welccmEE CACFP Menu Master Part 1

Please follow these instructions for Blackboard to maximize
your webinar experience.

1 | Want a better internet connection?

Do not use Internet Explorer. Please exit and return using Google Chrome or Firefox.
Internet Explorer is not compatible with Blackboard.

2 Logging in
Please log in using your first and last name. This is so ADE can take attendance.
If there is more than one person watching the webinar with you, please email the names
and email addresses to ContactHNS@azed.gov and we will register them.

3 | Audio and participation
Audio has been disabled for  Click the arrow icon to
all participants. open the panel. Click the
chat icon to access links
to resources during the

training and ask ')
questions at the end. —

Arizona Department of Education | www.azed.gov/hns
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Meet Your Trainer

Brittany Celebrano

Health and Nutrition Services
Program Specialist




Arizona Department of Education (ADE)

This training was developed by the Arizona Department of
Education (ADE) Health and Nutrition Services Division (HNS).

Intended Audience

This training is intended for organizations operating the Child
and Adult Care Food Program (CACFP). All regulations are
specific to operating the program under the direction of ADE.

The CACFP Menu Master Series is designed to make operators
aware of menu requirements and best practices. This in-depth
4-part series provides an opportunity for you to assess your
own CACFP menu and supporting documentation, make
changes to meet regulations and/or best practices, and
explore recipes and resources!



Menu Master
Motivation

)

24,471,181
« | in 6 CACFP meals and

snacks were served in

chlldren. facg Arizona centersin FY19. . .
hunger in Arizona. of centers reviewed in

Feeding America FY19 had menu errors
that resulted in findings.

40 %




CACFP Menu Binder

Front Pocket

« Meal Pattern Posters (by age) c ACFP
Tabs and Sheet Protectors | > 1]
« Tabs for menu documentation groups (WGR, LM E N U

Cereal, Yogurt, CN, Recipes)
« Helpful resources

 Empty sheet protectors for menu and menu
documentation

Back Pocket
« USDA Nibbles for Health Newsletters
 |Local/Seasonal Resources

S -



Menu Master Series

Workshop Style

o YOUr organization’s current menu and labels

e Binder/Resources mailed to you by ADE (and emailed in PDF)
o Menu Self-Assessment

o Arizona Menu Best Practices

PART ‘ PART 2 PART 3 PART 4

Meal Pattern, Fruit, Vegetables, Fluid Milk, Sides Entrees, Required

Grains Meat/MA and Snacks Statements,
Communication




Menu Requirements

Menu Self-Assessment

All menu requirements are outlined in the Menu
Self-Assessment document. A check mark indicates
that the menu has been assessed and the
requirement has been met. Every box should have a
checkmark to ensure a compliant menu.

Every organization is required to complete the Menu
Self-Assessment this year (FY21). During this webinar
series, we will reference this document often.

Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
checkmark next to each true statement If any boxes remain un-checked, menu changes are needed.

Creditable Foods

The menu is free from grain-based desserts (including breakfast bars)

‘ Breakfast cereal does not have more than 6 grams of sugar per dry ounce

= Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

E! If flavored milk is served, it is fat-free and only for participants 6 years and older

Daily Requirements

One or more grain per day is whole grain-rich

Juice is served no more than 1x per day

|
J All extras and spreads are listed on the menu

Every snack contains at least two components

Every breakfast contains fluid milk, grain. and a fruit and/or vegetable

| | Ameat/meat alterate is served in place of a grain at breakfast 3 times or less per week

Every lunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

[ ] if avegetable is served instead of a fruit. two different kinds of vegetables are served

Available Flexibilities for Adult Centers

. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Menu Best Practices

Arizona Menu Best Practices

USDA and ADE have developed menu best
practices to ensure participants receive the best
nutrition possible while Iin care.

Incorporating just a few or all the best practices
provides participants with nutritious meals and
Increases the quality of your menu.

CACFP Arizona
Menu Best Practices

The CACFP provides a unigue opportunity to shape lifelong nutrition behavior. The Arizona Department of
Education {(ADE} and the United States Department of Agriculture (USDAY have best practices to ensure
participants receive the best nutrition possible while in care. Incorporating just a few or all of the best
practices provides participants with nutritious meals and increases the quality of yvour menu.

USDA

[:] Make at least 1 of the 2 required snack components a vegetable or a fruit
Serve only unflavored milk to all participants

Offer a variety of fruits, especially whole fruits

Limit serving processed meats to no more than one serving per week
Provide 2 or more servings of whole grain-rich grains per day

Serve only natural cheeses and choose low-fat or reduced-fat cheeses

RIZONA

Serve lettuce with an additional vegetable for the vegetable component

Limit 100% fruit or vegetable juice to twice per week or less | Empower Standard
Increase variety! Limit crackers and breakfast cereal

Limit combined entrees to three components or less to ensure a side at all meals

Offer a variety of dark green, red, orange, and deep yellow vegetables,
including root vegetables and dned peas & beans

Source seasonal & local foods to feature on the menu

00 0O0000>» 00000

Cook from scratch! Limit commercially processed or frozen entrees

Navigating Menu Changes

Permanent Change: ¥You can change your menu at any time. Your assigned specialist is
available for support but does not need to approve changes. Did you discover a new
exciting entrés? Go for it

One-Time Change: Find inspiration from your farmers market and feature local
seasonal foods at any time. Just mark your one-time substitution on your posted menu

This institution is an equal opportunity provider.



What to Expect

Keep Close

1.
2.

3.
4.
5,

Your current CACFP menu - all weeks

Your current CACFP menu supporting
documentation - all weeks

Menu Self-Assessment Resource

Arizona Menu Best Practices Resource
Binder +/or Virtual Resources (sent by ADE)

Please;

ask questions throughout the webinar

review your menu and make changes when
needed/wanted

complete the 2 resources to track your progress
(self-assessment and best practice)

Homework

In between webinar sessions, you will
work on your menu documentation.
Please reach out to me with any

questions that come up.
CACFP@azed.gov
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CACFP Meal
Pattern and
Menu




USDA
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Serve Tasty and Healthy Foods in the
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USDA posters show a day of sample meals and snacks by
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Components

\lﬂ.

Five Components | | .

The CACFP Child and Adult Meal Pattern is made up of five \ \ L f
components. Components are groups of creditable foods. . |
e Grain \
e Meat and Meat Alternate
e Fruit
e Vegetable
e Fluid Milk




Crediting Handbook

USDA Handbook for CACFP

The Crediting Handbook for the Child and Adult Care
Food Program (CACFP) reflects the updated CACFP
meal pattern requirements, which became effective
October 2017.

