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Updated Infant and Pre-K 
Meal Pattern

CACFP Meal Pattern

No major meal pattern revisions since 
1968 

• Dietary Guidelines for Americans
• National Academy of Medicine
• American Academy of Pediatrics
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Training Overview

Pre-K Meal Pattern and Components

Infant Meal Pattern

Recordkeeping

Claiming

After School Snack and Special Milk Program

Infants and Preschool Webpage

DPI School 
Nutrition 

Programs 

National 
School Lunch 

Program

Infants and 
Preschool in 

NSLP
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Pre-K Meal Pattern

Meal Component Changes

Five components: 
•Milk

•Meat/Meat
Alternates

•Vegetables

• Fruits

•Grains
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Breakfast Meal Pattern

Ages 1-2 Ages 3-5

Milk ½ cup ¾ cup

Vegetables, 
fruit, or both

¼ cup ½ cup

Grains ½ oz. eq. ½ oz. eq.

Lunch Meal Pattern

Ages 1-3 Ages 3-5

Milk ½ cup ¾ cup

Meat/Meat 
Alternates

1 oz. eq. 1 ½ oz. eq.

Vegetables ⅛ cup ¼ cup

Fruits ⅛ cup ¼ cup

Grains ½ oz. eq. ½ oz. eq.
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Milk

One Year Olds 

Whole, unflavored milk is 
required

• Non-dairy milk substitutes must
be unflavored
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Two to Five Year Olds

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

o Includes non-dairy milk
substitutes

• Flavored milk is not creditable

o Cannot add syrup or flavored
milk powder

• A variety of milk does not need
to be offered

Question: 

The meal pattern requires 
3-5 year olds to be served 
6 fluid ounces of milk.

Does this mean that 6 fluid 
ounces of milk should be 
poured into cups?
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Answer: 

The meal pattern table 
provides minimum serving 
sizes per meal. It is 
acceptable to serve 8 fluid 
ounce milk cartons to pre-K 
students.

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
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Meat/Meat Alternates

Meat/Meat Alternates 
at Breakfast

May substitute for the entire 
grain component at breakfast a 
maximum of three times per 
week

• ½ oz. eq. meat/meat alternate

• No grain has to be offered
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Sugar in Yogurt

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

Sugar in Yogurt

Use one of the two options:

• USDA Sugar Limits Chart
• Complete a sugar calculation
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USDA Sugar 
Limits Chart 

Using the USDA Chart

1: Find the Nutrition Facts 
label on the package

2: Identify the Serving 
Size: 6 oz.

3: Find the amount for 
Sugars: 19 grams 
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Using the USDA Chart

4: Compare to the

USDA chart

Serving size: 6 oz. 

Total sugars: 19 grams 

Is it Creditable? 

Sugar Calculation

𝑆𝑢𝑔𝑎𝑟𝑠
= Must be equal to or less than the threshold

𝑆𝑒𝑟𝑣𝑖𝑛𝑔 𝑆𝑖𝑧𝑒

Thresholds: 
Ounces: ≤3.83
Grams: ≤0.135
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Sugar Calculation

1: Find the Nutrition Facts 
label 

2: Find the amount of 

Sugars: 16 g

3: Identify the Serving 

Size: 4.5 oz.

Sugar Calculation

4: Calculate the 
amount of sugar 
per ounce

5: Compare 
answer and 
threshold

𝑆𝑢𝑔𝑎𝑟𝑠

𝑆𝑒𝑟𝑣𝑖𝑛𝑔 𝑆𝑖𝑧𝑒
= 

16

4.5
= 3.55

Threshold: 3.83 or less

Is it Creditable? 

3.55 is less than 3.83
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Serving Size: 
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

Deep-Fat Frying

• May not be used to prepare meals on-site

o Includes central and satellite kitchens

• Store bought foods may be:

o Pre-fried

o Flash-fried

o Par-fried

o Deep-fat fried
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Pre-K Serving Size

2 oz. eq.
grain

2 oz. eq.
M/MA

1 oz. eq.
grain

1 oz. eq.
grain

s

1 oz. eq.
M/MA

½ oz. eq.
grain

Fruits and Vegetables
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Fruit and Vegetable Components 

• Fruits and vegetables are one
component at breakfast

• Fruits and vegetables are
separate components at lunch
and snack

• No vegetable subgroups

Fruit and Vegetable Components 

• A vegetable must be served at lunch

• A second vegetable may be served to
meet the entire fruit component

o Must offer two different types of
vegetables

• A second fruit cannot replace the
vegetable component
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Serving Two Vegetables

• Must offer two different types of
vegetables

• Not Creditable:
o Two servings of carrots
o Mashed potatoes and French fries

• Selection based on vegetable sub-groups is
not required

Juice

• Limited to one meal or snack per
day, per student

• May be used to meet the entire fruit
or vegetable serving

• Blended fruit in a smoothie is
considered juice
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Half-Day Programs

Apply the meal pattern 
requirements across 

both half-day sessions

Serve juice once per day

Treat each session as a 
separate program

May serve juice to 
students in each session

Question:

Can preschool students be 
offered a variety of fruits 
and vegetables, or do we 
serve them one variety of 
each?
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Answer:

Preschool students may be 
offered a variety within the 
fruit and vegetable 
components. They must be 
served at least the minimum 
serving of all components for 
a reimbursable meal.

