WISCONSIN
DEPARTMENT OF

PUBLIC § Store-Bought Combination Foods
INSTRUCTION éCACFP

Store-bought combination foods can only be credited to the CACFP Meal Pattern when the
actual content (i.e. meat, bread, etc.) is known & documented.
Examples: Chicken nuggets, chicken patties, chicken tenders, pizza, ravioli, Salisbury steak,
precooked meatballs, corn dogs, fish sticks, cheese sauce, etc.

Acceptable documentation

Child Nutrition (CN) Label Product Formulation Statement (PFS)
CN Mor;:)cf,?r::;urer Procluct Formulation Statement
C:O:O: Product N: Ui Bi C Bs T Code No: 020496-0928
P = uct Name: Uncooked Breaded Chicken Breast Tenderloins ode No: 020496-092
Four1.000z fish nuggets with vegetable protein product provides 2.00 0z Mamibcnrer, Tyson Foods, ING CasePack Couat Porion'Size /3 (185 oz) Pices
CN  equivalent meat/meataltemate and 1.75 servings of bread altemate for Child
Nutrition Meal Pattem Requirements. {Use of this logo and statement authorize s o v ke o s of s Aveaze

bythe Food and Consumer Service, USDA 04-98)

Description of Food Buying Guide | Ounces per Kaw Portion o Creditable ngredient | Maliply | FBG Yila [ Creditable Amount
Chicken | CHICKEN TENDERS [ 1340388 [x  Jom 097848324

CN Toul 097848324

* Creditable Amou - Mltiply oumces per kv porton of crechtable ngredieat by the FBG YieM Iformation

Y

Must be on file for all store—bought Q‘Ts;r:icﬂgof 3 chicken tenders provides 2 ounces of meat/meat
combination foods to make them creditable

Product formulation statement may be on file in place of the CN label

Not all store-bought combination food items will have a CN Label or PFS

If CN Label or PFS is not on file, don’t serve or claim the meal

The Nutrition Facts Label found on the package is not sufficient information

The CN label does not indicate the product is a healthier choice

Each CN label is not the same for one type of item from different companies
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Example on how to use a Child Nutrition Label

EEr 00355 CN Label States:

Precooked Breaded . .
Fish Sticks ® 2 fish sticks = 1 ounce meat/meat

MADE FROM MINCED FISH
SIZE

10Z

alternate and % serving grain

Note: 1 fish stick = 0.5 ounce M/MA
~~ NET WT.10 LBS.
3 (4.54 Ko) and % Gr/B

Step 1: Determine how much to serve to each participant in each age group to meet the CACFP
Meal Pattern Requirements.

Equation: Number of items per the CN label / Ounces of M/A per the CN label x CACFP Meal Pattern Serving Size

Example for 3-5 year olds: 2 fish sticks / 1 ounce = 2 x 1.5 ounces = 3 fish sticks

6-18 year olds,

1 0zm/ma *1.5 0z m/ma *2 0zm/ma
o2 fish sticks 3 fish sticks /4 fish sticks

(Over)
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Step 2 (Amounts Required): Determine how many total fish sticks you need to prepare by
multiplying the number of fish sticks required for each participant in each age group (from Step
1) by the projected number of participants for that meal service.

1 & 2 year olds

15 projected 15 x 2 =30 fish sticks
A

25 projected 25 x 3=75 fish sticks

6-18 year olds, adults

35 total projected 35 x 4=140 fish sticks

TOTAL NUMBER: 30 + 75 + 140 = 245 Fish Sticks

Step 3 (Amounts to be Prepared): Determine how much you need to prepare based off the
TOTAL NUMBER of fish sticks from Step 2. Use the nutrition facts label to determine:
a. Review Nutrition Facts label for the serving size and servings per bag.
Example: 3 sticks per serving, 53 servings per bag
b. Determine how many are in each bag by taking the serving size x servings per bag.
Example: 3 sticks per serving x 53 servings = 159 per bag
c. Take the total number of total number of fish sticks need for the meal service + number
of fish sticks in the bag.
Example: 245 + 159 = 1.54 or 2 bags

IMPORTANT: A CN label for one brand of a food item will be different for another brand. See the
example below for another brand of fish sticks, which would require a larger number of fish sticks to
be served to the children.