The handbook plays an important role in helping
CACFP program operators to improve the health and
nutrition of children and adults in the program, while
promoting the development of good eating habits
through nutrition education.

e

SDA

——
S  United States Department of Agriculture

Food and Nutrtion Service

CREDITING HANDBOOK FOR THE

Child and Adult Care
~ood Program




Breakfast Meal Pattern for the CACFP

CAC F P M eal Patte rn Child and Adult Care Food Program

Required Components at Breakfast: fluid milk, Flexability: a meat/meat alternate may be served in
vegetables/fruits/portions of both, and a grain are place of the entire grain component up to 3 times per
required components at breakfast week
Food Components and Food Required minimum serving size by age group
Breakfast e feerz 1 Aomas | Memoly | A
Fluid Milk’ 4flozori/2cup | 6flozor3/4cup | Bflozoricup 8 fl oz or 1 cup®

Vegetables, Fruits, or

. - ; 1/4cu 1/2 cu 1/2 cu 1/2 cu
Three components are required at breakfast. e p ” p :
Bread 172 slice 1/2 slice 1slice 2 slices

Bread products, ie. biscuits,

ol s 1/2 senving 1/2 serving 1 semving 2 senvings
Standard E:;E&;g?aga;};iit; 174 cup 174 cup 172 cup 1 cup
. Ready-to-eat breakfast cersal? (dry, cold)
e G
ral n Flakes or rounds 1/2 cup 12 cup 1 cup 2 cups
' ' Puffed cereal 374 cup 34 Ccup 1-174 cup 2-1/2 cups
° FfUlt, vegetable, Or Portlons Of BOth Granola 178 cup 178 cup 174 cup 172 cup
T e e
: : Meat/Meat Alternates *
¢ I: |.U I d M I l.k Optional May be served in place of 1/2 oz 1/2 0z 102 2 0Z
gron na more than 3x perweek
Beans or peas 178 cup 176 cup 174 cup 172 cup
Matural or processed cheese 1/2 oz 1/2 0z 10z 2 0Z
am mmE - Cottage or ricotta chesse YEouporioz 178 cup or 10z 174 cupor 2oz 1/2Ccupor 402
F'.Qlelllty (up tO 3 tlmes eaCh Week) Eog= /4 large £9g /4 large &g 1/2 large egg 1large =gg
Lean meat, poultry, or fish 172 ounce 172 ounce 10z 2 0Z
E?Eﬁﬂ[ﬁﬁ&ﬁﬁﬂ' e, 1 fablespoon 1 tablespoon 2 tablespoons 4 tablespoons
e o 1B cuporiioz 1/Bcupor 1102 Yqcupor22 oz 172 Cup or 4.4 0Z
b \/l eat/ M eat A l_te r n ate T Eeie Honghd i ".'i.f'l1:’[|'| at least 250 *.'c.fith at least 25; ':.fith at l=ast 50 u:-ith at least 10g

cornmercially prepansd) : ; ;
Y pre of protein of protein of protein of protein

° :rUIt, vegetable’ Or Portlons Of BOth : Yogurt® 1/4 cup or 2 oz 1/4cupor 2 oz 1/2 CUp OF 4 OZ 1 cup or 8 oz

Fluid miilk served must be pasteurized. Whole milk must be served to parficipants ages 12-23 months. Children 24

— . . rmonths and older must be served 1% or fat-free millke Participants ages © and older may be served flavored lowe-fat or fat-

— l_u | d M | l_k free milk, however, it is a high-sugar iterm. Adult participants may be served yogurt in place of milk once per day.
Pasteurized full-strength juice may only be served once per day. As a best practice, juice should be imited to no more
than twice per week and should not be served when milk is also being served.
All grains served must be sither enriched. whiole grain-rich, bran or gemm. Af least one serving per day must b2 whols
grain-rich. Grain-based desserts do not count towards meeting the grains requirements.
Breakdast cereals including hot cersal and ready-to-eat cereal, must contain no more than 6 grams of sugar per dry oz
Meal and meat aliemates may be used to meet the entire grains requirement a masdmunn of thres times a wesk.

% Yogurts must contain no more than 23 grams of sugar per 6 ounces.
sening sizes for participants a 13-18 applies to emergency shelters and at-risk afterschool programs.

Meal Pattern | April 2020 | Arizona Department of Education | This institulion is an equal opportunity provider.



Lunch/Supper Meal Pattern for the CACFP

CAC F P M ea l Patte r n Child and Adult Care Food Program

All frve components must be served at lunch and Flexbility: a second different vegetable can be served
SUpper. In place of the frut component

Food Components and Food Required minimum serving size by age group
Items Ages 1-2 Ages 3-5 Ages 6-18' Adults

LunCh &Supper Fluid Milk* 4flozorrv/2cup | 6flozor374cup | Bflozoricup 8 floz or 1 cup?

Meat/Meat Alternates 107 1-1/2 0z 207 207

Lean meat, poultry, or fish 1oz 1-1/2 oz 20Z 20Z

All five components are required at lunch & supper. Tofu. 5oy product or i

alternate protein products®

Cheese 1oz 1-1/2 oz 2 OF 2 0F
Large egg 172 3174 1 1
Cooked dry beans or peas 174 cup 3.8 cup 152 cup 1,2 cup

Standa rd LET P L T 2tbsp 3tbsp 4 thsp 4 thsp

or other nut or seed butters
Yogurts 4 OZ Or 172 cup Sozor 374 cup B oz oricup 5oz or 1cup

* G ra I n FPeanuts, sov nuts, tree nuts

or seeds”

¢ Meat/Meat Al.ternate Grains (oz eq)®

o F ru |t Bread 1/2 slice 1/2 slice 1 slice 2 slices
o e e e

Bread |::r:|_|:'.L|\_t_.. 2. biscuits, 172 serving 172 serving 1 semving 2 senvings

rolls, muffins =

* Veg eta b l.e COUNE TRl CEr 174 cup 1/4 cup 172 cup 1 cup

cereal grain, andsor pasta
¢ F l.u | d M | l,k Vegetables® 1/8 cup 1/4 cup 1/2 cup 1/2 cup

Fruits®7 1/8 cup 1/4 cup 1/4 cup 1/2 cup

1°2 0F 37402 1oz oz

Fluid milk served must be pasteurized. Whole milk must be served to participants ages 12-23 months. Children 24 months
and older must be served 1% or fat-free milk. Participants ages & and older may be served flavored low-fat or fat-free milk

F lexi bi lity however, itis a high-sugar item

ADULTS ONLY: Adult participants may be senved yogurt in place of milk once per day. Milk is optional at supper.

%

-

Altemate protein products must meet the requirerments in Apoendix A £o Part 226

o Remove frUIt Com pOnent and add a SeCOnd type Of ~. Nogurks must contain no more than 23 grans of sugar per G ounces.

Mo more than 50% of the meal/meat albtemate requirement shall be met with nuts or sseds. Nuts or seeds miust be

combined with another meat/meat altemate at lunch and supper.
Veg eta b l,e & Pasteurized full-strength juice may only be served once per day. As a best practice. juice should be limited to o more
than twice per week and should not be served when milk is also being served.
A vegetable may be used to mest the entire frult requirement. When two vegetables are served at lunch or supper, two
different kinds of vegetables must be served
Al grains served must be either enriched. whole grain-rich, bran or germ. At least one serving per day must be wihole
grain-rich Grain-based dessers do not count towards meeting the grains requirennents.
Ereakfgst cereals, including hot cersal and ready-to-eat cersal, must contain no more than & grans of sugar per dry oz
Senving sizes for participants ages 13-18 applies to emergency shelters and at-risk afterschool programs.

- |

o

Meal Pattemn | April 2020 | Arizona Department of Education | This institulion is an equal opportunity providier.




CACFP Meal Pattern

Shack

Any two components are required at snack.

