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Serving Vegetables in the Child
and Adult Care Food Program

Offering vegetables at meals and snacks:

* Helps children and adults get important nutrients like potassium,
folate (folic acid), vitamin A, and vitamin C.

* Provides dietary fiber, which contributes to a feeling of fullness.
» Adds color, crunch, and flavor to meals and snacks.

* Helps reduce the risk of certain diseases, like heart disease and
Type 2 diabetes, later in life.

Adding Vegetables to Your CACFP Menu

You can serve vegetables as part of a reimbursable breakfast, lunch, supper, or snack in the
Child and Adult Care Food Program (CACFP).
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More training, menu planning, and nutrition education materials for the

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



https://www.fns.usda.gov/tn

Test Your CACFP Vegetable Knowledge!

Does this food count as a vegetable in the CACFP? Mark Yes or No, and then check your
answers on page 4.

1.  White Potatoes OYes [1No 8. Canned Tomatoes OYes [1No
(store-bought)

2. Avocados [dYes [1No

9. Ketchup [lYes [INo
3. Macaroni and Cheese [Yes [ No

10. Black Beans [dYes [1No
4. Strawberry Jelly OYes [INo

11. Rice COYes [ No
5. Cornbread COYes [ No

12. Canned Green Beans [IYes [1No
6. Pumpkin OYes [INo (home-canned)
7.  Hominy (whole) LlYes [INo

Meal Planning Considerations

The chart below shows examples of amounts of food needed to credit as Y4-cup and '2-cup of vegetables
in the CACFP. For more information, visit the Food Buying Guide for Child Nutrition Programs at
https://foodbuyingguide.fns.usda.gov.

Vegetable Ya cup Y2 cup
Carrot, Baby 3 baby carrots 6 baby carrots
Carrot Stick (12" by 4”) 3 sticks 6 sticks
Celery Stick (12" by 4”) 3 sticks 6 sticks
Corn, on cob (about 5” - 6” long) Y2 ear 1 ear
Cucumber Sticks (3” by 34”) 3 sticks 6 sticks
Iaa)zfgegreens (collard greens, kale, spinach, etc.), % cup % cup
Leafy Greens (kale, lettuce, spinach, etc.), Raw | 2 cup 1 cup
Potato, Sweet (2 4” or more in diameter) Y4 sweet potato 2 sweet potato
Potato, White or Russet (about 6 0z) 2 potato 1 potato
Tomato, Cherry 3 cherry tomatoes 6 cherry tomatoes

Tomato Slice (?&” thick) 4-5 slices 8-10 slices
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&’h ﬁ‘ Giving Vegetables Credit: How Vegetables Count in the

Y LN él Child and Adult Care Food Program
d

Vegetables in amounts smaller than Y& cup do not credit toward a reimbursable lunch,
\/ supper, or snack.

Raw leafy green vegetables (spinach, kale, collards, and lettuce) credit for half of the
\/ amount served. For example, one cup of raw leafy greens credits as %2 cup of vegetables.

1 cup raw spinach = %2 cup of vegetables

Cooked leafy green vegetables credit for the entire amount served.
1 cup steamed spinach = 1 cup of vegetables

Dried vegetables credit for twice the amount served. For example:
Ya cup sun-dried tomatoes = 2 cup of vegetables

Dry beans and peas (legumes), including black beans, split peas, and lentils,
\/ can credit as vegetables or as meat alternates, but cannot credit toward both
components in the same meal.

Pureed vegetables used in smoothies credit as
\/ 100 percent vegetable juice. Juice may only be
served once per day in the CACFP.

A second, different vegetable can
\/ be served in place of the fruit component
at lunch and supper.

Other Considerations

Reduce the risk of choking by:

» Cutting raw vegetables into smaller pieces.
» Cooking raw vegetables until slightly soft.

+ Cutting round, soft vegetables like cherry
tomatoes into small pieces no larger
than one-half inch (12”).

,‘i‘i




Make Fridays Try-Days in the CACFP

Look for vegetables that are grown in your area and have a taste-testing event. Look for recipes,
nutrition education resources, and Try Day stickers at: https://teamnutrition.usda.gov.
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Spring Summer Fall Winter
Asparagus Bell Peppers Brussels Sprouts Beets
Broccoli Corn Cauliflower Cabbage
Lettuce Crookneck Squash Pumpkins Kale
Spinach Tomatoes Sweet Potatoes Winter Squash
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Calculating Sugar Limits for Yogurt in the
Child and Adult Care Food Program

All yogurts served in the Child and Adult Care Food Program (CACFP) must not have
more than 23 grams of sugar per 6 ounces.

Here are two ways to tell if a yogurt meets the sugar limit.

Option 17 Check out USDA’s chart that shows common serving sizes of yogurt
and the maximum amount of sugars they can contain. Find the chart in “Choose

Yogurts That Are Lower in Sugar” at https://www.fns.usda.gov/cacfp-training-tools.

OptiOIl 2: Use the information on the yogurt’s Nutrition Facts label, and follow the steps below:

Find the Serving Size, in ounces (0z) or grams (g). Nut rltlon FaCts
Write the number of ounces (0z) here: 4 servings per container
) —  — Serving size 8 oz cup (227g)
1 If weight in ounces is not available, write number of I —
Amount per serving
grams (g) here:____ Calories 130
If the serving size is “one container,” check the front of the package to % Daily Value*
find out how many ounces or grams are in the container. Total Fat 2g 3%
Saturated Fat 1.5g 8%
Trans Fat Og

Cholesterol 10mg 3%
Find the Total Sugars on the Nutrition Facts label. Write Sodium 160mg 7%

the number of grams (g) of total sugars here: \ Total Carbohydrate 21g 7%

Dietary Fiber 4g 17%

Total Sugars 9g |

Includes 0g Added Sugars 0%
Divide the grams of Total Sugars by the Serving Size. Protein 10g

___grams Total Sugars — Serving Size —
Test Yourself:

Compare the answer in Step 3 with the numbers below. The Does the yogurt above meet the
yogurt meets the sugar limit for yogurt in the CACFP if: sugar limit?

(Check your answer below)

a. For ounces of yogurt, the answer is 3.83 or less.

b. For grams of yogurt, the answer is .135 or less. Serving Size:

Total Sugars:

*Due to rounding, you may get a slightly different result when using the charts in Option 1 and D Yes D No
doing the full calculation in Option 2. If either of these methods indicates that the yogurt is
within the sugar limit, then the yogurt may credit towards a reimbursable meal.
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Calculating Sugar Limits for Breakfast Cereals in the
Child and Adult Care Food Program

All breakfast cereals served in the Child and Adult Care Food Program (CACFP) must not
have more than 6 grams of sugar per dry ounce. This is equal to 21.2 grams of sugar per 100
grams of cereal.

Here are three ways to tell if a cereal meets the sugar limit.

Option 1: Cereals on any State agency’s Women, Infants, and Children (WIC)-approved
cereal list meet the CACFP sugar limit.

Option 27: Use USDA’s chart that shows common serving sizes of cereals and the maximum
amount of sugars they can contain. Find the chart in “Choose Breakfast Cereals That Are Lower in

Sugar” at https://www.fns.usda.gov/cacfp-training-tools.

Option 3: Use the information on the cereal’s Nutrition Facts label, Yummy Brand Cereal

and follow the steps below: Nutrition FaCtS

: q G 15 servings per container
Find the Serving Size, in grams (g), of the cereal. / Serving size % cup (309)

Write the number of grams (g) here:

Amount per serving

Calories 100

If the serving size is “one container,” check the front of the package to

find out how many grams are in the container. % Daily Value*
Total Fat 0.5g 1%
Saturated Fat Og 0%

Trans Fat Og
Find the Total Sugars on the Nutrition Facts label. Write the Cholesterol 0mg 0%

Sodium 140mg 6%
number of grams (g) of total sugars here: Total Carbohydrate 22g 7%

Dietary Fiber 3g 11%

Total Sugars 59 |
.. . . Includes 4g Added Sugars 8%
I Divide the grams of Total Sugars by the Serving Size e >

. Protein 3g
(in grams).

_ grams Total Sugars ~ grams Serving Size — Test Yourself:

Does the cereal above meet the
) ) ) sugar limit?
If the answer in Step 3 is .212 or less, then this cereal meets (Check your answer below)

the sugar limit for breakfast cereals in the CACFP. Serving Size:
Total Sugars:

*Due to rounding, you may get a slightly different result when using the chart in Option 2 and doing
the full calculation in Option 3. If either of these methods indicates that the cereal is within the D Yes D No
sugar limit, then the cereal may credit towards a reimbursable meal.
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Choose Yogurts That Are Lower in Sugar

All yogurts served in the Child and Adult Care Food Program (CACFP) must not have

more than 23 grams of sugar per 6 ounces.

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

Use the Nutrition Facts label to find the
Serving Size, in ounces (0z) or grams (g),
of the yogurt.

Find the Total Sugars line. Look at the
number of grams (g) next to Total Sugars.

Use the serving size identified in Step 1
to find the serving size of the yogurt in
the table below.

Serving Size
Grams (g)
(Use when the serving size
is not listed in ounces)

Serving Total Sugars

Grams (g)

Size*
Ounces (0z)

Total sugars

If the serving If the serving

ore than:
2250z 64 g 9g
350z 9¢g 3¢
4oz 113 g 15¢g
530z 150 g 20g
6 oz 170 g 23g
8oz 227 g 3lg

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

If the yogurt has that amount of
sugar, or less, the yogurt meets the
sugar limit.

~—

Test Yourself:

Nutrition Facts

4 servings per container
Serving size 8 0z (227¢
|

Amount per serving

Calories 130
% Daily Value*
Total Fat 2g 3%
Saturated Fat 1.5g 8%

Trans Fat Og
Cholesterol 10mg 3%
Sodium 160mg 7%
Total Carbohydrate 21g 7%
Dietary Fiber 4 17%

I Total Suéars og |

Includes 0g Added Sugars 0%

Protein 10g

|
Vitamin D 2mcg 10%

Calcium 257mg 20%
Iron Omg 0%

Potassium 344mg 8%

Does the yogurt above meet the
sugar limit?
(Check your answer on the next page)

Serving Size:
Total Sugars:
[ Yes O No

*Serving sizes here refer to those commonly found for store-bought yogurts.

Homemade yogurt is not creditable in the CACFP.

More training, menu planning, and nutrition education materials for the CACFP
can be found at https://teamnutrition.usda.gov.

TIP: If the serving
size says “one
container,” check the

front of the package
to see how many
ounces or grams are
in the container.
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Use the “Sugar Limits in Yogurt” table below to help find yogurts you can serve at your site. e—
Write down your favorite brands and other information in the “Yogurts 10 Serve in the CACFP” list.
You can use this as a shopping list when buying yogurts to serve in your program.

Sugar Limits in Yogurt

Serving Size Serving Size
Serving Size Grams (g) Total Sugars Serving Size Grams (g) Total Sugars

Ounces (OZ) (Use when the serving size Grams (g) Ounces (OZ) (Use when the serving size Grams (g)
is not listed in ounces) is not listed in ounces)

Total sugars must not
be more than:

Total sugars must not

If the serving size is:  If the serving size is:
be more than: the serving size is the serving size is

If the serving size is:  If the serving size is:

1oz 28 g 4¢g 4.5 oz 135 ¢ 18 g
1250z 3S¢g S5¢g 5oz 142 ¢ 9g
150z 43 g 6g 5250z 149 ¢ 20¢g
1.75 oz 50g 7g 530z 150 g 20¢g

20z 57¢g 8g 550z 156 g 2l g
2250z 64 ¢ 9¢g 5750z 163 g 22g
250z 71g 10g 6 oz 170 g 23 g
2.75 0z 78 g I1g 6.25 oz 177 ¢ 24 ¢

3oz 8¢g 11g 6.5 oz 184 g 25¢g
3250z 92¢g 12¢g 6.75 oz 191¢g 26¢g
350z Mg 13¢g 7oz 198 ¢ 27¢g
3750z 106 g l4¢g 7.25 oz 206 g 28¢g

4 o0z 113 ¢ I5¢g 7.5 0z 213 g 29¢g
4250z 120 g 16 ¢g 7.75 0z 220 g 30g
450z 128 g 17¢g 8oz 227 g 3lg

Yogurts To Serve in the CACFP"

Yogurt Brand Flavor Serving Size (oz or g) Total Sugars (g):

Yummy Yogurt Vanilla 6oz 5

UL

“The amount of sugar in a yogurt might change. Even if you always buy the same brands and flavors of yogurt, be sure to check the serving size and
amount of total sugars on the Nutrition Facts label to make sure they match what you have written in the list above.

Answer to “Test Yourself” activity on page 1: This yogurt has 9 grams of total sugars per 8 ounces (227 grams).
The maximum amount of total sugars allowed in 8 ounces of yogurt is 31 grams. 9 is less than 31, so this yogurt meets the sugar limit.

FNS-652 Slightly Revised October 2019
USDA is an equal opportunity provider, employer, and lender.
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Newborn through 11 months old

v Breastmilk
v Tron-fortified formula

Breastmilk is allowed at any age in the CACFP.

Serving Milk in the CACFP

Use the information below to see what kind of milk to serve in the
Child and Adult Care Program (CACFP) to those in your care.

12 months through 23 months

(1 year through I year and 11 months)

v'Unflavored whole milk

Iron-fortified formula may be served to children between the ages of
12 months to 13 months to help with the transition to whole milk.

2 years through S years
(up to 6th birthday) 6 through 12 years, 13 through 18 years, and adults

v/ Unflavored fat-free (skim) milk
v'Unflavored low-fat (1%) milk

Unflavored whole milk and unflavored reduced-fat (2%) milk may be

served to children between the ages of 24 and 25 months to help with
the transition to fat-free (skim) or low-fat (1%) milk.

v/ Unflavored fat-free (skim) milk
v'Flavored fat-free (skim) milk
v/ Unflavored low-fat (1%) milk
v'Flavored low-fat (1%) milk

Non-dairy beverages may be served in place of cow’s milk when a participant has a special dietary need.
Please contact your Sponsoring Organization or State agency for more information.

. For Adult Participants: The Facts on Flavored Milk:

Yogurt may be served in

place of milk once per day.

A serving of milk is
optional at supper.

Flavored milk cannot be part of a reimbursable meal or
snack for children 5 years old and younger.

Homemade flavored milk made by adding flavored
straws, syrups, and powders to unflavored milk also
cannot be part of a reimbursable meal or snack for
children 5 years old and younger.

Flavored milk served to children 6 years old and older
and to adults must be fat-free (skim) or low-fat (1%).

More training, menu planning, and nutrition education materials for the CACFP

can be found at https://teamnutrition.usda.gov.
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Try It Out!
Milk Matters!

Use the information on this worksheet to answer
the questions below.

—~—

1.Maya is a 1-year-old at your family child care home and eats lunch at the same time as
Darrick, who is 2 years old. What type(s) of milk may you serve each child?

Maya’s Age: Darrick’s Age:
Type(s) of Milk: Type(s) of Milk:

2.0Olivia is a 5%2-year-old who attends your family child care home.
What kind(s) of milk may you serve her in the CACFP?

Olivia’s Age:
Types of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that same
day, during lunch. Both times, yogurt would be served in place of milk. Is this allowed?
Why or why not?
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Serving Meats and Meat Alternates at Lunch and Supper
in the USDA Child and Adult Care Food Program

Meats and meat alternates provide protein, B vitamins, and minerals such as iron, zinc, and
magnesium. Protein supports growing muscles in children and helps muscles stay strong in
adults. The iron in many meats and meat alternates helps the body carry oxygen within the
blood. Some meats and meat alternates, such as nuts, fish, and seafood, also have healthy
fats that help support heart and brain health.

Meats and Meat Alternates at Lunch and Supper v

In the Child and Adult Care Food Program (CACFP), meats and/or meat
alternates are a required meal component at lunch and supper for child and adult participants. The following
examples show how meats and/or meat alternates may be part of lunch and supper menus*.

Example 1

Baked Tilapia Fish Fillets, whole grain-rich roll, whipped sweet potatoes, sliced
plums, and fat-free (skim) milk

Example 2

Taco-Seasoned Stuffed Peppers (with meat and beans), salsa, corn muffin,
sliced strawberries, and low-fat (1%) milk

Example 3

Baked Tofu Bites, brown rice, gingered carrots, melon, and low-fat (1%) milk

O Find USDA standardized recipes featuring meats and meat alternates at theicn.org/cnrb.

[ ]
o Make Every Bite Count!
‘ Serve meats and meat alternates that are lower in saturated fat and sodium (salt) such as:
* Lean meats, poultry, fish, seafood, and eggs; * Beans, peas, and lentils; and
* Nuts, seeds, and soy products (such as tofu or tempeh); » Low-fat or fat-free yogurt or cheese.

Offering a variety of meats and meat alternates over the course of the week helps child and adult participants meet their
nutritional needs, while limiting saturated fat and sodium. As a CACFP best practice, offer processed meats (such as hot
dogs and sausage) no more than once per week.

*During the COVID-19 public health emergency, some State agencies may have opted into School Year 2021-2022
meal pattern waivers. Additional information on these waivers is available at: fns.usda.gov/disaster/pandemic/
cn-2021-22-waivers-and-flexibilities.

More training, menu planning, and nutrition education materials for the CACFP
can be found at TeamNutrition.USDA.gov.

FNS-899 « August 2021
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Serving Meats and Meat Alternates

The CACFP meal pattern lists the required amounts for meats and/or meat alternates as ounce equivalents (0z eq). Ounce
equivalents tell you the amount of meat and/or meat alternate in a portion of food. For example, 1 0z eq is equal to half a
large egg, 1 ounce (0z) of cooked lean meat, 4 0z of yogurt, or 1 oz of natural cheese.

The table below lists some meats and meat alternates that you can serve in the CACFP. For information on meats or

meat alternates that are not listed in the table, please see the Food Buying Guide for Child Nutrition Programs (FBG) at
foodbuyingguide.fns.usda.gov. The Food Buying Guide also shows yields of meats, meat alternates, and other items after
cooking. This can help you determine how much of an ingredient to buy to meet minimum serving amounts.

Minimum Required Amounts at Lunch/Supper

Meats and/or
Meat Alternates

Beans, peas, or lentils

Cheese, natural or processed
Cottage or ricotta cheese

Eggs (whole)

Fish (cooked, with skin or skinless)

Lean beef, chicken, pork, or turkey
(cooked, with skin or skinless)

Nut and seed butters (e.g., peanut
butter, sunflower butter, etc.)

Nuts and seeds
Surimi
Tempeh**

Tofu (store-bought/
commercially prepared)

Yogurt*™* (including Greek
and soy yogurt)

Ages
1 through 2

10zeq
is equal to:

Y4 cup
(4 tablespoons)

10z
Ya cup (2 0z)
Y2 large egg
10z

10z

2 tablespoons

Y2 0z =Y 0z eq*
30z
10z

Y4 cup (2.2 02)
with at least
5 grams of protein

Y2 cup of yogurt
(4 02)

Ages
3 through 5

12 0z eq
is equal to:

% cup
(6 tablespoons)

1%2 oz
% cup (3 02)
% large egg
112 0z

1% 0z

3 tablespoons

% 0z = % oz eq*
4.4 oz
1%2 oz

% cup (3.3 02)
with at least
7.5 grams of protein
% cup of yogurt
(6 02)

Ages
6 through 18

20z eq
is equal to:

Y2 cup
(8 tablespoons)

20z
Y2 cup (4 02)
1 large egg
20z

20z

4 tablespoons

10z=10zeq"
6 oz
20z

Y2 cup (4.4 0z)
with at least
10 grams of protein
1 cup of yogurt
(8 02)

Adults
2 0z eq
is equal to:

Y2 cup
(8 tablespoons)

20z
Y2 cup (4 02)
1 large egg
20z

2 0z

4 tablespoons

10z=10zeq"
6 oz
20z

Y2 cup (4.4 0z)
with at least
10 grams of protein

1 cup of yogurt
(8 02)

For information on serving meats and meat alternates at breakfast, see Team Nutrition’s “Serving Meats and
Meat Alternates at Breakfast™ at fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp.

*Nuts and seeds may count toward half (%2) of the meats and/or meat alternates requirement at lunch and supper. For a

reimbursable meal, they must be served with another meat or meat alternate. For example, chopped nuts and yogurt in a
parfait may credit toward the meats and/or meat alternates component. Nut and seed butters may credit toward the entire
meats and/or meat alternates component at all CACFP meals and snacks.

**Applies to tempeh made with soybeans (or other legumes), tempeh culture, vinegar, seasonings, and herbs only. Tempeh
containing other ingredients such as brown rice, seeds, or vegetables will require documentation.

***Yogurts served in the CACFP must contain no more than 23 grams of sugar per 6 ounces. For more information, see Team

Nutritions “Choose Yogurts That Ave Lower in Sugar” at fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp.
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Which Meats and Meat Alternates are Creditable?

As shown in the lists below, some foods may not count toward the meats and/or meat alternates component in the CACFP.
Other foods may need more documentation, such as a Child Nutrition (CN) label or Product Formulation Statement

(PFS) signed by a manufacturer, so you can see how they count toward the meal pattern. Check the Food Buying Guide,
or contact your State agency or sponsoring organization for more information.

Might Be Creditable Not Creditable

e Beef, chicken, or pork patties e Bacon

e Canadian bacon * Cheese products

* Chicken nuggets e Commercial frozen yogurt

e Deli/luncheon meats (cold cuts) * Egg yolks (when not served as
« Fish sticks part of the whole egQ)

* Egg whites (when not served as
part of the whole egQ)

Hot dogs

Jerky (meat, poultry, and seafood) . ,
. e Deep-fried foods prepared onsite
* Tempeh made with legumes and other

foods like rice, seeds, vegetables, etc. * Imitation cheese

* Salt pork
* Scrapple

e Turkey bacon
* Vegetable patties/burgers

* Wild game meat (with inspection and
approval by State or Federal agency)

& Serving It Safe!

Choking Prevention
Children under the age of 4 are at a high risk of choking while eating. When serving
meats and meat alternates to young children, reduce the risk of choking by:

 Grating, mashing, pureeing, or finely chopping items into thin slices, strips, or small
pieces that are no larger than a % inch. If serving round or tube-shaped foods
(e.g., sausages, hot dogs, string cheese, etc.), cut them into short strips instead of
round pieces.

