
For a participant to be successful 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 utilized as teaching 

tools and referred to throughout this training. 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.
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CHILD & ADULT 
MEAL PATTERN REQUIREMENTS

FY2023 

CACFP Meal Pattern Training FY2023

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 
participants 
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Agenda
• 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 
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Slide Notations

Bottom Right Side

• Additional information 
provided to enhance 
your learning

• Reviewed during this 
training.

• Hands-on activities
Activity Packet

Resource



Food Charts – Meal Patterns
Child Meal Pattern Adult Meal Pattern

CACFP Meal Pattern Training FY2023
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. 



Age Groups

1-2 years

3-5 years

6-12 years

13-18 years

Adults

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.



Three (3) food components: 
– Milk

– Vegetable, fruit, or both

– Grains (or Meat/Meat Alternates 
- max 3 times per week)
• 1 oz of m/ma credits as 1 serving of 

grains)

CACFP Meal Pattern Training FY2023

Breakfast



Lunch or Supper

Five (5) food components: 

–Milk

–Meat/Meat Alternates

–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
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Presenter Notes
Presentation Notes
Not two items from same component group and not milk & juice
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Menu Production Records
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



Menu Production Records

Menu Production 
Records are required 

to be completed: 

CACFP Meal Pattern Training FY2023

At the time 
the meal/snack is 

prepared.



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 
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Commercial Software? 
Actual food quantities must 

be recorded/written in manually



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

USDA - Food Buying Guide
Multiple Applications: 

CACFP Meal Pattern Training FY2023

Food Buying Guide:
Assist sponsors to 
determine the 
quantity of food to 
prepare based on the 
# of participants

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 –
On-line Trainings

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

CACFP Meal Pattern Training FY2023
Resource



Fluid Milk – Minimum Servings

• Children:

• Adults:
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Fluid Milk - One-Year-Olds 

• Whole unflavored milk 
required at breakfast, lunch, 
& supper 
– Higher fat content is needed 

for healthy growth & 
development

• Minimum serving size @ 
lunch:
– 4 fl. Oz. or ½ 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-fat/fat-free 

milk 

• 1 Month (Age 24 – 25 months)
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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 meal 
– i.e., mother brings ¼ cup for 1 year old, provider would 

supply ¼ cup whole unflavored milk for a total of ½ 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 –
3-5 years –

CACFP Meal Pattern Training FY2023

6 fl. Oz. or ¾ cup
4 fl. Oz. or ½ cup

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:

CACFP Meal Pattern Training FY2023

8 fl. Oz. or 1 cup 



Fluid Milk - Adult Participants Only 

• Once per day, 6 oz (¾ 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

CACFP Meal Pattern Training FY2023

Record the following for each milk served:
Fat Content 

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

Quantity Prepared - based on purchase unit:
• Whole Milk – ½ Gallon
• Fat-Free – 32 – 8 oz cartons
• 1% - 4 ½ Gallons 

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

CACFP Meal Pattern Training FY2023 Activity Packet



Request for Meal Accommodation

Meal pattern can be met with 
creditable substitutions

Allergy to a specific food (i.e., 
strawberries)

Substitutions for cows' milk:
– Nutritionally equivalent soy milks, acidified 

milk, lactose-free/reduced milk, buttermilk
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Milk Substitutions 

CACFP Meal Pattern Training FY2023

USDA Approved Non-Dairy Substitutes:

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 disability is determined
– Intolerance or allergy to a food 

component 
– Impedes ability to meet meal pattern

• Must be signed by MD, DO, PA, APRN

• Sponsor required to provide substitute

CACFP Meal Pattern Training FY2023

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 .  