Choose Two
e (Grain

« Meat/Meat Alternate

e Fruit

Vegetable
Fluid Milk

Snack Meal Pattern for the CACFP

Child and Adult Care Food Program

Select at least two of the five components to serve at snack

Food Components and Food Required minimum serving size by age group
Items Ages 1-2 Ages 3-5 Ages 6-18" Adults
Fluid Milk: 4flozori/2cup | 4flozori/2cup | Bflozoricup 8 fl oz or 1 cup?
Meat/Meat Alternates 1/2 0z 1720z 102 10Z
Lean meat. poudtry, or fish 1,2 oF 172 oF 102 102
Tofu. soy product. or altemate 175t /2 oz skis T
protein products? 2 4 i
Cheese 1/2 oz 1/2 oz 1oz ioz
Large eqg 172 12 172 172
Cooked dry beans or peas 178 cup 1786 cup 174 cup 174 cup
Peanut butter, soy nut butter, | thep | thep 2 thep > thep

or other nut or seed butters

Yogurtd

2oz or /g cup

2 OZ OF 174 cup

40z o /2 cup

Aoz or /2 cup

Peanuts, soy nuts, tres nuts, or
sesds

1./2 O

1/2 OZ

10Z

10Z

Grains (oz eq)*
Bread 142 slice 172 slice 1 slice 1 slice
Bread products, i.e. biscuits, . ; i ] :
y 142 servin 142 sendin 1 servin 1 servin
rolls, muffins . g . d
Cioolked breakfast cereal’, ; ; i
1 1/4c 172 cuy C
cereal grain, and/or pasta AR van & P blop
Ready-to-sat breakfast cersal’ (dry, cold)
Flakes or rounds 172 cup 172 cup 1cup 1cup
Puffed cereal 374 CUp 3 4 CUp 1-1/4 cup 1-1/4 cup
Grancla 178 cup 178 cup 174 cup 1L 4 cup

Vegetables

Fruits

1/2 cup

1/2 cup

1/2 cup

1/2 cup

344 cup
374 cup

1/2 cup

1/2 cUD

Fluid miilk served must be pasteurized. Whole rmilk must be served to participants ages 12-23 months. Children 24
months and older must be served 1% or fat-free milke Participants ages & and older may be served flavored lows-fat or fat-
fres milk, howewer, it is a high-sugar item
ADULTS ONLY: Adult participants may be served yogurt in place of milk once per day.
Alternate protein products must meet the requirennents in Appendic A Lo Parf 226

Yoguris must contain o more than 23 grams of sugar per & ounces.
Pasteurized full-strength juice may only be served once per day. As a best practice, juice should be limited to o more

than twice per weelk and should not be served when milk is also being served.
All grains served must be sither enriched. whole grain-rich, bran or gem. Af least one serving per day must be whols

grain-rich, Grain-baszed dessert= do not count towards meeting the grains requirements.

Dreakfast cersals, including hot cersal and ready-to-eat cereal, must contain no more than 6 grams of sugar per dry oz
Sening sizes for participants ages 13-18 applies to emergency shelters and at-risk afterschool programs

Meal Pattern | April 2020 | Arizona Depariment of Education | This institulion i an equal opportunity provider.




PURPOSE OF THE
CACFP MENU

1. A plan for what to purchase, prepare,
and serve.

. A record of exactly what was served
every day.

. Validates the meal pattern has been
met for each meal and shack.

. Specifies which items have
supporting documentation on
file.

. Informs parents/guardians what is
served while in care (important for

allergy identification).




Menu Template

Menu Template
Simplify menu development! Use the ADE menu
template when creating your menu. It contains:

e Required Acronym Key

e Required Menu Statements

e Component Guide

e Space to input Organization Name, Week #, Date

ADE encouages use of the menu template.

Week of

to

Center Name:

(Select One) - |

‘We proudly participate in
the Child and Adult Care
Food Program! For
information about the
CACFP, please ask our staff.

MON

TUES

WED

THURS

BREAKFAST

Grain or Meat/Meat Alt

Fruit/Vegetable

Fluid Milk

Extra

AM SNACK

Component 1

Component 2

Extra

LUNCH

Grain

Meat/Alternate |

Vegetable

Fruit or Vegetable

Fluid Milk

Extra

PM SNACK

Component 1

Component 2

Extra

Acronyms:
WW: Whole Wheat

WGR: Whole Grain-Rich
HM: Homemade
CN: CN Labeled Food ltem

Week of

Identification of Mixed Foods

Required Disclaimers:

[i.e. fruit salad: apples, peaches, banana)

This institution is an equal opportunity provider.

to

All juices served are 100% juice.

Whole milk will be served to children 12-23 menths. Children 24 months and older will be served 1% or fat-free milk.
|H0w is water offered and made available to participants throughout the day?

-

Center Name:

(Select One) - |

‘We proudly participate in
the Child and Adult Care
Food Program! For
information about the
CACFP, please ask our staff.

MON

TUES

WED

THURS

BREAKFAST

Grain or Meat/Meat Alt

Fruit/Vegetable

Fluid Milk

Extra

AM SNACK

Component 1

Component 2

Extra

LUNCH

Grain

Meat/Alternate I

Vegetable

Fruit or Vegetable

Fluid Milk

Extra

PM SNACK

Component 1

Component 2

Extra

Acronyms:
WW: Whole Wheat

WGR: Whole Grain-Rich
HM: Homemade
CN: CN Labeled Food Item

Identification of Mixed Foods

Required Disclaimers:

i.e. fruit salad: apples, peaches, banana)

This institution is an equal opportunity provider.

All juices served are 100% juice.

Whaole milk will be served to children 12-23 months. Children 24 months and older will be served 1% or fat-free milk.
How is water offered and made available to participants throughout the day?




Navigating Menu Changes

Permanent Change

You can change your menu at any time. Your assighed
specialist is available for support but does not need to

approve changes. Did you discover a new exciting entree?
Go for it!

One-Time Change

Find inspiration from your farmers market and feature local
seasonal foods. Mark your one-time substitition on your
posted menu, to record exactly what was served.




Food plays an important role in child development. This document
M E HL represents requirements and best practices for developing menus
and providing meals that support healthy growth and
development
— — MEAL means all foods are in nutrient-dense forms, lean or low
e n u u a I y r I z o n a Quality fat, and prepared without added fats, sugars, or salt.
A R I Z O N A MENU means there is variety across the week and the day.

Quality

Mutrition requirements for licensing are closely aligned to the CACFP meal pattern

'ﬁﬁ- requirements. Providers must serve the required snacks and meals based on hours
and time of attendance
Meal. Qual.lty ﬁﬁiﬁm There are Smrﬂpoﬂents
All foods are in nutrient-dense forms, lean or low-fat, . s wd
"ii ﬁ Y S L -
: — WA
and prepared without added fats, sugars, or salt. CRAINS FIUID MILk ~ MEAT/MEAT ALTERNATES VEGFTABLES FRUIT
(M/MA)
BREAKFAST LUNCH/SUPPER INACKS
Eﬂ'{me'xf.'rf ﬂ"ffﬂllﬁf f.n;.?m'm‘r,fi Fick 2
.  CRAINS Vi GRAINS GRAINS
Menu Quallty E' = /| MEAT/MEAT ALTERNATES | ) MEAT/MEAT ALTERNATES
| 1 FLUD MK V7 FRUI [ RN
A variety of foods served across the week and day:. V] VEGETABLES [ VEGETABLES
w7 HUID MLk FLUID MILK
Gptimad Substilidions Optioad, Sbstilitions
| MEAT/MEAT ALTERNATES | SECOND VEGETABLE
INSTEAD OF GRAIN ' INSTEAD OF FRUM
VEGETABLES MSTEAD
OF FRUIT
Imporfard Heles

Licensing allows meat/meat alternate to substitute for the grain at any meal/snack up to 3x per week.

CACFP allows meat/meat alternate to substitute for the grain ot bregkfgst onlu up to 3x per week.



Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the

meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u e ' checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foods

The menu is free from grain-based desserts (including breakfast bars)

o Every breakfaSt Conta|ns a flL“d m||.k’ gra|n’ and a ‘ | Breakfast cereal does not have more than 6 grams of sugar per dry ounce

= Yogurt does not have more than 23 grams of sugar per 6 ounces

fruit and/or vegetable. -

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

¢ A meat/meat alternate IS Served In place Of d D If flavored milk is served, it is fat-free and only for participants 6 years and older
grain at breakfast 3 times or less per week. Daily Requirements

One or more grain per day is whole grain-rich

. L
Menu: Make Change(S) |f needed - Juice is served no more than 1x per day

All extras and spreads are listed on the menu

Menu Self-Assessment: J || Every snack contains at least two components

Evegfbreakfast contains fluid milk, grain. and a fruit and/or vegetable

A meat/meat alternate 1= served in place of a grain at breakfast 3 times or less per week

Every lunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

[ ] if avegetable is served instead of a fruit. two different kinds of vegetables are served

Available Flexibilities for Adult Centers

. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u e ' checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foods

The menu is free from grain-based desserts (including breakfast bars)

o Every lunCh and Supper Conta|ns flU|d m||.k' gra|ﬂ’ ‘ | Breakfast cereal does not have more than 6 grams of sugar per dry ounce
frUIt’ Vegetable’ and meat/meat alternate — - || Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

* ”: a Vegetabl’e IS Served InStead Of a frUIt' two D If flavored milk is served, it is fat-free and only for participants 6 years and older
different kinds of vegetables are served. Daily Requirements

One or more grain per day is whole grain-rich

Juice is served no more than 1x per day

]
J All extras and spreads are listed on the menu
Menu Self_Assessment. J || Ewvery snack contains at least two components

Every breakfast contains fluid milk, grain. and a fruit and/or vegetable

Menu: Make change(s) if needed.

| A meat/meat alternate 1= served in place of a grain at breakfast 3 times or less per week

Evegflunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

If a vegetable is served instead of a fruit. two different kinds of vegetables are served
Available Flexibilities for Adult Centers

. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Menu Check

* Every snack contains at least two components.

Menu: Make changel(s) if needed.,

Menu Self-Assessment: \/

Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foods

The menu is free from grain-based desserts (including breakfast bars)

‘ Breakfast cereal does not have more than 6 grams of sugar per dry ounce

= Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

D If flavored milk is served, it is fat-free and only for participants 6 years and older

Daily Requirements

One or more grain per day is whole grain-rich

Juice is served no more than 1x per day

|
J Il extras and spreads are lsted on the menu

Every snack contains at least two components

Every breakfast contains fluid milk, grain. and a fruit and/or vegetable

| | Ameat/meat alterate is served in place of a grain at breakfast 3 times or less per week

Every lunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

|:| If a vegetable is served instead of a fruit. two different kinds of vegetables are served
Available Flexibilities for Adult Centers
. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.
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Component




Grain Resources

USDA

United States Department of Agriculture

Id entifying Whole Grain-Rich

The USDA CACFP requires that at least one serving of grains each day contains
& whale grain-rich component. Foods that meet the whole grain-rich criteria are
foods that contain at least 50% whole grains and the remaining grains in the food
are enriched, or are 100% whole grain.

Food and Nutifion Sarvice

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 oze of the grain components of a meal or snack must be “whole
grain-rich " Whole grain-rich food ifems 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 ingredient: in a food are whole grams, and any remaiming grains are
ennched grains, bran, or germ. This is required for CACFP child and adult
‘meal patierns only. There 15 2o whole graim-rich requirement for infants.

Here are a few ways to help identify if a product is whole grain-rich. As long as the
product meets AT LEAST ONE OF THESE SIX METHODS, described below,
itis considered whole grain-rich.

ﬁ& i FOOD IS LABELED WHOLE WHEAT & MEETS FDA'S @
STANDARD OF IDENTITY
Certain bread and pasta products specifically labeled "Whole Wheat" on
the package and which conform to an FDA Standard of Identity can be
considered whole grain-rich,

An FDA STANDARD OF IDENTITY is a set of rules for what a certain
product must contain or may contain to legally be labeled with that
product name.

I vou serve only breakfast and want
fa serve a meat or meat alternate:

ONLY breads and pastas with these exact product names conform to FDA
Standard of Identity and can be considered whole grain-rich using this method:
BREADS PASTAS

= whole wheat bread
* entire wheat bread
= graham bread

= whole wheat rolls

= entire wheat rolls

Serve whole grain-rich irems for the grain
‘component at one of the meals or snack each day.

You do not need to serve a grain, because you are
replacing the pram componeat with 3 meat of meat
alternate. You may d this up to three tmes per
weck. On the days when a meat or meat alicmais i
not served, you must serve whole grain-rich items
Sor the grain compenent. I you decide to serve
grain 23 an “catra” food that docs ot count toward
the CACFP meal pattemn requirements, then the grain

. i 3
does not kave 1 be whole grain-rich H g FOOD IS FOUND ON ANY STATE AGENCY'S WIC-APPROVED
WHOLE GRAIN FOOD LIST

TEXASWE
w I c APPROVED FOODS

Women » Infants + Children SHOPPING GUIDE

-u:ua:lvul.uuv

- graham rolls - whole wheat macaroni
* whole wheat buns = whole wheat spaghetti
* entire wheat buns = whole wheat vermicelli

I ou serve meals and snacks to different » graham buns

groups of children or adults during the same day
(for example, morning and afternoon sessions):

. whule wheat macaroni Srandard of Ide for whale
product wheat products

Serve whole grain-rich isems for tae grain
compancat to anc of the groups of children or
adults each day. H your at-risk afferschool sife or adult day care serves

akfast, hunch, or supper using Offer Versus Serve:

A1 grain items offered at the meal you wish  count
towards the whole grain rich requirement

You do niot kave to serve 3 prain component at mmise be whole graim-rich.
smack. Butif you do, it must be whole rain-rich. —

The product is found on ANY State agency’s Special
Supplemental Nutrition Program for Women, Infants,
and Children (WIC)}-approved whole grain food list.
Any grain product found on a State agency's

WIC-approved whole grain food list meets CACFP g

- Can I serve a grain-hazed dessert if it iz whole grain-rich? whole grain-rich criteria. 0
Grain-based desserts, even those made with whole grains, cannot count owards the grain component of 8 % s gttt e -3
CACFP meal or snack. There are many ofher tasty whole grain-tich foods that you can add fo your mexus. = Oy :,’:D‘;’:f;; ";‘Zs,'::’i;g:::g;l" 2

e f cts can be found or

State agency websites H

H

More training, menu planning, and nutrition education materials for »m%m@ 5

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

bk e A s e ~Page 1

Whole Grain-Rich

USDA

)
SR Uritod States Department of Agriculture

FOOQ Ona NUITToN Sanvice

Identifving Whole Grain-Rich Foods for the
Child and Adult Care Food Program Using the Ingredient List

The ingredient list s printed on the food pack

listed first, you know there is more of that wi olegmmﬂnn

In the United States A%ncuhmes(ﬂ]ﬂdamlAd\ﬂtCamFmde ram ;AIIFP ains
that are whole grain-rich by looking af the first three -amlﬂents = hslI‘hJsmﬁ%édls

Ihmegmmmgmdlems y::ruunl) have to look at the
Someuhlegrm—mhfoodsmlyhlvemlyone grain ingredient.

