For a participant to be successtul in a CACFP Webinar:

« Ensure you can focus on the information being presented:
— Your full attention is required.

— Participants should not be responsible for caring for children,
preparing meals or monitoring the program during these sessions.

— Participants are required to be present for the entire webinar to
receive a certificate/credit.
- Training Materials issued by NDE will be ufilized as teaching
fools and referred to throughout this fraining. Please have
them ready at the start of each session.

— If you have not received the training materials, you will need to
reschedule for the next available training.

CACFP Meal Pattern Training FY2023
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Presenter Notes
Presentation Notes
As participants are entering zoom or room – ask them to right down the following:�Favorite Fruit 
Favorite Vegetable
Favorite Meat/Meat Alternate
Favorite Meal or Favorite Meal of the Day 



% Purpose of the CACFP

Teaching participants healthy choices for the future

Resources to support organizations to serve nutritious
meals and snacks

Support the healthy growth and wellness for all
parficipants

CACFP Meal Pattern Training FY2023



« Meal Pattern & Menu Production Records

— Explanation of food components
* Creditable vs. non-creditable

— Minimum Quantities
— Recording on Menu Production Records
— Food Labels Maintenance

* Family Style Meals

* Farm to Preschool

CACFP Meal Pattern Training FY2023



% Slide Notations

Boitom Right Side

Activity Packet
« Hands-on activities

Handout Resource
« Reviewed during this « Additional information
training. provided to enhance

your learning

CACFP Meal Pattern Training FY2023



Food Charts — Meal Patterns

Child Meal Pattern

CHILD MEAL PATTERN REQUIREMENTS
Breakfast (Must serve all 3 components for a reimbursable meal)

Snack (Must serve at lea

Food Components and Food Items

Fluid Milk’

Meat/meat alternatives
.Lean Meat, poultry, or fish

Tofu, soy product, or alternate protein product”
[Cheese

Large Egg

Cooked dry beans or peas

[ Peanut butter or soy nut butter or another seed
butter

Yogurt, plain or flavored, sweetened or
unsweeteneg'®

Food Components and Food Items Ages 1-2 | Ages3-5 | Ages6-12 Ages 13-18"
(AL Risk afterschool programs
& Emergency Shetters]
Fluid Milk* 1/2 cup |34 cup 1cup 1 cup
Vegetables, fruits, or portions of both® | 1/4 cup |1/2 cup 1/2 cup 1/2 cup
Grains (oz equivalent)" 57 | -
‘Whole gr_a_m—nc-h- or enriched bread 1/2 ounce 1/2 ounce 11 ounce 1 ounce
| Whole grain-rich or enriched bread product such | 12 ounce | 1/2ounce |1 ounce 11 ounce
as biscuit, roll or muffin
Whale grain-rich, enriched or fortified cooked 1/4 cup 1/4cup 1/2 cup 1/2 cup
breakfast cereal’, cereal grain, and/or pasta |
Whole grain-rich, enriched or fortified ready-to-
eat breakfast cereal (dry/cold)™”
| Flakes or Rounds 1/2 cup 1/2 cup 1cup 1cup
Puffed Cereal 344 cups 3/4 cup [11/4cup  |11/4cup
Granola 1/8 cup 1/8 cup | 1/4 cup 1/4 cup
Meat/Meat Alternative in lieu of grain— | 1/2 ounce 1/2ounce |1 ounce 1 ounce
59

Maximum 3 times per week

Lunch & Supper (Must serve all 5 components for a reimbursable meal)

Peanuts, soy nuts, tree nuts or seeds Food Components and Food Items Ages1-2 | Ages3-5 | Ages6-12 Ages 13-18"
38 (At-Risk afterschool programs
Vegetables & Emergency Shelters)
38 2
Fruits Fluid Milk* 1/2 cup 3/4 cup 1cup 1cup
Grains (oz equivalent)**’ Meat/meat alternatives |
Whole grain-rich or enriched bread Lean Meat, poultry, or fish 1 ounce |11/2 ounces | 2 ounces 2 ounces
Tofu, soy product, or alternate protein product” | 1 ounce 11/2 ounces |2 ounces 2 ounces
Whole grain-rich or enriched bread product such ! ! { !
as biscuit, roll or muffin Cheese 1 ounce 1 1/2 ounces | 2 ounces 2 ounces
- Large Egg 12 3/4 |1 1
Whole grain-rich, e""cmﬁr fortified ready-to-eat | Cooked dry beans or peas 1/4 cup 3/8 cup 1172 cup 1/2 cup
breakfast cereal (dry/cold)™’ | |
Peanut butter or soy nut butter or another seed | 2 Thsp. 3 Thsp. 4 Thsp. 4 Thsp.
Flakes or Rounds | butter | | !
Puffed Cen Yogurt, plain or flavored, sweetened or 4ounces or |Gouncesor |8ouncesor |8 ouncesorlcup
u ! | unsweetened™” 1/2 cup 3/4 cup |1 cup
| Muts—no more than 50% of requirement m/ma 1/2ounce = |3/4ounce = |1 ounce = 1 ounce = 50%
5 - " 50 % 50 % Yo
ANT—Superscript Notations | Vegetables™® 1/8 cup 1/4 cup 11/2 cup 1/2 cup
1—Larger portion sizes than specified may need to be served to | —— T - 1 —
2n option only for at-risk afterschocl participants. =Frul-ts ] - 1/8 cup 1/4 cup :m cup 1/4 cup
3—taust be unflavored whole milk for chidren age one, Mustbe | OTinS (02 equivalent)™ |
Must be unflavored low-fat or unflavored fat-free, or flavored fat whcle grain-rich or enriched bread 1/2 ounce ij2ounce |1 ounce 1 ounce
3—Pasteurized full-strength juice may only be used to meet the Whole grain-rich or enriched bread product such | 1/2 ounce 1/2 ounce 1 cunce 1 ounce
s biscuit, roll or muffin
44—t least one serving per day, across all eating accasions, mus t - - . + —_
grains requirement. Whele grain-rich, enriched or fortified cooked 1/4 cup 1/4cup 1/2 cup 1/2 cup

5—Breakfast only: Meat and Meat Alternates may be user
week. One ounce of meat and meat alternates is equal to one s
«cup yogurt, 1/4 egg or 1/8 cup cooked dry beans or peas; 6-18 1
cooked dry beans or peas)

cereal (dry/cold)®” cereal grain and/or pasta

Nebraska Department of Education Nutrition Services

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

7—Breakfast cereals must contain no more than & grams of sugar per dry ounce (no more than 21 grams sucrose and ather sugars per 100 gr;

dry cereal.

8—Lunch and Supper only: A vegetable may be used to meet the entire fruit requirement. When two vegetables are

r supper, twia different kinds of vegetables must be served.

10—Yogurt mu:

te protein products must meet requirements in Appendix to Part 226,

ip_no more than 23 grams of total sugars per 6 ounces

CACFP Meal Pattern Training FY2023

Revised June 2019

Adult Meal Pattern

ADULT MEAL PATTERN REQUIREMENTS

Snack Breakfast (Must select all 3 components for a reimbursable meal)
(Must select two of the five components fc
Fluid Milk* 1cup
Fluid Milk? Vegetables, fruits, or portions of both* 1/2 cup
Meat/meat alternatives Grains (0z equivalent)**
Lean Meat, poultry, or fish ‘Whole grain-rich or enriched bread 2 ounces
Tofu, soy product, or alternate protein product®® ‘Whole grain-rich or enriched bread product such as biscuit, roll or 2 servings
muffin
Cheese =
Whole grain-rich, enriched or fortified cooked breakfast cereal’, 1cup
Large Ega cereal grain, andjor pas
Cooked dry beans or peas Whole grain-rich, enriched or fortified ready-to-eat breakfast
I (d Id)”
Peanut butter or soy nut butter or another seed butter cereal (dry/cold)
Flakes 2 cups
u
‘Yogurt, plain or flavored, sweetened or unsweetened Puffed Coreal 2172 cups
Peanuts, soy nuts, tree nuts, or seeds Grandla V2 p
Vegetables Meat/Meat Alternative in lieu of grain—Maximum 3 times 2 ounces
Froits 7 per week ™4

Grains (oz equivalent)*®

Whole grain-rich or enriched bread

Lunch & Supper (Must select all 5 components for a reimbursable meal)

Whole grain-rich or enriched bread product such as biscuit, roll Filuid Millc*” 1cup
muffin Meat/meat alternatives
Whole grain-rich, enriched or fortified cooked breakfast cerea Lean Meat, poultry, of fish 2 ounces
cereal grain, and/or pasta Tefu, soy product, or alternate protsin product’® 2 ounces
Flakes or rounds Cheese 2 ounces
Puffed cereal e ———— Large Egg 1
Cooked dry beans or peas 1/2 cup
perscript Notations Peanut butter ar soy nut butter or ancther seed butter 4 Tablespoons

Yogurt, plain o flavored, sweetened or unsweetened'!

8 ounces o 1 cup

—Must be unflavored low-fat (1%), unflavored fat-free (skim), or flavc

Nuts—no more than 50% of requirement m/ma

1 ounce = 50% requirement

and older and adults. For adult participants , 6 ounces (weight) or 3/4 Vegetables 1/2 cup
equivalent of 8 ounces of fluid milk once per day when yogurt is not se Froits” 2 cup
3—Pasteurized fullstrength juice may only be used to meet the vegetal Grains (oz equivaient)™
snack, per day.
Whole grain-rich hed bread 2
4—at least one serving per day, across all eating occasions, must be wi ole grain-rich or enrd e ounces
count towards meeting the grains requirement. Whole grain-rich or enriched bread product such as biscuit, roll or 2 ounces
muffin
S5—Breakfast only: Meat and Meat Alternates may be usedtom
Whole grain-rich, enriched or fortified cooked breakfast cereal’, 1cup

maximum of three (3) imes a week. One ounce of meat and meat alte
ounce meat/cheese, 2 Thsp nut butters, 4 oz—1/4 Cup Yogurt; 1/2 egg

cereal grain, and/or pasta

6—Beginning October 1, 2019, ounce equivalents are used to determin
7—Breakfast cereals must contain no more than 6 grams of sugar per ¢

Nebraska Department of Education Nutrition Services

March 2017

other sugars per 100 grams of dry cereal.

Alternate protein products must meet requirements in Appendix to Part 226.
must contain no more than 23 grams of total sugars per 6 ounces

Nebraska Departl Education Nutrition Services

9 —Suppers only: A serving of fluid milkis optional for suppers served to adult participants.

March 2017

Handout



Presenter Notes
Presentation Notes
As you see each type of meal has different requirements and food quantities which are required to be served.  It is also important note the notations listed on the back side of each meal pattern.  
Please keep this form out  - We will be referring to this during this afternoon training. 


1-2 years
3-5 years
6-12 years
13-18 years

Adults

% Age Groups

CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
13-18 y.o. This age group is designed for at-risk afterschool programs & emergency shelters only.  Although the portion sizes do not differ between 6-12 & the 13-18 year olds, institutions are encouraged to serve the older group larger portions.


Breakfast

Three (3) food components:
— Milk

—Vegetable, fruit, or both

— Grains (or Meat/Meat Alternates
- max 3 fimes per week)

* | oz of m/ma credits as 1 serving of
grains)

CACFP Meal Pattern Training FY2023



% Lunch or Supper

Five (5) food components:
— Milk
—Meat/Meat Alternates

A —Vegetables

- —Fruits

—Grains

CACFP Meal Pattern Training FY2022


Presenter Notes
Presentation Notes
Talk about how new meal pattern does not require more food; total portions are same as old meal pattern; veggies and fruit are equal portions or more veggies for older age groups.