Water

• Must be offered and made 
available throughout the day

• Mealtimes: Water is not a part of a 
reimbursable meal 
– Cannot ask “do you want water or 

milk?”
– May not be served in place of milk 
– May be offered alongside milk at 

meals or at snack 

CACFP Meal Pattern Training FY2023

Presenter Notes
Presentation Notes
Drinking plenty of water is important



Meat/Meat Alternates - Lunch
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Meat & Meat Alternates (M/MA)

• Nuts & seeds
• Tofu
• Dry beans and 

peas
• Chicken
• Turkey

• Fish
• Eggs
• Pork
• Cheese
• Beef 

Resource



CACFP Meal Pattern Training FY2023

Meat/Meat Alternates

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

• Natural cheeses – Cheddar, Mozzarella, Colby, Muenster -
milder 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 

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

Meat & Meat Alternates (M/MA)
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Byproducts, Cereals & Extenders

• Cereal
• Soy protein 

concentrate*
• Isolated soy protein*
• Sodium caseinate
• Starchy vegetable flour
• Vegetable starch
• Dry or dried whey

• Whey protein 
concentrate*

• Dried milk
• Soy flour*
• Wheat gluten
• Tapioca dextrin

*Indicates Alternate Protein Product – may be 
OK but not all created “equal” so MUST obtain 
product specification



Hot Dog Example

CACFP Meal Pattern Training FY2023

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

Is this Creditable? Yes or No

Answer: No



• Commercial yogurt products only

• Soy yogurt is a dairy-free option

• 4 oz.  (½ 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

Meat Alternate - Yogurt

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




Meat Alternate - Yogurt

Write down 
selected options

CACFP Meal Pattern Training FY2023

Sugar limits by 
Serving Size

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



Example: Serving Size in Ounces 

• Step 1: Identify the serving 
size:

• Step 2: Find the amount for
total Sugars:

8 oz

9 grams

CACFP Meal Pattern Training FY2023

Is the yogurt creditable?
Yes

Resource

Presenter Notes
Presentation Notes
Group instruction 



Is the yogurt creditable? Yes or No

CACFP Meal Pattern Training FY2023

Test your knowledge

Serving Size

Sugars

170 grams

22 grams

Answer: Yes

Activity Packet



Is the yogurt 
creditable?
Yes or No

CACFP Meal Pattern Training FY2023

Test your knowledge

Activity Packet

Serving Size

Sugars

150 grams

21 grams

Answer: No



Non-Creditable Yogurt Products
• Frozen yogurt
• Drinkable yogurt 
• Homemade yogurt
• Yogurt flavored products
• Yogurt bars
• Yogurt covered fruits & nuts
• Yogurt in commercially prepared smoothies 

CACFP Meal Pattern Training FY2023

Meat Alternate - Yogurt
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Combination Foods

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

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



USDA - Crediting Handbook

https://www.education.ne.gov/NS/forms/cacfpforms/newCACFPcreditinghandbook.pdf  
CACFP Meal Pattern Training FY2023

Identifies which foods require 
additional documentation 

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)

CACFP Meal Pattern Training FY2023
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Product Formulation Statement

• Food Analysis from food 
manufacturer

• Details what food 
components are contained 
in the product and how they 
contribute by weight to 
meeting the meal pattern
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Combination Foods Documentation

Commercially prepared or combination food items without a 
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

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

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.
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Test your Knowledge

How many beef sticks do 
you need to serve to a 
3–5-year-old @ lunch?

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. 

Lunch/Supper – Minimum 
Servings 
1.5 ounces Meat/Meat Alternate 

Activity Packet

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
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Test your Knowledge

How many would you need 
to serve to a 3–5-year-old @ 
lunch?

Does the applesauce count as 
a serving of fruit?

3 Beef sticks

No

Presenter Notes
Presentation Notes
Was there any fruit provided?  
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How many mini corn dogs 
must be served to each 6–12-
year age group?