IntbeCACFPatleanmeﬁenngofgmmpexdavnmﬁlbe

known as the Rule of Three. If the ingredient list does not
grain ingredients that are present.

of products. This List inchudes information
t list, the a:ellstedmorderofqulmty I.fawhn]egrunls

whole

desserts may not count towards the gram componert in

This List is for bread.
hthll?mmmple you would
Iock at the full magredient List to
determine if the bread is whole
grain-rich

The ingredient list shown here
15 for a frozen cheese pizza.
ause pizza is a combination
food, you can see edients
for all the foods within
cheese pizza, such as the crust,
cheese. and sauce, are listed
within one mgredient List. In
tlus e, you would look at
d_g‘[ fa;hﬂ! crust, to
ermine sTain component
I of this food is whole grain-rich.

>

»>

else in the food

grain-rich for children and adults. Grain-based
CACFF, even grain-| sert 15 whole grain-rich.

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

grains, and other

INGREDIENTS: Whols-wheat flour, water, yeast, brown
sugar, whest giuten, contains 2% or less of each of the
following: salt, dowgh condiioners, soybean oil, vinegar,
cultsred wheat flour, citric acid.

INGREDIENTS: Crust Whale-wheat flour, enriched
wheat flour (bleached wheat flour, malied barley flour,
niacin, rsduced iron, thismine mononitrate, riboflavin,
folic. acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat
giuten, contains less than 2% of sach of the following:
wvegetable sesame flour, [

Shredded mozzarsila chesse: Pasisirized part skim
milk, cheese, cultures, salt, enzymes. Sauce: Water,
tomatn paste, pizza seasoning, modified food starch

More traming, menu planmng, and nuintion education matenals for
the CACFP can be found at https:/teamnutrition.usda.gov_

USDA

_ United States Department of Agriculture

i

Choose Breakfast Cereals That Are Lower in Sugar

All breakfast cereals served in the Child and Adult Care Food Program {CACFP) must not have more than & grams
of sugar per dry ounce

There are many types of cereal that meet this sugar limit. You can use any cereal that is listed on any State agency's
Women, Infants, and Children {WIC)-approved cereal list. You can alse find cercals that meet the sugar limit by
using the Nutrition Facts label and following the steps below

Yummy Brand Cereal
Nutrition Facts
[Gerving size % oup (309] ]

Use the Nurition Facts label to find the Serving

Size, in grams (g), of the cercal.

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

Amount per serving
Use the serving size ideatified in Step | to find Calories 1 oo
the serving size of the cereal in the table below

% Daily Value*

Totai Fat 055 1%

L Total sugars must not Fal 0g 0%
If the serving size is:
. be mose than: Trans Fal0g
12-16 grams 3 grams omg 0%
26-30 grams & grams Sodium 140mg 6%
P z Total Carbohydrate 22 T%
-35 grams 7 prams
L c: Distary Fiber 3g 1%
45-49 grams 10 grams bppe]  Total Sugars 5g |
55-58 grams 12 grams Includes 4g Added Sugars 8%
Protein 3g
59-63 grams 13 grams.
74-77 grams 16 grams.

Does the cereal above meet the
sugar limit?
(Check your answer an the nest page)

In the fable, look at the number to the right
ofthe serving size ameunt, under the “Total

4 Sugars” column
If the cereal has that amount of sugar, or less,

3 Serving Size:
the eereal meets the sugar Hmit. =

Total Sugars:

LiYes [INe

*Serving sizes here refer io thase commanly found for hreakfast cereals

nd nutrition education materials for the CACFP

Breakfast Cereal

The chart below lists some common grain-based desserts:

USDA

S  Urited States Department of Agriculture

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?

Grain-Based Desserts Not Grain-Based Desserts
(Not Reimbursable in the CACFP): (Reimbursable in the CACFP):

* Brownies * Banana bread. zucchini bread. and other quick breads
* Cakes, including coffee cake and cupcakes » Cereals that meet the sug: it and are whole grain-rich,
» Cereal bars, breakfast bars, and granola bars i i
* Cookies, including vanilla wafers + Cornbread
* Doughnuts, any kind * Crackers, all types
« Fig rolls/bars/cookies and other fruit-filled rollsbarg/ | * French Toast
cookies * Muffins
+ Gingerhread + Pancakes
* lee cream cones * Pie crusts of savory pies. such as venmb]c pot pie and
« Marshmallow cereal treats quiche
* Pie crusis of dessert pies, cobblers, and fruit
tumovers * Plain or savory pita chips
* Sweet bread puddings * Savory biscotti, such as those made with cheese,
* Sweet biscatt, such as those made with fruits, vegetables, herbs, etc
chocolate, icing, ete » Savory bread puddmgs such as those made with cheese,
* Sweet croissants, such as chocolate-filled vegetables, herbs,
* Sweet pita chips, such as cinnamon-sugar flavored | * 32‘ B?brl,:: f[‘;‘”"'#- such s those made with cheese,
* Sweel rice puddings e

* Savory scones, such as those made with cheese, vegetables,
* Sweet scones, such as those made with fruits, icing, [,Ed,:}ﬂ‘
el

* Teething biscuits, crackers, amd toasts
« Tortillas and tortilla chips

* Plain croissanis

* Sweet rolls, such as cinnamon rolls
* Toaster pastries

* 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.

Non-Creditable
Desserts



Creditable Grains

All grain products served in the CACFP must be made

with the following to be creditable:

* Enriched or whole grain meal or flour;

« Bran: or

e Germ.

hat does it mean to be enriched?
« Enriched grain is first ingredient
« Food is labeled "enriched”

e Cereal is labeled “fortified” or has a list of vitamins and

minerals in the ingredients list




Whole Grain Rich (WGR)

One WGR Grain Required Daily

Foods that meet the whole grain-rich criteria are
foods that contain at least 50% whole grain and the
remaining grains are creditable (enriched, bran, germ,

or whole).

At least one serving of grains per day must be
whole grain-rich. It must be labeled "WGR" on

the menu (e.g., WGR Crackers)




Adding WGR to Menu

We serve one group daily:
At minimum, serve 1 WGR item at any meal or snack.

We serve two groups daily:
At minimum, serve 1 WGR item to one of the groups.

We serve only snack:
If a grain is served, it must be WGR.

We serve only breakfast:

Yes, you can serve a M/MA instead of the grain up
to 3 times per week. On days when a grain is
served, the grain must be WGR.

USDA
~oblA

S  United States Department of Agriculture

Food and Mutrition Sarvice

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

Whole gram-nch foods are an mportant part of your menu m the Child and Adult
Care Food Program (CACFP). Foods that are whole grain-nch are filled wath
vitamins, punerals, iber, and other nuinents that help kids and adults stay healthy.

How often do I have to serve whole grains in the CACFP? ‘h' \

Each day, at least one of the grain components of a meal or snack must be “whole
sram-rich.” Whole gram-nch food items must be offered at least once per day, not
once per mealsnack. In the CACFP, whole grain-nch means that at least half
the gramn ingredients in a food are whole grams, and any remaming grains are
ennched grains, bran, or germ. This 15 requred for CACEFP chuld and adult
meal patterns only. There 15 no whole gramn-nch requurement for infants.

If vom serve meals and snacks to the same If vow serve only brealdfast and wani

to serve a meat or meat altermate:

group of children or adulis during the day:

You do not need to serve 3 prain, becawse you are
replacing the srain component with a meat or meat
altermaie. You may do this up to three Gmes per
week On the davs when a meat or meat aliemmate 13
not served, you mmst zerve whele prain-rich items
for the srain component. If vou decide to zerve a
orain as an “extra” focd that does not count toward
the CACFP meal pattemn requirements, then the srain
doecs mot have to be whole prain-rich.