% Snack

Select two of the five food
components:

— Milk
— Meat/Meat Alternates

—Vegetables
— Fruits

— Grains

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Not two items from same component group and not milk & juice


% Menu Production Records

DAILY PRODUCTION RECORD

Day & Date:

NUMBER OF MEAL S PLANNED

AGES

BREAKFAST

LUNCH P.M. SNACK

1 year

2 years

3 through 5

6-12/1318

"Adults care/Staft

“Whole = "W (1 year only), Fatfree (skim
= W Othe

FF", Low-fat="1%"e.g.. /2 gal. W and _2 gal. FF

Grains. Whole Grain = WG r - Child Nutrition Label = CN; Product Formulation Statement = PFS = HM
MEAL PATTERN MENU FOOD DESCRIPTION QUANTITY PREPARED
BREAKFAST 1) Milk - .
1) Vil Fluid 1)__ gallons*__ and __ gallons*___
12) Vegetable, Fruit or 12)
uice 2)
3) Grains (by weight) 3)
Or Meat/Meat 3)
Altemative
(Limit 3x week)
1) Milk 1)__qallons*__and __gallons *___

LUNCH
1) Milk, Fluid

12) Meat/Meat Alternate 12

2)

3) Vegstable 3) 5
14) Vegetable or Fruit 4) A
5) Grai
) Grains 5 5

P.M. SNACK 1) 1)
(Salect 2 ciferent companenis]
Milk, Fluid
Vegetable, Frut or Juice |y by

Meat or Meat Alternate

Grains

Nebraske Depariment of Edusaiion Nuliion Servizes

REVISED 2/2017

DAILY PRODUCTION RECORD Day & Date:
NUMBER OF MEALS PLANNED
AGES BREAKFAST | AM SNACK LUNCH PM SNACK SUPPER EVE SNACK
1 year
2 year
3thiough s
6-12/13.13
‘Aduls carerstaft
Milk -Whale = “W" (1 year only).Fat-free (sKim Lovfat="1% eg 12gal W and 2_gal FE
ins. Whole Grain = WG __Other - Child Nutrtion Label = CN: Product Formulation Statement = PFS: Homemade = HM
MEAL PATTERN MENU FOOD DESCRIPTION QUANTITY PREPARED
BREAKFAST 1) Milk 1) __gallons™__and__gallons™__
) Milk, Fiuid
2) 2)
[2) Vegetable,
3
) Grains (by weight) » )
Or MeatMeat
Alternative
(Limit 3x week)
c 1 )
(et 2 afren companerts)
IVik. Fluid 2 2
egetable, Fruit or Juice
[Meat or Meat Alternate
(Grains
Lunch 1) Wik 7)__gallons"_and__gallons __
) Milk, Fiuid 2
)
[2) MeatMeat Altemate. 5
b) Vegatable
4
) Vegetable or Fruit 4 g
/5) Grains 5) R
M. ) D)
(elect 2 ierent comonants)|
Ivik. Fluid
/egetable, Fruit, or Juice | 2) 2)
[Meat or Meat Altemate
rains
SUPPER ) Wik 1)__gallons *__ and _gallons™__
) Milk, Fiuid
) 2
[2) MeatMeat Altemate
) Vegetable 3) 3)
{4) Vegetable or Fruit
4 4
l5) Grains
5 5
IACK 1 1
| g zameanscompenns i i
able, Fruit, or Juice | 2) 2

at Alternate

CACFP Meal Pattern Training FY2023

All meals claimed for reimbursement must have a complete
Menu Production Record (or Infant Production Record)

Select a record which covers the meals your program serves

Handout




% Menu Production Records

Menu Production
Records are required
to be completed:

At the time
the meal/snack is
prepared.

CACFP Meal Pattern Training FY2023



% Menu Production Records

Documentation Requirements include:
 Number of meals planned for each (on top)

 Each required food component prepared and served
to meet meal pattern

» Total quantity & weight based on purchase units (e.g.,
gallons, cans, etc.) for each food

Actual food quantities must
° [ ]
Commercial Software? mm | |,c \ccorded/written in manually

CACFP Meal Pattern Training FY2023 Handout




Food Buying Guide:
ASSIst sponsors to
deftermine the
quantity of food to
prepare based on the
# of participants

% USDA - Food Buying Guide

Multiple Applications:

WO BTYING CLB0H
G Cyi O e T e i AL

What's New!

The Food Buying Guide The Food Buying Guide Mobile

Interactive Web-based Tool App

T
74 U

| \{IA Food
& Buying
s ﬁ Guide

for

e

éﬁ% g Programs

o"\‘

Clhild
“nia

Nutrition

The Food Buying Guide

[PDF files]

https://www.fns.usda.gov/tn/food-buying-quide-for-child-nutrition-programs

CACFP Meal Pattern Training FY2023

Resource



Presenter Notes
Presentation Notes
This book is given to new centers. Established centers should have one but can download the book and review a page at a time.

Like the Crediting Foods Book, it is divided by the components and then alphabetized.

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

@

Food Buying Guide for
Child Nutrition Programs-Training

Module 1 - Overview of the Food

Buying Guide for Child Nutrition

Programs

§ o
Food Buying Guide Goes Digital & ey

Module 2 - Recipe Analysis

Workbook (RAW)

Navigating the Food Buying Guide Calculator

@
" w , I -‘
oy .

-

Module 3 — Product Formulation

Statements (PFS)

A . Food
w Buying
Guide

How To Maximize the
Exhibit A Grains Tooll

A ./ Food
% Buying
Guide

Maximize the Exhibit A Grains

|
Recorded Webinar: Tool!
Recorded Webinar: Food Buying Recorded Webinar: Exhibit A Grains Tool to the
—— Guide Goes Digital Navigating the Food Buying  Rescuet

Guide Calculator

Food Buying Guide —

https:/ /www.fns.usda.gov /tn /food-
buying-guide-training-resources

On-line Trainings

NEBRASKA

R r
CACFP Meal Pattern Training FY2023 esource




% Fluid Milk — MiInimum Servings

 Children:

Food Components and Food Items Ages 1-2 Ages 3-5 | Ages 6-12 Ages 13-18"
(At-Risk afterschool pragrams
B Emergency Shebters)
Fluid Milk* 1/2 cup 3/4 cup 1 cup 1 cup

o Adults:

Fluid Milk* | 1 cup ‘

CACFP Meal Pattern Training FY2023



 Whole unflavored milk
required at breakfast, lunch,
& supper

— Higher fat content is needed
for healthy growth &
development

* Minimum serving size @
lunch:

—41fl. Oz. or 2 cup

CACFP Meal Pattern Training FY2023 Resource



Presenter Notes
Presentation Notes
Ask them to refer to their Meal Pattern Chart; All Milk must be pasteurized.  


% Fluid Milk - Transition Period

Transition period
 Whole milk to low-tat/fat-free
SUNDAY ~ MONDAY  TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

milk 123 456

708 910 111213
* 1 Month (Age 24 — 25 months) w5 16017 18119 20

I M 252602

I

28129130 31

CALENDAR

CACFP Meal Pattern Training FY2023



% Breastmilk — Over 1 year of age

» Allowed for children of any age

« Reimbursable:
— If a parent/guardian provides expressed breastmilk

— A mother breastfeeds her child on-site

 May be served in combination with other milk types for a
reimbursable meadl
—l.e., mother brings Y4 cup for 1 year old, provider would
supply Y4 cup whole unflavored milk for a total of 2 cup
serving CACFP Meal Pattern Training FY2023



% Fluid Milk - Two- to Five-Year-Olds
« Unflavored (dairy & non-dairy)

« Low-fat (1%) or fat-free (skim)
cow'’s milk

« Minimum serving sizes @ lunch

2 years— 4fl. Oz. or 2 cup
3-S5 years — 6 fl. Oz. or % cup

CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
Write the quantities onto your power point.


% Fluid Milk - 6 year olds +

« Unflavored or Flavored low-fat (1%) or skim milk

* Flavored Milk may be:
— Pre-mixed
— Flavored syrup or powder added

* Minimum serving size @ lunch: 8fl. Oz. or 1 cup

CACFP Meal Pattern Training FY2023



% Fluid Milk - Participants Only

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

* 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 oz

« Credits for only one food component in a single meal

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Remember, if using yogurt for M/MA then it cannot be the milk replacement.
Also, milk not required at supper (OVS or regular meal service). 


% Fluid Milk - Menu Production Record

Record the following for each milk served:

Fat Content
« Whole (W)
1%
« Skim/Fat-Free(FF)

Quantity Prepared - based on purchase unit:
« Whole Milk -2 Gallon

e Fat-Free — 32 - 8 oz cartons
e 1% -4 Gallons

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Remember, if using yogurt for M/MA then it cannot be the milk replacement.
Also, milk not required at supper (OVS or regular meal service). 


Complete - Menu Production Record

A.M. SNACK 1) Peaches Canned~ diced

(Select 2 different components)
Milk, Fluid Vegetable. Fruit.| 2) yogurt Vanillaw - “Brand.
or Juice Meat or Meat Neuwne” 13 g sugar / 8 ozs
Alternate Svg. Size

Grains
LUNCH 1) Mik

1) Milk, Fluid

2) Beef Fingers Frozen 2) 151by

2) Meat/Meat Alternate “ CN label: 4 Beef Fingers= 2 oz M/MA
3) Peas -
3) Vegetable Canned 3)2 - #10 Cans
4) Tater Tots
4) Vegetable or Fruit Frozen 4) 3 - 36 oy Bags
5) Beef Fingers -
5) Grains Breading Frozen/ WG 5) 15Uy (Saumne as above’)

CN Lablel: 4+ Beef Fingersy = 1 oz
Equivelent Graing

Activity Packet

CACFP Meal Pattern Training FY2023



Request for Meal Accommodation

Meal patt twi
Request for Meal Accommodation
° o o This form maybe used to request meal madifications for participants of the Child and Adult Care Food Program (CAGFP) who have a
physical or medical impairment. The care provider will work with par ig to ensure equal opp o
parficipate in the CACFP and receive program benefits. However, if the care provider is unable to accommedate your participant's meal
* maodification within the meal pattern requirements, a Medical Statement completed by a State licensed Medical Professional will be

needed (CACFP 17-2016)

Parent/Guardian:

Completing the Request for Meal Accommodation form helps the care provider accommodate meal modifications within the meal
pattern requirements for parficipants with a mental or physical impairment. Your participation in this process is important and allows for
advanced planning and preparation needed to provide the accommodation. The care provider is not required to provide a specific
substitution (such as a parficular brand name), but must offer a reasonable modification that effectively accommodates your
participant’s needs.

° ° ° Name of Parficipant: Date of Birth:
A | | e r TO O S e < : I f I < : fo O d I e Name of Parent/Guardian: Telephone:
° (2 4 Address. City StalelZip

M -
Email Address:
S rO W e rr I e S Specify any dietary restrictions or spacial instructions for meals:

Describe the parficipant's physical or mental impairment:

|IMPORTANT: Reimbursable milks for children two years old and older and adults include low-fat or fat-free milk, low-faf or fat-free
'actose reduced milk, low-fat or fat-free lactose free milk, low-fat or fat-free buttermilk, or low-fat or fat-free acidified milk (7 CFR
1226.20(a)(1)). Milk must be pasteurized fluid milk that meets State and local standards. Non-dairy beverages must be nutritionally

to milk and meet the nutntional standards for fortification of calcium, protein, vitamin A, vitamin D, and ather nutrients to levels
found in cow’s milk. The nutiient standards for non-dairy beverages are outlined in the CACFP regulations at 7 GFR 226.20(g)(3).

To see the non-dairy beverages that meet the this requi it visit hitps:#www education.n d-and-adult-

° ° I °
° lcare-food-program/
In accordance with Federa\ civil rights law and us Depamemqugrmulmre (USDA) civil ights regulations and policies, the USDA, its
° Agendies, offices, and emp and

inor g USDA programs are prohibited from dlssnmlnatmg
based on race, color, nahonal ongm sex, d\sab\hty age, or reprisal or retaliation for prior civil rights activity in any program or activity
conducted or funded by USDA.

o [ ) (] ° ° ° [ ) Persons with disabilities who require alternative means of communication for program information (e g. Braille, large print, audiotape,
American Sign Language, efc.), should contact the Agency (State or local) where they applied for benefits. Individual who are deaf, hard
— of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877- 8339. Addiionally, program
, information may be made available in languages other than English
° ° ° To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Farm, (AD-3027) found online at
htto:www ascr.usda.govicomplaint filing cust html and at any USDA office, or write a letter addressed to USDA and provide in the letier
— all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9892. Submit your completed form or
’ ’ letter to USDA by:
(1) Mail: U.S. Department of Agriculiure
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW Return o —
Washington, D.G. 20250-9410; Phone number:
(2) Fax: (202) 6907442, or
(3) Email: program intake@usda. gov
This institution is an equal opportunity provider.