Test your knowledge

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

Activity Packet

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.
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• Portion size - 4 mini corn dogs 

• 4 mini corn dogs - provides 1.25 oz of 
meat/meat alternate (One mini corn 
dog = 0.3125 oz m/ma)

Test your knowledge

Look at the Production 
Formulation Statement

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
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How many mini corn dogs must be 
provided to 6–12-year age group: 

Test your knowledge

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

Lunch/Supper – Minimum Serving 

Activity Packet

6 -12-year-old – 7 mini corn dogs

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
• Canned cheese sauce or meat 

sauce
• Powdered cheese 
• 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 lbs. (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
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Complete - Menu Production Record

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)




Break

CACFP Meal Pattern Training FY2023

CACFP



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  
• Breakfast: 1 food component

– Fruit, vegetable or combination

• Lunch & Supper: 2 components
– 1 Vegetable & 1 Fruit or 2 vegetables

• Snack: Optional 
– 2 food components
(Not two fruits or two veggies)

CACFP Meal Pattern Training FY2023



Fruits &Vegetables - Lunch

CACFP Meal Pattern Training FY2023

Minimum Servings Required 



Fruits & Vegetables

• 1 c. leafy greens = ½ c. serving of veggies
– Spinach, lettuce, kale

• ½ c. cooked greens = ½ c. veggie
– Collard greens

• ¼ c. dried fruit = ½ c. serving of fruit
– Raisins, dried cranberries

CACFP Meal Pattern Training FY2023



Fruits & Vegetables
Do Not …
• Serve 2 forms of the same 

vegetable or fruit
– Mashed potatoes & Tater-tots
– 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

I’M A 
VEGETABLE

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.
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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 lbs. or 45 Medium 

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

Fruits & Vegetables – Menu 
Production Records   
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Complete - Menu Production Record

Activity Packet



Creditable Grains  

• Whole
• Enriched
• Fortified

– Vitamins and minerals added to grain

CACFP Meal Pattern Training FY2023

Example of Fortified Grain: “Rice, sugar, contains less 
than 2% or less of salt & malt flavor; vitamins and 
minerals: iron, vitamin C, vitamin E, niacin, vitamin A, 
vitamin B6, vitamin B1, vitamin B2, folic acid, vitamin 
B12, vitamin D3”



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



Rule of Three:
“Whole Grain-Rich foods contain 
100% whole grains, or the first 
grain ingredient must be whole & 
the next two grains in the food 
are whole or enriched…” 

Disregard grain derivatives                                             
(i.e., cornstarch)

CACFP Meal Pattern Training FY2023

Whole Grains
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Whole Grain Key Words

• Whole Durum flour
• Whole Wheat Flour
• Whole Grain Corn Flour
• Graham Flour
• Cracked Wheat
• Bromated Whole Wheat 

Flour
• Millet Flakes
• Quinoa
• Brown Rice/Wild Rice

• Bulgur 
• Whole Grain Barley
• Whole Wheat Pasta
• Whole Grain Noodles
• Amaranth
• Oats (Quick Cooking; 

Instant & Steel Cut)
• Whole Corn Masa, Whole 

Corn Meal, Whole Corn 
Flour 



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 

– ½ c. enriched wheat flour (50% of grain weight)
– ¼ c. whole-wheat flour (25% of grain weight) 
– ¼ 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.



• 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

Whole Grains  



White Whole-Wheat Breadsticks
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.

Test Your Knowledge

CACFP Meal Pattern Training FY2023

Is this whole grain rich? Yes or No

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.



White Whole-Wheat Breadsticks
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.

Test Your Knowledge

CACFP Meal Pattern Training FY2023

Is this whole grain rich? Yes

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

CACFP Meal Pattern Training FY2023

Is this a Whole Grain?               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 
yeast extract, paprika, spices, celery, 
baking soda, monocalcium phosphate, 
onion powder. 

Activity Packet



Test your Knowledge

CACFP Meal Pattern Training FY2023

Is this a Whole Grain?               
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 
yeast extract, paprika, spices, celery, 
baking soda, monocalcium phosphate, 
onion powder. 