Serve whole praim-rich items for the grain
component at one of the meals or snack each day.

If vom serve meals and snacks fo differemi
groups of children or aduolts during the same day

{for example, morning and afternoon sessioms):

Serve whole praim-rich items for the grain
component to one of the eroups of children or

adults cach day. If vour at-risk afferschool sife or adult day care serves
breakfast, lnnch or supper nsing Offer Versas Serve:
S

towrards the wrhole erain-rch requiremnent
You do not have to serve a prain component at mmst be whole prain-rich.

sniack. But if you do, it mst be whole grain-rich Tea— e T

Can I serve a grain-bazed dessert if it iz whole grain-rich?

-

e {-' Grain-based desserts, even those made with whole grains, cannmot count fowands the graim component of &
CACFP meal or snack. There are meany other tasty whole grain-rich foods that you can add to your means.

More tramnmg, menu planning, and nuimbion educaton matenals for f ﬁ-‘ 1
the CACFP can be found at https://teamnuirition.usda.gov. 2 TEA R

L
o«



Id entifying Whole Grain-Rich_ﬁ_

The USDA CACFP requires that at least one serving of grains each day contains

- - " awhole grain-rich component. Foods that meet the whole grain-rich criteria are
e n I I n foods that contain at least 50% whole grains and the remaining grains in the food
are enriched, or are 100% whole grain.

Here are a few ways to help identify if a product is whole grain-rich. As long as the
product meets AT LEAST ONE OF THESE 51X METHODS, described below,
itis considered whole grain-rich.

ﬁ 1 FOOD IS LABELED WHOLE WHEAT & MEETS FDA'S @

STANDARD OF IDENTITY

]
S IX M eth Ods Certain bread and pasta products specifically labeled "Whole Wheat” on

the package and which conform to an FDA Standard of Identity can be
considered whole grain-rich.

Any one of the fOUO\X/ing SIX OptiOﬂS may be used to An FDA STANDARD OF IDENTITY is a set of rules for what a certain

product must contain or may contain to legally be labeled with that
product name.

determlne If a graln prOdUCt meets the WhOLe graln_ ONLY breads and pastas with these exact product names conform to FDA

Standard of ldentity and can be considered whole grain-rich using this method:

MNOTE: Mornufacturers may
label their food with similar

BEREADS PASTAS terms to FDA's Standard of

" " " ' 3 : p . identity. Watch for terms such as,
F'C h Crl te Fla. whole wheat bread graham rolls whole wheat macaroni e S et ittrsehila
* entire wheat bread * whole wheat buns  » whole wheat spaghetti grain,” “made with whole wheat,”

2 - - or “contains whole groins.” These
* graham bread * entire wheat buns » whole wheat vermicelli ; ey
terms do not indicate an FDA

1. \X/ h O le \X/ h eat + I: DA Sta n d a rd Of | d e n t i ty » whole wheat rolls = graham buns . ;.lrhucrdlﬁc?heat macaroni if;:ia;fﬂifug?t@far whaole

* gntire wheat rolls

o
# 2 FOOD IS FOUND ON ANY STATE AGENCY'S WIC-APPROVED
WHOLE GRAIN FOOD LIST

TEXASWIE :ﬁh“ﬂ_;:h;ﬁ.r_h:h,ﬁ
APPROVEDFOODS | ==t

2. WIC-Approved Whole Grain Food List

3 ' F DA State m e n t Women » Infants » Children SHWPIHG GUIDE

Skl T CHSIC IS+ HELLTHY FaLiEE

The product is found on ANY 5tate agency's Special

. " Supplemental Nutrition Program for Women, Infants,
4. RU l.e Of Th ree (l ng red I ents I_ISt) and Children (WIC)-approved whole grain food list.
Any grain product found on a State agency's
WIC-approved whole grain food list meets CACFP

5. NSLP Whole Grain-Rich Criteria Met whole grain-rich criteria.

MOTE: Compiete product guides identifying all
WIC creditable food products can be found on

Lrate agency websites.

6. Manufacturer Documentation

sample WIC Shopping Guide

MATIOMAL

CACFP wotions
ASSOCIATION

Wisit us at wwwecacip for more inforrmation.
This institution s an EL-E' apportunity provider.




USDA

ﬁ United States Department of Agriculture

Food and Nuiriiion Sarvice

[
U s I n g t h e Identifying Whole Grain-Rich Foods for the

Child and Adult Care Food Program Using the Ingredient List

The ingredient list 15 printed on the food packaging of products. This list inchades mnformation on flours, grains, and other
ﬁ:le

H [
mngredients that are i the product. On the ent hst, the 1 lents are histed i order of quantity. If a whole gram 15
Ingredients List e e

In the United States Department of Agnculture’s Cluld and Adult Care Food Program (CACFP). you can 1dentify grains
that are whole grai-rich by looking at the first three grain ingredients that appear on the ingredient list. This dis
known as the Rule of Three. If the ingredient hst does not 1 three gram mgredients, you only have to look at the
grain ingredients that are present. Some whele grain-nch foods may have only one gram mgredient.

In the CACFP, at least one g of sral T day nmist be whole pram-nich for children and adults. Gram-based
desserts may not count tov gramn component i the | eVen gram-based dessert 15 whole grain-nich

Method: Rule of Three (Ingredients List)

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

Step 1. Find the ingredients list.

Step 2: Simplify the ingredients list.

Cross out disregard ingredients and non-grain ingredients. 1. Find the ingredient list »
. St . . . %ﬁ%;%;ﬁﬁhﬁﬂd INGREDIENTS: 'l."r."l"-:rl—:--wl'_raa'. fhowr, water, yeast, brown
Step 3. I_OOk at the 1 graln Ing redlent, look at_]‘.h_ﬁﬂliﬁg‘edigﬂl]isttn > E»IJEI-EF..W1.'IEE1 gluten, contains 2% or less of each of the
/t t b h [ ' dfm]f if the bread iz whole Emﬁﬁiﬂ; ?Izl?hcﬁigﬁjm&m. soybean oil, vinegar,

must be whole grain. grain-rich s
Ihﬁirmmt lﬁiﬁ;ﬂ‘ﬁ'ﬂ pere INGREDIENTS: Crust Whole-wheat fl iched
' ' ' _ : Crust g-wheat flour, enriche
Step 4: Look at the 2" grain ingredient, e o b o e
It must be creditable (whole, enriched, bran, germ). B A e doods it e veking powr, yoae, s, S condiiners, wbet
cheese. and sance, are listed " gIL.'.BEE.Ichr':;r:_tIas_a than 2% of Egllcb of the f—:nll:-:!.nng:
14177 1 1 1 vegd =] aning, Ssesame oW, prasandainves.
G . s cample Sou ook s | Sydied szt chse: P g i
Step 5: Look at the 3 grain ingredient. R N T
. . of this foed 15 whole gram-nch.
It must be creditable (whole, enriched, bran, germ), I

More traimng , memu planning , and nutnifion education matenals for

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




Menu Check

* One or more grain per day is whole grain-rich
(WGR).