NEBRASKA

Nutrition Services
DEPARTMENT OF EDUCATION
Revised: April 2018

Internal Use — Child Care Provider Information

Date form received by child care provider:

Foliow-up:

CACFP Meal Pattern Training FY2023 Handout




Milk Substitutions

USDA Approved Non-Dairy Substitutes:

NEBRA s KA Fluid Milk Substitutions (all ages)

DEPARTMENT OF EDUCATION Non-Dairy Beverages Meeting the United States Department of Agriculture Substitution Criteria per 8 Flmd Ounces

Nutrients USDA Ripple 8th Kirkland Silk Pacific Walmart Kikkoman Sunrich
Criteria Continent | Signature All- Great Pearl Naturals

Original Original
Natural Value

per 1 cup/8 Organic Original

e .5 Original Organic Soymilk
Non-Soy Ultra Soy | Original Savillk

oz fluid oz Soymilk

Soymilk
Dairy-Free S

Soymilk
Original Soymilk Original
Children under 5
years may not be
served flavored

milk substitutions

Calcium (mg)

Protein (g)

Vitamin A (TU)

Vitamin D (TU)

Magnesium (mg)

Phosphorus (mg)

Potassium (mg)

Riboflavin (mg)

Vitamin B12 (meg)

The Nebraska Department of Education does not endorse the companies or products listed. This chart is for informational purposes only. Contact the
manufacture at that tume of purchase to ensure that the product formulations have not changed Revised June 2021

CACFP Meal Pattern Training FY2023 Handout



Presenter Notes
Presentation Notes
Provide milk substitution handout.  Cow Equivalent milks which do not need a medical statement include – Lactose-Free, Soy milks etc., 


% Medical Statement

* Required if a disabillity is determined

— Intolerance or allergy to a food
component

— Impedes ability fo meet meal pattern

* Must be signed by MD, DO, PA, APRN

« Sponsor required to provide substitute

CACFP Meal Pattern Training FY2023

MEDICAL STATEMENT

Parent/Guardian: You have requested a meal accommodation for your parficipant of the Child and Adult Care Food Program (CACFP)
that cannot be achieved within the federal meal pattem requirements. Therefore, in order to meet your parficipant's needs, this form
must be completed and retumed to the care provider. The form must be completed by a State Licensed Health Care Professional
(Physician (MD or DO), Physician's Assistant (PA), Advance Practice Registered Nurse-Nurse Practitioner (APRN-NP), or
Chiropractor. A Licensed Medical Nurfion Therapist (LMNT) may also complete and sign when acting under the consultation of the
licensed physician.

Name of Participant: Date of Birth

Name of ParentiGuardian Telephone

Address: State/Zp:

Email Address:

Description of participant's physical or mental impairment that restricts the diet:

Specify any dietary restrictions or special instructions for meals:

If applicable, list foods to omit: If applicable, list foods to substitute:

Texture Modifications: Thickness Modifications:
Signature of State Licensed Health Care Professional Name of referring physician working with LMNT (if applicable):

Printed Name and Tifle: Phone Number: Date:

In accordance with Federal civil rights aw and U.S. Department of Agricutture (USDAY) civil rights requlations and policies, the USDA,
its Agencies, offices, and employees, and institutions participafing in or administering USDA programs are prohibited from
discriminating based on race, color, national origin, sex, disability, age, or reprisal or refaliation for prior civil rights activity in any
program or activity conducted or funded by USDA

Persons with disabilifies who require altemative means of communicafion for program information (e.q. Braille, large prnt, audiotape,
Amenican Sign Lanquage, etc.), should contact the Agency (State or local) where they applied for benefits. Individual who are def,
hard of hearing or have speech disabiliies may contact USDA through the Federal Relay Serace at (800) 877- 8339. Additionally,
program information may be made available in languages other than English

Tofile & program complaint of discrimination, complede the USDA Program Discriminafion Complaint Form, (AD-3027) found online at:

hitp:fwww.ascr.usda gov/complaint filing cust_html and at any USDA office, or write a letter addressed to USDA and provide in the
Ietter all of the information requested in the form. To request a copy of the complaint form, call (366) 632-9992. Submit your completed

form or lefter to USDA by:

Handout



Presenter Notes
Presentation Notes
“Medical statement required when a disability requires a non-dairy beverage that is not nutritionally equivalent to cow’s milk…”
Impedes ability for participants to meet meal pattern due to a medical .  


 Must be offered and made
available throughout the day

 Mealtimes: Water is not a part of o
reimbursable meadl

— Cannot ask “*do you want water or
milk2”

— May not be served in place of milk

— May be offered alongside milk af
meals or at snack

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Drinking plenty of water is important


Meat/Meat Alternates - Lunch

Food Components and Food Items Ages 1-2 Ages 3-5 | Ages 6-12 Ages 13-18*
(At-Risk afterschool programs
& Emergency Shelters)
Meat/meat alternatives
Lean Meat, poultry, or fish 1 ounce 1 1/2 ounces | 2 ounces 2 ounces
Tofu, soy product, or alternate protein product® 1 ounce 1 1/2 ounces | 2 ounces 2 ounces
Cheese 1 ounce 1 1/2 ounces | 2 ounces 2 ounces
Large Egg 1/2 3/4 1 1
Cooked dry beans or peas 1/4 cup 3/8 cup 1/2 cup 1/2 cup
Peanut butter or soy nut butter or another seed |2 Tbsp. 3 Tbsp. 4 Tbsp. 4 Tbsp.
butter
Yogurt, plain or flavored, sweetened or 4 ounces or |6 ouncesor |8ouncesor |8ouncesorlcup
unsweetened™ 1/2 cup 3/4 cup 1 cup
Nuts—no more than 50% of requirement m/ma 1/2 ounce = |3/4ounce = |1ounce = 1 ounce = 50%
50 % 50 % 50 %

CACFP Meal Pattern Training FY2023




% Meat & Meat Alternates (M/MA)

 Nuts & seeds e Fish

* TOfU * EQQs
 Dry beans and ¢ Pork

PEUS « Cheese
» Chicken . Beef

» Turkey

Resource

CACFP Meal Pattern Training FY2023
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% Meat/Meart Alternates

- Fresh/frozen animal meat (fish, beef, pork, chicken, furkey)-
will provide higher yields & more nutritionally dense choices
over commercially prepared products

* Natural cheeses - Cheddar, Mozzarella, Colby, Muenster -
milld?r cheeses are more acceptable to a young child’s
palate

- Eggs — Scrambled, Boiled, etc. — offers a nice change to the
menu

 Beans/Legumes - low-cost option

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Ideas: WG burrito with scrambled eggs with cheese, tater tots, fruit & milk.


% Meat & Meat Alternates (M/MA)

Lunch Meat, bologna, hot dogs
* Must be all meat

« Can not contain fillers,
extenders or byproducts

- Extenders add "bulk” to
foods without same nutritional
value.

« Ok, if less than 2% (spices, etc.)

Keep labels for these foods!

CACFP Meal Pattern Training FY2023



% Byproducts, Cereals & Extenders

« Cered|  Whey protein

. Soy protein concentrafte®
concentrate*® * Dried milk

 [solated soy protein® « Soy flour*

« Sodium caseinate « Wheat gluten

« Starchy vegetable flour * Tapioca dextrin

« Vegetable starch
J . *Indicates Alternate Protein Product — may be
* Dry or dried whey OK but not all created "equal” so MUST obtain
product specification

CACFP Meal Pattern Training FY2023



% Hot Dog Example

Is this Creditable?¢ Yes or No

Ingredients: Beef, water,|modified|
corn starch | contains 2% or less: salf,
potassium lactate, corn syrup,
sodium phosphate, natural flavor,
celery juice powder, sodium
diacetate, sea salt, paprika extract.

Answer: No

CACFP Meal Pattern Training FY2023



% Meat Alfernate - Yogurt

 Commercial yogurt products only

« SOy yogurt is a dairy-free option

4 0z. (2 cup) credits as 1 oz. of
meat alternate

« Contain no more than 23 grams
of total sugars per 6 oz serving

CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
Applies to all age groups ; Yogurt & milk is a creditable snack



% Meat Alfernate - Yogurt

USDA
===

T o ry It Out! T
S me o e M
Food and Nutrition Service o
rt" ftable below fo help find yoguris you can serve at your site. r—
rid other mformation m the “Iogurts To Serve i the CACFP” list.
Choose Yogurts That Are Lower in Sugar boping list When Duying Yogurts to serve in your program. T
All yogurts served in the Child and Adult Care Food Program (CACFP) must not have ] 0 . s
more than 23 grams of sugar per 6 ounces. ;dl Llnllts m 1Dgu rt

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

‘otal Sugars

Grams (g)

Use ‘.h‘ N\lnnnon Facts label to find the sugars musF not H the serving size is f the serving size is: Total sugars mmst not
° ° Serving Size, in ounces (0z) or grams (g), —— fe more than e more than
of the yogurt. 4p 4750z 135g 18g
5g Soz 142g 19z
2 Find the Total Sugars line. Look at the 62 5250z 149 0g
number of grams (g) next to Total Sugars. e S30 150e e
N g 550z 156 ¢ 21g
[ (] Use the serving size identified in Step 1 . -
3 to find the serving size of the yogut in. ge 3750z le3g 2g
the table below. 10g 6oz 170 Beg
g 6250z 1Mg Mg
g 650z 184 Bz
Wnckudes Og A T o 12g 675 oz 1¥lg %z
Protein 1 >
1 the serving 1 the serving Toul sugars — — 7o e i
sizeis: sizeis: rrodyridd Veamin D 2mog 0% 148 7250z 206 g %e
T T 15 75 23 2
22502 64 ot iron Omg o H 2o = s
350z 9 13 Potassium 344mg 8% 16g 1750z 220g Wg
40z 3¢ 15¢ 17g 8oz 27g 3lg
s3oz 1508 20¢ Test Yourself:
= . * ol . *
= 108 Be ot ot atioyt zame B To Serve in the CACFP
Soz 27g g sugar limst?
(Chack your answer on th next page) " Serving Stee (or or g) Total Sugars (g):
° In the table, look at the number to the Serving Size:
right of the serving size amount, under -
the “Total Sugars™ columm. Total Sugars: hilla 6oz 143
If the yogurt has that amount of Ove o~
sugar, or less, the yogurt meets the = o b
sugar limit.
- P )
° LY
- (I
Serving sizes here refer to those commonly found for store-bought yogurts
selected opTions S

More training, menu planning, and nutrition education materials for the CACFP
be found at https:// =5 en if you always buy the same brands and flavors of yogurt, ba sure to check the sarving size and
can be found al leamnutrition usda gov. 1 to make sure they match what you have written in the list above.

ge 1: This yogurt has 9 grams of total sugars per 8 ounces (227 grams).
The moman ameunt of total sugars allowed m 8§ oumces of vogurt is 31 grams. 9 is less than 31, so this yogurt mests the sugar lnnit.

EN5-652 Slightly Revised October 21
USDA 15 an equal opportunity provider, empl

CACFP Meal Pattern Training FY2023
Handout



Presenter Notes
Presentation Notes
You have two handouts – get them out. 
Use yogurt examples at tables. 


% Example:

« Step 1: ldentity the serving

size: 8 oz

« Step 2: Find the amount for
total Sugars: 9 grams

—

s the yogurt creditable?

Yes

CACFP Meal Pattern Training FY2023

Serving Size in Ounces
Nutrition Facts

4 servinds per container
| Serving size 8 o0z (227¢

Amount per serving

Calories 130
% Daily Value*
Total Fat 2¢g 3%
Saturated Fat 1.5g 8%
Trans Fat Og
Cholesterol 10mg 3%
Sodium 160mg 7%
Total Carbohydrate 21g 7%
Dietary Fiber 4 17%
Includes Og Added Sugars 0%
Protein 10g
-
Vitamin D 2mcg 10%
Calcium 257mg 20%
Iron Omg 0%
Potassium 344mg 8%

Resource


Presenter Notes
Presentation Notes
Group instruction 


% Test your knowledge

s the yogurt creditable? Yes or No

Strawberry banand

N“ - -
<'ﬁut 5 servings per container

Serving size 2/3 cup (170g)

————)
Amount per serving
calories 150
% Daily Value*
Total Fat 1g 1%
Saturated Fat 0.5g 3%
Trans Fat 0g
Cholesterol less than 5mg 2%

Sodium 80mg 3%

Total 11%
otal Sugars 229

< includes 17g Added Sugars 34%

D

Pro 58
[=————————————]
Vitamin D 3mcg 15%
Calcium 180mg 15%
Potassium 240mg 6%
Vitamin A 170mcg 15%
s
Nat a significant source of dietary
fiber and iron.