* Removing all bones from fish, chicken, and meat before cooking or serving.

* Nuts and seeds are generally not recommended for young children because they
present a choking hazard. If serving, nuts and seeds should be finely chopped.

« If serving nut butters, spread them thinly on other foods (e.g., toast, crackers, etc.).
Serve only creamy, not chunky, nut butters.

| Y2-inch pieces

|
INCHES 1

For more information, see USDA’s “Reducing the Risk of Choking in Young Children | | |
I|I|III|I I|I|I|I|l I|I|I|I|I

at Mealtimes” at fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp.

—_— —4—
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Serving It Safe! (continued)
Allergies

Some participants may be allergic to meats or meat alternates, such as fish, shellfish, eggs, nuts, and soybeans. Be sure to

discuss any allergies with parents and caregivers and follow proper guidelines to prevent allergic reactions.

Food Safety

It is important to follow safe food handling practices when storing, thawing, preparing, and

serving meats and meat alternates. Learn more at FoodSafety.gov. Refer to State and local

requirements for cooking and storage temperatures.

Best Choices for Fish

Choose fish that are lower in mercury, such as canned light tuna, salmon, tilapia, cod, flounder, and

haddock. For more information, see the U.S. Food and Drug Administration’s “Advice about Eating Fish” at

fda.gov/food/consumers/advice-about-eating-fish. You can also contact your State or local health department or

call 1-888-SAFEFOOD (1-888-723-3366) for more information.

Menu Planning Tips

Beans, peas, and lentils can be served as either the meat alternate or vegetable component of the meal in the
CACFP. You may not credit beans, peas, and lentils as both a meat alternate and a vegetable for the same

meal or snack. If you serve two different beans, peas, or lentils at a meal, you may credit one as a meat

alternate, and the other as a vegetable, if you serve the minimum creditable amount of each.

Pasta made of bean flour(s) must be served with another visible meat or meat alternate, such as cheese or

meat, to credit as a meat alternate.

(e.g., nut butter, tofu, etc.) may not credit toward the meats and meat alternates component.

For adult participants only: When yogurt is served in place of milk, it may not count as a meat alternate at

the same meal.

Preparation Methods

Foods that are deep-fat fried onsite are not creditable in the CACFP. Try cooking methods such
as roasting, sautéing, and grilling. For more ideas, see Team Nutrition’s “Methods for Healthy
Cooking” worksheet, webinar, and training slides at fns.usda.gov/tn/training-tools-cacfp.

USDA is an equal opportunity provider, employer, and lender.
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0 In smoothies, yogurt may credit as a meat alternate. Other meats or meat alternates used in smoothies
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Serving Meats and Meat Alternates at Breakfast

Breakfasts in the Child and Adult Care Food Program (CACFP) include milk, vegetables and/or
fruits, and grains. You can also serve meats and/or meat alternates instead of grains at breakfast up to
3 times per week. This option gives you more choices for menu planning.

Here’s how to include meats or meat alternates as part of a reimbursable breakfast:

» Substitute 1 ounce equivalent of meats/meat alternates for 1 ounce equivalent of grains.

Ounce equivalents are a way to measure amounts of food. In the CACFP, 1 ounce equivalent of ‘
a meat or meat alternate is equal to 2 tablespoons of peanut butter, % of a large egg, or 1 ounce ‘
of lean meat, poultry, or fish. If you want to serve meats/meat alternates at breakfast more N
than 3 days a week, you must offer them as additional foods, which do not count toward a L=
reimbursable breakfast.

A Closer Look at Menu Planning

If you plan to offer a meat or meat alternate at breakfast in place of grains, it must replace the entire required amount of
grains. The table below shows the minimum amount of a meat or meat alternate you would need to serve in place of grains

at breakfast. pry— Jy—
ges 1 - 2 years ges 6 - 12 years
and 3 - 5 years and 13 - 18 years Adults
Minimum amount of
meats/meat alternates
required when served 15 ounce equivalent 1 ounce equivalent 2 ounce equivalents
instead of grains at
breakfast
Meats/Meat Alternates: is equal to: is equal to: is equal to:

B oI pe poked % cup Y4 cup Y2 cup
: '. ) : Y5 ounce 1 ounce 2 ounces

ottage o otta cheese L cup (1 ounce) Y cup (2 ounces) 15 cup (4 ounces)

gg Y large egg 12 large egg 1 large egg

DO 0 2 ounce 1 ounce 2 ounces
Pe b 0
butter, or othe 0 1 tablespoon 2 tablespoons 4 tablespoons
D

0 ore-bought ¢ L. cup (1.1 ounces) with at | % cup (2.2 ounces) with at | % cup (4.4 ounces) with at

0 ercially prepared least 2.5 grams of protein least 5 grams of protein least 10 grams of protein

" : o FIns Y cup of yogurt (2 ounces) | % cup of yogurt (4 ounces) | 1 cup of yogurt (8 ounces)

Note: When you serve beans and peas as a vegetable, they cannot also count as a meat alternate in the same meal.

More training, menu planning, and nutrition education materials for the CACFP

can be found at https://teamnutrition.usda.gov.
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For Adult Day Care Only: You can serve 6 ounces of yogurt in place of 8 ounces of milk 0] 0)]
once per day when yogurt is not served as a meat alternate in the same meal. If you serve
yogurt to adults as a meat alternate at breakfast, you must also serve fluid milk.

Mix It Up at Breakfast

You can serve a meat or meat alternate as a standalone item, such as eggs, yogurt,
cottage cheese, turkey sausage, and ham. As a best practice, choose foods that are lower
in saturated fat and sodium. Meats and meat alternates can be served together, such as
eggs (a meat alternate) and ham (a meat). Meats and meat alternates can also be served
in a dish mixed with other foods, such as apple slices spread with peanut butter, yogurt
topped with fruit, or a tofu scramble with vegetables. A .

Bacon, imitation bacon products, scrapple, and salt pork are not creditable in the CACFP. d

Turkey bacon, Canadian bacon, and some types of sausage are creditable only if the
product has a Child Nutrition label, or if you have a Product Formulation Statement
(PFS) signed by the manufacturer. For more information on crediting foods in the
CACEFP, please see the Food Buying Guide for Child Nutrition Programs at

https://foodbuvingguide.fns.usda.gov.

Try It Out!

Test Yourself

1. Your adult day care center is open 4 days a week. How many times per week may you serve meats and
meat alternates in place of grains at breakfast?

2. Your child care home is open 7 days per week. How many times per week may you serve meats and
meat alternates in place of grains at breakfast?

3. You want to serve yogurt at breakfast to your 3-5 year olds once per week. If you are serving the
yogurt in place of a grain, what’s the minimum amount you must serve to this age group to meet the meal
pattern requirement?

Juawaambar urened eaw oy 399w 0)
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Using the Nutrition Facts Label in the
Child and Adult Care Food Program

The Nutrition Facts label tells you the amount of different nutrients
in a food. Reading the label can help you choose the best foods to
serve the children and adults in your care.

You can find a Nutrition Facts label on a food’s packaging.
Some foods, such as fresh fruits, vegetables, and fish, may not
have Nutrition Facts labels.

What’s on the Nutrition Facts Label?

There is an original and a new version of the Nutrition Facts label. You may see either version on food
packages, although eventually you will only see the new label.

Original Label

Nutrition Facts Nutrition Facts
servi-ng sg : 2(43 s (552[)) 8 R VEEIRIS O 8 servings per container
ervings Per Container About
labels tell you the total Serving size  2/3 cup (55g)
Amount Per Serving servings of the food e
Calories 230 Calories from Fat 72 . Amount per servin
e atly Vatus: N GE [PE1E 1, e Calories 230
ailly Value . . .
Total Fat 8g 12% also give information
H *
Saturated Fat 1g 5% on the type and % Daily Value
Trans Fat Og X Total Fat 8g 10%
Chiolesterol 0g 0% amount of calprles and Saturated Fat 1g 5%
Sodium 160mg 7% nutrients for just one Trans Fat 0g
Total Carbohydrate 37g 12% serving of the food Cholesterol Omg 0%
Dietary Fiber 4g 16% ’ Sodium 160mg 7%
Sugars 12g Total Carbohydrate 37g 13%
Protein 3g Dietary Fiber 4g 14%
| Total Sugars 12g
it H 10,
Vftam!n A 10% Includes 10g Added Sugars ~ 20%
Vitamin C 8% Protein 3g
Calcium 20% L]
Iron 45% Vitamin D 2mcg 10%
* Percent Daily Values are based on a 2,000 calorie diet. :
Your daily value may be higher or lower depending on Calcium 260mg 20%
your calorie needs. . . 2,000 2,500 Iron 8mg 45%
Total Fat Lessthan  65g 80g Potassium 235mg 6%
Sat Fat Lessthan  20g 259
Cholesterol Lessthan  300mg 300mg * The % Daily Value (DV) tells you how much a nutrient in
Sodium Lessthan  2,400mg  2,400mg a serving of food contributes to a daily diet. 2,000 calories
Total Carbohydrate 300g 3759 a day is used for general nutrition advice.
Dietary Fiber 259 30g

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

CACFP can be found at https://teamnutrition.usda.gov.
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What the Nutrition Facts Label Tells You

Servings Per Container shows the total
number of servings in the entire food package
or container. One package of food may
contain more than one serving.

Serving Size is based on the amount of food
that is usually eaten at one time. It is not always
the same amount of food that is required to
meet CACFP meal pattern requirements across
the age groups. CACFP operators may use

the serving size information on the Nutrition
Facts label as a reference when using charts to
determine if yogurts or cereals meet program
sugar limits. They may also use serving size
information in determining amounts of a

food (such as a grain) needed to meet meal
pattern requirements.

Saturated Fat, Trans Fat, Sodium, and
Added Sugars provide important information
for CACFP menu planners and food
purchasers. Most adults and children eat and
drink too many of these nutrients. Choosing
foods that are lower in these nutrients can help
program operators offer healthier meals that
support good health. When comparing nutrients
in foods, check the serving sizes to make sure
you are comparing similar amounts of food.

Total Sugars shows the amount of sugars

in a food. It includes both naturally occurring
sugars in foods as well as added sugars. The
CACFP sugar limits for cereal and yogurt are
based on total sugars:

* Yogurt must contain 23 grams of total sugars
or less per 6 ounces of yogurt.

* Breakfast cereal must contain 6 grams of total
sugars or less per dry ounce of cereal.

Nutrition Facts

| 5 servings per container
Serving size | 3/4 cup (170g)
.

Amount per serving
Calories 90

% Daily Value*

Total Fat 1.5¢g 2%
Saturated Fat 1g 5%
Trans Fat Og

| Cholesterol 10mg 3%

Sodium 105mg 5%

| Total Carbohydrate 11g 4%
| Dietary Fiber Og 0%
Total Sugars 9¢g

| Includes Og Added Sugars 0%

Protein 7g

|

Vitamin D 2mcg 10%

Calcium 257mg 20%

Iron Omg 0%

Potassium 344mg 8%

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

Iron is a nutrient that supports growth
and brain development. CACFP
operators may use this information
about iron when checking to see that an
infant formula is fortified.



Spotlight on Serving Sizes

‘ The amount of food in one serving, known as the serving size, may be listed by:

Weight

1 serving per container
Serving size 6 oz (1709,

|
Amount per serving
Calories 140
% Daily Value*
Total Fat 2g 3%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol 10mg 3%
Sodium 90mg 4%
Total Carbohydrate 23g 8%
Dietary Fiber Og 0%
Total Sugars 16g
Includes 4g Added Sugars 8%
Protein 8g
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Such as grams (g)
or ounces (02)

Remember that if you serve more of a food

Nutrition Fact 6 OZ
(1709)

Volume
Nutrition Facl 3/

About 15 servings per container
Serving size 3/4 cup (30¢
]

Amount per serving
Calories 100
% Daily Value*
Total Fat 0.5g 1%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 140mg 6%
Total Carbohydrate 22g 7%
Dietary Fiber 3g 11%
Total Sugars 59
Includes 4g Added Sugars 8%
Protein 2g
* The % Daily Value (DV) tells you how much a nutrient in
aserving of food contributes to a daily diet. 2,000 calories
aday is used for general nutrition advice

Such as cups
or tablespoons

than the serving size listed, the amount of
calories and nutrients served also increases.

For example, a 1-cup serving of this cereal
contains 100 calories and 7 grams of total
sugars. If you serve 2 cups of this cereal, the

2-cup serving contains 200 calories and

14 grams of total sugars.

4 cup

1-cup serving

100 calories and

7 grams of total sugars

Some Nutrition Facts labels will show the

Number of items

8

Nutrition Fact

About 4 servings per container
Serving size 30g (8 crackers,

|
Amount per serving
Calories 140
% Daily Value*
Total Fat 4.5g 7%
Saturated Fat 2g 10%
Trans Fat Og
Cholesterol Omg 0%
Sodium 280mg 12%
Total Carbohydrate 23g 8%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 1g Added Sugars 2%
Protein 2g
* The % Daily Value (DV) tells you how much a nutrient in
aserving of food contributes to a daily diet. 2,000 calories
aday is used for general nutrition advice.

Such as
“8 crackers”

2-cup serving

200 calories and

14 grams of total sugars

crackers

calories and nutrients in one serving of a
food as well as in the entire package.

For example, one serving of this

yogurt contains 80 calories and Left column
11 grams of total sugars. If you shows the
serve the entire container of yogurt, nutrients

the container contains 160 calories
and 22 grams of total sugars.

per serving

Nutrition Facts

2 servings per container
Serving size

% cup (170g)

Por serving | Per container
Calories 80| 160
9% DV* % Dv*
Total Fat 0og 0%/ 0g 0%
Saturated Fat 0og 0%|0g 0%
Trans Fat 0g 0g
5mg 2% |/10mg 4% R H h I
Sodium 110mg 5%220mg  10% Ig t co u mn
Total Carb. 13g 5% 269 10%
Doy Fber—[og—o%fog 0% shows the
Total Sugars 11g 229 .
Incl. Added Sugars| Og 0% 0g 0% n ut r|e nts fo r th e
169

Protein 8g
I

Vitamin D

0% | 0meg

Calcium 300mg 25% | 600mg 50%
Iron 0mg 0% §0mg 0%
Potassium 370mg 8% 740mg  16%

* The % Daily Value (DV) tels you how mu rving of
food contributes to a daily diet. 2,000 calories a day is used for general

nutrtion advice.

ch a nutrient in a servi

entire container



Try It Out!

Use the information on this worksheet to answer the questions.

Yummy Brand Cereal

Nutrition Facts
1 How many servings of cereal are in this container? 12 servings per container
—_— Serving size 1 cup (439)
I
Amount per serving
2 What is the serving size of this cereal? Calories 150
% Daily Value*
. Total Fat 159 2%
3 HOW many grams of total sugars are in one Saturated Fat0g 0%
serving of this cereal? Trans Fat 0g
Cholesterol Omg 0%
. Sodium 200mg 9%
4 How many grams of added sugars are in one Total Carbohydrate 34g 13%
serving of this cereal? Dietary Fiber 59 17%
- Total Sugars 7g
Includes 3g Added Sugars 7%
Ha Day Yogurt
T Nutrition Facts
1 1 1 1 0 2 servings per container
1 How many servings of yogurt are in this container? Serving size % cup (170g)
- ]
Per serving Per container
2  What is the serving size of this yogurt? Calories 90 180
% DV* % DV*
How many grams of total sugars are in one Total Fat 159 2% 39 4%
3 . i Saturated Fat 1g 5% |29 10%
serving of this yogurt? Trans Fat og og
Cholesterol 10mg 3% | 20mg 6%
How many grams of total sugars are in one container Sodium 105mg __5%)210mg _10%
4 . Total Carb. 11g 4% | 229 8%
Of thlS yogurt‘7 Dietary Fiber 0g 0% | 0g 0%
Total Sugars 99 18g
5 How many grams of added sugars are in one serving Incl. Added Sugars | 99 0%] 0% 0%
of this yogurt?

6 How many grams of added sugars are in one container of this yogurt?
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Serving Snacks in the
Child and Adult Care Food Program

Snacks can be a great way to give Child and Adult Care Food Program (CACFP) participants the nutrients
and energy they need between meals. Reimbursable snacks in the CACFP contain foods from two of the

five food components:

Meats/Meat
Alternates

Sample Snack Menu

Monday Tuesday Wednesday Thursday Friday
Water Blueberry Whole-Wheat Water Carrots With
Sugar Snap Peas Smoothie Crackers Berries Hummus
With Low-Fat Dip Milk Low-Fat Yogurt 100% Apple Juice

String Cheese

a + B
Meats/Meat
Vegetables Alternates

Vegetables m

o+ + + B
Meats/Meat " Meats/Meat
Alternates Grains Alternates

Note: Water is not considered a food component in the CACFP. However, you should offer and
' make water available to participants throughout the day. Water is a great choice at snacks when milk
is not offered.

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

CACFP can be found at https://teamnutrition.usda.gov.
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Minimum Serving Sizes at Snack

Choose two different food components for a reimbursable snack. See below for minimum serving sizes for each

food component at snack. You can serve more than the amount listed.

Minimum Serving Sizes at Snack

Food
Component

Meats/Meat
Alternates

Grains

Ages 1-2 years
and 3-5 years

Y2 cup

Y2 cup

Y2 cup

2 0z eq

Y2 0z eq

Age Group

Ages 6-12 years
and 13-18 years

Serve at least...

1 cup

% cup

% cup

10zeq

10zeq

Oz eq = Ounce Equivalent

Adults

1 cup

Y2 cup

Y2 cup

10zeq

10zeq

Keep in Mind

See “Serving Milk in the CACFP”
at https://teamnutrition.usda.gov
for more information.

Raw leafy vegetables credit for half
of the amount served.

For example, 1 cup of raw spinach
credits as a '2 cup of vegetables.

Dried fruit credits for double the
amount served.

For example, % cup of raisins
credit as a ¥z cup of fruit.

Nuts and seeds may be used
to meet the full meats/meat
alternates requirement at snack.

Grain-based desserts, such as
cereal bars, granola bars, and
toaster pastries, cannot count
toward a reimbursable meal or snack
in the CACFP. See “Grain-Based
Desserts in the CACFP” at
https://teamnutrition.usda.gov
for more information.

If snack is the only CACFP meal
provided, any grains served must
be whole grain-rich. See ‘Adding
Grains to Your CACFP Menu” at
https://teamnutrition.usda.gov
for more information.
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' Shelf-Stable Snacks
“ o Looking for snacks that do not require refrigeration? Here are some ideas:

* Applesauce, Shelf-Stable Cups * Popcorn

* Beef Jerky*  Sunflower Seed or Nut Butter

* Dried Fruit (such as raisins, dried cranberries, etc.) * Whole Fruit (such as bananas, oranges, etc.)
* Fruit Cups, Shelf-Stable * Whole Grain-Rich Breads, Cereals,**

. Crackers, or Tortillas
* Juice (100%)

» Milk, Shelf-Stable

' *4 Product Formulation Statement is needed for crediting.
" **Cereals must meet the CACFP sugar limit.

Planning Snacks for Different Age Groups

* Some foods, like popcorn and surimi seafood, require a larger amount of food to credit toward a food component.
This amount may help older children feel full, but may be too much for younger children. You can find food
crediting information in the Food Buying Guide at: https:/foodbuyingguide.fns.usda.gov.

* Consider participants’ ability to chew and swallow foods
safely when preparing snacks. Cutting raw fruits and
vegetables into pieces can make them easier to eat.

* If serving children 4 years and younger, you can help
reduce the risk of choking by:

o Cutting round, soft foods, like cherry tomatoes
and grapes, into small pieces no larger than
one-half inch (}%”).

> Cooking food until it is slightly soft.

> Spreading nut or seed butters thinly, or thinning nut
butters before serving.

- Avoiding foods that may pose a choking risk, such as

popcorn, dried meats, dried fruit, and nuts.
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Try It Out!

Use the information on this worksheet to answer the following questions.

Margaret works in an afterschool program and serves only an afternoon snack in the
CACFP. She wants to serve diced peaches and whole grain-rich crackers. Is this a
reimbursable snack?

José wants to serve a fruit and a grain for snack. He picks a fig cereal bar and
raisins. Is this a reimbursable snack?

Isabella wants to make carrot and apple slaw to serve to adult participants at snack.
Is this a reimbursable snack?
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Serving Adult Participants in the
USDA Child and Adult Care Food Program

Child and Adult Care Food Program (CACFP) sites
serve adult participants who are 18 years or older
living with a disability, as well as those who are

60 or older. Not all adults have the same nutrition
needs. Health and social changes and lower amounts
of physical activity may affect the dietary needs of
older adults. The CACFP meal pattern for adults
provides flexibilities to allow you to plan meals
that best meet the needs of adults in your care. This
approach relies on good communication between
you, the program operator, and the adult participant
(and/or their caregiver).

The information below shows the requirements
for meals and snacks in the CACFP.

CACFP Meal Pattern Requirements for Adult Participants*
Breakfast Lunch/Supper Snack

aw

Vegetables/

Fruits CEalS

vegetables n E Vegetables E

Milk (8 fl oz, 1 cup)
Vegetables, Fruits, or Both (4 cup)

Grains (2 0z eq)
Milk (8 fl oz, 1 cup) Pick any 2:
Vegetables (72 cup) Milk (8 fl oz, 1 cup)
Fruits (Y2 cup) Vegetables (72 cup)
Grains (2 0z eq) Fruits (Y2 cup)
Meats/Meat Alternates (2 oz eq) Grains (1 0z eq)

Meats/Meat Alternates (1 oz eq)

fl oz = fluid ounce oz eq = ounce equivalents
Ounce equivalents are a way to measure amounts of food.

*During the COVID-19 public health emergency, some State agencies may have opted into
School Year 2021-2022 meal pattern waivers. Additional information on these waivers is available at:
funs.usda.gov/disaster/pandemic/cn-2021-22-waivers-and-flexibilities.

More training, menu planning, and nutrition education materials for the CACFP
can be found at TeamNutrition.USDA.gov.
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Meal Components: A Closer Look

In addition to serving the meal components and amounts listed on page 1, reimbursable meals and snacks must meet the
following requirements:

~
. * 100 percent fruit or vegetable juice may not be served more than once per day.

