an infant turns the next month old (e.g. going from being 3 months old to 4 months old).  This is the only form on which infant meals and snacks should be recorded.  Do not record meals and snacks served to infants on any other form.There is a Greater Than 3 Infant Meal Form available on the DPI Guidance Memorandum website, under Guidance Memo #12.  Next we will go through how to complete each part of the form, and discuss when and how to claim infant meals and snacks for reimbursement.



Infant Meal Form

May 20XX

Sophia Johnson 10/15/XX 6 

Presenter
Presentation Notes
At the top of the form record the current month and year, the infant’s full name, birthdate, and age the infant is at the beginning of the month.  An example is shown on this slide.



Infant Meal Form

X
X

X

Complete Meal Components Chart:

Presenter
Presentation Notes
Next, section #1 of the form is to complete the Meal Components Chart.  Indicate the components the infant is currently eating by putting an X or check mark in the “Parent Supplied” or “Program Supplied” column to indicate who provides the item.  For example, at the beginning of this month, Sophia is eating parent provided breast milk, and program provided infant cereal, fruits and vegetables.  



Infant Meal Form

Complete Meal Components Chart:

X
X

X

5/27/XX

5/10/XX X
X

Presenter
Presentation Notes
When the infant starts to eat a new component, or if any changes are made to who provides a component, record the date of the change in the Start Date column.  For example, Sophia started to eat center provided meats on May 10th, and center provided bread items on May 27th.  



Infant Meal Form

X
X

X

X

X

Next Month 
Check 

All Boxes that 
Apply

Presenter
Presentation Notes
When completing the meal components chart on the Infant Meal Form the following month, check the boxes of all components the infant is currently eating, which now includes meats and grains.



Infant Meal Form

Record meals and snacks 

to be claimed on

Meal Count Chart

Presenter
Presentation Notes
Section 2 of the Infant Meal Form is the the Meal Count Chart.  This is where you will record meals and snacks that meet CACFP requirements.



Infant Meal Form
• Record a meal or snack when:

 Program supplies ALL components
 Parent/guardian supplies only ONE component

May vary day to day    
or meal to meal 
depending on:

 What an infant is currently 
eating 

 Who is providing different 
components

Infant may eat:
• Breakfast: Breastmilk and parent-

provided fruits
• Lunch: Breastmilk, parent-provided 

fruits, program-provided meat
• Snack: Breastmilk and program-

provided cereal Snack is only 
meal that can 
be recorded

Presenter
Presentation Notes
Record a meal or snack on the Infant Meal Form only when your program has supplied all components of the meal or snack, or when the parent or guardian has supplied only one component of the meal or snack.When a parent or guardian supplies more than one component at a meal or snack, you do not record it on the Infant Meal Form.Recording a meal or snack on the Infant Meal Form may vary day to day or meal to meal depending on what the infant is currently eating at a meal or snack, and who is providing the different components.  An example on this slide shows that in a day, an infant may:Drink breastmilk and eat parent provided fruit at breakfast;Drink breastmilk and eat parent provided fruit and program provided meat at lunch;Drink breastmilk and eat program provided cereal at snack.  In this case, the program can only record the snack on the Infant Meal Form because the parent provided one component.  Breakfast and lunch cannot be recorded because the parent provided more than one component at those meals.



Infant Meal Form

X
X

X X
X

X
X X

X

X

At end of 
month:

Total each 
column and 

include with all 
meal counts

Presenter
Presentation Notes
To record a meal or snack, mark an X in the appropriate column for the date the meal or snack is served. Record a meal or snack after all components are offered.Again, you do not record a meal or snack on this form when the parent or guardian provides more than one component or that meal or snack.At the end of the month, total each column and include these meal counts with the total meal count numbers submitted on the monthly claim.



Where to File Infant Meal Forms

File all Infant Meal Forms

with monthly claim 

documentation

Presenter
Presentation Notes
File all Infant Meal Forms with the monthly claim documentation.



Documentation

• Receipts and/or 
invoices showing 
formula and foods 
purchased

• Formula and baby 
foods on hand

Presenter
Presentation Notes
If your program is claiming infant meals and snacks, you will also be purchasing formula and foods for infants.  In this case, you must also keep all receipts and/or invoices for these items to verify that they are being purchased and are available.  When a review is completed, the DPI reviewer will want to see that formula and baby foods are available as well.



Webcasts

https://dpi.wi.gov/community-nutrition/cacfp/training/webcasts-cacfp

Presenter
Presentation Notes
There is a webcast on the new infant recordkeeping requirements.  It is highly recommended to have all infant teachers at your program watch the webcast prior to switching to the new form.



Thank you!
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