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

general nutrition advice

CACFP Meal Pattern Training FY2023

Serving Size
170 grams

Sugars
22 grams

Answer: Yes

Activity Packet




s the yogurt
creditable?¢
Yes or No

% Test your knowledge

\Sugars, 30%DV), Protein

CACFP Meal Pattern Training FY2023

Nutrition Facts

Serv. size: 1cup (1504),
Amount per serving: GAIOI'IES

130, TotalFat 1.50 (2%
DV), Sat. Fat 19 (5% DV),
Trans Fat 0g, Cholest. 5mg
2% DV), Sodium 90mg_[4%\
DV), Total Carh. 259 (9%
DV), Fiber Og (0% DV), Total Sugars
Sugars 21g (Incl. 159 Added 2] grams

Serving Size
150 grams

5g, Vit. D (10% DV), Calcium
(15% DV), Iron (0% DV),

Potas. (6% DV). Answer: No

Activity Packet




% Meat Alfernate - Yogurt

Non-Creditable Yogurt Products
* Frozen yogurt

* Drinkable yogurt

« Homemade yogurt

» Yogurt flavored products

* Yogurt bars

* Yogurt covered fruits & nuts

* Yogurt iIn commercially prepared smoothies

CACFP Meal Pattern Training FY2023



Breaded meat items
— Chicken nuggets, Fish sticks, etc.

% Combination Foods

Mixed dishes or Commercially

Prepared Foods
— Frozen pizza, Frozen burritos, Meatballs, etc.

Child Nutrition Label (CN) or Product Formulation Statement
required for these foods.

CACFP Meal Pattern Training FY2023




% Combination Foods

CN Label/ Product Formulation
Statement identifies:

» Quantity one serving
provides for each food
component represented

» Food components
Meat/Meat Alternate,
Vegetable, Grain

CACFP Meal Pattern Training FY2023



USDA - Crediting Handbook

Identifies which foods require =
Oddi-l-iongl documenTOTion CREDITING HANDBOOK FOR THE

Child and Adult Care
Food Program

Creditable

mmm Additional Information —_—
X

The edible chicken portion is creditable toward the

meats/meat alternates component. See the Meats/Meat
Alternates section in the Food Buying Guide. Commercial

chicken nuggets are creditable only if they have (1) a CN

label or (2) a Product Formulation Statement. Document

the meal pattern contribution of homemade nuggets with

a standardized recipe. For breading/batter crediting, see

the Grains section in the Food Buying Guide. Deep-fat

frying is not allowed as a way of preparing foods onsite.

Chicken nuggets credit if reheated using a method other

than deep-fat frying. This product has a high fat content m
and should be served on a limited frequency. ;

Chicken Nuggets

https://www.education.ne.gov/NS/forms/cacfpforms/newCACFPcreditinghandbook.pdf

CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
This book will be yours when you have completed your application and we come out for your personal training called a Notebook visit.

This book tells you if the food you want to serve can be part of a reimbursable meal. This is called creditable.

If you need information about a particular food before that visit you can pull up this book from our resources list on our web site.



Child Nutrition Label (CN)

CN Label

© Chicken Stir-Fry Bowl

Ingredient Statement:

e Chicken, brown rice, broccoli, red peppers, carrots, onions, water, olive oil,
S0Y Sauce, spices.

CN
e MK

Each 4.5 oz Chicken Slir-Fry Bowl provides 1.5 oz eg meat, 1.0 oz eq grains,
CN = cup dark green vegetable, % cup redforange vegetable, and Vecup other CN
vegetable for Child Nutrition Meal Pattern Bequirements. (Use of this logo
and statement authorized by the Food and Nutrifion Sarvice, USDA 0946).

CN

Net Wt.: 18 pounds PEC
0%

|-

Chicken Wok Company %ﬁlm or

CUELTHEE

1234 Kluck Street + Poultry, PA 1235 deal

CHMN Label Requirements
0 Srblefins It is important to know, the CN Logo (the box with
" CHN on each side that surmounds the meal patiern
o bl contribution statement) iz one of the four integral
o CN Logo parts of a label, which includes the product nama,
ingredient statement, and inspeaction legend. All

. four parts must be on the product carton in order
o Inspection Legend for the CN label o be valid.

CACFP Meal Pattern Training FY2023



Product Formulation Statement

Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/ALA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Code No.:

Mamufacturer: Case/Pack/Coumt/Portion/Size:

L Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of MeatMeat Altemate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
X
X
X

A. Total Creditable M/AA Amount'

*Creditable Amount - Multiply ounces per raw portion of creditzble i jent by the FBG Yield I

II. Alternate Protein Product (APF)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If

APP is used, you nust provide do« tion as descnbed i Attachment A for each APP used.
Description of APP, Ounces Multiply U of Divide by | Creditable
manufacture’s name, Drv APP Protein 18%* Amount
and code number Per Portion AsTs* APP##=
X +by
X +by
X by
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest %4 oz)

*Percent of Protem As-Is 15 provided on the attached APP documentation.

#%]8 15 the parcent of protein when fully kydrated.

***(reditable amount of APP equals cunces of Dry APP multiphied by the percent of protein as-is divided by 18.
'Total Creditable Amount must be rounded down to the nearest 0250z (149 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, vou do not need to round down m bex A (Total
Creditsble MMA Amount) mntil after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

Total creditable amount of product (per portion}
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a ounce serving of the above
product (ready for serving) contains ounces of equivalent meat'meat altemate when prepared
according to directions.

1 further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR. Parts 210, “0 225,226, Appendix A) as demonstrated by the attached supplier documentation.

Signature Title

* Food Analysis from food
manufacturer

» Details what food
components are contained
INn the product and how they
conftribute by weight to
meeting the meal pattern

Printed Name Date Phone Number

CACFP Meal Pattern Training FY2023
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% Combination Foods Documentation

Commercially prepared or combination food items without ©
CN label or Product Formation Statements are not creditable

Must keep CN labels on file

CN labels must be updated in your files annually
- Why? Formulations and recipes are updated frequently

Document date the CN label was retrieved from the food
item package

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Commercially prepared breaded or battered meat or fish products that have a CN label allow you to determine the amount that can be credited as Meat/Meat Alternate. May also include a Fruit/Vegetable and/ or Grains/Bread.




Child Nutrition (CN) Label

MEI-1490-VEA

LABELED FON

Chi]dNulritinn

"'@
()
3

ﬂ
AdvancePierre

Foods

AdvancePierre Foods, Inc.
9990 Princeton Glendale RD

Cincinnati, OH 45246
www.advancepierre.com

Country Fried Breaded Beef Patties
Stick Shaped- Made With Applesauce

INGREMMENTS: Ground Beef (Mot More Than 20% Fat), Water, Unsweetenad Applesauce [Apples, Water (May Contain Erythorbic
Acid), (May Contain Ascorbic Acid)], Textured Vegetable Protein Product [Sov Flour, Zinc Oxide, Miacinamide, Ferrous Sulfate,
Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyndoxine Hydrochlonde (B6), Riboflavin
(B2), Cvanocobalamin (B12), (May Contain Caramel Color)], Seasoning [Soy Sauce (Fermented Soybeans, Wheat, Salt), Sugar,
Mattodextrin, Salt, Spices, Garlic Powder, Onion Powder, Soybean Oil, Disodium Inosinate and Disodium Guanylate, Natural Flavors,
Extractive of Paprika], Dehydrated Onions, Salt, Potassium and Sodium Phosphates. Breaded with: Whole Wheat Flour, Ennched
Wheat Flour (Enniched with Miacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Dehydrated Potatoes (Potatoes,
Mono and Diglycerides, Dextrose) Yeast, Sugar, Sailt, Soybean (il (Processing Aid). Battered with: Water, Whole Wheat Flour,
Enriched Wheat Flour (Enriched with Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Potato Flour, Salt, Modified
Con Starch, Leavening (Calcium Acid Pyrophosphate, Monocalcium Phosphate, Sodium Bicarbonate), Flavor (Contains Maltodextrin,
Sall and N:tur:l Fiamrsl Hydmirzed Corn Protein, Dnlon Pomd-er. Garllc Pmder. ‘reasi Emct Chn:hen Brnm S;m:e Set in

Four 0.97 oz Fully Cooked Country Fried Breaded Beef Patties-Stick Shaped Made with Applesauce Provide 2.00
oz. Equivalent MeatiMeat Alternate and 1.00 oz, Equivalent Grains For Child Nutrition Meal Pattern Requirements

(Use of This Logo and Statement Authorized By the Food and Mutrition Service, USDA 02-14.)

Comments or questions about Adwanceferre products? Ca'l toll free 800-317-2333  www.AdvancePierne.com

14164-20

L, MIEAL, RECUNREMERNS
LM14164-20WG51 030916

00880760041655

CACFP Meal Pattern Training FY2023

Activity Packet



Presenter Notes
Presentation Notes
The CN label is easily identified by it’s distinct border and used as a resource to determine how the food item meets the CACFP meal pattern requirements.  A  CN Label can be found on the packaging of some commercially prepared food items (mainly purchased from large food vendors) and through USDA foods (formerly known as commodity foods).

This fully cooked beef patty provides 2oz of meat/meat alternate.

Commercial combination dishes (like lasagna, pizza or a soup) are not creditable for Meat/Meat Alternate component unless they have a Child Nutrition label.


% Test your Knowledge

How many beef sticks do Four 0.97 Full Cooked

you need to serve to a Country Fried Beef Patties-

3-5-year-old @ lunch? Stick Shaped Made with
Applesauce provide 2.00 oz
Equivalent Meat/Meat

Lunch/Supper — Minimum Alternate, and when 1.00 oz.

Servings Equivalent Grains for Child
1.5 ounces Meat/Meat Alternate | Nutrition Meal Pattern

Requirements.

Activity Packet

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Take out your meal pattern and look up how much a 3-5 year is required to be served at lunch (meat/meat alternate)
2.00 oz /4 beef sticks = 0.5 oz. per beef stick
1-2 year old – 1.00 ozs /0.5 oz =2 beef sticks
3-5 years old – 1.50 ozs  /0.5 = 3 beef sticks
6-12 years old – 2.00 oz/ 0.5 = 4 beef sticks



% Test your Knowledge

3 Beef sticks

Does the applesauce count as
a serving of fruit?

No

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Was there any fruit provided?  


=
% Test your knowledge

must be served to each 6-12-
year age group?

e am ) 4
m&%\'ﬁm AT B A
A R

Lunch/Supper — Minimum Serving
6 -12-year-old 2.0 ounces

ND © ND
"“m@'m!ﬁﬁmb& Br-PROBUCTS

Activity Packet
CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
Commercially prepared breaded or battered meat or fish products that have a CN label allow you to determine the amount that can be credited as Meat/Meat Alternate. May also include a Fruit/Vegetable and/ or Grains/Bread.




Test your knowledge

This product is not CN labeled. This form provides equivalent meat/meat alternate and grain product

Look at the Production
Formulation Statement

infarmation for a non CN labeled product.

Product name: Chicken Mini Corn Dog Manufacturer:
Case: 21.97 b Pack: 12/29.3 0z Count: about 40 per box_

Product code: 35038
Partion Size: 4 _mini's = 2.67 oz

Multiply FBG V’mld’( Creditable Amount )

M/MA

I. Meat/Meat Alternate

Description of Creditable Ingredients per = 4" Oz per Raw Portion of
Foed Buying Guide [FBG) ( Creditable Ingredient

Mechanically Separated Chicken 20-24% \| 1.33 oz. cooked frank

X \125

A. Total Creditable M/MA Amount_ 1.25 oz. SN j

* Portion size - 4 mini corn dogs

Il. Alternate Protein Product (APP)
‘ Description of APP, Manufacturer's Ounces Dry APP Per | Multiply | % of Protein As-Is | Divide by Creditable
Name & Code Partian 18* Amount APP
| n/a — 1 X I
B. Total Creditable APP Amount
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % oz) 1.25 oz.