Fruits/Vegetables

 Grains served for at least one meal or snack each day must be whole grain-rich.
* All grains served in the CACFP must be whole grain-rich, enriched, or fortified.

» Grain-based desserts may not be served as part of a reimbursable meal or snack.
Grains * Cereals must contain no more than 6 grams of sugar per dry ounce.

The following types of cow’s milk may be served as part of a reimbursable meal or snack to
adult participants. Fat-free versions of these milks may be unflavored or flavored.

—
» low-fat or fat-free milk » low-fat or fat-free buttermilk
 low-fat or fat-free lactose-reduced milk  low-fat or fat-free acidified milk
Milk * low-fat or fat-free lactose-free milk * ultra-high temperature (UHT) milk

Note: Some calcium-fortified non-dairy beverages (e.g., soymilks) that are nutritionally equivalent
to cow’s milk may be served without a medical statement. Goat’s milk that meets your State’s
standards for fluid milk may be served if your State allows it. Contact your State agency or
sponsoring organization for more information.

Meal Pattern Flexibilities for Adult Participants

You may use these meal pattern flexibilities to meet the needs and preferences of your adult participants. Flexibilities are
optional, not required.

Breakfast Lunch/Supper At Supper Only

R
A
ae | & a|a -
Ve%erze::)sles/ MeatM Ifligfr(ates Vegetables Vegetables Vegetables
At breakfast, 2 0z eq of meats/meat altemates & §7
may be served in place of 2 0z eq of grains : Meats/ : \eats/
up to 3 times per week. Grains — Bieat Alternates Grains  Nyeat Alternates

At lunch and supper, a 4 cup of a At supper, fluid milk is optional.
second, different vegetable may be Water is a great choice if milk
served in place of fruit. is not served.

Six oz or % cup of yogurt may be served in place of an 8-fl 0z serving of milk once per day. Yogurt must not be served as
a meat alternate in the same meal. Yogurt must contain no more than 23 grams of sugar per 6 oz.

Meal Service Options

The type of meal service you choose may depend on your participants’ abilities. Some program operators choose to serve
pre-plated meals so adult participants do not need to walk through a cafeteria-style tray line. Other program operators use
Offer Versus Serve (OVS) meal service because it allows participants to decline some of the meal components offered in a
reimbursable breakfast, lunch, or supper. OVS is optional in the CACFP. This type of meal service may help reduce food

waste and give adult participants more food choices.

For more information on how to use Offer Versus Serve, check out Team Nutrition’s “Offer Versus Serve in the Child and
Adult Care Food Program” training worksheet, recorded webinar, and training slides at TeamNutrition.USDA gov.

-2-
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Make Every Bite Count

Foods from all meal components are important for overall good health. However, the 2020-2025 Dietary Guidelines for
Americans note several nutritional areas of concern for older adults.

A Note About Vitamin B-12

Vitamin B-12 can be
Protein a nutrient of concern
for some older adults.
Protein foods and
fortified breakfast
cereals are a good
source of this vitamin.

Older adults, particularly those over 70 years, are less likely
to eat enough protein foods. Foods in the CACFP meal pattern
that are high in protein are meats, meat alternates, and milk.

To meet the protein needs of adult participants:

Offer meats/meat alternates in place of grains at breakfast up to 3 times per week. Choose options that are lower
in sodium and saturated fat.

Offer meats/meat alternates at snack, such as tuna fish and crackers, yogurt and fruit, or cottage cheese and
sliced vegetables.

Serve fat-free (skim) or low-fat (1%) milk or a creditable milk substitute (e.g., soymilk) at meals. Milk is an
important source of protein, calcium, and vitamin D.

Plan menus with beans, peas, and lentils as either the meat alternate or as the vegetable component of the meal.
Beans, peas, and lentils provide protein as well as fiber.

Consider adding seafood to the menu. Many types of fish provide vitamin D, vitamin B-12, and healthy fats.
Fish can also be easy to chew.

You can find standardized recipes that meet adult meal pattern requirements at theicn.org/cnrb/recipes-cacfp-adult-portions.

Water

It is important that older adults drink enough water during the day to stay hydrated. Drinking water
can also help with digestion and the absorption of nutrients from foods.
Since the sense of thirst can decline with age, it can be helpful to:

* Place closed pitchers of water and cups where adult participants can
easily find them.

* Put cups beside a sink, water fountain, or other source of drinking water.
Or, pour and offer cups of water to adult participants throughout the day.

» Serve water at meals and snacks when milk is not served.

Certain foods, such as fruits and vegetables, are also high in water and can
help with hydration.

Note: When self-serve water stations are not recommended, such as during
a public health emergency or pandemic, try offering cups of water to adult
participants regularly throughout the day. Always follow local health

department health and safety guidelines.
-3-
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Meal Modifications

CACEFP sites must make reasonable modifications for disabilities.
These modifications may pertain to the meal or to the meal service.
For example, you may need to offer a different food or serve the
food in a different way. Even if a participant takes medication or
uses an assistive device, the CACFP site must make modifications
for the disability.

A disability includes any
physical or mental impairment
that limits one or more major
life activities, such as food
allergies, diabetes, or
swallowing difficulties.

In many cases, you can modify meals to meet a participant’s needs within the meal pattern requirements. For example, if a
participant cannot eat grapefruit, you may serve a different fruit instead. In this case, a medical statement is not required.

In some cases, you may not be able to modify meals to meet a participant’s needs within the meal pattern requirements.
One example might be if a participant cannot eat any fruit. For this modified meal to be reimbursable, you must keep a
signed medical statement in a secure location at your CACFP site.

The medical statement for modifications due to
food allergies must include:

O
~

 The food(s) to be avoided and what to serve
instead, and

* A brief explanation of how exposure to the
food affects the participant.

The medical statement for a disability that does not
include food allergies must state:

* The existence of a mental or physical disability,
» How the disability impacts the participant, and

* The modification needed.

For more information on accommodating

disabilities, see Policy Memorandum CACFP
)
/ ‘ ' ' N )
. B 4] Jrive
]

14-2017, SFSP 10-2017 “Modifications to
4
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‘4 " ’o
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Accommodate Disabilities in the Child and Adult
Care Food Program and Summer Food Service
Program” at fns.usda.gov/cn/modifications-
accommodate-disabilities-cacfp-and-sfsp.

Modifications for Non-Disability Reasons

Whenever possible, CACFP sites are encouraged to accommodate requests for religious or cultural practices, dietary
preferences, or other conditions that are not considered a disability. This can help ensure adult participants get the
nutrition they need.

Talk With Participants

Talk with adult participants or their caregiver about any modifications they may need for meals or snacks. Use this
information to help with menu planning.


https://www.fns.usda.gov/cn/modifications-accommodate-disabilities-cacfp-and-sfsp
https://www.fns.usda.gov/cn/modifications-accommodate-disabilities-cacfp-and-sfsp

USDA Food and Nutrition Service

_ U.S. DEPARTMENT OF AGRICULTURE

Offering Water in the USDA
Child and Adult Care Food Program

In the Child and Adult Care Food Program (CACFP), centers
and homes are required to offer water to children throughout
the day. As a best practice, sites are encouraged to make
water available to adult participants as well. Water is not

a meal component in the CACFP. There is no minimum
serving amount for water. However, water may be served:

* Together with meals and snacks
¢ In between meals and snack

* As requested by the adult or child.

- N—

ol
“‘ .

Water and Health
—_ Drinking enough water is important for good health. Drinking water can prevent
O U dehydration, a condition that can cause the body to overheat. It can also help prevent

constipation. If fluoridated, drinking water can help prevent dental caries (cavities).

\ There is no recommendation from the Dietary Guidelines for Americans on the amount
N of plain water children and adults need each day. Children and adults can meet their

! needs for water through foods and drinks. People may need to drink more water during
“wg, !:“““% hot or cold weather and when exercising.

r s A Note About Infants

Infants usually do not need to drink plain water until they are at least 6 months old.
Once an infant has started eating solid foods, small amounts of plain, fluoridated water

»,
Ol
O)

)4
aq

may be offered to the infant in a cup. Consult with the parents or guardians of older

infants regarding whether small amounts of water should be offered.

More training, menu planning, and nutrition education materials for the CACFP
can be found at TeamNutrition.USDA.gov.
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Meal Planning and Water

In the CACFP, milk is an important meal component. Milk provides important nutrition
for both children and adults.

Under the CACFP meal pattern for children, you may not serve water instead of milk at meals.
However, water may be served at the table along with the milk.

Under the CACFP meal patterns for children and adults, only two meal components are required at

snack. If milk is not offered as one of the two required components, consider offering water with
the snack.

Under the CACFP meal pattern for adults, you may serve yogurt in place of milk once per day.
In addition, a serving of milk is optional at supper. It is not required that you offer water on these

Making Water Available
You can make water available throughout the day by:

* Placing closed pitchers of water and cups where program participants can
reach them. Use pitchers that are small enough for children to lift and pour.

* Putting cups beside a sink, water fountain, or other source of
drinking water. Or, pour and offer cups of water to children
throughout the day.

« If drinking fountains are too tall for children,
use a sturdy stool to allow children to reach them.

* Making class trips to the water fountain
after active play.

p

occasions, but you are encouraged to do so.
-y
’
.
* < l
-~

Note: When self-serve water stations are
not recommended, such as during a public
health emergency or pandemic, try offering
cups of water to children regularly
throughout the day. Always follow local
health department safety guidelines.




Getting Children Involved

When children help serve water, they can learn about
the importance of drinking it. Ask children to wash
their hands and then let them:

* Carry cups to tables.

* Pour water into cups (with the help of an
adult, for younger children).

* Decorate their own water cups or water bottles.

Note: Some of these activities may not be
recommended during a public health

emergency or pandemic. Always follow
local health department safety guidelines.

Also, consider sharing the Nibbles for Health
Newsletter on “Water: It’s a Great Choice” with
parents of young children (fns.usda.gov/tn/nibbles).
It contains an activity families can do together.

Drink water
and kids will too.

See Team Nutrition’s “Summer Foods, Summer Moves” materials for more resources on water
(fns.usda.gov/tn/summer-food-summer-moves).

Offer Water Safely
Keep children healthy and safe by:

* Regularly sanitizing water fountains and keeping drinking areas clean.

* Teaching children not to place their mouths on water fountain spouts. Have kids wash their hands after
touching the water fountain.

* Cleaning and sanitizing water pitchers, dispensers, and reusable drinking cups after use.
» Keeping clean towels nearby when serving or pouring water.

* Placing rubber mats under spaces where water is offered.

Note: If safe drinking water is not available at your center or child care home, bottled water may
' be purchased with CACFP funds. Check with your State agency or sponsoring organization for
more information.



http://fns.usda.gov/tn/nibbles
http://fns.usda.gov/tn/summer-food-summer-moves
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Try It Out!

When will you offer water? Fill in the blanks below.

I will offer water to program participants (children or adults):

1 (Example) When it is hot outside
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Ofter Versus Serve in the
Child and Adult Care Food Program

If your site serves meals to at-risk afterschool or adult participants in the Child and Adult Care Food Program
(CACFP), you may use a type of meal service called Offer Versus Serve (OVS). OVS allows children and adults
to decline some of the food offered in a reimbursable breakfast, lunch, or supper. OVS may not be used at snacks
or in other CACFP settings. OVS can help reduce food waste and give children and adults more choices.

4 Understanding OVS: Know the Terms )
* Food component—the name of a group of foods in a reimbursable meal. Food components include milk,
vegetables, fruits, grains, and meat and meat alternates. At breakfast only, vegetables and fruits are one combined
component. This means you can serve vegetables, fruits, or a combination of both to meet this requirement.

* Food item—foods that are part of a food component. For example, broccoli is a food item in the vegetables
food component.

How to Use OVS at Meals
4 )
OVS at Breakfast OVS at Lunch and Supper
1. Offer these 3 food components at breakfast: 1. Offer these 5 food components at lunch and supper:

- Milk - Milk*
- Vegetables and/or Fruits o - Vegetables
- Grains - Fruits

- Grains

2. Offer at least 4 different food items - Meat and meat alternates

at breakfast, at least 1 from each food
component above. The 4th food item can
come from the vegetables or fruits, grains,
or meat/meat alternates component.

2. Offer at least one food item from each
component.

3. Ask the child or adult to choose food items
from 3 or more food components.

L @-

Note: The child or adult can select food from all 5 components.
Foods from at least 3 components are needed for a reimbursable meal.

3. Ask the child or adult to choose at least 3
different food items.

0 ©

Note: The 4th food item can be selected as well.

*For Adult Participants Only: Milk is optional at supper. If milk is not offered, the adult still
needs to select food items from 3 different food components to have a reimbursable meal.

More training, menu planning, and nutrition education materials for

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




Tips About Food Items 50 ™

— All food items offered at breakfast, lunch, and supper must be different food items. ~
For example, while apple slices and applesauce are two forms of apples, they are
considered the same food item. Likewise, oranges and orange juice are the same food item.

— The full minimum serving size of a food item must be taken in order for it to count
towards a reimbursable meal.

Try It Out!

Use the information on this worksheet to answer the questions below.

N o B

1. Your adult day care center uses OVS at breakfast and offers low-fat (1%) milk, apple slices, oatmeal, and
bananas. Karen is a participant who chooses milk, oatmeal, and apple slices, and took the full minimum serving
size of each item. Is Karen’s breakfast reimbursable? Why or why not?

2. Your at-risk afterschool site uses OVS at supper and offers non-fat (skim) milk, roasted turkey, roasted broccoli,
steamed carrots, fruit salad, and whole-wheat rolls. David is a participant who chooses the turkey, broccoli, and
carrots, and took the full minimum serving size of each item. Is this supper reimbursable? Why or why not?

3. Your at-risk afterschool site uses OVS at supper, and offers tuna salad, sliced tomatoes, peaches, pita bread,
and low-fat (1%) milk. Your participant Anna would like all the food offered, but only wants half of the minimum
serving size of each food. Would this supper be reimbursable? Why or why not?
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Methods for Healthy Cooking

How a food 1s cooked can make a difference in how
healthy it is. Try some of the cooking methods below
instead of deep-fat frying. Cooking with oils instead
of butter or lard can be better for heart health.

f’ﬂn

- Roast, Bake, or Broil:
Cooking foods, usually at high heat,
in the oven.

Sauté, Pan Fry, and Stir-Fry:
Cooking foods with a small amount
of hot oil over medium or high heat.

= Grill: Cooking foods by placing

e ) them on a pre-heated metal grill, Oven-Fried Chicken gives

N or grill pan, with high heat coming the crunch kids love, but in
from below the food. a healthier way.

As of October 1, 2017,

foods that are deep-fat fried onsite cannot count toward
a reimbursable meal in the Child and Adult Care Food

Program (CACFP).
* Deep-fat frying means cooking by fully covering THHF
(submerging) food in hot oil or other fat. FHH

* “Onsite” means at your child care center, family child
care home, or your child care center’s central or
satellite kitchen.

More training, menu planning, and nutrition education materials for

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




4’& Which foods may be served as part of a -—
OW j reimbursable meal in the CACFP? —

Packaged par-fried or flash-fried foods purchased from  Yes, if heated onsite by baking, microwaving, or
a grocery store (such as par-fried frozen potatoes). another method that is not deep-fat frying. Compare
foods and choose those lower in saturated fats.

Fried food from a restaurant or vendor. Yes, if reheated onsite by baking, microwaving, or
another method that is not deep-fat frying. Try to
switch to healthier options.

Pan-fried foods prepared at the child care center or Yes, the food is not covered with oil when pan-frying.
family child care home.

Fried foods prepared at a child care center’s central No.

kitchen.

Stir-fried or sautéed foods prepared at the child care Yes, the food is not covered with oil when stir-frying
center or family child care home. or sautéing.

Try It Out!
Find these yuaonmy recipes at:

https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools.
Circle the ones you plan to try.

Try: Oven-Fried Chicken Try: Baked Tortilla Chips

Italian Garden Salsa with Crunchy Corn Toasties

Chicken Tenders

Try: Bean and Rice Burritos Try: Chicken Fiesta Taco Bake
15-Minute Enchiladas Delicious Tacos
Turkey Tostadas

Eagle Pizza

Try: Oven-Fried Fish Try: Delicious Oven French Fries
Roasted Fish Crispy Slaw Wrap Tasty Tots

FNS-656 March 2018
USDA is an equal opportunity provider, employer, and lender.


https://whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/oven-fried-chicken-usda-recipe-d29-cacfp
https://whatscooking.fns.usda.gov/recipes/myplate-cnpp/italian-garden-salsa-crunchy-chicken-tenders
https://whatscooking.fns.usda.gov/recipes/myplate-cnpp/italian-garden-salsa-crunchy-chicken-tenders
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/bean-and-rice-burritos

https://whatscooking.fns.usda.gov/recipes/food-distribution-fdd/15-minute-enchiladas

https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/turkey-tostadas
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/oven-fried-fish
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/roasted-fish-crispy-slaw-wrap
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/baked-tortilla-chips
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/corn-toasties
https://whatscooking.fns.usda.gov/recipes/food-distribution-fdd/chicken-fiesta-taco-bake
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/delicious-tacos
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/eagle-pizza-0
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/delicious-oven-french-fries
https://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/tasty-tots
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Food and Nutrition Service

° b Children under the age of 4 are at a high risk
Red u CI n g th e RISk of choking while eating. Young children are
o o still learning how to chew food properly, and
Of Ch o kl n g I n they often swallow the food whole. Their small

airways can become easily blocked.

o
YO u n g Ch I Id re n You can help reduce children’s risk of choking

° when eating by preparing food in certain ways,
at M ea Itl m es such as cutting food into small pieces and
cooking hard food, like carrots, until it is soft
enough to pierce with a fork. Remember, always
supervise children during meals and snacks.

0*‘3‘0
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Prepare Foods So They Are
Easy to Chew

You can make eating safer for young children
by following the tips below:

m Cook or steam hard food, like carrots,
until it is soft enough to pierce with
a fork.

m  Remove seeds, pits, and tough
skins/peels from fruits and vegetables.

m  Finely chop foods into thin slices,
strips, or small pieces (no larger
than %2 inch), or grate, mash, or
puree foods. This is especially
important when serving raw fruits and
vegetables, as those items may be
harder to chew.

m  Remove all bones from fish, chicken,
and meat before cooking or serving.

m  Grind up tough meats and poultry.

Avoid Choking Hazards

Cut Round Foods Into
Smaller Pieces

a

Small round foods such
as grapes, cherries,
cherry tomatoes, and
melon balls are common
causes of choking.

Slice these items in
half lengthwise.

Then slice into
smaller pieces (no
larger than 2 inch)
when serving them =
to young children.

Y2-inch pieces

INCHES 1
KEREARRRRR RN

To help prevent choking, do not serve small (marble-sized), sticky, or hard foods that are difficult to

chew and easy to swallow whole, including:

m  Cheese cubes or blocks. Grate or thinly
slice cheese before serving.

m  Chewing gum*
m  Dried fruit
m Gummy fruit snacks*

m  Hard candy, including caramels,
cough drops, jelly beans, lollipops, etc.*

m  Hard pretzels and pretzel chips

m Ice cubes*

m  Marshmallows*

Nuts and seeds, including breads,
crackers, and cereals that contain nuts
and seeds

m Popcorn

m  Spoonfuls of peanut butter or other nut
butters. Spread nut butters thinly on
other foods (e.g., toast, crackers,
etc.). Serve only creamy, not chunky,
nut butters.

m  Whole round or tube-shaped foods such
as grapes, cherry tomatoes, cherries,
raw carrots, sausages, and hot dogs

*Not creditable in the Child Nutrition Programs, including the Child and Adult Care Food Program
(CACFP), National School Lunch Program and School Breakfast Program, and Summer Food

Service Program.



Cut Tube-shaped Foods Into Smaller Pieces
Cut tube-shaped

In addition to the
foods, such as baby foods listed, avoid
carrots, string cheese, serving foods that are

hot dogs, etc., into as wide around as a
short strips rather than nickel, which is about

round pieces. \\ the size of a young
child’s throat.

Teach Good Eating Habits

Sit and eat with children at meals and snacks. Remind children to take small bites of food
and swallow between bites. Eating together may help you quickly spot a child who might be
choking. Other tips to help prevent choking while eating include:

Only providing foods as part of meals and snacks served at a dining table or high chair.
When serving infants, do not prop the bottle up on a pillow or other item for the baby to
feed him or herself.

Allowing plenty of time for meals and snacks.
Making sure children are sitting upright while eating.
Reminding children to swallow their food before talking or laughing.

Modeling safe behavior for children to follow, including eating slowly, taking small bites, and
chewing food completely before swallowing.

Encouraging older children to serve as role models for younger children as well. All children
should avoid playing games with food, as that may lead to an increased risk of choking.

- V&?@i \

w For more information, see ENS.USDA.gov.



https://www.fns.usda.gov/

Try It Out!

How can you prepare and serve the following foods to reduce
the risk of choking?

Whole baby carrots

Whole grapes

Peanut butter

Block of cheddar cheese
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USDA

_ United States Department of Agriculture

Food and Nutrition Service

Feeding Infants Using
Ounce Equivalents

for Grains

in the Child and Adult Care
Food Program

Grains in the form of bread/bread-like items,
crackers, iron-fortified infant cereal, or ready-to-eat Breakfast/Lunch/Supper

cereals are an important part of meals and snacks in . .
the Child and Adult Care Food Program (CACFP). Grain Item Requirements

To make sure infants get enough grains, required
amounts of grain items are listed in the infant

meal pattern as ounce equivalents (oz eq). Ounce
equivalents tell you the amount of grain in a portion

of food.

As a reminder, iron-fortified infant cereal is the
only grain that may count toward a reimbursable
breakfast, lunch, or supper in the CACFP infant Snack

meal pattern. You may serve bread/bread-like items, | (choose at least one item below)
crackers, iron-fortified infant cereal, or ready-to-eat

. Grain Item Requirements
cereals as part of a reimbursable snack.

. ) Reminder!

I Infant cereals and ready-to-eat cereals must be

liron-fortified. Ready-to-eat cereals must contain |

I no more than 6 grams of sugar per dry ounce. |
|

LAl grains served must be enriched, fortified, or
whole grain-rich. I

Crackers; or 0-% oz eq

Ready-to-Eat Cereal 0-% oz eq

For more information on the CACFP infant meal pattern, see the
“Feeding Infants in the Child and Adult Care Food Program” guide at TeamNutrition.USDA.gov.

