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	Breakfast
	Comments

	(
All component requirements are met.

(
Fluid milk must be served at breakfast.

(
Substitute fresh, frozen, canned, or dried fruit and vegetables for some or all of the juice served as it may be difficult for children to consume both juice and milk in sufficient quantities at the same meal.

(
To increase the variety serve:
	

	Lunch/Supper
	

	(
All component requirements are met.

(
Milk must be served as a beverage. 

(
Two or more different fruits or vegetables must be served. 

(
Combination dishes, such as vegetables salads, casseroles with mixed vegetables, fruit salad, vegetable soup count as one fruit/vegetable serving. 

(
High sugar content dessert items such as cakes, pies, cookies, and doughnuts do not meet the grains/breads requirement. 

(
A grain/bread component must be served. 

(
Potatoes are a fruit/vegetable for the CACFP. 

(
To meet quantity requirements, a second meat/meat alternate may need to be served with the following main dishes:

(
To increase the variety served:
	

	Snacks
	

	(
All component requirements are met.

(
A snack must offer foods from two of the four component groups (milk, fruit/ vegetables, meat/meat alternate, grains/breads). 

(
USDA recommends that sweet snack foods, such as cookies, should not be served as part of a snack more than twice a week.

(
Water can be served along with two other creditable foods, i.e., apple, peanut butter, water.

(
To increase the variety serve:
	

	Noncreditable Foods
	

	(
Noncreditable foods are included on the menu. These items can be served only in addition to required components: 


	

	To increase the nutritional value of the menus:
	

	(
Offer a good source of vitamin C (sweet potatoes, oranges, broccoli, or cauliflower) on a daily basis.  

(
Offer a good source of vitamin A (sweet potatoes, carrots, broccoli, or squash) on an every-other-day basis. 

(
Reduce the amount of sugar by eliminating:

(
Reduce the amount of fat by eliminating:

(
Reduce the amount of sodium by eliminating:
	

	To make the meals more interesting to children:
	

	(
Add some foods of contrasting colors to make meals more attractive. 

(
Add some crunchy foods to vary the texture of meals.  

(
Add a variety of shapes and sizes to give the children an opportunity to use fingers and all utensils.

(
Include some cultural and ethnic foods.

(
Use seasonal foods to add variety. 
	