*1B is the percent of protein when fully hydrated.

lll. Grains
A. Does the product meet the whole grain-rich criteria? Yes_  No X
B. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast
Program required beginning 5¥ 2013-2014: EXHIBIT A

***Indicate to which Exhibit A Group (A-l} the product belongs: B

° ° °

Description of Product per USDA Food Buying Portion size of product as Waight of one ounce equivalent Creditable Amount . 4 I , , I ‘ , I ‘ Orl , do qs - ro V I d < ES ] ; 5 OZ Of

Guide (FBG)** purchased as listed in SP 30-2102 Exhibit A N °

&) (8) Nk o
o - : ° °
Batter coating Group B 1.34 oz. cooked 1oz (28g) 134o0:=1250z
meat/meat alternate (One mini corn
{rounded down to the near — == 1340z=1250z

dard of 16 grams creditable grain per oz eq.

A 2.67 oz (4 mini} serving of the above product (ready for serving], would contain_1.25 oz of equivalent meat/meat alternate and
1.25 o of bread alternate when prepared according to directions. | further certify that any APP used in the preduct conforms to thy
Nutrition Service Regulations (7CFR Parts 210, 220, 225, 226, Appendix A}

Fred L. Fish

dog =0.3125 ozm/ma

Labeling Scientist 4722023

This product is not CN labeled ~ CN equivalant meat / meat alternate cakulations are subject to change without notice. Cantact FF for the most current information

This form is not valid after June 30, 2014 for National School Lunch Programs. It is valid for CAFP and SFP only

Activity Packet
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Presenter Notes
Presentation Notes
1.25 oz /4 mini corn dogs = 0.3125 oz. per mini-corn dog
1-2 year old – 1.00 ozs /0.3125 =3.2 mini corn dogs
3-5 years old – 1.5 ozs  /0.3125 = 4.8 mini corn dogs
6-12 years old – 2.00 oz/ 0.3125 =6.4 mini corn dogs




Test your knowledge

RESEALABLE P

How many mini corn dogs must be

provided to 6-12-year age group:

- mmmmmms
% M mﬁmmuxa J

Lunch/Supper — Minimum Serving

6 -12-year-old — 7 mini corn dogs

il
1

L 7cPROTEN
m."a-—»-h

HORMONES 53 STERDICS
-

CN labels/PFS are not indicators of
healthy choices or economical.

.| Amount Per Serving

" | Calories

CACFP Meal Pattern Training FY2023

Nutrition Facts

30 servings per container

4 Mini Corn Dogs
(769)

220

Serving size

% Daily Value®

| Total Fat 13g 17%
Saturated Fat 3.5g 18%
Trans Fat Og

Cholesterol 25mg 8%
"1 Sodium 510mg 22%
Total Carbohydrate 19g 7%
Dietary Fiber < 1g 2%

Total Sugars 7g
Includes Og Added Sugars 0%
Protein 7g 14%

Not a significant source of vitamin D, calcium, iron, and

potassium

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

Activity Packet



Presenter Notes
Presentation Notes
1.25 oz /4 mini corn dogs = 0.3125 oz. per mini-corn dog
1-2 year old – 1.00 ozs /0.3125 =3.2 mini corn dogs
3-5 years old – 1.5 ozs  /0.3125 = 4.8 mini corn dogs
6-12 years old – 2.00 oz/ 0.3125 =6.4 mini corn dogs




=)
% Meats / Meat Alternates

Non-Creditable Meat/Meat Alternates
* Imitation cheese or cheese products

e Canned cheese sauce or meat
sgquce Y

e Powdered cheese
e Cheese soup
* Bacon, pepperoni

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Cheeses that are labeled “Imitation” or “Cheese Product” are not creditable!
(Cheese food, food substitute and Cheese Spread are creditable at double the minimum amount.)

If you have a question about whether a food is creditable, check out the Crediting Foods Book



http://www.google.com/imgres?q=meat+sauce&hl=en&biw=1015&bih=608&tbm=isch&tbnid=AMppznxF7XH5MM:&imgrefurl=http://shopluigis.com/store/index.php?main_page=product_info&cPath=5_14&products_id=45&docid=DAkhuD1oNu4nNM&w=300&h=584&ei=62NATqzXBdGrsAK-1bw6&zoom=1
http://www.google.com/imgres?q=pizza&hl=en&sa=X&biw=1015&bih=608&tbm=isch&prmd=ivnscme&tbnid=JvTXR--4DuoR4M:&imgrefurl=http://seopizzax.com/info/&docid=SKPuiBngRE76hM&w=438&h=326&ei=-1pATtiTA6KQsQLKxY3EBw&zoom=1

% Meat/Meat Alternates

How to Record Meat/Meat Alternates:
Total weight prepared
Chicken Breast — 15 lbs. (fresh/frozen)
Red Beans—-1 #10 Can or 16 oz pkg.
**Yogurt—-6-16 oz

Fat content on ground meat
Ground Beef (90/10) - 5 Ibs. (fresh/frozen)

Child Nutrition Label/Production Formulation

« Name of Product: Beef Pattie Sticks

Quantity Prepared: 20 lbs. frozen

« How it contributes to meal: 4 sticks provide 2 oz m/ma & 1 oz of wg

**Yogurt also requires brand name, flavor & sugar content per serving size**
CACFP Meal Pattern Training FY2023



Presenter Notes
Presentation Notes
Tips: Ground Beef/Pork – multiple purposes – Spaghetti, Goulash, taco’s
Chicken – frozen tenderloins seasoned; frozen – placed in crock pot and shred it




Complete - Menu Production Record

A.M. SNACK 1) Peaches Canned~ diced 1) 3 - #10 Cang
(Select 2 different components)

Milk, Fluid Vegetable, Fruit, |2]| Yogurt Vanillew - “Brand

or Juice Meat or Meat Wame” 13 g sugaw [/ 8 ozs
Alternate Svg. Sige

Grains

2) 5 - 32 -ounce contounery

LUNCH 1) Milk 1)1/2 gallons * W and 3 gallons *1%
1) Milk, Fluid

|2]| Beef Fingers Frozen 2) 151by

2) Meat/Meat Alternate CN label: 4 Beef Fingers= 2 o3 M/MA
3) Peas -
3) Vegetable Canned 3)2 - #10 Cans
4) Tater Tots
4) Vegetable or Fruit Frozen 4) 3 - 36 oz Bags
5) Beef Fingers -
5) Grains Breading ijzen;-’”H'g a) 1 5y (Saume as above)

CN Label: 4 Beef Fingers = 1 oz

Equivalent Graing

CACFP Meal Pattern Training FY2023 ACTIVITY Packet



Presenter Notes
Presentation Notes
Ground Beef – Identify the fat content in meat such as 90/10 or 80/20 – the amount of fat affects the yield the product provides (the more fat the less the yield)



CACFP Meal Pattern Training FY2023



% Fruits & Vegetables

Separate components

Acceptable forms:

Fresh
Frozen

Canned (not home-canned)
— Use fruits canned in juice or light syrup

Dried

Pasteurized 100% Juice - Only allowed once a day -
smoothies are considered a juice

CACFP Meal Pattern Training FY2023

Resource



Presenter Notes
Presentation Notes
All these forms of fruits and vegetables are creditable in the CACFP .
Juice is only allowed to be served once per day even if two separate groups of children come to the facility.  (once on menu.)


% Fruits & Vegetables

» Breakiast: 1 food component
— Fruit, vegetable or combination

* Lunch & Supper: 2 components
— 1 Vegetable & 1 Fruit or 2 vegetables

» Snack: Optional
— 2 food components

'fl' |
(Not two fruits or two veggies)

A
’ 4
|

s
i

CACFP Meal Pattern Training FY2023



% Fruits &Vegetables - Lunch

Minimum Servings Required

Food Components and Food Items Ages 1-2 Ages 3-5 | Ages 6-12 Ages 13-18'
(At-Risk afterschool programs
& Emergency Shelters)
Vegetables’® 1/8 cup 1/4 cup 1/2 cup 1/2 cup
Fruits®® 1/8 cup 1/4 cup 1/4 cup 1/4 cup

CACFP Meal Pattern Training FY2023




% Fruits & Vegetables

« 1 c.leafy greens = c. serving of veggies
— Spinach, leftuce, kale

» 2 C. cooked greens = 2 C. veggie &
— Collard greens

« 4 C. dried fruit =2 C. serving of fruit A
— Raisins, dried cranberries

CACFP Meal Pattern Training FY2023



Fruits & Vegetables

Do Not ...

 Serve 2 forms of the same
I'M A vegetable or fruit
VEGETABLE — Mashed potatoes & Tater-tofs

— Tomatoes & Tomato Juice

 Count cooked dried beans/peas as
a vegetable & a meat/ma

« Display personal distaste

 Withhold fruit as a dessert

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Home canned food items pose a high food safety risk and should never be used

Limit salt and fat when serving vegetables

All components must be served at the same time.  No food should be treated as special and withheld.

Be a role model, be enthusiastic about all foods served.

Cooked dry beans may count as either a meat/meat alternate or a vegetable, but NOT both!

The regulations state 2 different fruits and vegetables are required.  Applesauce and apple juice are from the same fruit and cannot be credited as the two required components for the meal.


Fruits & Vegetables — Menu
% Production Records

How to Record Vegetables/Fruits:
Quantity prepared — Weight or by individual unit (Utilized when recording
fresh produce)

 Bananas — 15 lbs. or 60 Medium Size

« Oranges — 5 Ibs. or 45 Medium

Purchase Unit — Weight (Fresh, Frozen, Can)
« Tater-tots — 10 Ibs. frozen or 6 — 16 oz bags (frozen)
« Corn-4-#10 Cans or 4-32 oz bags (frozen)

CACFP Meal Pattern Training FY2023



Complete - Menu Production Record

BREAKFAST
1) Milk, Fluid

) Vegetable, Fruit or Juice

3) Grains (by weight)
Or Meat/Meat
Alternative
(limit 3x week)

1) Milk

2) Oranges I

3) Eggs

Fresh~ mediwm |

Lowge~ Scrambled

1) 1/2 gallons * W and 3 gallons * 1%

2) 45 mediwm ovanges

3) 4 dogen large eggs

A.M. SNACK

(Select 2 different components)
Milk, Fluid

egetable, Fruit, or Juice
Meat or Meat Alternate
Grains

| 1) Peaches ‘

2) Yogurt

ICWchedzl

Vanilow -“Brand
Name” 13 g sugowr [ 8 oz
Svg. Sige

CACFP Meal Pattern Training FY2023
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% Creditable Grains

* Whole
 Enriched
* Fortified

— Vitamins and minerals added to grain

Example of Fortified Grain: “Rice, sugar, confains less
than 2% or less of salt & malt flavor; vitamins and
minerals: iron, vitamin C, vitamin E, niacin, vitamin A,
vitamin Bé, vi’rcmin B1, vitamin B2, folic CICid, vitamin
B12, vitamin D3"

CACFP Meal Pattern Training FY2023



% Whole Grains

 The amount of whole grain determines
whether a grain credits as whole grain-rich
(WG) — at least 50% or more

» At least 1 serving of grains per day must be
whole grain-rich

 |If only one meal/snack is served per day the
grain must be a whole grain

CACFP Meal Pattern Training FY2023



Whole Grains

USDA
===

S  Uniod States Department of Agriculture

Food and Nutrition Service

[ ]
R U I e Of T h re e ™ Identifying Whole Grain-Rich Foods for the

Child and Adult Care Food Program Using the Ingredient List
] [ [} The ingredient list is printed on the food packaging of products. This list includes information on flours, grains, and other
‘ ‘ ingredients that are in the product. On the ingredient list, the ingredients are listed in order of quantity. If a whole grain is
O e rO I n I ( : O O f ; ( : O n O I n listed first, you know there is more of that whole erain than anything else in the food
—
In the United States Depariment of Agriculture’s Child and Adult Care Food Program (CACFP). you can identify grai
that are whole grain-rich by looking at the first three grain ingredients that appear on the ingredient list. This mx i

known as the Rule of Three. If the ingredient list does not include three grain ingredients. you only have to look at the
grain ingradients that are present. Some whole grain-rich foods may have only one grain ingradient

° L]
In the CACFP, at least one offering of grains per day must be whole grain-rich for children and adults. Grain-based
‘| O O 30 W I I O | ‘ ! g rO I I I S / O r -|- | I < ! f I rS -|- desserts may not count towards the grain component in the CACFP, even if the grain-based dessert is whole grain-rich
° ° I ° -|- -|- | | | Step-by-Step Guide To Identifying Whole Grain-Rich Foods Using the Rule of Three

’ ’ Find the ingredient list »

[ ]
O e W O e O e I C e Enlilgli?l‘fpl};h\i‘l;sx:%lu}fﬁd INGREDIENTS: Whole-wheat flour, water, yeast, brown
e o o 3 Hiy > sugar, wheat gluten, contains 2% of less of sach of the

look at the full ingredient list to 3
determine if the bread is whole following: salt, dough conditioners, soybean oil, vinegar,
orain-rich. cultured wheat flour, citric acid

L 2, 3. L 5.
_Find the Simplify the Look at Look at the Look at the
ingredient > ingredient > _the fi|_-s| | second grain [ 3 third grain

list list ingredient ingredient ingredient

d  The ingredient list shown here

is for a frozen cheese pizza INGREDIENTS: Crust: Whole-wheat flour, enriched
Because pizza is a combination wheat flour (bleached wheat flour, malted barley flour,
food. you can see the ingredients niacin, reduced iron, thiamine mononitrate, riboflavin,
for all the foods within the folic acid), wheat bran, water, soybean oil, dexirose,
cheese pizza. such as the crust. baking powder, yeast, salt, dough conditioners, wheat
cheese. and sauce. are listed 4 gluten, contains less than 2% of each of the following:

° L] L] L]
within one ingredient list. In vegetable shortening, sesame flour, preservatives.
this ﬁample:\-'ou would look at Shredded mozzarella cheese: Pasteurized part skim
the ingredients for the crust. to milk, cheese, cultures, salt, enzymes. Sauce: Water,
determine if the grain component tomato paste, pizza seasoning, modified food starch.

of this food is whole grain-rich.