Activity Packet

Yes
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Test your Knowledge

Is this a Whole Grain? Yes or No
Ingredients: Unbleached enriched flour 
(Wheat flour, Niacin, Reduced Iron, 
Thiamine Mononitrate (Vitamin B1), 
Riboflavin (Vitamin B2), 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.

Activity Packet
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Test your Knowledge

Ingredients: Unbleached enriched flour 
(Wheat flour, Niacin, Reduced Iron, 
Thiamine Mononitrate (Vitamin B1), 
Riboflavin (Vitamin B2), 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.

Is this a Whole Grain? No
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Test your Knowledge
Is this a Whole Grain? 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.

Activity Packet
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Test your Knowledge

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.

Is this a Whole Grain? No

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.
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Test you Knowledge

Is this a Whole Grain?
Yes or No

Ingredients: Semolina (Wheat), 
Durum, Wheat Flour. 
Vitamins/Minerals: Vitamin B3

(Niacin), Iron (Ferrous Sulfate), 
Vitamin B1, Vitamin B2, Folic 
Acid

Activity Packet



CACFP Meal Pattern Training FY2023

Test you Knowledge

Ingredients: Semolina (Wheat), 
Durum, Wheat Flour. 
Vitamins/Minerals: Vitamin B3

(Niacin), Iron (Ferrous Sulfate), 
Vitamin B1, Vitamin B2, Folic Acid

Is this a Whole Grain? No
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Test you Knowledge

Is this a Whole Grain?
Yes or No

Ingredients: Whole Grain Durum Wheat 
Flour.

Activity Packet
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Test you Knowledge

Ingredients: Whole Grain Durum Wheat 
Flour.

Is this a Whole Grain? Yes

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

Why? Only ingredient is whole grain durum wheat flour
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Test you Knowledge

Is this a Whole Grain?
Yes or No
Ingredients: Enriched Wheat Flour [flour, 
malted barley flour, reduced iron, niacin, 
thiamin,  mononitrate (vitamin B1) 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.  

Activity Packet
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Test you Knowledge

Ingredients: Enriched Wheat Flour [flour, 
malted barley flour, reduced iron, niacin, 
thiamin,  mononitrate (vitamin B1) 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.  

Is this a Whole Grain? No
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Test you Knowledge

Is this a Whole Grain?
Yes or No

Ingredients: Whole Wheat Flour, Water, 
Wheat Gluten, Sugar, Yeast, Soybean Oil, Salt, 
Molasses, Wheat Bran, Calcium Propionate 
(preservative), datem, monoglycerides, 
calcium sulfate, cellulose gum, monocalcium
phosphate, cornstarch, soy lecithin, citric 
acid, grain vinegar, potassium iodate.  

Activity Packet
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Test you Knowledge

Is this a Whole Grain?

Ingredients: Whole Wheat Flour, Water, 
Wheat Gluten, Sugar, Yeast, Soybean Oil, Salt, 
Molasses, Wheat Bran, Calcium Propionate 
(preservative), datem, monoglycerides, 
calcium sulfate, cellulose gum, monocalcium
phosphate, cornstarch, soy lecithin, citric 
acid, grain vinegar, potassium iodate.  

Yes



Grains – Minimum Serving Sizes

CACFP Meal Pattern Training FY2023



Grains Chart

CACFP Meal Pattern Training FY2023

Ounce Equivalent Grains
• Grains credit as ounce 

equivalent instead of 
“servings”

• Let’s look at differences 
between groups



CACFP Meal Pattern Training FY2023

Grains Chart



Grains – Combination Foods

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

A combination food must have 
• CN label or
• Production Formulation Statement or,
• Recipe

CACFP Meal Pattern Training FY2023This Photo by Unknown Author is licensed 
under CC BY-NC-ND

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

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 
Nutrition Meal Pattern Requirements. 

Is this a Whole Grain? 

No; but it is a creditable grain
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Test your Knowledge

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. 

Is this a Whole Grain? 