FNS-874 September 2020
USDA is an equal opportunity provider, employer, and lender.
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Using the Grains Measuring Charts

The Grains Measuring Charts on pages 3-4 tell you how much bread/bread-like items,
crackers, iron-fortified infant cereal, and ready-to-eat cereals you need to serve to meet
CACFP infant meal pattern requirements. To use these charts:

1 Find the chart that applies to the grain item you want to serve:
Iron-Fortified Infant Cereal (Page 3), Bread/Bread-Like Items (Page 3), Ready-To-Eat
Cereal (Page 4), Crackers (Page 4).

2 Find the grain you want to serve under the

“Grain It 3 Size” col Grains Measuring Chart for
rain flem and size coimn. L the CACFP Infant Meal Pattern

3 Check if the chart lists a size or weight by the
name of the grain. If the chart:

Grain Item and Size

e Lists a weight for the grain, such as at least —>
28 grams, then use the Nutrition Facts label
for the item you want to serve to make sure -
it weighs the same or more than the grain on

the chart. See page 5.
e Lists a size for the grain, such as about
2" by 2", then check if the item is the same

size or larger than this amount. See page 6.

Cracker, Saltine (about 2" by 2")

* Does not list a weight or size for the grain,
then you do not need to check the size or
weight of the product before using the chart.

A Reminder!

Do not offer babies crackers containing seeds and nuts.
These items can increase a baby's risk of choking.

e o oo oo e o omm omm omm e e o mm omm o mm mm e mm mm mm mm e mm mm mm mm mm mm mm mm mm mm mm e o
r==-=-=-=============®=®===m= _' - T _______ |
I - I ° ey - |
| Reminder! ainch o |
2-inch pieces
I Cut breads and bread-like items into thin I
| strips or small pieces no larger than %z inch. 0 INCHES 1 |
[ This will reduce the risk of a baby choking. |.I.I.I.I.|.|.I.I.I.|.I.I.I.I.| [
I oo o o o omm omm e e o e o mm o mm o mm o mm omm mm o e e mm mm mm mm mm mm e mm mm mm mm mm o e o



Creditable at

Grain Item and Size 2 0z eq is about...
% qsabou Meals or Snacks?

Biscuit at least 28 grams * Y2 biscuit or 14 grams Snack only

Bun or Roll (entire bun or roll) o

1
at least 28 grams V2 bun/roll or 14 grams Snack only

English Muffin (top and bottom) *

1 :
at least 56 grams Yo muffin or 14 grams Snack only

Pancake at least 34 grams * Y2 pancake or 17 grams Snack only

Tortilla, Soft, Corn (about 5 12") | % tortilla or 14 grams Snack only

Tortilla, Soft, Flour (about 8") Ya tortilla or 14 grams Snack only

Check that the item you want to serve weighs this amount, or more.
See “Using the Nutrition Facts Label” on page 5 for more information.

B Check that the item you want to serve is about this size or larger.
See “Grains Measuring Tools” on page 6 for more information.



Creditable at

Grain Item and Size Y4 0z eq is about...
9 Meals or Snacks?

Cereal, Ready-to-Eat: Flakes or Rounds 4 tablespoons (¥ cup) or
(e.g., o-shaped cereal) 7 grams

Snack only

Cracker, Animal (about 1 2" by 1") B 4 crackers or 7 grams Snack only

Cracker, Cheese, Square, Savory

(about 1" by 1") B 5 crackers or 6 grams Snack only

Cracker, Graham (not honey flavored)
(about 5" by 2 ¥2")

Cracker, Round, Savory, Mini (about 1" across) ll 4 crackers or 6 grams Snack only

1/z cracker or 7 grams Snack only

Cracker, Thin Wheat, Square, Savory B 3 crackers or 6 grams Snack only

(about 1 %" by 1 %4")

¢ Honey should never be fed to babies younger than 1 year.

B Check that the item you want to serve is about this size or larger.
See “Grains Measuring Tools" on page 6 for more information.



<
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Using the Nutrition Facts Label

Some items on the Grains Measuring Charts may have weights listed by the name of the item. Follow
the steps below to see if your grain meets the minimum weight listed in the chart:

Example #1: Pita Bread/Round (1 item in a serving)

Grain Item and Size

1. Find the grain item and its size in the Grains
Measuring Chart. > | Pita Bread/Round at least 56 grams

The pita bread/round you are comparing must

] |
weigh at least 56 grams to use the chart as a N"trltlnn Facts

guide to the minimum serving amount.

. _ 6 Servings Per Container
— e |f the pita bread/round you want to serve is Serving Size 1 Round|(57g)
at least 56 grams, then you can serve

that item.

¢ |f the pita bread/round is lighter in weight than the
item listed on the Grains Measuring Chart,
see page 6.

“ L

-

Example #2: Pancakes (more than 1 item in a serving)

Grain Item

1 .
and Size 2 0z eq is about...

1. Find the grain item and its size in the Grains
Measuring Chart.

> Pancake at least Y2 pancake or
grams 17 grams

2. Look at the Nutrition Facts label of the grain you
wish to serve. Find the weight of the serving size.

One serving of pancakes weighs 117 grams.

3. Using the Nutrition Facts label, find out how much N"triti“n Facts

is in one serving (for example, the number of
pancakes). There are three pancakes in one serving.| 4 Servings Per Container

Serving Size 3 Pancakes -(1179)

4. If there is more than one of an item in a serving,
you will need to find the weight of each item. In this
example, the serving size is three pancakes.

Divide the weight of the serving by the number of
items in one serving to find the weight of one item.

117 grams + 3 pancakes = 39 grams per pancake
Serving Weight Serving Size Weight of Each ltem

| Compare the weight of one item to the minimum weight listed in the Grains Measuring
| Chart (from Step 1). Is your item the same weight as, or heavier than, the minimum weight?

I' ™ Yes: In the example above, pancakes must weigh at least 34 grams in order to use the Grains
Measuring Chart. Because each pancake weighs 39 grams, you may use the chart as a guide
for the minimum serving amount.




What If My Grain Is Different?

Is the grain item you want to serve:

* Smaller than the item listed on the Grains Measuring Chart?
e Lighter in weight than the item listed on the Grains Measuring Chart?
* Not listed on the Grains Measuring Chart?

If the answer is “yes”, you will need to use another method to determine how much of a grain item to
serve in order to meet CACFP infant meal pattern requirements. You could:

e Enter information from the Nutrition Facts label into the “Food Buying Guide for Child Nutrition
Program'’s (FBG) Exhibit A Grains Tool.”* This tool will let you know how many ounce equivalents
of grains are in one serving of the item.

* Use the "FBG Recipe Analysis Workbook (RAW)"* to determine the ounce equivalents per serving
for standardized recipes.

*Available at foodbuyingguide.fns.usda.gov.

I Note: Make sure the food you are entering is creditable for infants. For more information, see I
| ‘Feeding Infants in the CACFP's Appendix F: Infant Foods List" at fns.usda.gov/sites/default/ |

I files/resource-files/Fl_AppendixF.pdf. I

Grains Measuring Tools

Compare your food to the guides below to see if it is the same size or larger than the item listed on
the Grains Measuring Chart.

Guides appear as actual size when this worksheet is printed at 100% on standard 8.5" by 11" paper.

2" by 2"
1" across
Al N
. . . . \\..,:/)
1/"1/2" o o o o
T T T T T S T AV I B
0 INCHES 1 2 3 4 5 6 ) E|3

e 6


https://foodbuyingguide.fns.usda.gov/
https://fns-prod.azureedge.net/sites/default/files/resource-files/FI_AppendixF.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/FI_AppendixF.pdf

USDA

— . .
_ United States Department of Agriculture

Food and Nutrition Service

Crediting Store-Bought

Combination Baby Foods
in the Child and Adult Care
Food Program

)
‘Tign®

Combination baby foods are foods that include a mixture of two or more foods, such as meat and
vegetables. Under certain circumstances, these foods may be counted toward a reimbursable infant
meal or snack in the U.S. Department of Agriculture’s Child and Adult Care Food Program (CACFP).

Before serving a store-bought combination baby food, check with your State agency or sponsoring
organization. It may require you to have the baby food packaging, a Product Formulation Statement,
or other form of documentation to show how the food credits toward the CACFP infant meal pattern.

How Much of the Combination Baby Food Needs to be Offered?

In the CACFP infant meal pattern*, amounts of food served at meals and snacks are shown as
ranges, such as 0 to 2 tablespoons. This range lets you introduce new foods slowly when the infant is
developmentally ready. Once a baby is regularly eating a food, offer the infant the full amount of the
food (the uppermost range).

Combination baby foods should be offered only after the infant has been introduced to the individual
ingredients in the combination food. For example, before an infant is given a chicken and vegetable
combination baby food, the infant should have already been introduced to both chicken and the
vegetable individually as single component foods. More information on the introduction of foods is
available at fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program.

Since infants eating combination baby foods have already shown that they are developmentally
ready and accepting of each food in the combination baby food, you must ensure that the
combination baby food package provides the full, required amount of the food component. If it

does not, you must offer more food from that component to meet the full amount of the food.

Remember, this amount must be offered to the infant, but the infant does not have to eat all of it.

*For information on the CACFP infant meal pattern, please see the “Feeding Infants in the Child

and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-infants-child-and-adult-care-
food-program.

FNS-873 September 2020
USDA is an equal opportunity provider, employer, and lender.



Required Amounts of Food Components at Meals and Snacks
Breakfast, Lunch, Supper*

e Grains/Meats/Meat Alternates: /2 oz eq (4 tbsp) iron-fortified infant cereal or 4 tbsp meat,
fish, poultry, whole eggs, cooked dry beans or peas; or /2 cup (4 0z) yogurt or cottage
cheese; or a combination.

* Vegetables/Fruit: 2 tbsp vegetable, fruit, or both.

Snack*

e Grains: Y2 0z eq (4 tbsp) infant cereal, Y2 0z eq of bread/bread-like items, ¥ oz eq ready-to-
eat breakfast cereal, or ¥4 0z eq crackers.

e Vegetables/Fruit: 2 tablespoons fruit, vegetable or a combination of both.

*You must also offer a baby breastmilk and/or iron-fortified infant formula at breakfast, lunch, supper,
and snack.

How Do I Credit Combination Baby Foods?

Follow the steps below to see how combination baby foods count toward a reimbursable meal or snack.

Look for the creditable ingredient(s) in the baby food. What component(s) do the
ingredient(s) credit toward?

The charts below and on page 3 show some common ingredients that are and are not creditable in
the CACFP infant meal pattern. Although there are ingredients that may not be creditable, if there
is at least one creditable component, the combination baby food may be offered.

Look for combination baby foods that are made with few or no non-creditable ingredients. This

will help ensure the infant gets the nutrition he or she needs for growth and development.

Creditable
Food Item Food Component

Cheese (natural or processed) Grains/Meats/Meat Alternates

Fruits (not freeze-dried, not juice) Vegetables/Fruit

Meats (beef, pork) Grains/Meats/Meat Alternates

Ready-to-Eat Cereal Grains (creditable at snack only)

Yogurt (not soy yogurt) Grains/Meats/Meat Alternates

*At snack, iron-fortified infant cereal counts toward the grains component, as there is no required
meats/meat alternates component at snack.

For more information on creditable foods in the infant meal pattern, see “Appendix F: Infant Foods List”
in the “Feeding Infants in the Child and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-

infants-child-and-adult-care-food-program.

«c 2.



Food Item

Cooked grains Nut and seed butters

Freeze-dried vegetables and fruit (e.g., banana) Quinoa

Macaroni and other pastas Soy yogurt

Mixed grains

*According to the Food and Drug Administration, dried or powdered cheese does not meet the
definition of “cheese.”

Does the combination baby food only
include ingredients from one food
component?
* Yes. If the combination baby food
only has ingredients from one food
component, go to Step 4. You can

also see Example #1 (Page 5) on
how to credit this food.

* No. Go to Step 3.

26%.
’0:00.
%o
QN

Contains:

/3 sweet potato
Ya apple

/8 cup corn




How Do I Credit Combination Baby Foods? (continued)

Is the amount of each creditable ingredient listed on the food container as a unit of volume
(i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?

. . . . . >
* Yes. If the amount of each ingredient is listed as a unit of Contains:
volume, such as cups, tbsp, tsp, etc., go to Step 4. You can 4 Tbsp. Sweet Potato
K . 3 tsp. Turkey
also see Example #2 (Page 5) on how to credit this food. 2o ol Gt

* No. Is the amount of each of the ingredients

Granola with Banana listed as a percentage of the total weight? If so,
and Cinnamon

you may need to calculate the amount of each
J\ 4oz (113g) ingredient to determine the number of tbsp,

tsp, etc., or request more information from the
manufacturer. See Example #3 on page 6.

Ingredients:
65% organic bananas,
30% water, 3% organic

oat flour, 1% organic * No. If the package does not list the volume or

barley flakes, 0.277% percentage of each creditable ingredient, then you % & @

organic cinnamon, 0.1% will need more information from the manufacturer, = _»‘9

ggiac:r?tlrjgénjwce such as a Product Formulation Statement. For more °°g‘e§'f"s=
information on a PFS, see fns.usda.gov/sites/default/ M‘;ﬁ:r";m
files/resource-files/manufacturerPFStipsheet.pdf. Peas

Compare the amount of each food component in the container with
the amount required in the CACFP infant meal pattern.

e |f the food has more than one ingredient from the same component, add the volume
(cups, tbsp, tsp, etc.) of the ingredients together to see the total amount from the food
component.

e |f the volume (cups, tbsp, tsp, etc.) of ingredients that credit toward a food component
is less than the required amount for that food component, additional foods are needed.

I Converting to Tablespoons 3 teaspoons (3 tsp) = 1 tablespoon (tbsp) |

I If the package lists amounts in teaspoons
I or cups, see the information below for how //, -
I many tablespoons are in that amount.

/s cup = 2 tablespoons (tbsp) 14 cup = 4 tablespoons (tbsp)




Let's Practice

Example 1: Sweet Potato, Apple, & Corn

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward?

The creditable ingredients are sweet potato, apple, and

corn. All the ingredients credit toward the vegetables/fruit
component. ;

Step 2. Does the combination baby food only include

ingredients from one food component? .
Contains:

Yes. Sweet potato, apple, and corn are all creditable ¥s sweet potato

ingredients from the vegetables/fruit component. There

. . . . Ya apple
are no other ingredients in this baby food.

/8 cup corn
Step 3. Is the amount of each creditable ingredient >
listed on the food container as a unit of volume (i.e.,

cups, tablespoons (tbsp), or teaspoons (tsp), etc)? P

This food only contains ingredients from one food
component (vegetables/fruit), so we do not need to know
the amount of each ingredient.

Ingredients: sweet
potato puree, apple

puree, yellow corn.
Step 4. Compare the amount of each food component

in the container with amount required in the CACFP
infant meal pattern.

.\—/ The infant meal pattern requires that you offer 2 tbsp of vegetables/fruit at CACFP meals
and snacks. Because this food only contains ingredients from one food component, you

M| and snacks. B his food only contains ingredients f food y
can offer an infant 2 tbsp of this food to fulfill the vegetables/fruit component.

Example 2: Turkey & Sweet Potato Dinner

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward? -

>
. . . 9, e
The creditable ingredients are sweet potato and turkey. <D Vg¢ Contains:
. . 4 Tbsp. Sweet Potato
Sweet potatoes credit toward the vegetables/fruit "

. . 3 tsp. Turkey
component and turkey credits toward the grains/meats/ « 2 Thsp. Cooked Grains
meat alternates component component.

This food also contains cooked grains, which are not
creditable in the infant meal pattern.

Step 2. Does the combination baby food only include ingredients from one food
component?

No. This food has ingredients that credit toward two different food components.




Step 3. Is the amount of each creditable ingredient listed on the food container as a unit
of volume (i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?

Yes. This tub of combination baby food lists 4 tbsp of sweet potatoes and 3 tsp of turkey per
container.

Step 4. Compare the amount of each food component in the container with the amount
required in the CACFP infant meal pattern.

The infant meal pattern requires that you offer:
* 2 tbsp of vegetables/fruit at CACFP meals and snacks, and
* 4 tbsp grains/meats/meat alternates at breakfast, lunch, and supper.

Because this tub offers 4 tbsp of vegetables/fruit, one tub of this food fulfills the
vegetables/fruit component.

However, this tub only offers 3 tsp (1 tbsp) of meats/meat alternates. You must offer 3 tbsp
more of an iron-fortified infant cereal and/or meats/meat alternates to fulfill the full 4 tbsp
of the grains/meats/meat alternates component.

Example 3: Granola With Banana and Cinnamon

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward?

The creditable ingredient is banana. Bananas credit toward the

vegetables/fruit component. Granola with Banana

and Cinnamon
Step 2. Does the combination baby food only include

ingredients from one food component? V\ 40z (113g)

No. The food also contains water, oat flour, barley flakes, and
other items that do not credit toward the vegetables/fruit

component. Ingredients:

Step 3. Is the amount of each creditable ingredient listed on 65% organic bananas,

the food container as a unit of volume (i.e., cups, tablespoons ' 30% water, 3% organic oat

flour, 1% organic barle
tbsp), or teaspoons (tsp), etc.)? ! 9 y
(tbsp) P (tsp) ) flakes, 0.277% organic

No. The amount of each ingredient is listed as a percentage of the | cinnamon, 0.1% organic

total weight. lemon juice concentrate.

Step 4. Compare the amount of each food component in the
container with amount required in the CACFP infant meal pattern.

Because the jar lists amounts of the ingredients in percentages of the total weight, you will need
to use the Food Buying Guide for Child Nutrition Programs (foodbuyingguide.fns.usda.gov) to
determine the amount that may be credited toward the meal pattern. Please contact your State
agency or sponsoring organization for assistance and documentation requirements. You may also
request a Product Formulation Statement (PFS) from the manufacturer that shows the amount of
each ingredient in cups, tablespoons (tbsp), or teaspoons (tsp), etc. For more information on a

PFS, see fns.usda.gov/sites/default/files/resource-files/manufacturerPFStipsheet.pdf.
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United States Department of Agriculture
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Using Special Supplemental Nutrition Program for Women,
Infants, and Children (WIC) Food Lists To Identify Grains for
the Child and Adult Care Food Program

The Special Supplemental Nutrition Program for Women,
Infants, and Children (WIC) provides lists of foods that

can be purchased with WIC benefits. This list is called the
WIC Authorized Foods List (WIC list) and includes specific
brands and product names of foods. Each State has its own
WIC list. In some States, it may be called the “Approved
WIC Foods Shopping Guide” or a similar name.

[ ] [ ] [ ]
You can use any State’s WIC list to choose grain items that CEREAL CEREAL CEREAL
can be counted toward a reimbursable meal or snack in the
Child and Adult Care Food Program (CACFP).

Whole Grains, Breakfast Cereals, and Infant Cereals on WIC Lists

Whole Grains
* All grain products, other than cereals, on WIC lists are treated as whole grains and can be

used to meet the CACFP whole grain-rich requirement. This includes all bread, rice, pasta,
- oatmeal, barley, bulgur, and tortilla (corn and wheat) products.

* Not all ready-to-eat breakfast cereals on WIC lists are whole grain-rich. You will need to look
for symbols or labels indicating which breakfast cereals are a whole grain.

Breakfast Cereals
* All cereals on WIC lists meet the CACFP sugar limit of no more than 6 grams of sugar
per dry ounce.

* Not all cereals listed on WIC lists are whole grain-rich. If you intend to serve the cereal as
a whole grain-rich food, make sure the WIC list indicates that the cereal is a whole grain.

* You can serve enriched or fortified cereals listed on WIC lists as a grain item that is not
whole grain-rich in the CACFP.

Infant Cereals
\  All infant cereals listed on WIC lists meet CACFP requirements for iron-fortified infant cereal.

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

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



https://www.fns.usda.gov/tn

Non-Grain Foods on WIC Lists

» WIC lists cannot be used to determine if non-grain foods can be served in the CACFP.

* Yogurt, juice, milk, eggs, tofu, fruits, and vegetables on WIC lists may not always be creditable towards the
CACFP meal pattern requirements. See the Food Buying Guide for more information about these food items:

https:/foodbuyingguide.fns.usda.gov.

How To Use the WIC List

You can find WIC lists by visiting the WIC website for the State WIC Program: https://www.fns.usda.gov/contacts.

You can use the WIC list for any State, not just your State.

Find the section of the WIC

list that applies to the infant

cereal, breakfast cereal, or

whole-grain food. N

WHOLE GRAINS

Check the WIC list to see if CAN BUY
any brands are specified

for the grain you want to buy.

If so, be sure to choose
only the brands listed. |
Check the WIC list to see if
there are specific product

names or types listed under
the brands. If so, be sure

* BiBi’s Breads
Whole Wheat Flour Tortillas

» Cocina de Cardi
All product types

* Frenchie’s

100% Whole Wheat Tortillas and Soft Tacos

* Gimme Tortillas
Whole Wheat Tortillas Fajita Style

to choose only the product :‘§ <
TENIES €S M- 8 WHOLE GRAIN CEREALS ' »
CAN BUY

Disregard information about
package size. You may
purchase the same brand
and product type in different
amounts than what is listed
on the WIC list. For example,
you can buy a 48-ounce

box of cereal instead of a
36-ounce box. -

* New Mornings
Oatmeal Squares

* New Mornings
Bran Flakes

* Blanche’s
Oatmeal Squares

Keep in Mind

If you cannot find a grain product on the WIC list, please see our other training

resources about serving grains in the CACFP at: https://teamnutrition.usda.gov.

2.

* Tulum Tortillas

Brands in 12-0z or 36-0z boxes or bags of cereal listed below

* Dayton Hill
Puffed Wheat

* Robertsons
Bran Flakes

Sample WIC List

‘Whole Wheat Tortilla products of the brands listed below in 8-24 oz packages:
* iWheat

Whole Wheat Tortillas Fajita Style

* Pita’s Bread

Pita’s Tortillas, 100% Whole Wheat

* Tastee Tortillas

100% Whole Wheat Tortillas

Whole Wheat and
Whole Grain varieties



https://foodbuyingguide.fns.usda.gov/
https://www.fns.usda.gov/contacts
https://www.fns.usda.gov/tn

Try It Out!