( I L] e ) C O r S O rC More training, menu planning, and nutrition education materials for

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

CACFP Meal Pattern Training FY2023 Handout




% Whole Grain Key Words

 Whole Durum flour « Bulgur

 Whole Wheat Flour  Whole Grain Barley

« Whole Grain Corn Flour « Whole Wheat Pasta

« Graham Flour « Whole Grain Noodles

« Cracked Wheat « AMmaranth

« Bromated Whole Wheat « Oats (Quick Cooking;
Flour Instant & Steel Cut)

 Millet Flakes « Whole Corn Masa, Whole

. Quinoa I(:“Tgtrjrp Meal, Whole Corn

 Brown Rice/Wild Rice

CACFP Meal Pattern Training FY2023



% Whole Grains

Preparing homemade grains:

« WG if weight of whole grains is equal to or
more than the weight of the other grains

« Example:

Bread contains 3 grain ingredients
— Y2 c. enriched wheat flour (50% of grain weight)
— V4 c. whole-wheat flour (25% of grain weight)
— /4 C. whole oats (25% of grain weight)

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Talking about a bread product, which is non-mixed. 

For example, multigrain bread and crackers.


% Whole Grains

 When a whole grain-rich food is not served:

— The meal or snack containing a grain with the lowest
reimbursement will be disallowed

* E.g., no whole grain-rich food was served for breakfast, lunch, or
snack, the snack would be disallowed

CACFP Meal Pattern Training FY2023
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% Test Your Knowledge

s this whole grain riche Yes or No

Ingredients: Whole-Wheat Flour, water,
enriched unbleached wheat flour (wheat flour,
malted barley flour, niacin, iron as ferrous

sulfate, thiamine mononitrate, enzyme,
riboflavin, folic acid), graham flour, sugar,
wheat gluten.

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Have the participants look at the ingredients to determine if this is a whole grain rich product.  Answer is on the next slide.


=
% Test Your Knowledge

s this whole grain riche Yes

IngredientsctWHOLE-WHEAT FLOUR, water,
enriched unbleached wheart tlour(wheat flour,
malted bariey flour, niacin, iron as ferrous

sulfate, thiamine mononitrate, enzyme,

riboflavin, folic acid)«graham flourysugar,
wheat gluten.

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Have the participants look at the ingredients to determine if this is a whole grain rich product.  Answer is on the next slide.


% Test your Knowledge

s this a Whole Graine Yes or No

Ingredients: Made with Smiles and
Whole Wheat Flour, Enriched Wheat Flour
(Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid),
Cheddar Cheese ([Cultured milk, salt,

enzymes] Annatto), Vegetable Oils

(Canola, Sunflower and/or Soybean) Salt,

Contains 2% or less of: Yeast, Autolyzed = B mmﬂ'
yeast extract, paprika, spices, celery, ir WULE GRAN ©
baking soda, monocalcium phosphate, Ay oveoos
onion powder. IETNTSE0L1T

CACFP Meal Pattern Training FY2023 ACTIVITY Packet




% Test your Knowledge

s this a Whole Graine

) : Made with Smiles and
C Whole Wheat FloupEnriched Wheat Flour
(Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid),
Cheddar Cheese ([Cultured milk, salt,
enzymes] Annatto), Vegetable Oils
(Canola, Sunflower and/or Soybean) Salt,

Contains 2% or less of: Yeast, Autolyzed
yeast extract, paprika, spices, celery,
baking soda, monocalcium phosphate,
onion powder.

CACFP Meal Pattern Training FY2023
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% Test your Knowledge

Is this a Whole Graine Yes or No

Ingredients: Unbleached enriched flour
(Wheat flour, Niacin, Reduced Iron,
Thiamine Mononitrate (Vitamin BY),
Riboflavin (Vitamin B?), Folic Acid), Whole

Grain Wheat Flour, Soybean Oil, Sugar,
Partially Hydrogenated Cottonseed OQil,
Leavening (Calcium Phosphate and/or

Baking Soda) Salt, High Fructose Syrup,
Soy Lecithin.

Bakﬂd with

CACFP Meal Pattern Training FY2023

Activity Packet




% Test your Knowledge

s this a Whole Graine No

Ingredients: Unbleached enriched flour
(Wheat flour, Niacin, Reduced Iron,
Thiamine Mononitrate (Vitamin B?),
Riboflavin (Vitamin B?), Folic Acid), Whole

Grain Wheat Flour, Soybean Oil, Sugar,
Partially Hydrogenated Cottonseed Oil,
Leavening (Calcium Phosphate and/or

Baking Soda) Salt, High Fructose Syrup,
Soy Lecithin.

CACFP Meal Pattern Training FY2023



% Test your Knowledge

Is this a Whole Graine Yes or No

Ingredients: Whole Wheat, Degermed Yellow Corn
Meal, Enriched Flour (Wheat Flour, Niacin, Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Vegetable
Oil (Soybean, Canola, and/or Rice Bran), Sugar.
Contains 2% or less of Salt, Rye, Flour, Maltodextrin,
Yeast, Spices, Color added, Dextrose, Distilled

Monoglycerides, Baking Soda, Trisodium Phosphate,
Yellow Corn Flour, Calcium Carbonate, Autolyzed Yeast,
Dried Onion, Dried Garlic, Hydrolyzed Soy Protein,
Barley Malt Syrup, Citric Acid, Disodium Guanylate,
Natural Flavor, Freshness Preserved by BHT.

CACFP Meal Pattern Training FY2023
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% Test your Knowledge

Is this a Whole Graine No

Ingredients: Whole Wheat, Degermed Yellow Corn
Meal, Enriched Flour (Wheat Flour, Niacin, Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Vegetable
Oil (Soybean, Canola, and/or Rice Bran), Sugar.
Contains 2% or less of Salt, Rye, Flour, Maltodextrin,
Yeast, Spices, Color added, Dextrose, Distilled

Monoglycerides, Baking Soda, Trisodium Phosphate,
Yellow Corn Flour, Calcium Carbonate, Autolyzed Yeast,
Dried Onion, Dried Garlic, Hydrolyzed Soy Protein,
Barley Malt Syrup, Citric Acid, Disodium Guanylate,
Natural Flavor, Freshness Preserved by BHT.

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Answer: NOT whole grain-rich (WGR).
Why:  Rule of Three says first grain ingredient must be whole and next two must be whole or enriched
Whole Wheat
Degermed yellow corn flour – not whole or enriched
 
BUT - YES it does credit as a grain
Why:  Because the first grain ingredient is a whole grain.


% Test you Knowledge

s this a Whole Graine
Yes or No

Ingredients: Semolina (Wheat),
Durum, Wheat Flour.

Vitamins/Minerals: Vitamin B3

(Niacin), Iron (Ferrous Sulfate),
Vitamin B!, Vitamin B2, Folic
Acid

CACFP Meal Pattern Training FY2023 ACTIVITy Packet




% Test you Knowledge

s this a Whole Graine No

Ingredients: Semolina (Wheat),
Durum, Wheat Flour.

Vitamins/Minerals: Vitamin B3

(Niacin), Iron (Ferrous Sulfate),
Vitamin B, Vitamin B?, Folic Acid

CACFP Meal Pattern Training FY2023



% Test you Knowledge

s this a Whole Graine
Yes or No O
Ingredients: Whole Grain Durum Wheat

CACFP Meal Pattern Training FY2023 ACTIVITY Packet




=
% Test you Knowledge

s this a Whole Graine Yes ©
o=
Flour. EXCELLENT SOURCE OF FIBER - ALL NATURAL

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Yes, creditable as whole grain-rich

Why? Only ingredient is whole grain durum wheat flour



% Test you Knowledge

s this a Whole Graine
Yes or No

Ingredients: Enriched Wheat Flour [flour,
malted barley flour, reduced iron, niacin,
thiamin, mononitrate (vitamin B?) riboflavin
(vitamin B2) ] Water, Whole Grain Wheat
Flour, Sugar, Yeast, What Gluten, cellulose

fiber, calcium sulfate, salt, soybean oil,
preservatives (calcium propionate, sorbic
acid), monoglycerides, soy flour, datem, grain
vinegar, citric acid, soy lecithin, vitamin D3,
potassium iodate.

CACFP Meal Pattern Training FY2023 ACTIVITY Packet




% Test you Knowledge

s this a Whole Graine No

Ingredients: Enriched Wheat Flour [flour,
malted barley flour, reduced iron, niacin,
thiamin, mononitrate (vitamin B?) riboflavin
(vitamin B%) ] Water, Whole Grain Wheat
Flour, Sugar, Yeast, What Gluten, cellulose

fiber, calcium sulfate, salt, soybean oil,
preservatives (calcium propionate, sorbic
acid), monoglycerides, soy flour, datem, grain
vinegar, citric acid, soy lecithin, vitamin D3,
potassium iodate.

CACFP Meal Pattern Training FY2023



% Test you Knowledge

Is this a Whole Grain@
Yes or No

Ingredients: Whole Wheat Flour, Water,
Wheat Gluten, Sugar, Yeast, Soybean Qil, Salt,
Molasses, Wheat Bran, Calcium Propionate
(preservative), datem, monoglycerides,

calcium sulfate, cellulose gum, monocalcium
phosphate, cornstarch, soy lecithin, citric
acid, grain vinegar, potassium iodate.

CACFP Meal Pattern Training FY2023

Activity Packet




% Test you Knowledge

s this a Whole Graine Yes

Ingredients: Whole Wheat Flg

Wheat Gluten, Sugar, Yeast, Soybean Qil, Salt,
Molasses, Wheat Bran, Calcium Propionate
(preservative), datem, monoglycerides,

calcium sulfate, cellulose gum, monocalcium
phosphate, cornstarch, soy lecithin, citric
acid, grain vinegar, potassium iodate.