Grains
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Whole Grain-Rich

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

Half-Day Programs

Treat as one 
program

At least one whole grain-rich 
item per day

Breakfast OR Lunch

Treat as separate 
programs

At least one whole grain-rich 
item per student, per day

Breakfast AND Lunch
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Breakfast Cereals

• Ready-to-eat, instant, and
regular hot cereal

• No more than 6 grams sugar per
dry ounce

• Cannot mix creditable and non-
creditable cereals together

Sugar in Breakfast Cereals

Use one of the three options:

• WIC approved cereals

• Complete a sugar calculation

• USDA chart
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WIC Approved Cereals

All WIC approved 
cereals contain no 
more than 6 grams 

of sugar per dry 
ounce

Sugar Calculation for Cereal

1: Find the grams of sugar in a serving

2: Find the serving size of the cereal

3: 
𝑆𝑢𝑔𝑎𝑟𝑠

𝑆𝑒𝑟𝑣𝑖𝑛𝑔 𝑆𝑖𝑧𝑒
= 

9

31
= 0.29

4: Compare to the threshold of 0.212
or less

Is it Creditable? 

0.29 is more than 0.212
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USDA Chart: Sugar in Cereal

1: Find Serving Size on the 
Nutrition Facts Label

2: Find the amount of Sugars

3: Find the serving size on the 
chart

4: Look at the number in the 
“Sugars” column on the 
chart

Is the sugar less than the 
limit?
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Naming of Grain-Based Desserts

• Some foods not easily identified as grain-
based desserts

o “breakfast round” (cookie)

o “breakfast flat” (granola bar)

• NOT creditable, even if item is whole
grain-rich

Breakfast Round

Breakfast 
Flats

Grain-Based Desserts by Program

School Breakfast 
Program (SBP)

• No limit on grain-
based desserts

• Certain items
cannot be served

National School Lunch 
Program (NSLP)

• Limited to 2 oz. eq.
per week

• Sweet crackers are
considered a grain-
based dessert

Infant and Pre-K Meal 
Pattern

• Grain-based
desserts do not
credit

• Sweet crackers are
NOT considered a
grain-based dessert
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Breakfast Grains

Granola Bar 

(1 oz. eq. grain)

Peaches

(½ cup)

Milk

(1 cup)

Breakfast Grains

Mini Pancakes 

(1 oz. eq. grain)

Banana

(½ cup)

Milk

(1 cup)
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Meal Service

Flexibility for Co-Mingled Meal Service 

• May serve K-5 meal pattern if

students are served in the

same place at the same time

• K-8 meal pattern may also be

served
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Co-mingling Flexibility

Are preschool and K-5 
students served in the same 

place at the same time?

Yes

The K-5 meal pattern may 
be served to preschool 

students

No

Preschool students must 
be served the new meal 

pattern

Question: 

4K to 5th grade served

Students arrive and eat breakfast in the cafeteria 
before school begins. All students arrive and eat 
at the same time.

Does the co-mingling flexibility apply? 
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Answer:

Yes, all students eat 
in the same place at 
the same time.

Question:
4K-8th grade served

4K students come to the cafeteria for lunch at 11:30.

The kindergarten students begin entering the serving line at 
11:45. Some days the 4K students are completely through 
the line and seated prior to the kindergarteners entering the 
cafeteria. Some days the kindergarteners enter the line while 
the 4K students are still being served.

Does the co-mingling flexibility apply? 
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Answer:

Yes. 

This site would have the option 
to use the co-mingling flexibility 
because on some days they may 
be unable to distinguish the 4K 
students from the kindergarten 
students. 

Question:

3K-5th grade students are served breakfast 
in the classroom. Food service delivers 
meals to each classroom.

Does the co-mingling flexibility apply?
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Answer:

No. 

It would be possible to 
distinguish pre-K 
students from the K-5 
students.