Use the information on this worksheet to answer the following questions.

Sonia wants to find yogurts that are creditable in the CACFP. Should she use her
State’s WIC list?

Simon sees Brand T Soft Corn Tortillas on his State’s WIC list. He finds Brand Z Soft
Corn Tortillas, which are not listed on his State’s WIC list. Can he serve Brand Z Soft
Corn Tortillas as part of a reimbursable meal?

Juan sees “Buy 16 ounces” next to Brand C Infant Cereal on his State’s WIC list. His store
only offers Brand C Infant Cereal in 24-ounce boxes. Can he buy the 24-ounce box and
serve the cereal as part of a reimbursable infant meal?

Elena wants to serve a whole grain-rich breakfast cereal. Can she pick any cereal from
her State’s WIC list?




g Answers

No, Sonia should not use the WIC list to find yogurts that are creditable in the CACFP. WIC and
1 CACFP have different sugar limits for yogurt. The WIC list cannot be used to find creditable yogurts
for the CACFP.

The WIC list indicates a specific brand, Brand T, of tortilla. Simon cannot be sure that Brand Z

2 Soft Corn Tortillas is creditable based on the WIC list that he has. Simon can serve Brand Z Soft
Corn Tortillas as part of a reimbursable meal if he finds it listed on another State’s WIC list or
uses another method to determine if the tortilla is creditable in the CACFP.

3 Yes. When using the WIC list to choose creditable foods in the CACFP, you do not need to pay
attention to the size of the package.

No. Not all breakfast cereals listed on WIC lists are whole grain. Elena should select a breakfast
cereal that is specifically marked or listed as whole grain on the WIC list. Whole grain cereals
listed on WIC lists are considered whole grain-rich in the CACFP.
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Is My Recipe Whole Grain-Rich in the
Child and Adult Care Food Program?

Some Child and Adult Care Food Program (CACFP) operators prepare
grain items from scratch. These items can be a wonderful addition to

the menu and even count as a whole grain-rich food. You can follow V| G

the steps listed below to check if a recipe is whole grain-rich.

Circle or mark the grain ingredients in the

1 recipe. For a list of common grain ingredients,
see page 2. If your recipe has non-creditable Oatmeal Muffins
flour or grains, there must be a greater amount
of at least three other whole grain, enriched,
bran, or germ ingredients in the recipe.

2 cups whole-wheat flour

2 cups enriched flour

Write down the names and amounts of the
2 whole grain ingredients. Add the amounts of 2 % cups oatmeal
whole grain ingredients together.*

2 teaspoons baking powder

Amount Ingredient
2 cups whole-wheat flour
2 Y2 cups oatmeal

Compare the amount of whole grain ingredients

4 to the amount of enriched, bran, and/or germ
ingredients. If the total amount of whole
grain ingredients is equal to or more than
Write down the names and amounts of the the total amount of enriched, bran, or germ

3 enriched, bran, and germ ingredients. Add the ingredients, the recipe is whole grain-rich.
amounts of these ingredients together.*

Total: 4 V2 cups whole grain ingredients

Ingredient Example: 4 !4 cups of whole grain
ingredients is more than 2 cups of enriched

2 cups enriched flour ingredients. Therefore, this recipe is
Total: 2 cups enriched ingredients whole grain-rich.
' *To convert fractions to decimals, see the Food Buying Guide for Child Nutrition Programs Table 6. Decimal Equivalents

H of Commonly Used Fractions at: https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/Table6_FBG.pdf.

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

CACFP can be found at https://teamnutrition.usda.gov.
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Common Grain Ingredients

Below are some common grain ingredients you might find in recipes. There are other whole grain, enriched,
bran, germ, and non-creditable ingredients that are not listed below.

Whole-Grain Ingredients

* Brown rice flour * Oats/oatmeal (any kind) * Whole rye flour
e Corn masa/masa harina * White whole-wheat flour * Whole-wheat flour (includes
* Cracked wheat * Whole grain corn flour/ i e o

whole-wheat pastry flour, etc.)
cornmeal
e Graham flour

Enriched, Bran, and Germ Ingredients Additionally, if the ingredient list

* Enriched all-purpose flour e Oat bran includes the nutrients used to enrich

the flour, then the flour is enriched.
¢ Enriched bleached white flour e Wheat bran ’
For example, an ingredient list for

* Enriched bread flour * Wheat germ rice flour might read: “Long grain

rice (niacin, iron, riboflavin, folic acid,

thiamin).” The vitamins listed in the

e Enriched rice flour parenthesis indicate that the rice flour
is enriched.

¢ Enriched corn flour/cornmeal

¢ Enriched unbleached white flour

Non-Creditable Grains or Flours

* Bean flour (such as soy, * Oat fiber * Wheat flour
chickpea, lentil, etc.)*

e Potato flour* e White flour
e Durum flour « Rice flour
* Nut or seed flour (such as .

e Semolina

almond, sesame, etc.)

*Not creditable toward the grain component, but may be creditable
' toward the Vegetables or Meats/Meat Alternates components.
For more information, see https://foodbuyingguide.fns.usda.gov.

*
]
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Giving Grains Equal Measure

The amount of an ingredient in a recipe can be measured in different ways. Some PN ()

. . . . ~
recipes use cups, tablespoons (tbsp), or teaspoons (tsp) while other recipes will use
ounces (0z) or pounds (Ib). When adding up the amounts of ingredients to see if arecipe — « & ®

ingredient amounts to the same unit.

is whole grain-rich, make sure the grain ingredients are written in the same unit of measure.
For example, in the oatmeal muffin recipe on page 1, the whole-wheat flour, the oatmeal,
and the enriched flour are all measured in cups.

If a recipe lists the grain ingredients as different units of measure, follow the steps below to convert the

If the ingredients are
in pounds and ounces:

Example: 2 Ibs 6 0z whole-wheat flour

Multiply number of ounces by 0.0625
to convert ounces to pounds.

6 0z x .0625 =0.375 b
Add the decimal to the whole number:

21b+0.375 |bs =
2.375 Ibs of whole-wheat flour

If the ingredients are in
teaspoons and cups:

Example: 3 cups + 2 tsp whole grain cornmeal

Multiply number of teaspoons by 0.021
to convert teaspoons to cups.

2 tsp x .021 = 0.042 cups
Add the decimal to the whole number:

3 cups + 0.042 cups =
3.042 cups of whole grain cornmeal

If the ingredients are
in tablespoons and cups:

Example: 1 cup + 2 tbsp brown rice flour

Multiply number of tablespoons

by 0.0625 to convert tablespoons to cups.

2 tbsp x .0625 = 0.125 cups
Add the decimal to the whole number:

1 cup + 0.125 cups =
1.125 cups of brown rice flour

If the ingredients are
in teaspoons and tablespoons:

Example: 1 tbsp + 2 tsp wheat bran

Multiply number of teaspoons by 0.33
to convert teaspoons to tablespoons.

2 tsp x 0.33 = 0.66 tbsp
Add the decimal to the whole number:

3 tbsp + 0.66 tbsp =
3.66 tbsp of wheat bran




Try It Out!

Look at the ingredients for each recipe below. Which recipes are whole grain-rich?

Dinner Rolls

* 1 tablespoon Active
Dry Yeast

* 1 %2 cups Warm Water

* 1 %2 cups Enriched
All-Purpose Flour

e % cup Sugar

* 1% cups
Whole-Wheat Flour

* 1 teaspoon Salt
e 3 Large Eggs
* 2 teaspoons Canola QOil

Is this recipe
whole grain-rich?

O Yes [ No

Cornbread

* 1% cups
Whole-Wheat Flour

* 1 % cups Enriched
Cornmeal

* V> cup Enriched
Unbleached White Flour

* 2 tablespoons Sugar

* 1 tablespoon
Baking Powder

* 3, teaspoon Salt

* 2 Large Eggs

* 1 34 cups Nonfat Milk
* % cup Canola Oil

Is this recipe
whole grain-rich?

COYes [ No

Pancakes
* 2 % cups Rolled Oats

* 1 cup Enriched
Rice Flour

* %> cup Almond Flour
* 4 cup Nonfat Milk
* 3 tablespoons Sugar

* 3 tablespoons
Baking Powder

* 1 tablespoon Salt

* 1 tablespoon
Baking Soda

* %2 cup Canola Oil

Is this recipe
whole grain-rich?

O Yes [ No
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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
listed first, you know there is more of that whole grain than anything else in the food.

In the United States Department of Agriculture’s Child and Adult Care Food Program (CACFP), you can identify grains
that are whole grain-rich by looking at the first three grain ingredients that appear on the ingredient list. This method is
known as the Rule of Three. If the ingredient list does not include three grain ingredients, you only have to look at the
grain ingredients that are present. Some whole grain-rich foods may have only one grain ingredient.

In the CACFP, at least one offering of grains per day must be whole grain-rich for children and adults. Grain-based
desserts may not count towards the grain component in the CACFP, even if the grain-based dessert is whole grain-rich.

Step-by-Step Guide To Identifying Whole Grain-Rich Foods Using the Rule of Three

1. Find the ingredient list »

This ingredient list is for bread.
In this example, you would INGREDIENTS: Whole-wheat flour, water, yeast, brown

look at the full ingredient list to } sugar, wheat gluten, contains 2% or less of each of the

determine if the bread is whole following: salt, dough conditioners, soybean oil, vinegar,
grain—rich. cultured wheat flour, citric acid.

4 The ingredient list shown here

is for a frozen cheese pizza. INGREDIENTS: Crust: Whole-wheat flour, enriched
Because pizza 1S 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, dextrose,
cheese pizza, such as the crust, > baking powder, yeast, salt, dough conditioners, wheat
cheese, and sauce, are listed gluten, contains less than 2% of each of the following:

within one ingredient list. In vegetable shortening, sesame flour, preservatives.
this example, you 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.

More training, menu planning, and nutrition education materials for

the CACFP can be found at https://teamnutrition.usda.gov.
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_Sj 9 g q it b
2 Slmphfy the mgredlent list INGREDIENTS: Crust: Whole-wheat flour, enriched

wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat
Disregarded Ingredients: ghiten, contains less-than-2% of each-of the following:
vegetable-shortening,sesame-flour,preservatives.

Look at the “Disregarded Ingredients” list below. Do not
consider these ingredients. Some sound like grains, so it can
be helpful to cross them out at the beginning.

+ Cellulose fiber * Rice starch * Wheat gluten . o . ,

o Comndodrn « Tapiocastarch * Wheat starch This ingredient /I'St sl70ws some ingredients that can be
. . crossed out to simplify the list.

» Corn starch » Water * Any ingredients

+ Modified food starch *« Wheat dextrin  that appear after the
phrase, “Contains
2% or less of...”

3. Look at the first ingredient » .
INGREDIENTS: Crust: Whole-wheat flour, enriched

If you have a combination food, like a pizza, look at the part of wheat flour (bleached wheat flour, malted barley flour,

the ingredient list that refers to the grain product. For this food, niacin, reduced iron, thiamine mononitrate, riboflavin,
the grain product is the pizza crust. folic acid), wheat bran, water, soybean oil, dextrose,

baking powder, yeast, salt, dough conditioners, wheat
Is the first ingredient a whole-grain ingredient? gluten, eontainstess-than-2%of-each-of-the-foltowing:
vegetable-shortening;-sesame-flour,preservatives.

v/ Yes: If the first ingredient is whole-grain and the food is not
a ready-to-eat breakfast cereal, go to Step 4 below. The first grain ingredient is “whole-wheat flour,” which
is a whole-grain ingredient.
v/ Yes: If the first ingredient is whole-grain and the food is a

ready-to-eat breakfast cereal, see “Identifying Whole Grain-Rich Breakfast Cereals in the CACFP” on page 4.

No: If the first ingredient is not a whole-grain ingredient, then this food is not creditable as a whole grain-rich food
in the CACFP using the Rule of Three.*

No: It is possible that the food includes several whole-grain ingredients. When added together, these grains may
meet the whole grain-rich requirement. In this case, you would need to request additional information from the
manufacturer.

See the Whole-Grain Ingredients chart for some common whole grains. Make sure the first grain ingredient is not listed

on the Enriched Grain Ingredients, Bran or Germ Ingredients, or Non-Creditable Grains or Flours charts on the following page.

4. Look for the second grain ingredient » )
INGREDIENTS: Crust: Whole-wheat flour, enriched

.. o wheat flour (bleached wheat flour, malted barley flour,
Does the food have another grain ingredient? niacin, reduced iron, thiamine mononitrate, riboflavin,

folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

gluten, eontainsless-than—2%of-each-of-the—following:

No: If the food does not have any other grain ingredients, you
can stop here. The food is whole grain-rich!

Yes: If so, is the second grain ingredient whole-grain, vegetable shottening, sesame-flour, preservatives.
enriched, or bran or germ? Make sure the second grain

ingredient is not listed on the “Non-Creditable Grains or The second grain ingredient is “enriched wheat flour,”
Flours” chart. which is an enriched grain ingredient. For more

information on flour made from more than one grain

v/ Yes: If the second grain ingredient is whole-grain, enriched, ingredient, see “Focus on Flour Blends” on page 4.

or bran or germ, see Step 5 on page 3.

X No: If the second grain ingredient is not whole-grain, enriched, or bran or germ, then this food is not creditable as
a whole grain-rich food in the CACFP using the Rule of Three.*

* This food might be creditable as a grain that is not being served as a whole grain-rich food. See the Food Buying Guide for Child Nutrition Programs
(https://foodbuyingguide.fns.usda.gov/FoodComponents/ResourceGrains) for information on how to determine if an enriched grain is creditable towards
the grain component in the CACFP.
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5. Look for the third grain ingredient » )
INGREDIENTS: Crust: Whole-wheat flour, enriched wheat

Does the food have a third grain ingredient? flour (bleached wheat flour, malted barley flour, niacin, reduced
L . iron, thiamine mononitrate, riboflavin, folic acid), wheat bran,

No: If the food does not have any other grain ingredients, water, soybean oil, dextrose, baking powder, yeast, salt, dough

you can stop here. The food is whole grain-rich! conditioners, wheat gititen, ;

Yes: If so, is the third grain ingredient whole-grain, fetlowing: vegetable shortening; sesame-flour, preservatives.

enriched, or bran or germ? Make sure the third grain

ingredient is not listed on the “Non-Creditable Grains or

s The third grain ingredient is “wheat bran,” which is a type of bran.
Flours” chart. g g e

. o .. . V' This pizza crust is considered whole grain-rich because the
v/ Yes: If the third grain ingredient is whole-grain, first ingredient is whole-grain, the second grain ingredient is
enriched, or bran or germ, then this food is whole grain-  enriched, and the third ingredient is a type of bran.
rich! If your product has other grain ingredients, such as
a fourth grain ingredient, you do not need to consider them.

X No: If the third ingredient is not whole-grain, enriched, bran, or germ, then this food is not creditable as a whole
grain-rich food in the CACFP using the Rule of Three.*

Whole-Grain Ingredients

e Amaranth * Cracked wheat * Rye groats * Teff * Whole grain corn flour
e Amaranth flour e Graham flour e Sorghum * Teff flour * Whole grain oat flour
* Brown rice * Instant oatmeal e Sorghum flour e Triticale * Whole grain spelt flour
* Brown rice flour e Millet * Spelt berries e Triticale flour e Whole grain wheat
* Buckwheat * Millet flour * Sprouted brown rice * Wheat berries * Whole grain wheat flakes
e Buckwheat flour ¢ Oats e Sprouted buckwheat ¢ Wheat groats e Whole grain wheat flour
e Buckwheat groats ¢ Oat groats * Sprouted spelt * White whole wheat flour ¢ Whole rye flour
e Bulgur ¢ Old fashioned oats * Sprouted whole rye e Whole corn e Whole wheat flour
e Corn masa/ * Quick cooking oats e Sprouted whole wheat ¢ Whole durum flour
masa harina * Quinoa * Steel cut oats * Whole grain corn
Enriched Grain Ingredients Non-Creditable Grains or Flours
e Enriched bromated flour ¢ Enriched rice flour Cannot be one of the first three grain ingredients for whole grain-rich items.
. Enr!ched corn flour . Enr?ched rye flour « Barley malt « Potato flour
e Enriched durum flour ¢ Enriched wheat flour R * Rice flour
e Enriched durum ¢ Enriched white flour Bgan Lol (sugh as oy, .S li
wheat flour  Other grains with AT, [l LI, e moina
¢ Enriched farina the word “enriched” * Bromated flour : thaat flour
. ‘ h . e Corn e White flour
* Enriched rice in front of it. o i (T « Yellow corn flour
In addition to the ingredients listed above, if the ingredient ° DIl Comt sl * Yellow corn meal
list states or includes the nutrients used to enrich the flour, ¢ Durlum flour
then your product has enriched grains. For example, * Farina
an ingredient list might read: “Durum flour (niacin, iron, * Malted barley flour
riboflavin, folic acid, thiamin).” The vitamins listed in ¢ Nut or seed flour (any kind)
the parenthesis indicate that the durum flour is enriched. e Qat fiber

Bran or Germ Ingredients

e Corn bran * Rice bran e Wheat bran
e Oat bran * Rye bran e Wheat germ




Focus on Flour Blends

. . . . INGREDIENTS: Whole grain flour (whole-wheat flour, brown
You may see an lﬂgredlent list that 1nc1udps a flour rice flour, whole grain oat flour)!, water, flour blend (graham
blend as an ingredient. The flour blend will be followed flour, enriched wheat flour, enriched corn flour, wheat bran)?,

by a list of sub-ingredients that make up the flour blend. yeast, salt.
These sub-ingredients are shown in parenthesis.

Treat these flour blends as one grain ingredient 1. The whole-grain flour can be considered the first grain

when applying the Rule of Three. ingredient when using the Rule of Three. The whole-grain
flour contains only whole grain-ingredients, so it is a

If the flour blend is the first grain ingredient on the whole-grain ingredient.

ingredient list, then you must determine if the flour blend 2. The flour blend can be considered the second grain

is a whole grain. If the flour blend is made up of only ingredient when using the Rule of Three. The flour blend

whole-grain ingredients, then the flour blend is a whole contains whole-grain ingredients (graham flour), enriched

ingredients (enriched wheat flour, enriched corn flour) and

grain. You can now proceed with examining the second e )

and third grain ingredients as described on pages 2 and 3.

3. This product does not have a third grain ingredient.
If the flour blend includes any grains that are not whole v/ The product is considered whole grain-rich.
grains, then the flour blend is not considered a whole
grain under the Rule of Three.

INGREDIENTS: Flour blend (durum flour, bromated flour,

If the flour blend is the second or third grain ingredient, brown rice flour), water, salt.

then the flour blend may be made up of whole grains,
enriched grains, bran, and/or germ. If the flour blend X This flour blend includes two non-creditable flours

includes any non-creditable flours or grains, then the flour (durum flour and bromated flour), so the flour blend is not a
blend is not a creditable grain ingredient. creditable grain ingredient.

Identifying Whole Grain-Rich Breakfast
Cereals in the CACFP

For ready-to-eat breakfast cereals only, if the first ingredient is whole-grain, and the
cereal is fortified, then the cereal is whole grain-rich in the CACFP. Remember to check
that the cereal also meets the CACFP sugar limit. For more information on sugar limits
for cereal, see “Choose Breakfast Cereals That Are Lower in Added Sugars” at

https://www.fns.usda.gov/cacfp-meal-pattern-training-worksheets.

To determine if a ready-to-eat cereal is whole grain-rich:

1. Look at the first ingredient » _
INGREDIENTS: Whole grain oats', corn flour, sugar, salt,
Is the first ingredient a whole-grain ingredient? tripotassium phosphate, vitamin E. Vitamins and Minerals%
calcium carbonate, iron and zinc, vitamin C, vitamin B6,
v/ Yes: If the first ingredient is whole-grain, go vitamin A, vitamin B12.
to Step 2.
X No: If the first ingredient is not a whole grain, then this 1. The first ingredient is “whole grain oats,” which is a
food is not credible as a whole grain-rich food in the whole-grain ingredient.
CACEFP using the Rule of Three* 2. The presence of “Vitamins and Minerals” on the ingredient

list indicates that this cereal is fortified.

X X v/ This breakfast cereal is whole grain-rich because the first
2. Look for fortification » ingredient is whole-grain and the cereal is fortified.
Is the cereal fortified?

Look for the words “fortified” on the food package. You can also look at the ingredient list to see if it lists any
vitamins and minerals that have been added to the product. Cereals that are not fortified would not have any added
vitamins and minerals.

v/ Yes: If the cereal is fortified, then this food is whole grain-rich! If your cereal has other grain ingredients, you do not
need to consider them.

X No: If the cereal has a whole grain as the first ingredient, but is not fortified, then follow the Rule of Three instructions
on pages 2 and 3 to look at the second and third grain ingredients.

FNS-655 February 2019
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How To Spot Whole Grain-Rich Foods for the
Child and Adult Care Food Program

Whole grain-rich foods are filled with vitamins and other nutrients that children and adults need for growth,
development, and good health.

Whole Grain-Rich Requirements

“Whole grain-rich” means that at least half the grains in a
food are whole grain and the remaining grain ingredients
are enriched, bran, or germ. Some examples of enriched and
bran and germ ingredients include enriched white flour, oat
bran, and wheat germ. In the Child and Adult Care Food
Program (CACFP), at least one offering of grains per day
must be whole grain-rich. This requirement does not apply
to infants (ages 0 through 11 months).

How To Find Whole Grain-Rich Foods

There are many ways to tell if a grain is whole grain-rich in the CACFP. The grain only needs to meet one of
these methods to be whole grain-rich. It does not need to meet all the methods.

The Rule of Three. Foods that meet the
1 Rule of Three are whole grain-rich.
According to the Rule of Three, foods are -
whole grain-rich if the first ingredient (or
second after water) in the food is whole
grain, and the second and third grain
ingredients are whole grain, enriched, bran,
or germ. See “Identifying Whole Grain-Rich
Foods for the CACFP Using the Ingredient

List” at https://teamnutrition.usda.gov for
more information.

In the image to the right, the first grain ingredient
is whole grain. There is not a second or third grain INGREDIENTS: Whole Grain Wheat Flour,
ingredient, so this cracker is whole grain-rich. » Vegetable Oil, Sugar, Salt, Cane Syrup.