CACFP Meal Pattern Training FY2023




Grains — Minimum Serving Sizes

Food Components and Food Items Ages 1-2 Ages 3-5 | Ages 6-12 Ages 13-18!
(At-Risk afterschool programs
& Emergency Shelters)

Grains (oz equivalent)*®’

Whole grain-rich or enriched bread 1/2 ounce 1/2 ounce 1 ounce 1 ounce

Whole grain-rich or enriched bread product such |1/2 ounce 1/2 ounce 1 ounce 1 ounce

as biscuit, roll or muffin

Whole grain-rich, enriched or fortified cooked 1/4 cup 1/4 cup 1/2 cup 1/2 cup

cereal (dry/cold)®’ cereal grain and/or pasta

CACFP Meal Pattern Training FY2023




% Grains Char

CACFP Grain Serving Sizec'”

Cirvup & Clemer Equivalent = Conowp A
Berml bype combimg 1 o e = 22 g o 118 0%

Beral sticks jhanl) Ya0x

Group B (Dlence Equivaleni = Corowp B

Ounce Equivalent Grains

« Grains credit as ounce
equivalent instead of =

Bums [famburger aud hot dog)
Fag
Esgnks mufhs

“servings”

Rialls {whre, whale-whiad, whls gran-cch)

sk

Tetillan: {adarat dr Goem)

Testilla cheps [ahese ar o)
Tacer aardls

- Let's look at differences s

Pie cnmt (et et ol bemate pars ondy]

Wl

between groups S ——

Yoz eq = 42 pmar 1.5 ax

Vo ok ag = IH e o 10 o

Ve nx e = 14 g ar 05 ax
Gevup E? s Equivaleni = (orowsp E

Fresech st

Gevup FY
Cirmin sl in thin cabegyary aoe et allowsd m
CACFT.
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% Grains Chart

Group B

Bagels

Batter type coating

Biscuuts

Breads (wlute, whole wheat, French, Italan)
Buns (hamburger and hot dog)

Egg roll skins

English muttins

Pita bread (wlute, whole-wheat, whole gramn-rich)
Pizza crust

Pretzels (sott)

Rolls (white, whole-wheat, whole grain-rich)
Sweet Crackers (graham crackers —all shapes, animal
crackers)

Tortillas (wheat or corn) Group C

Tortilla chips (wheat or corn) Cornbread

Taco shells Corn muffins
Croissants
Pancakes

Ounce Equivalent — Group B
lozeq=28gmor 1.0 oz

“Y20zeq=2lgmor0.75 0z
Y20zeq= 14 gmor 0.5 oz
Ysozeq="7gmor 0250z

Ounce Equivalent — Group C

lozeq=34gmorl2oz
Y20z eq= 26 gmor 0.9 oz
Y20zeq =17 gmor 0.6 oz
Ysozeq=9gmor0.3 oz

Pie crust (Meat/Meat alternate pies only)

Waffles

CACFP Meal Pattern Training FY2023



Combination Foods

Examples of Combination Foods:
(Pizza, Burrito, Chicken Tenders, etc.)

A combination food must have
« CN label or

* Production Formulation Statement or,
« Recipe

This Photo by Unknown Author is licensed .
under CC BY-NC-ND CACFP Meal Pattern Training FY2023


https://www.angsarap.net/2011/10/03/cheese-pizza/
https://creativecommons.org/licenses/by-nc-nd/3.0/

% Grains — Combination Foods

Key terms listed on CN Labels or Production

Formulation Statement:

« Ounce Equivalent = Whole Grain
» Creditable grain = Bread/Bread Alternate

CACFP Meal Pattern Training FY2023



% Grains — Combination Foods

s this a Whole Graine

Four fully cooked mini's corn dogs made with
chicken provides 1.25 oz Equivalent Meat/Meat

Alternate, and 1.25 oz. Bread alternate for Child
Nutrifion Meal Pattern Requirements.

No; but it is a creditable grain

CACFP Meal Pattern Training FY2023



% Test your Knowledge

s this a Whole Graine

Four 0.97 Full Cooked Country Fried Beef Patties- Stick
Shaped Made with Applesauce provide 2.00 oz

Equivalent Meat/Meat Alternate, and when 1.00 oz.
Equivalent Grains for Child Nutrition Meal Pattern
Requirements.

Yes

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Take out your meal pattern and look up how much a 3-5 year is required to be served at lunch (meat/meat alternate)


Grains — Breakfast Cereals

« Types: Ready-to-eat, granolq, instant, & regular hot cereal
* Must contain no more than é grams of total sugar per dry oz

« Use WIC Approved Grains & Breakfast Cereals List

BREAKFAST CEREALS — 12 to 36 OUNCE PACKAGE

COLD CEREAL *WHOLE GRAIN

CHOOSE FROM THESE BRANDS: GREAT VALUE: Wheat Squares®, Frosted Shredded
GEMERAL MILLS: Cheerios®, Multigrain Cheerios®, Wheat*, Bran Flakes*®, 0's*, Multigrain 0's®, Corn

Kix*, Berry Berry Kix*, Honey Kix*, Wheat Chex*,
Whole Grain Total*, Wheaties*, Fiber One Honey

Squares, Corn Flakes, Rice Squares, Crispy Rice,

Crunchy Honey Oats
Clusters®, Blueberry Chex, Cinnamon Chex, Corn HY-VEE: Wheat Squares®, Frosted Shredded Wheat .
Chen, Rice Chex, Vanilla Che e, Bl e Pk http://dhhs.ne.gov/publichealth/Documents/
KELLOGG'S: Frosted Mini Wheats®, Frosted Mini Tasteeos®, Multigrain Tasteeos®, Simple Living Oat o
Wheats Little Bites*, Frosted Mini Wheats Touch of Squares*, Nutty Nuggets*, Corn Squares, Corn WIC Approved FOOd LISt- pdf
Fruit Raspberry®, All Bran Complete Wheat Bran Flakes, Crispy Hexagons, Rice Squares, Crispy Rice,
Flakes*, Special K Protein Honey Almond Ancient Oats & More Almonds, Oats & More Honey,
Grains*, Special K Protein Multigrain Cinnamon*, Essentially You

Specizl K Original, Rice Krispies, Corn Flakes, Crispix KROGER: Frosted Shredded Wheat Plain®,

— Blueberry* or Strawberry®, Bran Flakes*, Toasted

" Ll
M:AII_T O MEAL: Fro_'sted h:"llnl Spooners*, Strawberry Oats*, Multigrain Toasted Oats*, Oat Squares®,
Mini Spooners®, Crispy Rice L R . -
Living Well*, Nutty Nuggets*, Corn Flakes, Rice Bitz,

POST: Grape Nuts*, Grape Nuts Flakes®, Great Crispy Rice, Honey Crisp Medley Almonds
e e e e e

CACFP Meal Pattern Training FY2023 Handout




USDA — Cereal Guidelines

USDA

United States Department of Agriculture

Food and Nutrition Service O '
ut!

Sugar limits listed ﬂ g
by serving sizes

lelp find cereals you can serve at your site.

Choose Breakfast Cereals That Are Lower in Sugar o1t Ihe ~Clrecls 15 Sarve s oo CAGED

All breakfast cereals served in the Child and Adult Care Food Program (CACFP) must not have more than 6 grams ving cereals to serve in your program.

of sugar per dry ounce.

There are many types of cereal that meet this sugar limit. You can use any cereal that is listed on any State agency’s in Cereal
Women. Infants. and Children (WIC)-approved cereal list. You can also find cereals that meet the stigar limit by
using the Nutrition Facts label and following the steps below

Serving Size otal Sugars

Yummy Brand Cereal £ the serving size is Total sugars must not

be more than:

ion Facts 50-54 grams 11 grams

Use the Nutrition Facts label to find the Serving

Size. in grams (g). of the cereal b N utrit

55-58 grams 12 grams

Find the Total Sugars line. Look at the number S v 3/ Ak 30 D03 ety I3 praits
: : <E —— ervin e cu|
of grams (g) next to Total Sugars. g ol p ‘ g' 64-68 grams 14 grams
69-73 grams 15 grams
Amount per serving = E
Use the serving size identified in Step 1 to find ca I ories 1 oo &2 grams 16 grams
the serving size of the cereal in the table below. 78-82 grams 17 grams
% Daily Value* 83-87 grams 18 grams
Total Sugars Total Fat 0.5¢ 1% 88-91 grams 19 grams
If the serving size is: Tma]l sugars llmlsl not Salturated Fat 0g 0% 92-96 grams 20 grams
be more than Trans Fat 0g 97-100 grams 21 grams
12-16 grams 3 grams Cholesterol Omg 0%
26-30 grans 6 grms Sodlum 140mg 5% n the CACFP”
Ser - Total Carbohydrate 22g 7%
-35 grams grams
= = Dietary Fiber 3g 11% Serv " Total S
45-49 grams 10 grams k| Tolal Sugars 5| S . S ()
5.5 2 gra Includes 4g Added Sugars 8%
ST B g g 28 grams 5 grams

Write down / T —— —
selected options :

*Serving sizes here refer to those commanly found for breakfast cereals.

In the table. look at the number to the right
of the serving size amount, under the “Total
Sugars” colu:

Does the cereal above meet the
sugar limit?

(Check your answer on the next page)
If the cereal has that amount of sugar, or less, SreEa
the cereal meers the sugar limit.

Total Sugars

Oves ONo

the same brands and types of cereal. be sure to check the serving
hey match what you have written in the hist above. All cereals served
ennched, or fortified

More training, menu planning, and nutrition education materials for the CA(

e [ T R DTINCARO The cereal has 5 grams of total sugars

rs allowed for 30 grams of cereal is 6 grams
il meets the sugar limit.

FNS-653 Slightly Revised October 2019
USDA is an equal opportunity provider. employer, and lender.
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Test your Knowledge Nutrition Facts

About 12 servings per container
Serving Size 1 Cup (42g)

Careal Alone |'With 23 Cup Wit &
& D Fortified Skim
Mk

S Calories 160| 21 g
QUAKER

% DV % DV*
° ° Total Fat 29 2%|2g 3%
) Saturated Fat 0g 0%|0g 0%
Serving Size: o ——

Polyunsaturated Fat |0.5g 0.5g

Monounsaturaled Fat | 0.5 0.5
.| < 42 rO ms Cholesterol Omg 0% <5mg 1%
U p g Sodium 210mg  9%[280mg  12%

Total Carb. 33g 12%(41g 15%

Dietary Fiber 3q 10%| 3g 10%

Total Sugars 8g 169
g
1/,

Incl. Added Sugars |8g 16%|8g 16%

Protein 45 10g

Sugars: T ———r

Calcium 150mg  10%|350mg 25%
Iron 13.2mg 70%[13.3mg T0%
Potassium 120mg 2%|370mg 6%
8 Thiamine 0.36mg 30%|0.42mg 35%
g rO I I IS Riboflavin 0.33mg 25%|0.65mg 50%
Niacin 4mg 25%|4.8mg  30%
Vitamin B6 0.43mg 25%|0.51mg 30%
240meg 60%|240meg 60%
DFE DFE
Folic Acid 135meg 135meg
Phosphorus 130mg  10%[250mg 20%
“Amaount in Cereal. One half cup skim milk contributes an

additonal 85mg Scdium, 200mg Potassium, S Total
Carbohydrates (Bg Sugars) and 4g Protein

Folate

B = 8

“The % Daily Value (DV) tells you how much 3 nutrient in 3
serving of focd contnbutas to a daily diet. 2,000 calories a day
s used for general nuintion advice

Ingredients: Whole grain oat flour, corn fiour,
sugar, whole wheat flour, sait, calcium
carbonate, disodium phosphate, tocopherols (to
preserve freshness), reduced iron, niacinamide®,
annatto (color), thiamine mononitrate*,
pyridoxine hydrochleride*, riboflavin*, folic acid™.
*Qne of the B vitamins.

CACFP Meal Pattern Training FY2023 ACTIVITY Packet




Test your Knowledge

QUAKER

Nutrition Facts
About 12 servings per container
Serving Size 1 Cup (42g)
Cersal &lone | With 243 Cup VIt &
& D Fortifled Skim
[0
Calories 160 210
— —
% DV*| % DV
Total Fat 29 2%|2p 3%
Saturated Fat Og 0%|0g 0%
Trans Fat 0g 0g
Polyunsaturated Fat  |0.5g 0.5g
Monounsaturated Fat |0.5g 0.5g
Cholesterol Omg 0%] <5Smg 1%
Sodium 210mg  9%|280mg  12%
Total Carb. 33g 12%(41g 15%
Dietary Fiber 3g 10%|3g 10%
Total Sugars [ 16g
Incl. Added Sugars |85 16%(8g 16%
Protein 4g 10g
Vitamin D Omeg 0%]2meg 8%
Calcium 150mg  10%|350mg  25%
Iron 13.2mg 70%|13.3mg 70%
Potassium 120mg  2%|370mg 6%
Thiamine 0.36mg 30%|0.42mg 35%
Riboflavin 0.33mg 25%]0.65mg 50%
Niacin 4mg 25%|4.8mg  30%
Vitamin B6 0.43mg 25%|0.51mg 30%
240mog 60%|240meg 60%
Folate ore oFz
Folic Acid 135meg 135meg
Phosphorus 130mg  10%|250mg  20%
*Amount in Cereal. One half cup skim milk contributes an
additional 85mg Sodium. 200mg Potassium, Bg Total
Carbohydrates (6g Sugars) and 4g Protein,
“The % Daily Value (DV) tells you how much a nutrient in a
serving of food contnbutes to a daily det. 2,000 calories a day
= used for general nutrition advice

Ingredients: Whole grain oat flour, corn flour,
sugar, whole wheat flour, salt, calcium
carbonate, disodium phosphate, tocopherols (to
preserve freshness), reduced iron, niacinamide*,
annatto (color), thiamine mononitrate*,
pyridoxine hydrochloride*, riboflavin*, folic acid™.
*One of the B vitamins.