CN Label States:
3 fish sticks = % ounce meat/meat alternate and % serving grain

1-2 yearolds: 1 ounce = 0.5 (ounce meat/serving) = 2 servings of fish sticks must be served
3-5yearolds: 1.5 ounce + 0.5 (ounce meat/serving) = 3 servings
6-18 year olds: 2 ounce + 0.5 (ounce meat/serving) = 4 servings

1-2 year olds: 3 fish sticks/serving x 2 servings = 6 fish sticks/child
3-5year olds: 3 fish sticks/serving x 3 servings = 9 fish sticks/child
6-18 year olds: 3 fish sticks/serving x 4 servings = 12 fish sticks/child

In addition, they are getting 2-3 times more grain servings than what is required. Example, a 1-2 year old who is getting
6 fish sticks would be getting 2 servings of grain — when they only should be getting a % serving of grain.



WISCONSIN
DEPARTMENT OF

PUBLIC §
INSTRUCTION

CN Label Activity:

Crediting Chicken Nuggets &CACFP

Child and Adult Care Food Pragram

I)

110201

Fully Cooked

Nugget Shaped Chicken Patties with Rib Meat

Breaded Chicken Breast Chunks ==—===

Nutrition Facts

Serving Stae 5 Pieoes (96g)
Servings Por Contalnar About 81

INGREDIENTS: Chicken Breast wih b Mast, Wik, Vigeiablp Protain Product (lscind
Zin:. Oxie, unnumrms.m- Vitamin B-12 Caowaucu\uvumﬂ’i e, Cuumh-mm
mm'-»nm "M;m!mu

Sodum Progphae. BA PREDUSTED
Famous Sutato, Thamire Monorivala, Rboflavin, Folic
Prgei and Anvamo, Xanthan Gum, Natursd Faver.
Farcus Sulis, Thiamin Moronteey, nmm Folle Ackd), MMNW(MMMW Farous Sulise
Thismne Noronts, Rbolevin, Falks Ackd), Ss mmmmwmwummm

& ;mn-mw --am’,ma

Protiin, Magnesum OQede, | =

=

Nutrition Facts Label
e Serving Size: 5 pieces
e Servings per bag: 51

CN Label
Five 0.88 oz. breaded fully cooked

Extracties of Paprica. Breacing sot it Yogotabie Ol . .

CONTANS: £6G, SOY AND WHEAT \ chicken nuggets provides:

Wmummwm;m‘:n;cw:‘mwuumumimlOMhno e ori oo
We make i R oN —4] - ¢ 2.00 oz. equivalent M/MA
. (2 Srvaced Fuly Cooed Chicks . .

Chicken easy. | . c~m~ g,g;;',:r-“ m ¢ 1.00 serving of grain
|7 g" I .um.mmqmmmummm
& L Dated By Pigrn's Prée CN
PO, fex X1, P, TX T 022110

Step 1: Determine how many chicken nuggets must be served to a participant in each age group to
meet the CACFP Meal Pattern for lunch. Only determine the amount for the M/MA.

1 & 2 Year Olds

3-5 Year Olds

6-18 year olds, Adults

Meal Pattern Serving Size
Requirement

Number of Chicken
Nuggets

Step 2: Determine how many total chicken nuggets you need to prepare by multiplying the number of
chicken nuggets required for a participant in each age group (from Step 1) by the projected number of

participants for lunch.

Age Groups Projected Number of Number of Total Number of Chicken
Participants Chicken Nuggets Nuggets per Age Group
1&2 35 X =
3-5 55 X =
6-18, Adults 5 X =
| TOTAL NUMBER:

Step 3: Determine how many bags of chicken nuggets you need to prepare to make the TOTAL
NUMBER of chicken nuggets from Step 2. Use the nutrition facts label to determine:

a. Number of nuggets per serving:
b. Servings per bag:
c. How many nuggets are in each bag?

d. How many bags of nuggets are needed for this

lunch?