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

CACFP can be found at https://teamnutrition.usda.gov.
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How To Find Whole Grain-Rich Foods (continued)

WIC Lists. Aside from cereals, any grain included Whole Grain-Rich in Schools. Foods
2 on a State’s Special Supplemental Nutrition Program 4 that are considered whole grain-rich in the

for Women, Infants, and Children (WIC) Approved School Meals program (the National School
Foods List is considered whole grain-rich in the Lunch Program and School Breakfast
CACEFP. This includes tortillas, pastas, rice, and Program) are whole grain-rich in the
breads on a State WIC list. Not all cereals on a WIC CACEFP. Not all grains served in the School
list are whole grain-rich. When using the WIC list to Meals programs are whole grain-rich, so be
choose a whole grain-rich cereal, be sure to choose sure to look specifically for foods that are
one that is marked as whole grain on the WIC list. whole grain-rich.

Documentation. Foods that have a _
3 standardized recipe or documentation I
such as a Child Nutrition (CN) Label or a

Product Formulation Statement (PFS) e

showing that whole grains are the

primary grain ingredient in the food \7 &‘T
are whole grain-rich in the CACFP.

Information on the Food Package:

FDA Whole Grain Health Claims. Foods are whole grain-rich if their package has one of the two
5 whole grain health claim statements from the U.S. Food and Drug Administration (FDA):

“Diets rich in whole grain foods and “Diets rich in whole grain foods
other plant foods and low in total fat, and other plant foods, and low
saturated fat, and cholesterol may or in saturated fat and cholesterol,
reduce the risk of heart disease and may help reduce the risk of
certain cancers.” heart disease.”

Labels. Certain breads and pastas that have the words “whole wheat” in the name are whole
6 grain-rich. Foods labeled exactly as written below are whole grain-rich:

* Whole wheat bread, rolls, and buns
» Entire wheat bread, rolls, and buns

e Graham bread, rolls, and buns
(not graham crackers) WHOLE WHEAT

* Whole wheat spaghetti, vermicelli,
macaroni, and macaroni products

I Litaly



What To Watch Out For

The images below show labels that cannot be used to tell if a food is whole grain-rich. If you see one of these labels
on a food, you will still need to use one of the methods listed on pages 1 and 2 to see if the food is whole grain-rich.

The term “whole wheat” can only be used
? to indicate a grain is whole grain-rich in a

A )
few limited circumstances. See “Iﬂf—o WhOLJm

on page 2 for more information.

10ct

The Whole Grain stamp cannot be
4 used to identify whole grain-rich foods
in the CACFP. BAKED SNACK CR

Foods labeled with “made with whole

bENT

- grains,” “multi-grain,” or “whole grain’
may not be whole grain-rich. ——————

WHOLE GRAIN
» ) 0 / :J A
= _/\_/_JJ'\—

’




Try It Out!

Which of the foods below are whole grain-rich in the CACFP?

A B

TORTILLAS
oy

A [jsted on your State’s WIC list

RTINS
Oc.....=

WHop g wHEAT

BAGLE

C
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USDA

e
United States Department of Agriculture

Food and Nutrition Service

Adding Whole Grains to Your
Child and Adult Care Food Program Menu

Whole grain-rich foods are an important part of your menu in the Child and Adult
Care Food Program (CACFP). Foods that are whole grain-rich are filled with
vitamins, minerals, fiber, and other nutrients that help kids and adults stay healthy.

How often do I have to serve whole grains in the CACFP?

Each day, at least one of the grain components of a meal or snack must be “whole
grain-rich.” Whole grain-rich food items must be offered at least once per day, not
once per meal/snack. In the CACFP, whole grain-rich means that at least half
the grain ingredients in a food are whole grains, and any remaining grains are
enriched grains, bran, or germ. This is required for CACFP child and adult
meal patterns only. There is no whole grain-rich requirement for infants.
If you serve meals and snacks to the same If you serve only breakfast and want
to serve a meat or meat alternate:

Serve whole grain-rich items for the grain You do not need to serve a grain, because you are
component at one of the meals or snack each day. replacing the grain component with a meat or meat
alternate. You may do this up to three times per
week. On the days when a meat or meat alternate is
not served, you must serve whole grain-rich items
for the grain component. If you decide to serve a
grain as an “extra” food that does not count toward
the CACFP meal pattern requirements, then the grain
does not have to be whole grain-rich.

If you serve meals and snacks to different
groups of children or adults during the same day
(for example, morning and afternoon sessions):

Serve whole grain-rich items for the grain
component to one of the groups of children or
adults each day.

If you serve only snacks:

You do not have to serve a grain component at )
snack. But if you do, it must be whole grain-rich. oMl e S ol .

If your at-risk afterschool site or adult day care serves
breakfast, lunch, or supper using Offer Versus Serve:

All grain items offered at the meal you wish to count
towards the whole grain-rich requirement
must be whole grain-rich.

Can I serve a grain-based dessert if it is whole grain-rich?

Grain-based desserts, even those made with whole grains, cannot count towards the grain component of a
CACFP meal or snack. There are many other tasty whole grain-rich foods that you can add to your menus.

More training, menu planning, and nutrition education materials for { ﬁ )\
the CACFP can be found at https://teamnutrition.usda.gov. <, AM

>
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What are some ways to serve whole grain-rich foods at meals and snacks?

The requirement is that whole grain-rich food items must be offered at least once per day. But, you may choose
to offer whole grain-rich food items more often. Check out these easy ways to serve whole grain-rich foods:

U Oatmeal* O Whole-Wheat Macaroni or U0 Whole Grain-Rich Crackers
O Whole Grain-Rich Pancakes or Waffles Spaghetti Q Whole Grain-Rich Pita Triangles
U Toast Made with Whole-Wheat Bread Q' Brown Rice O Whole Grain-Rich Cereal Mix*
O Whole Grain-Rich English Muffin, < Quinoa Q Whole Grain-Rich Pretzels
Bagel, or Biscuit Sl e Q Rice Cakes Made with Brown Rice

- Whole Grain-Rich Muffin < Wild Rice Q Whole Grain-Rich Banana Bread
Q Whole Grain-Rich Cereal* U Whole-Wheat Bun or Roll Q Whole Grain-Rich Chips

U Whole Grain-Rich Pizza Crust

O Whole Grain-Rich Tortilla

*Cereal must meet CACFP sugar limits.

How can I share information about whole grain-rich foods on my menu?
Some easy ways CACFP providers are highlighting whole grains on their menus include:

front of an item on the menu, such as or picture next to whole checkbox to show that a

Writing “whole wheat” or “WW” in Adding a fun grain icon m Placing a check in a
“whole-wheat bread” or “WW bread.” ‘ grain-rich foods. food is whole grain-rich.

There are no Federal CACFP requirements that you label which foods are whole grain-rich on your menu.
Check with your State agency or sponsoring organization to see what they require. Highlighting whole
grain-rich foods on your menu communicates to families how you are providing nutritious foods to their
loved ones. Families may see this as a sign of the quality of meals and snacks you are offering.

T It O t' Look at the menus for three CACFP sites below. Which
ry u o menus meet the CACFP requirement for whole grain-rich?

Menu 1 Mewnu 2 Menu 3

Served at a child care center that Served at an at-risk afterschool Served at an at-risk afterschool
serves one group of children in the center that only serves snack center that only serves snack

morning and another in the afternoon . .
° 4 Snaclke: Enriched pretzels Shaclke: Celery sticks and

Breakfas&: Chopped strawberries, and hummus (bean dip) sunflower seed butter
whole grain-rich waffles, 1% milk

Lunch: Baked chicken,1% milk, JUoWONNbAI 3 199U 10U SIOP JOBUS ST} 0S “YOLI-UILIS S[0TAr JOU PIYILIU Ik JOBUS

broccoli, orange wedges, white rice SIy) Ur $[oz3a1d Ay I, “YoLI-ureIs o[oym 3 IS JORUS JB PIAIIS SUIRIS AUR ‘SYORUS SIAIS AJUO
1)U 31} 3SNBIAE “YOL-UIRIS S[0yM 10] Juswainbax uxaned [eaw J 1)V Sy} 199W 10U S0P
Z NUSJ\ "YoLI-UIBIS S0yM J0F JuSWAIbAI J1DV)) SY) 199W € PUE [ SNUIY hdy S2ersvy

Sachke: Apple slices and string cheese

I
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United States Department of Agriculture

Food and Nutrition Service

Determining Ounce Equivalents
of Grains in Child and Adult Care
Food Program Recipes

Grain items prepared from scratch can be a wonderful addition to Child and Adult Care Food Program
(CACFP) menus. These items may count toward the minimum amount of grains required at CACFP meals
and snacks, which are listed in ounce equivalents (oz eq). One ounce equivalent (oz eq) is equal to 16
grams of grains.

To determine how many oz eq of grains are in one serving of a recipe, you can:

Complete the Homemade Grains Worksheet on page 6.

Or

E Weigh one serving of the grain item. Compare the weight of the item to what's listed in the
“Using Ounce Equivalents for Grains in the CACFP” worksheet at TeamNutrition.USDA.gov.

You can also compare the weight of the item to what'’s listed in “Exhibit A: Grains Requirements
for Child Nutrition Programs” at foodbuyingguide.fns.usda.gov.

FNS-876 Slightly Revised May 2021
USDA is an equal opportunity provider, employer, and lender.
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Using the Homemade Grains Worksheet

You can use the Homemade Grains Worksheet on page 6 to help determine how many oz eq of
grains are in one serving of your recipe. Complete the worksheet by following the steps below:

Write the name of the recipe on the line after “Homemade Grains Worksheet.” Then, list each
creditable grain ingredient in the recipe. Creditable grains include whole grains, enriched
grains, bran, and germ. See the Grains Conversion Chart on page 5 for a list of commonly
used grain ingredients. If an ingredient in your recipe is not creditable, do not include it in
the Homemade Grains Worksheet.

r-------\

Pizza Crust \

‘----------

Yield: 25 servings

Ingredients

—f—— 3’ cups enriched bread flour

3 % cups whole-wheat flour
% cup milk

¥ cup sugar

1 tablespoon active dry yeast

The creditable grain ingredients in this recipe are
enriched bread flour and whole-wheat flour.

Homemade Grains Worksheet: Pizza Crust

Grain Conversion Grams of
Ingredient Amount | Multiply by | Factor | Equals | Grains

Enriched : : _
> bread flour % 5 : .
RN Whole-wheat “ _

flour : : : 5
@ Total Grams of Creditable Grains



List the amount of each creditable grain ingredient in the recipe. If amounts are listed as
fractions, change the amounts to decimals by using the Fractions and Decimals Chart below.

r | | | ] | \'
I Pizza Crust

Fractions and Decimals Chart

\_______

Fraction Equals Decimal

g = 0.125 I Yield: 25 servings
Va = 0.25 él- I Ingredients
Va = 0.333 —|—3 % cups enriched bread flour
3 = 0.375 ——3 % cups whole-wheat flour
%2 cup milk
1 = 05 €
/2 ® %5 cup sugar
% = 0.625 I tablespoon active dry yeast
% = 0.667

3 =
Va 0.75 3% cups = 3.25 cups
/A = 0.875 3%z cups = 3.5 cups

Grain . Conversion ' . Grams of
T-TEL TN S, TV L Multiply By Factor s Equalss s N Grains
Enriched I B I
bread flour SIZASETE " -
Whole-wheat 5 :
. 3.5cups X : : =
flour - - - -

@ Total Grams of Creditable Grains

If the recipe lists the amount of grain ingredients in grams (g), skip to Step 5. If amounts
are listed as cups, ounces, or pounds, you will need to change these measurements to
grams. To do so, use the Grains Conversion Chart on page 5 to find the conversion factor
for each grain ingredient. Write the conversion factor for each grain ingredient on the
worksheet. If the recipe has a creditable grain ingredient that is not listed in the chart,
you will need to weigh your ingredient in grams.

Grain , : | Conversion . Grams of
Ingredient | Amount | Multiply by |  Factor Equals ! Grains
Enriched I B I
bread flour 3.25 cups x 1379 -
Whole-wheat | 5 5 :
flour . 3.5 cups X 120 g =



Multiply the amount of the creditable grain ingredient by the conversion factor to determine
grams of the ingredient. If you have weighed the ingredient, enter the weight under the

“Grams of Grains” column.
. Conversion :  Grams of

Grain

Ingredient Amount Multiply by |  Factor | Equals | Grains
Enriched ' : _ :
bread flour 3.25 cups X 137 g = 445.25¢g
pnole-wheat | 35cups x| 1209 | = . 420g

@ Total Grams of Creditable Grains

Add the grams of all creditable grain ingredients to determine the total grams of creditable
grains in the recipe.

@@ - ® - ®

Grain : : . Conversion . Grams of
Ingredient | Amount : Multiplyby: Factor ! Equals ! Grains
Enriched I I B I
bread flour 3.25 cups X 137 g = 445.25 g
Whole-wheat B
flour i 3.5cups X . 1209 = . 4209

_e Total Grams of Creditable Grains JEEIEWANe

445.25 grams of enriched bread flour + 420 grams of whole-wheat flour =
865.25 grams of creditable grains

H Divide the total grams of creditable grains in the recipe (from Step 5) by the number of
servings (yield) in the recipe. This tells you the amount of creditable grains per serving.

865.25 grams of creditable grains + 25 servings =
34.61 grams of creditable grains per serving

Divide the grams of creditable grains per serving (from Step 6) by 16 grams. This tells you how
many ounce equivalents of grains are in each serving.

34.61 grams of creditable grains per serving + 16 grams =
2.16 oz eq of grains per serving

If the answer in Step 7 ends in a decimal, round the number down to the nearest 0.25 oz eq
of grains.

2.16 rounds down to 2.
One serving of this pizza crust provides 2 oz eq of grains.



Grains Conversion Chart

r

Ingredient Measuurrﬁment ; Conversion

Factor
All-Purpose Flour, Enriched, Bleached and Unbleached
Almond Flour (Not Creditable) :
Bread Flour, Enriched

Bromated Flour (Not Creditable)

Chia Seeds (Not Creditable as a Grain)

Corn Fiber (Not Creditable)

Corn Masa, Enriched

Cornmeal, Degerminated (Not Creditable)

Cornmeal, Enriched, Degermed

Cornmeal, Whole Grain

Corn Flour, Yellow (Not Creditable)

Corn Flour, Whole Grain

Cracked Wheat

Flaxseed (Not Creditable as a Grain)

Lentil Flour (Not Creditable as a Grain)

Oat Bran

Oat Fiber (Not Creditable)

Oat Flour, Whole Grain

Oats, Quick-Cooking or Rolled

Rice Flour, Brown

Rice Flour, Enriched

Rice Flour, Unenriched (Not Creditable)

Self-Rising Flour, Enriched

Sorghum Flour (Not Creditable)

Tapioca Flour (Not Creditable) |
USDA Foods White Whole Wheat/Enriched 60/40 Blend
Wheat Bran |
Wheat Flour, Unenriched (Not Creditable)

Wheat Germ

White Flour, Enriched

White Flour, Unenriched (Not Creditable)

Whole-Wheat Flour




T I O I Use the Homemade Grains Worksheet to determine how
ry t Ut. many oz eq of grains are in one serving of the recipe.

r-----\

Multigrain Muffins N,
I ‘ | | | | | | | ] |

i Yield: 15 servings

i [] 1 cup whole-wheat flour [ ] 1 cup oat bran
[ % cup enriched all-purpose flour [] % cup flaxseeds

Homemade Grains Worksheet:

Grain Ingredient Amount . Conversion Factor | . Grams of Grains

X

_e Total Grams of Creditable Grains

e grams of creditable grains + number of servings =
grams of creditable grains per serving

grams of creditable grains per serving + 16 grams of grains per oz eq =
a oz eq of grains per serving

Round amount of 0z eq down to nearest 0.25 oz eq =
oz eq of grains per serving

Buinies Jad suieub jo ba zo | = ba zo Gz°p 1s3J4e9U 03 UMOP ba zo jo Junowe punoy e
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More training, menu planning, and nutrition education materials for the CACFP
can be found at TeamNutrition.USDA.gov.
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_ United States Department of Agriculture
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Crediting Single-Serving
Packages of Grains in

the Child and Adult Care
Food Program

Child and Adult Care Food Program (CACFP)
operators may serve single-serving or snack-sized
packages of grain items, such as breakfast cereals or
whole grain crackers to meet grains requirements at
snacks and meals.

In the CACFP, the minimum required amounts

for grains are listed in the meal pattern as ounce
equivalents (oz eq). Ounce equivalents tell you the
amount of grains in a portion of food.

How Much is 1 Ounce Equivalent?

0.8 ounce (22 grams) 2 ounces (55 grams)

of Cheese Crackers of Blueberry Muffin
1 ounce (28 grams)

of Toasted O's Cereal

Toasted O’s Cereal Blueberry Muffin
@

€ 2D

S Net Wt: 2 OZ (559)
i i

CHEEZY’S

baked whole-wheat
crackers

= 1 oz eq of grains = 1 oz eq of grains = 1 oz eq of grains

oG
FNS-875 September 2020 = m <
ﬁ» Q
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Using the Grains Measuring Chart for
Single-Serving Packages

To see how many single-serving packages of grains are needed to meet CACFP meal pattern
requirements, follow the steps below:

Look at the Grains Measuring Chart for Single-Serving Packages on pages 2-3 and find the item
you are serving under the “Grain Item and Package Weight” column. Grain items are listed in
alphabetical order. If the item is not listed, see “What If My Grain is Different?” on page 5.

. Each item on the chart lists a minimum package weight by the name of the item. Look at the
package you are serving and find its weight listed on the Nutrition Facts label or on the front of
the package. Check that the package weighs the same as, or more than, the weight listed on the
chart (see page 4).

_ B Look at the chart and find the column for the age group of your participants and the meal or
snack you are serving. This column lists the number of packages you need to serve to meet the
CACFP meal pattern requirement for grains. You may serve more than this amount.

Grains Measuring Chart for Single-Serving Packages

Grain Item and Child and Adult Care Food Program

Package Weight* Age Group and Meal
1- through 6- through . Adults
5-year-olds 18-year-olds . at Breakfast,

at Breakfast, Lunch,
Supper, Snack

Adults
at Snack

at Breakfast, Lunch,

: Lunch, Supper
Supper, Snack '

Net Wt: 1 OZ (28g)

Serve at Least
Y2 oz eq, which
equals about...

Serve at Least
1 oz eq, which
equals about...

. Serve at Least
' 2 oz eq, which
. equals about...

Bagel Chips 1 5
at least 28 grams or 1 ounce /2 package 1 package E 2 packages
Cereal, Ready-to-Eat, All Types** 1 5

-> at least 28 grams or 1 ounce /2 package 1 package 2 packages
Corn Chips 2 package 1 package 2 packages

at least 28 grams or 1 ounce

*Check that the package you want to serve weighs this amount, or more. See “Finding the Weight of
Single-Serving Packages” on page 4 for more information.

**Must contain 6 grams of sugar or less per dry ounce.

All grains served in the CACFP must be whole grain-rich, enriched, or fortified.




Grains Measuring Chart for Single-Serving Packages

Child and Adult Care Food Program

Package Weight*

Grain Item and

OATM E{AL

e

. 1- through

. 5-year-olds
. at Breakfast, Lunch,
1 Supper, Snack

Serve at Least
i %2 oz eq, which
1 equals about...

Age Group and Meal

. 6- through

! 18-year-olds
| at Breakfast, Lunch,
! Supper, Snack

Adults
i at Snack

Serve at Least
i 1 oz eq, which
1 equals about...

Adults
| at Breakfast,
i Lunch, Supper

Serve at Least
i 2 oz eq, which
1 equals about...

Crackers, Savory (e.g., cheese, saltines,

whole-wheat, etc.) i Y2 package 1 package 2 packages
at least 22 grams or 0.8 ounces ' ' -

Cors Svast 09 T O, crsge  pwkase Zpacioe
g:tr?ei::‘?gz grams or 1.2 ounces Y2 package 1 package 2 packages
Scrli;;’s‘?gg grams or 1 ounce V2 package 1 package 2 packages
Wi AP oo oo | pscage | pacage | 2pacages
[a\gllj:g?t’ lglogr]ams or 1.2 ounces V2 package 1 package 2 packages
Oatmeal Dry foored o (009e9™ ), pusrge  tpackase | 2packages
aP‘:tlaeacgc‘iZPSSgrams or 1 ounce V2 package 1 package 2 packages
aP’:?etaZSGtISZ’2H;r;dr:Z*orO.8 ounces V2 package 1 package 2 packages
Z‘?Izzcs,trqz*;rams or 0.5 ounce 1 package 2 packages 4 packages
aR‘:T:aS?IZ(Ssgrams or 0.8 ounces V2 package 1 package 2 packages
Tortilla Chips 2 package 1 package 2 packages

at least 28 grams or 1 ounce

*Check that the package you want to serve weighs this amount, or more. See “Finding the Weight of
Single-Serving Packages” on page 4 for more information.

**Must contain 6 grams of sugar or less per dry ounce.

***Choking hazard for children under the age of 4.

All grains served in the CACFP must be whole grain-rich, enriched, or fortified.




Finding the Weight of Single-Serving Packages

All items in the Grains Measuring Chart list weights by the name of the item. Follow the steps below
to see if the package of grains you want to serve meets the minimum weight listed in the chart.

1. Find the grain item and the package weight in the Grains Measuring Chart.

For example, a package of hard pretzels must weigh at least 22 grams or 0.8 ounces.
: Child and Adult Care Food Program Age Group and Meal

1- through ; 6- through . Adults
. . 5-year-olds i 18-year-olds | at Breakfast,
SR . at Breakfast, Lunch, i at Breakfast, Lunch, i Lunch, Supper
Package Weight* i Supper, Snack i Supper, Snack '

Adults at Snack

Serve at Least %2 oz eq, Serve at Least 1 oz eq, Serve at Least 2 oz eq,
i which equals about... | which equals about... ! which equals about...

Pretzel, Hard at least
—>| 22 grams or 0.8 ounces

Y2 package . 1 package | 2 packages

Brand P Hard Pretzels

2. Look at the Nutrition Facts label of the item you are serving. “"tritinn Facts

Find the serving size and make sure that it is listed as

“1 package” or other similar wording. If the serving size is not
listed as 1 package, look for the weight of one package on
the front of the package, as shown in the picture below. If the 1\
weight of one package is shown on the front of the package,
go to Step 4. If the serving size is not 1 package, and the
weight of the package is not on the front of the package, see
“What If My Grain Is Different?” on page 5.