CACFP Meal Pattern Training FY2023

Is this Creditable?
Yes or NoO

Answer: Yes
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our | OWld e Nutrition Facts
About 9 servings per container
Serving Size 1 Cup (42g)
Witn 273 Cup Vit A
&0 FortiNed Skim
[
Calories 160| 210
% DV* % DV*
) ) Total Fat 2g 2%]29 2%
s erVI n g S Ize L4 Saturated Fat 0g 0%]| 0g 0%
Y Trans Fat 0g 0g
Polyunsaturated Fat  |0.5g 0.5g
Monounsaturated Fat |0.5g 0.5
% Cholesterol Omg 0%)] <5mg 1%
] ‘ U 42 rO m S Sodium 200mg_ 9%|270mg_12%
Total Carb. 33g 12%|41g 15%
Dietary Fiber 39 10%] 3g 10%
Total Sugars 10g 18g
| ¢ Incl. Added Sugars [10g 19%] 12 24%
L] Protein 4g 9g
A S U g q rs L4 Vitamin D Omeg  0%|2meg 8%
[ Calcium 160mg 10%|360mg 25%
Iron 11.2mg 60%|11.3mg 60%
> Potassium 110mg  2%|370mg 6%
multigrain cereal -| O Thiamine 0.36mg_30%|0.42mg_35%
rO m S Riboflavin 0.39mg 30%|0.65mg 50%
g Miacin 4.8mg 30%|48mg 30%
Vitamin B& 0.51mg 30%|0.51mg 30%
Folate %-:DEmsg 60% g‘:’osmsg 60%
Folic Acid 149meg 149meg
Phosphorus 100mg  8%|250mg 20%
"Amount in Cereal. One half cup skim milk contributes an
additional §5mg Sodium, 200mg Potassium, 6g Total
Carbohydrates (8g Sugars) and 4g Protein
*The % Daily Value (DV) tells you how much a nutrient in a
senving of food contnbutes to a daily diet. 2,000 calories a day
s used for general nuintion advice

Ingredients: Whole grain oat flour, sugar, comn
flour, whole wheat flour, calcium carbonate, salf,
cinnamon, disodium phosphate, caramel color
tocopherols (to preserve freshness), reduced
iron, niacinamide*, natural flavor, thiamine
mononitrate*, annatto (color), pyridoxine
hydrochloride*, riboflavin®, folic acid*. *One of
the B vitamins.

CONTAIN S WHEAT INGREDIENTS.
632-1-52

CACFP Meal Pattern Training FY2023 ACTIVITy Packet




Test your Knowledge

- — mgw
2 Nutrition Facts
QUH H E R About 9 servings per confainer
Serving Size 1 Cup (42g)
Cereal Alone | 'WIth 273 Cup VIt A
& D Fortified Skim
Mtk
. Calories 160 210 . .
% D] % DV | 2
- s This Creditaple
Saturaled Fat 0g 0%]0g 0% L4
Trans Fat 0g O
Polyunsaturated Fat [0.5g 0.5g
\/ N (- Y es or N ®)
5 Cholesterol Omg 0%] <5mg 1%
¥ ~ Sodium 200mg  9%|270mg 12%
Total Carb. 33 12%[41g 15%
Dietary Fiber 3g 10%] 3g 10%
Total Sugars 10g 18g
Incl. Added Sugars | 10g 19%] 129 24%
Protein 4g 99
Vitamin D Omcg 0%] 2meg &%
Calcium 160mg  10%]360mg  25%
Iron 11.2mg 60%]11.3mg 60%
Potassium 110mg  2%|370mg 6%
Thiamine 0.36mg 30%|0.42mg 35%
Riboflavin 0.39mg 30%]0.65mg 50%
Miacin 48mg  30%|4.8mg 30%
Vitamin B6 0.51mg 30%]0.51mg 30%
240meg 60%|240meg 60%
Folate e o P
Follc Acia 185me  |149mes A n Sw e r o
Phosphorus 100mg  §%|250mg 20% [ ]
*Amount in Cereal. One half cup skim milk contributes an
additional 85mg Scdium, 200mg Potassium, 8g Total
Carbohydrates (8g Sugars) and 4g Proten
“The % Daily Value (DV) tells you how much a nutrient in
serving of food contnbutes to a daily diet. 2,000 calories a day
s used for general nutrton acvice

Ingredients: Whele grain oat flour, sugar, corn
flour, whole wheat flour, calcium carbonate, salf,
cinnamon, disodium phosphate, caramel color.
tocopherols (to preserve freshness), reduced
iron, niacinamide*, natural flavor, thiamine
meononitrate*, annatto (color), pyridoxine
hydrochloride*, riboflavin®, folic acid*. *One of
the B vitamins.

CONTAINS WHEAT INGREDIENTS.
632-1-52
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% Grains — Menu Production Records

How to Record Grains:

Homemade Grains Commercially Prepared
Record the Avg. volume/weight of Record the # of packages &
orepared grain & # prepared: weight of each package
* 20 -2 oz Blueberry Muffins prepared:
* 40 -1 oz Pancakes ® 4-16 oz Hamburger Buns
® 4-24 oz Boxes of Cheerio’s

ldentify Whole Grains = WG

Record brand names of cereals & sugar content per serving size

CACFP Meal Pattern Training FY2023



% Complete - Menu Production Record

P.M. SNACK

(Select 2 different components)
Milk, Fluid

egetable, Fruit, or Juice
Meat or Meat Alternate
Grains

1) Milk

2) Cereal

Note: Cereal Name & Type.
FExample: Cheerios; Plain
7 g sugar /309 Svg. Size

1)1/2 gallons * W and 3 gallons *1%

SUPPER
1) Milk, Fluid

) Meat/Meat Alternate
3) Vegetable

4) Vegetable or Fruit
o) Grains

1) Milk

2) Ground Turkey

3) Carrot sticks

4) Applesauce

5) Spaghetti noodles

‘Fresh

‘Fresh

Canned

Inriched

CACFP Meal Pattern Training FY2023

1)1/2 gallons * W and 3 gallons *1%

2) 7 ¥ pounds

3) 4 pounds

4) 7 5 - #10 Canys

Activity Packet



Presenter Notes
Presentation Notes
Add breakfast WGR prod record


% What Labels are you to keepe

Keep Product Labels!

» Combinatfion/Commercially prepared foods (CN/PFS)
Yogurt 210777 B G
Cereals

Whole Grains

Hot dogs/lunchmeat

Reqipes for homemade foods are required to be on file and available for
review.

CACFP Meal Pattern Training FY2023



% Grains - Popcorn

Popped Grain Ounce
Popcorn Corn Equivalent

« Whole Grain % Cup /4 ounce

« Limit use of salt, cheese & 1 Y CUDS L oUNCe
butter 2 -UP 2 OF

NDE 3 Cups 1 ounce

« Sweet foppings not allowed .

+ American Academy of o NS
Pediatrics -Should not be e e
offered until children are at N ,/
least 5 years of age AN TR

Choking Hazard! Al X TR

Memo CACFP 10-2019

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
Minimum Servings: 1-2 Years – ½ oz; 3-5 Years – ½ oz; 6-12 – 1 oz
 
According to the American Academy of Pediatrics, small foods, such as popcorn, should not be offered to a child until he is at least 5 years old.



No Grain-Based Desserts

D et Grain Based Dessert foods
Grain-ased Descrts i he Chikd and Adult Care Tood Brogram do not conftribute to the
CACFP Meal Pattern

 Includes - cookies, granola bars,
cereal bars, etc. (See Resource)

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

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

Grain-Based Desserts Not Grain-Based Desserts . . .
ST || e e, - If food is perceived as a dessert, it

* Brownies * Banana bread, zucchim bread, and other quick breads ’
* Cakes, including coffee cake and cupeakes + Cereals that meet the sugar limit and are whole grain-rich, . °
T e will be considered a dessert
* Cockies, including vanilla wafers * Combread
* Doughnuts, any kind * Crackers, all types
» Fig rolls/bars/cockies and other fruit-filled rolls/bars/ | * French Toast

cookies + Mutfins
* Gingerbread * Pancakes
* Ice cream cones * Pie crusts of savory pies, such as vegetable pot pie and
* Marshmallow cereal treats qu:ha . * * °
ot e s | Pl i May serve minimally:

tumovers # Plain or savory pita chips
* Sweet bread puddings * Savory biscotti, such as those made with cheese,
* Sweet biscotti, such as those made with fruits, vegetables, herbs, etc.

chocolate, icing, ete. * Savory bread puddings, such as those made with cheese,
» Sweet croissants, such as chocolate-filled vegetables. herbs, etc.
e e e favorsd |+ Savy e puddings. o2 hoe made withchese. G ro h am Crac k ers

i A vegetables, ete.

* Sweet rice puddings . o * Savory scones, such as those made with cheese, vegetables.
* Sweet scones, such as those made with fruits. icing, herbs. etc.

ete- A # Teething biscuits, crackers, and toasts M
-S\msetm]ls,riuchascmnamonmﬂs « Tortillas and tortilla chips n I m O rO C e rS
* Toaster pastries » Waffles

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

Resource

CACFP Meal Pattern Training FY2023




Family-Style Meal Service

o Sufficient guantities of
all required food
components must be
placed on each table
where each participant
IS sitfing

 Children & adults must
be allowed 1o serve
themselves

Memo CACFP 05-2017

CACFP Meal Pattern Training FY2023



% Family-Style Meal Service

» Actively encourage
each partficipant to
serve themselves the full
portion of each food
component

CACFP Meal Pattern Training FY2023 Memo CACFP 05‘201 /




% Family-Style Meal Service

« Smaller portions

« Eaft less

* Less plate waste

» Social skills & cooperation
* Develop fine motor skills

* Modeling opportunities

* Less mealtime distress

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
We know the tremendous benefit that helping children develop good self-regulation skills and healthy relationships with food offer. These health benefits extend from self-regulation that result in smaller portions and consuming less food. For the childcare center, there are many advantages including: less plate waste and therefore lowered food costs; opportunities to develop social skills, manners and fine motor skills; chances for adults to model appropriate mealtime behavior and acceptance of new foods; and less mealtime distress for all involved


% Family-Style Meal Service

* You'll need proper equipment
— Smaller pitchers, serving bowls, utensils

« Staff set examples of wilingness to fry new foods
— Avoid displaying personal distaste

 Engage in conversation
— Tastes, textures, colors and shapes of foods
— Feelings of hunger v. fullness

« Remember: Must prepare at least minimum required portions
and have plates, cups, bowls that allow service of the
minimum required portfion

CACFP Meal Pattern Training FY2023



Farm to Preschool

« An extension of the national Farm to School movement

« Started with gardening and connecting farms to schools

* Includes growing edible school/center gardens, serving local
foods, cooking activities with kids, field frips, taste tests, and
nutrition education

Farm to Preschool is a WIN, WIN, WIN!

Win for Children Win for Farmer Win for Communities
CACFP Meal Pattern Training FY2023 Resource



Presenter Notes
Presentation Notes
Children are more likely to eat local produce because it is fresher and taste better – think about store bought tomato vs. fresh garden tomato's
Buying locally supports local farmer and agriculture 
It also has a positive impact local economies and communities Supports development of healthy food patterns
Early obesity prevention
Empowers caregivers to provide healthy foods and an active environment
Hands-on activities increase children’s willingness to try new foods
Supports local famers and economies




Farm to Preschool

hitps://www.education.ne.gov/NS/CACFP/F2Preschool/index.himl

NE Farm to Preschool Toolkit
Welcome to Nebraska Farm to Preschool TREREh T

GETTING BUY LOCAL SEASON

STARTED

MENU FEATURED
PLANNING FARMER

A=

GARDENS/

EDUCATIONAL ACTIVITIES

O

CACFP Meal Pattern Training FY2023


Presenter Notes
Presentation Notes
When you click on an icon there will be resources and links relating to the topic.


% Certificates

| v | l
= = | S——— H.Jll
Thank Youl

Please pick up your certificate

CACFP Meal Pattern Training FY2023
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