Yes

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)



• Types: Ready-to-eat, granola, instant, & regular hot cereal

• Must contain no more than 6 grams of total sugar per dry oz

• Use WIC Approved Grains & Breakfast Cereals List

CACFP Meal Pattern Training FY2023

Grains – Breakfast Cereals

http://dhhs.ne.gov/publichealth/Documents/
WIC_Approved_Food_List.pdf



Sugar limits listed 
by serving sizes 

Write down 
selected options

CACFP Meal Pattern Training FY2023

USDA – Cereal Guidelines



Test your Knowledge

Serving Size: 

Sugars: 

CACFP Meal Pattern Training FY2023 Activity Packet

1Cup (42 grams) 

8 grams



Test your Knowledge

CACFP Meal Pattern Training FY2023 Activity Packet

Is this Creditable?
Yes or No

Answer: Yes



Test your Knowledge

Serving Size:

Sugars:

CACFP Meal Pattern Training FY2023 Activity Packet

1 Cup (42 grams) 

10 grams



Test your Knowledge

CACFP Meal Pattern Training FY2023 Activity Packet

Is this Creditable?
Yes or No

Answer: No
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Grains – Menu Production Records

Identify Whole Grains = WG

Record brand names of cereals & sugar content per serving size 

Homemade Grains 
Record the Avg. volume/weight of 
prepared grain & # prepared: 

• 20 – 2 oz Blueberry Muffins
• 60 – 1 oz Pancakes

Commercially Prepared 
Record the # of packages & 
weight of each package 
prepared:

• 4 – 16 oz Hamburger Buns
• 4 -24 oz Boxes of Cheerio’s 

How to Record Grains:



CACFP Meal Pattern Training FY2023

Complete - Menu Production Record

Activity Packet

Presenter Notes
Presentation Notes
Add breakfast WGR prod record



What Labels are you to keep?

• Combination/Commercially prepared foods (CN/PFS)
• Yogurt
• Cereals 
• Whole Grains
• Hot dogs/lunchmeat

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

CACFP Meal Pattern Training FY2023

Keep Product Labels!
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Grains - Popcorn

Memo CACFP 10-2019

Popcorn 
• Whole Grain
• Limit use of salt, cheese & 

butter
NDE 
• Sweet toppings not allowed 
• American Academy of 

Pediatrics –Should not be 
offered until children are at 
least 5 years of age

Choking Hazard!

Popped
Corn

Grain Ounce 
Equivalent

¾ Cup ¼ ounce

1 ½ Cups ½ ounce

3 Cups 1 ounce

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

CACFP Meal Pattern Training FY2023

Grain Based Dessert foods 
do not contribute to the 
CACFP Meal Pattern
• Includes - cookies, granola bars, 

cereal bars, etc. (See Resource)
• If food is perceived as a dessert, it 

will be considered a dessert

May serve minimally: 

Graham Crackers
Animal Crackers

Resource



Family-Style Meal Service

• Sufficient quantities of 
all required food 
components must be 
placed on each table 
where each participant 
is sitting

• Children & adults must 
be allowed to serve 
themselves

CACFP Meal Pattern Training FY2023
Memo CACFP 05-2017



Family-Style Meal Service

CACFP Meal Pattern Training FY2023

• Actively encourage 
each participant to 
serve themselves the full
portion of each food 
component 

Memo CACFP 05-2017



Family-Style Meal Service

• Smaller portions
• Eat 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 willingness to try 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 portion

CACFP Meal Pattern Training FY2023



Farm to Preschool

CACFP Meal Pattern Training FY2023

Win for Children

Farm to Preschool is a WIN, WIN, WIN! 

Win for CommunitiesWin for Farmer

• 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 trips, taste tests, and 
nutrition education

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

CACFP Meal Pattern Training FY2023

https://www.education.ne.gov/NS/CACFP/F2Preschool/index.html

NE Farm to Preschool Toolkit

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



Certificates

Thank You!
Please pick up your certificate

CACFP Meal Pattern Training FY2023
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