3. Find the weight of one package. In this example, one package
of Brand P Hard Pretzels weighs 28 grams. \

1 Serving Per Container
Serving Size 1 package |(289)

BRAND P

hard pretzels

(“\
~9) N

/\"'./

If the weight of one package is not written on the Nutrition

Facts label, look for the weight on the front of the package.

TR 1l

4. Compare the weight of one package to the weight listed in the Grains Measuring Chart. Is this
package weight the same as, or heavier than, the weight listed in the Grains Measuring Chart?

V| Yes: Use the Grains Measuring Chart to see how many packages you need to serve to meet
CACFP meal pattern requirements.

In this example, a package of hard pretzels must weigh at least 22 grams or 0.8 ounces to use
the Grains Measuring Chart. Because 1 package of Brand P hard pretzels weighs 28 grams, you
may use the row for “Pretzels, Hard” in the chart to see how many packages of Brand P hard
pretzels are needed to meet CACFP meal pattern requirements.

No: Use another method to determine how many packages you need to serve to meet CACFP
meal pattern requirements. See “What if My Grain Is Different?” on page 5.




What If My Grain Is Different?
If the package of grains you are serving:
* s lighter in weight than the item listed in the

Grains Measuring Chart, or

 does not list the weight of one package, or Net Wt: 1.282 (220

* is not listed on the Grains Measuring Chart,
you will need to use another method to determine how many packages are needed to meet CACFP
meal pattern requirements. To do this, you could:
* Use the "Food Buying Guide for Child Nutrition Programs (FBG) Exhibit A Grains Tool" available
at foodbuyingguide.fns.usda.gov.
* Use Team Nutrition's “Calculating Ounce Equivalents for Grains in the CACFP” worksheet
available at TeamNutrition.USDA.gov.

e Contact your State agency or sponsoring organization for assistance.

Are There Other Menu Planning Considerations?

If you serve a package that weighs more than what is listed on the Grains Measuring Chart, then you
might serve more grains than required by the CACFP meal pattern. The serving amounts listed in the
meal pattern are minimums, so you are allowed to serve more than that amount. However, the tools
described under “What If My Grain Is Different?” can also help you determine how much of an item
is needed to meet the meal pattern requirements without serving more than what is required. Work
with your vendors to purchase single-serving packages of grains that provide the right amount for
your participants.

Answer Key:
See "Try It Out!” practice questions on page 6.
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Try It Out!

Use the information in this worksheet to answer the questions below.
See page 5 for the Answer Key.

You want to serve individually wrapped corn muffins at lunch to 3-year-olds. Each
corn muffin weighs 1.2 ounces (34 grams). How many corn muffins should you serve
each child to meet the minimum amount of grains required at lunch in the CACFP?

Your adult day care wants to offer single-serving boxes of ready-to-eat cereal at
breakfast. One box of Brand B bran flakes weighs 1 ounce (28 grams). How many
boxes of bran flakes should you serve each participant to meet the minimum
amount of grains required at breakfast?

Your at-risk afterschool program wants to serve single-serving bags of Brand S savory
crackers at snack to 10-year-olds. One single-serving bag of Brand S savory crackers
weighs 0.75 ounces (21 grams). Should you use the Grains Measuring Chart to
determine how many bags of Brand S savory crackers to serve? Why or why not?
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United States Department of Agriculture

Food and Nutrition Service

Calculating Ounce Equivalents
of Grains in the Child and Adult
Care Food Program

Grains are an important part of meals in the Child and Adult Care Food Program (CACFP). To
make sure children and adults get enough grains at CACFP meals and snacks, minimum required
amounts for grains are listed in the meal pattern as ounce equivalents (oz eq). Ounce equivalents
tell you the amount of grain in a portion of food.

Below are three ways you can determine how much of
an item you need to serve at CACFP meals and snacks:

Grains Measuring Chart for the CACFP: This chart
n shows the amount of common grain items equal to a
Y2 ounce equivalent, 1 ounce equivalent, and 2 ounce
equivalents. Find the chart in the “Using Ounce
Equivalents for Grains in the Child and Adult Care

Food Program” worksheet at fns.usda.gov/tn/meal-
pattern-training-worksheets-cacfp.

E Food Buying Guide for Child Nutrition Programs
(FBG): Use this application’s “Exhibit A Grains
Tool” to enter information from the Nutrition
Facts label of the grain product. It will calculate
how many ounce equivalents are in one serving.
Use the application’s “Recipe Analysis Workbook”
to determine the ounce equivalents of grains in
a serving of a standardized recipe. The FBG is

available at foodbuyingguide.fns.usda.gov.

Calculation Method: Use the information on the
item’s Nutrition Facts label, and follow the steps for
“Calculating Ounce Equivalents for Grains” beginning
on page 2 of this worksheet.

9N\0
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Calculating Ounce Equivalents for Grains
What is the requirement?

n Determine the minimum amount of grains you need to serve. Look at the table below. Find
the age group of your participants and the meal or snack you are serving.

Write the minimum amount of grains required here: ___ ounce equivalent(s).

: Minimum Amount of

Age Group and Meal ' Grains Required

Example: You want to
serve grains at lunch to
4-year-olds. The minimum
amount of grains required

1- through 5-year-olds at Breakfast, Y2 ounce equivalent

Lunch, Supper, and Snack

at lunch for 1- through 6- through 18-year-olds at Breakfast, 1 ounce equivalent
5-year-olds is a 2 ounce Lunch, Supper, and Snack i
equivalent. !
9 / \ Adults at Snack -1 ounce equivalent
” Adults at Breakfast, Lunch, 2 ounce equivalents
/ and Supper :

ITEM \Ya0zeq 20zeq % 0zeq| 10zeq | 20zeq
i equals  equals equals | equals | equals

E Find the grain item you are
serving on the Grains Ounce
Equivalents Chart on pages _ : : :
4 and 5. Bread Sticks (hard) : 6g | 11g| 179 12291449

Next, find the amount of required Bread-Type Coating 6g | 11g| 179 22 g 44 g

ounce equivalent(s) (from Step 1) Chow Mein Noodles | 6 g | 11g]| 179 L 22 g L 44 g

Write the weight of the : : :
required ounce equivalent(s) Crackers, Savory | 6g | 11g| 179 | 22 g | 44 g

here: grams (g)

Example:
You are serving savory whole-wheat crackers at lunch to 4-year-olds.

Step 1 shows that you must serve at least a ¥2 ounce equivalent of grains
at lunch.

The Grains Ounce Equivalents Chart shows that a %2 ounce equivalent
of savory crackers weighs 11 grams.




Calculating Ounce Equivalents for Grains
How much is needed to meet the requirement?

Brand C Cheese Crackers

Nutrition Facts
about 16 servings per container
Serving Size & (32g)

Amount per serving 1 4 o

Now look at the Nutrition Facts label of the
grain item you are serving. Find the serving
size. Write the weight of one serving here:

grams

One serving of these crackers weighs 32 grams.

Find the number of items or pieces in one
serving. Write the number of items here:

Calories
% Daily Value*
Total Fat 5g 9
Saturated Fat 0.5g 3%
Trans Fat Og
Cholesterol Omg 0%
Sodium 150mg 8%
Total Carbohydrate 48g 8%
Dietary Fiber 2g 7%
Total Sugars 4g
Includes 4g Added Sugars 8%
Protein 2g
Vitamin D Omcg 0%
Calcium 32mg 2%
Iron 0.87 mg 4%
Potassium 90mg 0%

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

More training, menu planning,
and nutrition education materials
for the CACFP can be found at
TeamNutrition.USDA.gov.

items

There are 16 crackers (pieces) in one serving.

Divide the weight (grams) of one serving
(from Step 3) by the number of items (pieces)

in one serving (from Step 4):
grams =+ items = grams per item
32 grams + 16 crackers = 2 grams per cracker

Divide the weight of the required ounce
equivalent(s) (from Step 2) by the weight per
item (from Step 5):

grams =+ grams per item = items
11 grams + 2 grams per cracker = 5.5 crackers

[As Needed] If the answer in Step 6 ends in
a fraction (such as 5 2) or a decimal (such as
5.5), round the number up to the next whole
number.

Five and a half (5.5) rounds up to 6 crackers. Serve
at least 6 Brand C cheese crackers to 4-year-olds
to meet the minimum amount of grains required at
lunch for this age group in the CACFP.
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Grains Ounce
Equivalents Chart

\Ya0zeq [v.0zeq |3%ozeq |1ozeq
i equals i equals i equals

Bagels 74 14ag 219 289  i56g
Batter-Type Coating 79 14 g 219 28 g 56 g
Biscuits §7g §14g §21g §28g §56g
Bread Sticks (hard) 6g 11g 17 g 22 g ;44 g
Bread-Type Coating 69 1149 17 g 22 g 44 g
Breads ;79 ;149 ;219 ;289 ;569
Bulgur/Cracked Wheat* 749 14 g 21g 28 g 56 g
Buns ;79 ;149 ;219 ;289 ;569
Cereal, Breakfast (all types, including grits, 749 14 g 21g 28 g 56 g
oatmeal, ready-to-eat, etc.)* : : : : :

Cereal Grains (barley, quinoa, etc.)* 749 14 g 21g 28 g 56 g
Chow Mein Noodles (ready-to-eat) 69 1149 17 g 22 g 44 g
Corn Muffins §9g ;179 ;269 ;349 ;689
Cornbread g‘?g §17g EZég §34g §689
Crackers, Savory 69 1149 17 g 22 g ;44 g
Crackers, Sweet 79 14 g 2149 28 g 569
Croissants 99 17 g 26 g 34 g 68 g
Croutons Eég E‘Hg 5179 5229 5449

0z eq = ounce equivalent(s)

g = grams

*Weights listed refer to the dry/uncooked version of the item.
For example, 28 grams of uncooked barley, breakfast cereal, Q
rice, etc. equals 1 ounce equivalent of grains.



Grains Ounce
Equivalents Chart

| Ya0zeq |'%20zeq |3%ozeq [lozeq  |20zeq

' equals ' equals ' equals ' equals

Egg Roll Wrappers 749 14 g 21g 28 g 56 g
English Muffins 749 14 g 21 g 28 g 56¢g
French Toast 5189 5359 5529 5699 51389
Muffins (all, except corn) 14 g 28 g 42 g 55¢g 110 g
Pancakes 929 17 g 26 g 34 g 68 g
Pasta (whole grain-rich or enriched; all types)* 79 14 g 2149 28 g 56 g
Pie Crust (for savory pies) 929 17 g 26 g 349 68 g
Pita Bread 79 E14g 521 g 528g 569
Pizza Crust 79 14 g 2149 28 g 56 g
Pretzels, Hard 69 1149 17 g 22 g 44 g
Pretzels, Soft 749 14 g 21 g 28 g 56 g
Rice* 79 5149 EZ’Ig 5289 56 g
Rolls 749 5149 5219 5289 56 g
Stuffing (weights apply to bread in stuffing)* 6g 11g 17 g 22 g 44 g
Taco Shells 749 14 g 21 g 28 g 56 g
Tortilla Chips 79 14 9 21g 28 g 56 g
Tortillas 79 14 9 521 g 5289 S56¢g
Waffles 929 E17g EZég §34g 68 g

0z eq = ounce equivalent(s)

g = grams

*Weights listed refer to the dry/uncooked version of the item. ‘

For example, 28 grams of uncooked barley, breakfast cereal,
rice, etc. equals 1 ounce equivalent of grains.



Try It Out!

Follow the steps on pages 2-3 to answer the questions below.

You want to serve Brand P hard pretzels at snack at your afterschool center to children ages
7 to 10 years old. How many pretzels do you need to serve to meet the minimum amount of
grains required for this age group?

Nutrition Facts

Serving Size

11 Servings Per Container
20 Pretzels (30g)

You want to serve brown rice and Brand T soft flour tortillas at supper to your adult
participants. You will serve 1 ounce equivalent of brown rice. How many tortillas do you need to
serve to meet the remaining 1 ounce equivalent of grains required?

Nutrition Facts

Serving Size

10 Servings Per Container
2 Tortillas (56g)
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Using Ounce Equivalents for Grains in the
Child and Adult Care Food Program

Grains are an important part of meals in the Child and Adult Care Food Program (CACFP). To make sure children
and adults get enough grains at CACFP meals and snacks, required amounts for the grains component are listed in
the meal pattern as ounce equivalents (0z. eq.). Ounce equivalents tell you the amount of grain in a portion of food.

How Much Is 1 Ounce Equivalent?

——
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20 cheese crackers 12 thin wheat crackers 5 woven whole-wheat crackers
(1”by 1”) =1 oz. eq. (1%” by 1%”) =1 oz. eq. (1%2”by 17%2”) =1 oz. eq.

Using the Grains Measuring Chart

The Grains Measuring Chart on pages 2-4 tells you how much of a grain item you need to serve to meet
CACFP meal pattern requirements. To use this chart:

1 Find the grain you want to serve under 3 Find the column for the age of your
the “Grain Item and Size” column. participants and the meal or snack you are
serving. This column lists the amount of
o Checkif the chart lists a size or weight a grain you will need to serve to meet the
by the name of the grain. If the chart: meal pattern requirement for grains.
\
Lists a weight for the grain, such as at least ]| ..'ol 1- through 5-year-olds
56 grams, then use the Nutrition Facts label /4 at Breakfast, Lunch,
. . /o Supper, Snack
for the item you want to serve to make sure it
weighs the same, or more than, the grain on Grain It 4 Si Serve at Least
the chart. See page 5. i rain ftem and SIz€ |y, oz, eq., which equals
abouit...

Does not list a weight or size for the grain, Pita Bread/Round |
then you do not need to check the size or whole grain-rich or enriched) |1 pita or 14 grams
weight of the product before using the chart. _ —(at least 56 grams*)
Lists a size for the grain, such as about . 172 cupsiori4 - grams
1Y by 1%, then check If. the item is the Pretzel. Hard. Mini-Twist - twists or 11 aram
same size, or larger than, this amount. (about 1 %” by 1 1")** stsor 1l grams
See page 6. .

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

CACEFP can be found at https://teamnutrition.usda.gov.
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Grains Measuring Chart for the Child and Adult Care Food Program

Grain Item and Size

Bagel (entire bagel)
at least 56 grams*

Bagel, Mini (entire bagel)
at least 28 grams™
Biscuit at least 28 grams*

Bread (whole grain-rich or
enriched) at least 28 grams*

Bun or Roll (entire bun
or roll) at least 28 grams*

Cereal Grains (barley,
bulgur, quinoa, etc.)
Cereal, Ready-to-Eat:
Flakes or Rounds

Cereal, Ready-to-Eat:
Granola

Cereal, Ready-to-Eat:
Puffed

Corn Muffin
at least 34 grams*

Cracker, Animal

(about 1 %2” by 17)**
Cracker, Bear-Shaped,
Sweet (about 1” by ¥2”)**

Cracker, Cheese, Square,
Savory (about 1” by 17)**

Cracker, Fish-Shaped
or Similar, Savory
(about 34” by 127)**

for more information.

1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack

Serve at Least
Y2 0z. eq., which equals
about. ..

Y4 bagel or 14 grams

Y2 bagel or 14 grams
Y2 biscuit or 14 grams

2 slice or 14 grams

Y2 bun/roll or 14 grams

Y4 cup cooked or
14 grams dry

Y2 cup or 14 grams
Y8 cup or 14 grams
% cup or 14 grams
Y2 muffin or 17 grams

8 crackers or 14 grams

12 crackers (~% cup)
or 14 grams

10 crackers or 11 grams

21 crackers (~% cup)
or 11 grams

Age Group and Meal

6- through 18-year-olds
at Breakfast, Lunch,
Supper, Snack

Adults at Snack only

Serve at Least
1 oz. eq., which equals
about. ..

Y2 bagel or 28 grams

1 bagel or 28 grams
1 biscuit or 28 grams

1 slice or 28 grams

1 bun/roll or 28 grams

Y2 cup cooked or
28 grams dry

1 cup or 28 grams
Ya cup or 28 grams
1 Y4 cup or 28 grams
1 muffin or 34 grams

15 crackers or 28 grams
24 crackers (~%2 cup)

or 28 grams

20 crackers (~V cup)

or 22 grams

41 crackers (~'2 cup)
or 22 grams

Adults at Breakfast,
Lunch, Supper

Serve at Least
2 0z. eq., which
equals about...

1 bagel or 56 grams

2 bagels or 56 grams
2 biscuits or 56 grams

2 slices or 56 grams

2 buns/rolls or 56 grams

1 cup cooked or
56 grams dry

2 cups or 56 grams
Y2 cup or 56 grams
2 Y2 cups or 56 grams

2 muffins or 68 grams

30 crackers (~1 cup)
or 56 grams

48 crackers (~1 cup)
or 56 grams

40 crackers (~%s cup)
or 44 grams

81 crackers (~1 cup)
or 44 grams

*Check that the item you want to serve weighs this amount, or more. See ““Using the Nutrition Facts Label”” on page 5

**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools’” on page 6

for more information.

2.



Grains Measuring Chart for the Child and Adult Care Food Program

Grain Item and Size

Cracker, Graham

(about 5” by 2 1%7")**
Cracker, Round, Savory
(about 1 34” across)™**

Cracker, Saltine
(about 2” by 27)**

Cracker, Thin Wheat,
Square, Savory
(about 1 %4” by 1 14”)**

Cracker, Woven Whole-
Wheat, Square, Savory
(about 1 %2” by 1 1%7)**

Croissant
at least 34 grams*

English Muffin (top and
bottom) at least 56 grams™

French Toast Stick
at least 18 grams*

Grits

Melba Toast
(about 312” by 1 12”)**

Muffin and Quick Bread
(banana, etc.)
at least 55 grams™

Oatmeal

Pancake
at least 34 grams*

for more information.

1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack

Serve at Least
Y2 0z. eq., which equals
about. ..

1 cracker or 14 grams
4 crackers or 11 grams

4 crackers or 11 grams

6 crackers or 11 grams

3 crackers or 11 grams

Y2 croissant or 17 grams
Y& muffin or 14 grams

2 sticks or 35 grams

Y4 cup cooked or
14 grams dry

2 pieces or 11 grams

Y2 muffin/slice or
28 grams

Y4 cup cooked or
14 grams dry

Y2 pancake or 17 grams

Age Group and Meal

6- through 18-year-olds
at Breakfast, Lunch,
Supper, Snack

Adults at Snack only
Serve at Least

1 oz. eq., which equals
about...

2 crackers or 28 grams
7 crackers or 22 grams

8 crackers or 22 grams

12 crackers or 22 grams

5 crackers or 22 grams

1 croissant or 34 grams
Y2 muffin or 28 grams

4 sticks or 69 grams

Y2 cup cooked or
28 grams dry

5 pieces or 22 grams

1 muffin/slice or
55 grams

Y2 cup cooked or
28 grams dry

1 pancake or 34 grams

Adults at Breakfast,
Lunch, Supper

Serve at Least
2 o0z. eq., which equals
about. ..

4 crackers or 56 grams
14 crackers or 44 grams

16 crackers or 44 grams

23 crackers or 44 grams

10 crackers or 44 grams

2 croissants or 68 grams
1 muffin or 56 grams

8 sticks or 138 grams

1 cup cooked or
56 grams dry

8 pieces or 44 grams

2 muffins/slices or
110 grams

1 cup cooked or
56 grams dry

2 pancakes or 68 grams

*Check that the item you want to serve weighs this amount, or more. See ““Using the Nutrition Facts Label”” on page 5

**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools’” on page 6

for more information.



Grains Measuring Chart for the Child and Adult Care Food Program

Grain Item and Size

Pasta (whole grain-rich
or enriched, all shapes)

Pita Bread/Round
(whole grain-rich

or enriched) at least

56 grams™*

Popcorn

Pretzel, Hard, Mini-Twist
(about 1 1%4” by 1127)**
Pretzel, Hard, Thin Stick
(about 212" long)**

Pretzel, Soft
at least 56 grams™

Rice (all types)

Rice Cake
at least 8 grams*

Rice Cake, Mini
(about 1 34” across)**

Taco or Tostada Shell,
Hard at least 14 grams*

Tortilla, Soft, Corn
(about 512”)**

Tortilla, Soft, Flour
(about 67)**

Tortilla, Soft, Flour
(about 8”)**

Waffle
at least 34 grams™

1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack

Serve at Least
Y2 0z. eq., which equals
about. ..

Y4 cup cooked or
14 grams dry

Y4 pita or 14 grams

1 %2 cups or 14 grams

7 twists (~V cup)
or 11 grams

16 sticks or 11 grams

Ya pretzel or 14 grams

Y4 cup cooked
or 14 grams dry

1 %2 cakes or 11 grams
7 cakes or 11 grams

1 shell or 14 grams

% tortilla or 14 grams
Y2 tortilla or 14 grams
Ya tortilla or 14 grams

> waffle or 17 grams

Age Group and Meal
6- through 18-year-olds

at Breakfast, Lunch,
Supper, Snack

Adults at Snack only
Serve at Least

1 0z. eq., which equals
about...

Y2 cup cooked or
28 grams dry

Y2 pita or 28 grams

3 cups or 28 grams

14 twists (~% cup)
or 22 grams

31 sticks or 22 grams

Y2 pretzel or 28 grams

Y2 cup cooked
or 28 grams dry

3 cakes or 22 grams

13 cakes or 22 grams

2 shells or 28 grams

1 % tortillas or 28 grams
1 tortilla or 28 grams

Y2 tortilla or 28 grams

1 waffle or 34 grams

Adults at Breakfast,
Lunch, Supper

Serve at Least
2 oz. eq., which equals
about...

1 cup cooked or
56 grams dry

1 pita or 56 grams

6 cups or 56 grams

27 twists (~1 cup)
or 44 grams

62 sticks or 44 grams

1 pretzel or 56 grams

1 cup cooked
or 56 grams dry

5 %2 cakes or 44 grams

25 cakes or 44 grams

4 shells or 56 grams

2 V2 tortillas or 56 grams

2 tortillas or 56 grams

1 tortilla or 56 grams

2 waffles or 68 grams

*Check that the item you want to serve weighs this amount, or more. See ““Using the Nutrition Facts Label’” on page 5
for more information.