Flexibility for Co-mingled Meal Service 
Best Practices

• Preschool children have different nutritional needs

• Encourage options to avoid co-mingled meal service

Offer 
breakfast in 

the 
classroom

Stagger 
meal 

service 
times 

Family 
style 

meals in 
the 

classroom
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Offer Versus Serve

Not allowable 
under the updated 

meal pattern

Family style meal 
service is an 

alternative to 
Offer versus Serve

Family Style Meal Service

Allows children to serve themselves

Uses common bowls and platters of food

Promotes social, emotional, & motor skills

Encourages children to try new foods

Provides control over eating for children
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Family Style Meal Service 

Place enough food at each table to provide the 
required portions

Example: 3 children (3-5 years) and 1 supervising 
adult 

• Minimum serving size is ¼ cup for sliced apples

• Place 1 cup of sliced apples in shared bowl

• Include ¼ cup for supervising adult

Family Style Meal Service
Milk and Juice

Optional for children to 
serve themselves milk or 
juice

Supervising adults must 
serve the required 
minimum serving size 
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Family Style Meal Service
Serving Sizes

Children may take smaller portions

Actively encourage children to take the full serving 

If the food is refused, do not force

Meals are reimbursable as long as all food components 
are offered

Infant Meal Pattern
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Breastmilk & Infants 

• Promote breastfeeding by
allowing reimbursement when:

o Infant served expressed milk

o Mother breastfeeds her infant
on-site

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

6 – 11 Months Meal Pattern Changes

Breakfast

Iron-fortified Infant Cereal, meat/meat alternate, or 
combination of both may be served at breakfast

Cannot serve grain items (pancakes, ready-to-eat 
cereals, waffles) that are served to older children 
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6 – 11 Months Meal Pattern Changes

Now
creditable: 

•Yogurt

•whole egg

Not
creditable: 

•Soy yogurt

•Tofu

•Cheese food
or spread

Infants and Solid Foods

• Food components
beginning with “zero”

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

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

Infant Formula

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

• Parent/guardian has choice to:

o Accept or

o Decline and provide breastmilk

• Cannot require parents/guardians to
provide formula
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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

Developmentally Ready

Infants develop at 
different rates. 

Some infants may be ready 
to consume solid foods 
before 6 months of age and 
others may be ready after 6 
months of age. 
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Best Practices

• Designed to further improve the
nutritional quality of all meals

• Optional, but highly encouraged

o Ensures children get optimal
benefits from meals

USDA Team Nutrition Resources

• Thirty on Thursdays
Webinars

• Training Worksheets

• Posters

• Infographics

• Recipes



38

Recordkeeping

Records must demonstrate how 

the meal pattern is being met for 

younger children
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Infant Meal Form

Infant Meal
Record
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Other Programs Impacted by the 
Updated Meal Pattern

Afterschool Snack 
Program

Special Milk Program

Afterschool Snack Program 

*Co-mingling flexibility does apply to Afterschool Snack

Select 2 of the 5 
components: Ages 1-2 Ages 3-5

Milk ½ cup ½ cup

Meat/Meat 
Alternate

½ oz. eq. ½ oz. eq.

Vegetables ½ cup ½ cup

Fruit ½ cup ½ cup

Grains ½ oz. eq. ½ oz. eq.
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Special Milk Program 

Age Group Milk Type 

1 year old Unflavored Whole Milk 

2-5 years old, not yet in 
kindergarten 

Unflavored Low-fat (1%) Milk or 
Unflavored Fat-Free (skim) Milk 

6 years old* and older

*Students that are 5 years old and in 
kindergarten are included in this age 
group

Unflavored Low-fat (1%) Milk, 
Unflavored Fat-Free (skim) Milk , 
or Flavored Fat-free (skim) Milk

*Co-mingling flexibility does apply to the Special Milk Program

Claiming Infants and Pre-K Students Participating 
in the NSLP and SBP

Add Infants and Pre-K Students to the contract 
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Claiming Infants and Pre-K Students

Free/reduced meal application 
materials need to be available to 
households at enrollment.

All children enrolled must be 
offered program(s).

Claiming Infants and Pre-K Students

Use Appendix A of the Online 

School Nutrition Program Claim 

Manual to determine how to 

count Pre-K students for 

enrollment and average daily 

attendance 
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Questions

USDA Non-Discrimination Statement
Persons with disabilities who require alternative means of communication for program information (e.g. Braille, 
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied 
for benefits.  Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the 
Federal Relay Service at (800) 877-8339.  Additionally, program information may be made available in languages 
other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a 
letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of 
the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: 

(1) Mail: U.S. Department of Agriculture 

Office of the Assistant Secretary for Civil Rights 

1400 Independence Avenue, SW 

Washington, D.C. 20250-9410; 

(2) Fax: (202) 690-7442; or 

(3) Email: program.intake@usda.gov.

This institution is an equal opportunity provider.

http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov
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Erin Opgenorth, 
RDN, CD

• Public Health Nutritionist

• erin.opgenorth@dpi.wi.gov

• 608.266.5185

Tanya Kirtz

• Nutrition Program
Consultant

• tanya.kirtz@dpi.wi.gov

• 608.266.2410

mailto:erin.opgenorth@dpi.wi.gov
mailto:tanya.kirtz@dpi.wi.gov