**Check that the item you want to serve is about this size or larger. See “*Grains Measuring Tools’” on page 6

for more information.

-4-



Using the Nutrition Facts Label
Some items on the Grains Measuring Chart may have weights listed by the name of the item.

Nl

Find the grain item and its
minimum weight in the

Grains Measuring Chart. '.'}l
Ye
For example, the minimum %

weight for a pancake is at

least 34 grams. Grain ltem

and Size

Pancake

at least 34 grams™

Follow the steps below to see if your grain meets the minimum weight listed in the chart:

Age Group and Meal

1- through 5-year-
olds at Breakfast,
Lunch, Supper, Snack

Serve at Least
Y2 0z. eq., which
equals about...

Y2 pancake or
17 grams

6- through 18-year-
olds at Breakfast,
Lunch, Supper, Snack

Adults at Snack only

Serve at Least
1 oz. eq., which
equals about...

1 pancake or
34 grams

Adults at Breakfast,
Lunch, Supper

Serve at Least
2 oz. eq., which
equals about...

2 pancakes
or 68 grams

Look at the Nutrition Facts label of the grain you wish to serve. Find the weight of the serving |
size (usually provided as grams (g)). One serving of Brand P pancakes weighs 117 grams.

Brand P Pancakes
Nutrition Facts

4 servings per container

Serving size(3 Pancakes)(117g}

Amount per serving 280

Calories
% Daily Value*

12%
8%

Using the Nutrition Facts label, find how many items are
in one serving. There are three pancakes in one serving of
Brand P pancakes.

If there is more than one of an item in a serving, you will
need to divide to find the weight of each item. For example,
the serving size of Brand P pancakes is three pancakes.

Total Fat 9g
Saturated Fat 1.5g
Trans Fat Og

Divide the serving weight by the number of items in one
serving to find the weight of each item.

117 grams
Serving Weight

3 pancakes
Serving Size

39 grams per pancake
Weight of Each Item

Compare the weight of one item to the minimum weight listed in the
Grains Measuring Chart (from Step 1). Is your item the same weight as,
or heavier than, the minimum weight?

v

Yes: Use the Grains Measuring Chart to see how much of
your grain to serve to meet CACFP meal pattern
requirements. In the example above, pancakes

must weigh at least 34 grams in order to use the

Grains Measuring Chart. Because each Brand P

pancake weighs 39 grams, you may use the chart as a
guide to the minimum serving amount.

\

No: Use another method to determine how much of a grain
item to serve. See “What If My Grain Is Different?” on page
6 for more information.




Are There Other Menu Planning Considerations?

If you serve an item that is larger, or weighs more, than what’s listed on the Grains Measuring Chart, then you
might serve more grains than required by the CACFP meal pattern. The Grains Measuring Chart can help make
serving enough grains easier. However, the tools described under “What If My Grain Is Different?” can also help
you determine how much of an item to serve to meet the meal pattern without serving more than what is needed.

What If My Grain Is Different? :

DI CE S, S LAY

USDA Food Buying Guide for Child Nutrition Programs
o v

Is the grain item you want to serve:

» Smaller than the item listed on the Grains Measuring Chart?

* Lighter in weight than the item listed on the Grains Measuring Chart?

* Not listed on the Grains Measuring Chart?

If so, you will need to use another way to tell how much to serve in
order to meet CACFP meal pattern requirements. You could:

* Enter information from the Nutrition Facts label into the Food Buying

. : . . . Yo ok
Guide for Child Nutrition Program’s (FBG) Exhibit A Grains Tool * (
This tool will let you know how many ounce equivalents of grains are .

in one serving of the item.

 Use the FBG Recipe Analysis Workbook (RAW)* to determine the
ounce equivalents per serving for standardized recipes.

*Available at https://foodbuyingguide.fns.usda.gov.

Grains Measuring Tools

Compare your food to the guides below to see if it is the same size or larger than the item listed on the
Grains Measuring Chart.

Guides appear as actual size when this worksheet is printed at 100% on standard 8 Y2 by 11" paper.

€ > € >

2” by 2” square 1%,” round across 1”7 by 1”
square

2” 3” 4” 5” 6” 7” 8”

FNS-862 October 2019
USDA is an equal opportunity provider, employer, and lender.

-6-
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Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vitamins, minerals, and other nutrients in foods such as fruits,
vegetables, whole grains, low-fat dairy, and lean protein foods. Too often,
kids are filling up on foods high in added sugars and low in nutrients.

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 Reimbursable in the CACFP):

Not Grain-Based Desserts
(Reimbursable in the CACFP):

* Brownies

* Cakes, including coffee cake and cupcakes
* Cereal bars, breakfast bars, and granola bars
* Cookies, including vanilla wafers

* Doughnuts, any kind

* Fig rolls/bars/cookies and other fruit-filled rolls/bars/
cookies

* Gingerbread
* Ice cream cones
e Marshmallow cereal treats

* Pie crusts of dessert pies, cobblers, and fruit
turnovers

* Sweet bread puddings

* Sweet biscotti, such as those made with fruits,
chocolate, icing, etc.

» Sweet croissants, such as chocolate-filled
* Sweet pita chips, such as cinnamon-sugar flavored
* Sweet rice puddings

* Sweet scones, such as those made with fruits, icing,
etc.

e Sweet rolls, such as cinnamon rolls
* Toaster pastries

* Banana bread, zucchini bread, and other quick breads

* Cereals that meet the sugar limit and are whole grain-rich,
enriched, and/or fortified

* Cornbread

* Crackers, all types
* French Toast

* Muffins

* Pancakes

* Pie crusts of savory pies, such as vegetable pot pie and
quiche

* Plain croissants
* Plain or savory pita chips

* Savory biscotti, such as those made with cheese,
vegetables, herbs, etc.

» Savory bread puddings, such as those made with cheese,
vegetables, herbs, etc.

* Savory rice puddings, such as those made with cheese,
vegetables, etc.

* Savory scones, such as those made with cheese, vegetables,
herbs, etc.

* Teething biscuits, crackers, and toasts
* Tortillas and tortilla chips
» Waffles

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

More training, menu planning, and nutrition education materials for

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



https://teamnutrition.usda.gov

v, Still Too Sweet?
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* Even if a food is not listed as a grain-based dessert, it can still be high in added sugars.
As a best practice, compare grains and choose those that are lower in sugars. For
instance, the amount of added sugars in a muffin can vary from recipe to recipe. Some
muffins are as sweet as cupcakes and include ingredients such as candy and chocolate
pieces or cinnamon-sugar toppings.

* Look for alternatives to sweet toppings (such as syrups, honey, and cinnamon sugars).
For example, try topping pancakes with fruits instead of syrup. Starting these practices
early helps kids develop healthy habits.

Try It Out!

1. Think about some grain-based desserts that you used to serve. Add them to the
“Instead of serving” column on the left.

2. What are some other foods you can serve instead? Add them to the “Try” column in the middle.

3. Think of other foods you could substitute for the examples listed below. Add them to the right
column under “Other Choices.”

Instead of serving: Try: Other Choices:

Dough\m OF cinhalmon ro% ?W% or wmfw%g tv]o\awV wit|r\ wa? fruit

%m&M?ow carm? treat Wkofa—gmjy\ Jcortiwza oL\i\og or fruit

CooLieg WM@—M«m crackers or /aImJMw crackers

le% or \orowmag Barara \amow?

Toaster pastries WMUWMJC toast

Use vour “Try” and “QOther Choices” lists to help you plan new
y ry . pyoup
menus at your site!

FNS-658 February 2018
USDA is an equal opportunity provider, employer, and lender.



USDA

— . .
_ United States Department of Agriculture

Food and Nutrition Service

Crediting Store-Bought

Combination Baby Foods
in the Child and Adult Care
Food Program

)
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Combination baby foods are foods that include a mixture of two or more foods, such as meat and
vegetables. Under certain circumstances, these foods may be counted toward a reimbursable infant
meal or snack in the U.S. Department of Agriculture’s Child and Adult Care Food Program (CACFP).

Before serving a store-bought combination baby food, check with your State agency or sponsoring
organization. It may require you to have the baby food packaging, a Product Formulation Statement,
or other form of documentation to show how the food credits toward the CACFP infant meal pattern.

How Much of the Combination Baby Food Needs to be Offered?

In the CACFP infant meal pattern*, amounts of food served at meals and snacks are shown as
ranges, such as 0 to 2 tablespoons. This range lets you introduce new foods slowly when the infant is
developmentally ready. Once a baby is regularly eating a food, offer the infant the full amount of the
food (the uppermost range).

Combination baby foods should be offered only after the infant has been introduced to the individual
ingredients in the combination food. For example, before an infant is given a chicken and vegetable
combination baby food, the infant should have already been introduced to both chicken and the
vegetable individually as single component foods. More information on the introduction of foods is
available at fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program.

Since infants eating combination baby foods have already shown that they are developmentally
ready and accepting of each food in the combination baby food, you must ensure that the
combination baby food package provides the full, required amount of the food component. If it

does not, you must offer more food from that component to meet the full amount of the food.

Remember, this amount must be offered to the infant, but the infant does not have to eat all of it.

*For information on the CACFP infant meal pattern, please see the “Feeding Infants in the Child

and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-infants-child-and-adult-care-
food-program.

FNS-873 September 2020
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Required Amounts of Food Components at Meals and Snacks
Breakfast, Lunch, Supper*

e Grains/Meats/Meat Alternates: /2 oz eq (4 tbsp) iron-fortified infant cereal or 4 tbsp meat,
fish, poultry, whole eggs, cooked dry beans or peas; or /2 cup (4 0z) yogurt or cottage
cheese; or a combination.

* Vegetables/Fruit: 2 tbsp vegetable, fruit, or both.

Snack*

e Grains: Y2 0z eq (4 tbsp) infant cereal, Y2 0z eq of bread/bread-like items, ¥ oz eq ready-to-
eat breakfast cereal, or ¥4 0z eq crackers.

e Vegetables/Fruit: 2 tablespoons fruit, vegetable or a combination of both.

*You must also offer a baby breastmilk and/or iron-fortified infant formula at breakfast, lunch, supper,
and snack.

How Do I Credit Combination Baby Foods?

Follow the steps below to see how combination baby foods count toward a reimbursable meal or snack.

Look for the creditable ingredient(s) in the baby food. What component(s) do the
ingredient(s) credit toward?

The charts below and on page 3 show some common ingredients that are and are not creditable in
the CACFP infant meal pattern. Although there are ingredients that may not be creditable, if there
is at least one creditable component, the combination baby food may be offered.

Look for combination baby foods that are made with few or no non-creditable ingredients. This

will help ensure the infant gets the nutrition he or she needs for growth and development.

Creditable
Food Item Food Component

Cheese (natural or processed) Grains/Meats/Meat Alternates

Fruits (not freeze-dried, not juice) Vegetables/Fruit

Meats (beef, pork) Grains/Meats/Meat Alternates

Ready-to-Eat Cereal Grains (creditable at snack only)

Yogurt (not soy yogurt) Grains/Meats/Meat Alternates

*At snack, iron-fortified infant cereal counts toward the grains component, as there is no required
meats/meat alternates component at snack.

For more information on creditable foods in the infant meal pattern, see “Appendix F: Infant Foods List”
in the “Feeding Infants in the Child and Adult Care Food Program” guide at fns.usda.gov/tn/feeding-

infants-child-and-adult-care-food-program.

«c 2.



Food Item

Cooked grains Nut and seed butters

Freeze-dried vegetables and fruit (e.g., banana) Quinoa

Macaroni and other pastas Soy yogurt

Mixed grains

*According to the Food and Drug Administration, dried or powdered cheese does not meet the
definition of “cheese.”

Does the combination baby food only
include ingredients from one food
component?
* Yes. If the combination baby food
only has ingredients from one food
component, go to Step 4. You can

also see Example #1 (Page 5) on
how to credit this food.

* No. Go to Step 3.

26%.
’0:00.
%o
QN

Contains:

/3 sweet potato
Ya apple

/8 cup corn




How Do I Credit Combination Baby Foods? (continued)

Is the amount of each creditable ingredient listed on the food container as a unit of volume
(i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?

. . . . . >
* Yes. If the amount of each ingredient is listed as a unit of Contains:
volume, such as cups, tbsp, tsp, etc., go to Step 4. You can 4 Tbsp. Sweet Potato
K . 3 tsp. Turkey
also see Example #2 (Page 5) on how to credit this food. 2o ol Gt

* No. Is the amount of each of the ingredients

Granola with Banana listed as a percentage of the total weight? If so,
and Cinnamon

you may need to calculate the amount of each
J\ 4oz (113g) ingredient to determine the number of tbsp,

tsp, etc., or request more information from the
manufacturer. See Example #3 on page 6.

Ingredients:
65% organic bananas,
30% water, 3% organic

oat flour, 1% organic * No. If the package does not list the volume or

barley flakes, 0.277% percentage of each creditable ingredient, then you % & @

organic cinnamon, 0.1% will need more information from the manufacturer, = _»‘9

ggiac:r?tlrjgénjwce such as a Product Formulation Statement. For more °°g‘e§'f"s=
information on a PFS, see fns.usda.gov/sites/default/ M‘;ﬁ:r";m
files/resource-files/manufacturerPFStipsheet.pdf. Peas

Compare the amount of each food component in the container with
the amount required in the CACFP infant meal pattern.

e |f the food has more than one ingredient from the same component, add the volume
(cups, tbsp, tsp, etc.) of the ingredients together to see the total amount from the food
component.

e |f the volume (cups, tbsp, tsp, etc.) of ingredients that credit toward a food component
is less than the required amount for that food component, additional foods are needed.

I Converting to Tablespoons 3 teaspoons (3 tsp) = 1 tablespoon (tbsp) |

I If the package lists amounts in teaspoons
I or cups, see the information below for how //, -
I many tablespoons are in that amount.

/s cup = 2 tablespoons (tbsp) 14 cup = 4 tablespoons (tbsp)




Let's Practice

Example 1: Sweet Potato, Apple, & Corn

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward?

The creditable ingredients are sweet potato, apple, and

corn. All the ingredients credit toward the vegetables/fruit
component. ;

Step 2. Does the combination baby food only include

ingredients from one food component? .
Contains:

Yes. Sweet potato, apple, and corn are all creditable ¥s sweet potato

ingredients from the vegetables/fruit component. There

. . . . Ya apple
are no other ingredients in this baby food.

/8 cup corn
Step 3. Is the amount of each creditable ingredient >
listed on the food container as a unit of volume (i.e.,

cups, tablespoons (tbsp), or teaspoons (tsp), etc)? P

This food only contains ingredients from one food
component (vegetables/fruit), so we do not need to know
the amount of each ingredient.

Ingredients: sweet
potato puree, apple

puree, yellow corn.
Step 4. Compare the amount of each food component

in the container with amount required in the CACFP
infant meal pattern.

.\—/ The infant meal pattern requires that you offer 2 tbsp of vegetables/fruit at CACFP meals
and snacks. Because this food only contains ingredients from one food component, you

M| and snacks. B his food only contains ingredients f food y
can offer an infant 2 tbsp of this food to fulfill the vegetables/fruit component.

Example 2: Turkey & Sweet Potato Dinner

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward? -

>
. . . 9, e
The creditable ingredients are sweet potato and turkey. <D Vg¢ Contains:
. . 4 Tbsp. Sweet Potato
Sweet potatoes credit toward the vegetables/fruit "

. . 3 tsp. Turkey
component and turkey credits toward the grains/meats/ « 2 Thsp. Cooked Grains
meat alternates component component.

This food also contains cooked grains, which are not
creditable in the infant meal pattern.

Step 2. Does the combination baby food only include ingredients from one food
component?

No. This food has ingredients that credit toward two different food components.




Step 3. Is the amount of each creditable ingredient listed on the food container as a unit
of volume (i.e., cups, tablespoons (tbsp), or teaspoons (tsp), etc.)?

Yes. This tub of combination baby food lists 4 tbsp of sweet potatoes and 3 tsp of turkey per
container.

Step 4. Compare the amount of each food component in the container with the amount
required in the CACFP infant meal pattern.

The infant meal pattern requires that you offer:
* 2 tbsp of vegetables/fruit at CACFP meals and snacks, and
* 4 tbsp grains/meats/meat alternates at breakfast, lunch, and supper.

Because this tub offers 4 tbsp of vegetables/fruit, one tub of this food fulfills the
vegetables/fruit component.

However, this tub only offers 3 tsp (1 tbsp) of meats/meat alternates. You must offer 3 tbsp
more of an iron-fortified infant cereal and/or meats/meat alternates to fulfill the full 4 tbsp
of the grains/meats/meat alternates component.

Example 3: Granola With Banana and Cinnamon

Step 1. Look for the creditable ingredients. What
component(s) do the ingredient(s) credit toward?

The creditable ingredient is banana. Bananas credit toward the

vegetables/fruit component. Granola with Banana

and Cinnamon
Step 2. Does the combination baby food only include

ingredients from one food component? V\ 40z (113g)

No. The food also contains water, oat flour, barley flakes, and
other items that do not credit toward the vegetables/fruit

component. Ingredients:

Step 3. Is the amount of each creditable ingredient listed on 65% organic bananas,

the food container as a unit of volume (i.e., cups, tablespoons ' 30% water, 3% organic oat

flour, 1% organic barle
tbsp), or teaspoons (tsp), etc.)? ! 9 y
(tbsp) P (tsp) ) flakes, 0.277% organic

No. The amount of each ingredient is listed as a percentage of the | cinnamon, 0.1% organic

total weight. lemon juice concentrate.

Step 4. Compare the amount of each food component in the
container with amount required in the CACFP infant meal pattern.

Because the jar lists amounts of the ingredients in percentages of the total weight, you will need
to use the Food Buying Guide for Child Nutrition Programs (foodbuyingguide.fns.usda.gov) to
determine the amount that may be credited toward the meal pattern. Please contact your State
agency or sponsoring organization for assistance and documentation requirements. You may also
request a Product Formulation Statement (PFS) from the manufacturer that shows the amount of
each ingredient in cups, tablespoons (tbsp), or teaspoons (tsp), etc. For more information on a

PFS, see fns.usda.gov/sites/default/files/resource-files/manufacturerPFStipsheet.pdf.
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UPDATED CHILD AND ADULT CARE FOOD
L PATTERNS:

T

USDA recently revised the CACFP meal patterns to ensure children and adults have access to healthy, balanced
meals throughout the day. The changes to the infant meal pattern support breastfeeding and the consumption
of vegetables and fruit without added sugars. These changes are based on the scientific recommendations
from the National Academy of Medicine, the American Academy of Pediatrics and stakeholder input. CACFP
centers and day care homes must comply with the updated meal patterns by October 1, 2017.

UPDATED INFANT MEAL PATTERN:

n Encourage and Support Breastfeeding:

¢ Providers may receive reimbursement for meals when a breastfeeding mother comes to the day care
center or home and directly breastfeeds her infant; and

¢ Only breastmilk and infant formula are served to infants 0 through 5 month olds.

&0,
- Developmentally Appropriate Meals:

« Two age groups, instead of three: 0 through 5 month olds and 6 through 11 month olds; and
» Solid foods are gradually introduced around 6 months of age, as developmentally appropriate.

Al
w More Nutritious Meals:

* Requires a vegetable or fruit, or both, to be served at snack for infants 6 through 11 months old;

« No longer allows juice or cheese food or cheese spread to be served; and

¢ Allows ready-to-eat cereals at snack.

Learn More

For more information on infant development and nutrition,
check out the USDA Team Nutrition's Feeding Infants Guide.

—l
\ 4
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http://www.fns.usda.gov/tn/feeding-infants-guide-use-child-nutrition-programs
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PREVIOUS AND UPDATED INFANT MEAL PATTERNS: LETS COMPARE

0-3 Months

4-7 Months

8-11 MONTHS

0-5 MONTHS

6-11 MONTHS

Breakfast

4-6 fl oz
breastmilk
or formula

4-8 fl oz
breastmilk
or formula

0-3 tbsp
infant cereal

6-8 fl oz breastmilk
or formula

2-4 tbsp
infant cereal

1-4 tbsp
vegetable, fruit
or both

4-6 fl 0z
breastmilk
or formula

6-8 fl 0z breastmilk or

formula

0-4 tbsp infant cereal,

meat, fish, poultry,
whole eggs, cooked
dry beans or peas;
or 0-2 oz cheese;
or 0-4 oz (volume)
cottage cheese; or
0-4 oz yogurt; or a
combination*

0-2 tbsp vegetable, fruit

or both*

Lunch or
Supper

4-6 fl oz
breastmilk
or formula

4-8 fl oz
breastmilk
or formula

0-3 tbsp
infant cereal

0-3 tbsp
vegetable,
fruit or both

6-8 fl 0z breastmilk
or formula

2-4 tbsp infant
cereal; and/or
1-4 tbsp meat,
fish, poultry, egg
yolk, cooked dry
beans or peas; or
Y2 -20z cheese; or
1-4 0z (volume)
cottage cheese;
or 1-4 oz (weight)
cheese food or
cheese spread; or
a combination

1-4 tbsp vegetable,
fruit or both

4-6 fl 0z
breastmilk
or formula

6-8 fl 0z breast milk or

formula

0-4 tbsp infant cereal,

meat, fish, poultry,
whole egg, cooked
dry beans or peas;
or 0-2 oz cheese;
or 0-4 oz (volume)
cottage cheese; or
0-4 oz yogurt; or a
combination*

0-2 tbsp vegetable, fruit

or both*

4-6 fl 0z
breastmilk
or formula

4-6 fl 0z
breastmilk
or formula

2-4 fl oz
breastmilk,
formula, or
fruit juice

0-% bread slice or
0-2 crackers

4-6 fl oz
breastmilk
or formula

2-4 fl oz breastmilk
or formula

0-% bread slice; or 0-2

crackers; or 0-4 tbsp

infant cereal or ready-

to-eat cereal*

0-2 tbsp vegetable, fruit

or both*

*Required when infant is developmentally ready.
All serving sizes are minimum quantities of the food components that are required to be served.

& ADULT
CARE FOOD

PROGRAM

Questions? Contact your State or Regional Office.
USDA is an equal opportunity employer and provider.

For more information, please visit www.fns.usda.gov/cacfp/child-and-adult-care-food- . T CHILD
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