« All whole grain-rich items are labeled "WGR'”
Menu: Make changel(s) if needed.,

Menu Self-Assessment: \/

Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foods

The menu is free from grain-based desserts (including breakfast bars)

‘ Breakfast cereal does not have more than 6 grams of sugar per dry ounce

! Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The comrect type of unflavored milk is served to all participants

D If flavored milk is served, it is fat-free and only for participants 6 years and older

Daily Requiremgents
One or more grain per day is whole grain-rich

Juice is served no more than 1x per day

|
J All extras and spreads are listed on the menu

Every snack contains at least two components

Every breakfast contains fluid milk, grain. and a fruit and/or vegetable

[__! A meat/meat alternate is served in place of a grain at breakfast 3 times or less per week

Every lunch and supper contains fluid milk, grain, fruit, vegetable, and meat/meat alternate

|:| If a vegetable is served instead of a fruit. two different kinds of vegetables are served

Available Flexibilities for Adult Centers

. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

. If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adult Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Menu Check

* One or more grain per day is whole grain-rich
(WGR).

« All whole grain-rich items are labeled "WGR'”

Menu: Make changel(s) if needed.,

Menu Self-Assessment: \/

Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Designations

~ =

All homemade items are labeled "HM"
All processed meat/grain items are labeled "CN" or "PF5"

All whole grain-rich items are labeled "WGR"

Required Statements

|,

Menu Binder

Required. "This institution is an equal opportunity provider.*

Required: “Whole milk is served to children 12-23 months. Children 24
months and older are served 1% or fat free milk*

'_] Adult Centers: "All participants are served low-fat or fat-free milk”

Required: Description of how water is made available throughout the day.

If Serving Juice: "All juices served are 100% juice.”

If Serving Mixed Items: Identify the main ingredients in mixed items,
such as "Fruit cocktail - pineapple. cherry. peach. pear”

The following documentation must be kept on file for these five categories of foods:

N4

Whole Grain-Rich: Product label and method documentation
Breakfast Cereal: Product label, nutrition facts label, and ingredients list
Yogurt: Product label and nutntion facts label

Convenience Meat./Grain Item: CN Label or Product Formulation Statement

Homemade Item: Recipe  Best Practice

Child and Adult Care Food Program | July 2020 | Arizona Departrment of Education | This institution is an equal opporbunity provider.




WGR Documentation

The following documentation is required for all items labeled “WGR" on the menu:

1. Product Label

2. Method Documentation
« "Whole Wheat' statement on the label (bread and pasta products only)
« Any State agency's WIC-approved whole grain food list
» Label that includes one of the FDA-approved Health Statements
* |ngredients List

* One or more acceptable forms of Whole Grain-Rich documentation for the National School
Lunch Program

* Manufacturer Documentation or Standardized Recipe



Child and Adult Care Food Program

Menu Self Assessment

- All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u I n e r e c checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Designations

All homemade items are labeled "HM"
HOmeWOrk ASSignment #1 \, | Al processed meat/grain itemns are labeled *CN® or *PFS®
* Product label and method documentation B [ ] Albwholegranrchitems are labeled WGR
are kept on file for every item labeled WGR Required Statements
on th e menu. Required: "This institution is an equal opportunity provider."

Required: “Whole milk is served to children 12-23 months. Children 24
|, months and older are served 1% or fat free milk*

'_] Adult Centers: "All participants are served low-fat or fat-free milk”

Menu Binder: Check labels e

Required: Description of how water is made available throughout the day.

If Serving Juice: "All juices served are 100% juice.”

Menu Self-Assessment: J If Serving Mixed ltems: Identify the main ingredients in mixed items,

such as *Fruit cocktail - pineapple. cherry. peach. pear”

Menu Binder
The following dﬂcfeﬂta’cic}n must be kept on file for these five categories of foods:

Whole Grain-Rich: Product label and method documentation

Breakfast Cereal: Product label, nutrition facts label, and ingredients list

w Yogurt: Product label and nutntion facts label

Convenience Meat./Grain Item: CN Label or Product Formulation Statement

Homemade Item: Recipe  Best Practice

Child and Adult Care Food Program | July 2020 | Arizona Departrment of Education | This institution is an equal opporbunity provider.




Breakfast Cereal

Sugar Limits
All breakfast cereals served in the CACFP must not

have more than 6 grams of sugar per dry ounce of

cereal.
« Option 1: Assess Nutrition Facts Label

« Option 2: Choose a cereal on any State agency's

WIC-Approved cereal list.

« Option 3: ADE Breakfast Cereal Shopping Guide




USDA
]

_ United States Department of Agricultune

Choose Breakfast
i Choose Breakfast Cereals That Are Lower in Sugar
Cereal Low in Sugar

All breakfast cereals served inthe Child and Adul Care Food Program {(CACFP) must nof kave more than & grams
of sugar per dry ounce.

There are many types of cereal that meet this sugar lmit. You can use any cereal that is listed on any State agency’s
Women, Infants, and Children {WIC -approved cereal list You can also find cercals that meet the sugar lirmit by
using the Mutrition Facts label and following the steps below

Yummy Brand Cereal

Nutrition Facts

Lz the Mutrition Facis label to find the Serving
Skre, in grams { g}, of the cercal,

Total sugars must not
be more than:

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

If the serving size is: Serving size % cup (30g)

Amount per serving

Use the serving size identified in Step | to find Calories 1 00

the serving size of the cereal in the table below:.

12-16 grams 3 grams

% Daily Value™

Total Fat 05 ™

26-30 grams 6 grams

If ; 2 Tistal sugars must nol Saturated Fal Og 0%
the serving size is:
- ke moee than: Trans Fat Og
g 1 3 5 7 12-16 grams 3 grams Cholesterol Dmg 0%
JA4" grams grams 26-30 grams & grams Sodium 140mg 6%
T 7 Total Carbohydrate 223 7%
-13 grams 7 grams
” o Dietary Fiber 3g 11%
45_49 grdms 10 grdms 45-49 grams 10 grams — Total Sugars 5g
Protei
5 5'58 gI'ElIIlS 12 gl‘ﬂl’l’lS 59-63 grams 13 grams sl
T4-77 grams 16 grams

59-63 grams 13 grams Test Yourself:
In the table, keok at the number to the night
of the serving size amount, under the “Todal

= gugzar limit?
74_77 graInS 1 6 graInS 4 STy colitms. (Civeck youwr answer on the mext pagel

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

Does the cereal above meet the

Serving Size;

Total Sugars:

| |Yes | I Mo

“Serving sizes here rofer io those commandy found for breekfen coreels

More tramming, menu planmng, and nutrition education matenals for the CACFP
can be found at hitps:/teamnutrition. usda.gov.




ADE Breakfast Cereal
Shopping Guide

CACFP Shopping Guide - Breakfast Cereal

The following cereals meet the sugar requirements & are whole grain-rich in the CACFP.

CACFP Shopping Guide - Breakfast Cereal

The following cereals meet the sugar requirements & are whole grain-rich in the CACFP.

)

|

P A A e A
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ol fashoned

RO

This list is subject to change and is not all-inclusive or intended to endorse a specific brand.
This project was funded using U.5. Department of Agriculture grant funds.
This institution is an equal opportunity provider and employer.



Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u e ' checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foods

he menu is free from grain-based desserts (including breakfast bars)

)i}
o BreakfaSt Cereal does nOt have more than 6 ‘ ireakf&zt cereal does not have more than 6 grams of sugar per dry ounce

grams Of Sugar per dry ounce, — || Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

M enu. D If flavored milk is served, it is fat-free and only for participants 6 years and older

1. Make a list of all breakfast cereal on the menu. Daily Requirements

2. Write down gram serving size and grams of -
sugar. =

3. Check the chart to validate that each cereal —9 e b
meetS the Sugar requirement. || Every snack contains at least two components

A. Remove/replace cereal I]C needed. Every breakfast contains fluid milk. grain, and a fruit and/or vegetable

| | Ameat/meat alterate is served in place of a grain at breakfast 3 times or less per week

One or more grain per day is whole grain-rich

Juice is served no more than 1x per day

Every lunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

M enu Self-ASSQSS ment: J [ ] if avegetable is served instead of a fruit. two different kinds of vegetables are served

Available Flexibilities for Adult Centers

. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




Breakfast Cereal
Documentation

The following documentation is required for all
breakfast cereal listed on the menu:

 Product Label
 Nutrition Facts Label

* |ngredients List

Pro Tip: Cut out the long side of the cereal box, which
has all 3 pieces of required documentation!
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Child and Adult Care Food Program

Menu Self Assessment

- All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u I n e r e c checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Designations

All homemade items are labeled *HM"
HOmeWOrk ASSignment #H2 \, | Al processed meat/grain itemns are labeled *CN® or *PFS®
* Product label, nutrition facts label, and Bl [ ] Alwhole grainich items are labeled "WGR
ingredients list are kept on file for every Required Statements

breakfaSt Cereal llsted Oﬂ the menu Required: "This institution is an equal opportunity provider.”

Required: “Whole milk is served to children 12-23 months. Children 24
|, months and older are served 1% or fat free milk*

Menu Binder: Check labels —

'_] Adult Centers: "All participants are served low-fat or fat-free milk”

Required: Description of how water is made available throughout the day.

If Serving Juice: "All juices served are 100% juice.”

Menu Self-Assessment: J If Serving Mixed ltems: Identify the main ingredients in mixed items,

such as *Fruit cocktail - pineapple. cherry. peach. pear”

Menu Binder

The following documentation must be kept on file for these five categories of foods:
Whole Grain-Rich: Product label and method documentation
é Breakfast Cereal: Product label, nutrition facts label, and ingredients list
v/
\v Yogurt: Product label and nutntion facts label

Convenience Meat./Grain Item: CN Label or Product Formulation Statement

Homemade Item: Recipe  Best Practice

Child and Adult Care Food Program | July 2020 | Arizona Departrment of Education | This institution is an equal opporbunity provider.




Crediting Popcorn

Popcorn is a whole grain food and a good
source of fiber. Because of high volume
portions, it Is recommended to pair popcorn
with another creditable grain.

Ya 0z eq. = 74 cup popcorn
Y20z eq. =1 Y2 cup popcorn

10z eq. = 3 CUp popcorn

Best practice to limit toppings such as salt,
caramel, cheese and butter. Note: Popcorn may

be a choking hazard for some participants.




Crediting Hominy, Corn
Masa, Masa Harina

Hominy
« Y4 cup vegetable = ¥4 cup canned, drained hominy
or cooked, whole hominy (from dried hominy)

e 10zeq. WGR =% cup cooked or 1 0z (28 grams) dry
hominy grits

Corn Masa, Masa Harina, Corn Flour, and Cornmeal

Credits by weight toward the grain component.

« Cornthatis not "whole" or "enriched” or is not treated

with lime (nixtamalized) does not credit as a grain.

Note: Regular corn credits as a vegetable.




Grain-Based Desserts

Desserts are not allowed in CACFP

Cereal bars, breakfast bars, granola bars are
considered desserts in the CACFP. These are
common menu errors!

Allowable: Banana bread, french toast, pancakes,
graham crackers, animal crackers, muffins. These
are not grain-based desserts.

The chart below lists some common grain-based desserts:

USDA

_ United States Department of Agricultura

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?

(rrain-Based Desserts Not Grain-Based Desserts
iNot Reimbursable in the CACFP): { Reimbursable in the CACFP):

* Brownies * Banana bread. zucchini bread, and other quick breads
* Cakes. ncluding coffee cake and cupcakes * Cereals that meet the :_i:ﬁa: limit and are whole gram-nch,
» Cereal bars, breakfast bars, and granola bars £t sicing fnei)
» Cookies, including vanilla wafers » Cornbread
» Doughnuts, any kind * Emckes, all types
» Fig rolls/bars/cookies and other fruit-filled rollsbars | * French Toast

cookies * hufTins
* (hingerbread * Pancakes :
* [ce cream cones * Fie crusts of savory pies, such as vegetable pot pie and
» Marshmallow cereal treats '-]'-“'Fh"’*' _
» Pie crusts of dessert pies, cobblers, and fruit * Plain croissants

tumovers * Plain or savory pita chips
+ Sweet bread puddings * Savory nscotti, such as those made with cheese,
» Sweet biscotti, such as those made with fruits, vegetables. herbs, et

chocolate, wcing, efe. » Savory bread puddings . such as those made with cheese,
» Sweel croissants, such as chocolate-filled ”‘f?ﬂahl’f’:i* h“*'ﬂ-""'; eac. _
* Sweel pita chips, such as cinnamon-sugar flavored o ﬁgzﬂbﬁﬂ ifé':l-_[ddl"ﬂﬁ~ such as those made with cheese,
WL [INUVIES B RN * Savory scones, such as those made with cheese, vegetables,
+ Sweet scones, such as those made with fruts, icing, herbs etc.

e ) « Teething biscuits, crackers, and toasts
:?::é:‘:j:;:f‘ P O « 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.




Child and Adult Care Food Program

Menu Self Assessment

All organizations participating in the CACFP are responsible for maintaining a menu that meets the
meal pattern requirements. Give yourself peace of mind by completing this self assessment! Place a
e n u e ' checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Creditable Foqgsls

The menu is free from grain-based desserts (including breakfast bars)

o The menu |S free from gra|n—based desserts ‘ | Breakfast cereal does not have more than 6 grams of sugar per dry ounce
(l ncludlng brea kfast ba rS) — - || Yogurt does not have more than 23 grams of sugar per 6 ounces

Menu items are not deep-fat fried on-site

The correct type of unflavored milk is served to all participants

Menu: Make change(s) if needed.

D If flavored milk is served, it is fat-free and only for participants 6 years and older

Daily Requirements

One or more grain per day is whole grain-rich

Menu Self-Assessment: \/

Juice is served no more than 1x per day

|
J All extras and spreads are listed on the menu

Every snack contains at least two components

Every breakfast contains fluid milk, grain. and a fruit and/or vegetable

| | Ameat/meat alterate is served in place of a grain at breakfast 3 times or less per week

Every lunch and supper contains fluid milk, grain. fruit, vegetable. and meat/meat alternate

|:| If a vegetable is served instead of a fruit. two different kinds of vegetables are served
Available Flexibilities for Adult Centers
. A serving of fluid milk is optional for suppers served to adult participants

. Yogurt can be served in place of fluid milk no more than 1 time per day

- If yogurt is served in place of milk. yogurt cannot be a meat alternate in the same meal

Child and Adutt Care Food Program | July 2020 | Arizona Department of Education | This institution is an equal opportunity provider.




CACFP Arizona
M enu ChQCk Menu Best Practices
The CACFP provides a unigue opportunity to shape lifelong nutrition behavior. The Arizona Department of
Education {(ADE} and the United States Department of Agriculture (USDAY have best practices to ensure

participants receive the best nutrition possible while in care. Incorporating just a few or all of the best
practices provides participants with nutritious meals and increases the quality of yvour menu.

Grain Best Practices
 Provide two or more serving of whole grain-rich USDA

. E] Make at least 1 of the 2 required snack components a vegetable or a fruit
g ralns per day [:] Serve only unflavored milk to all participants
C] Offer a variety of fruits, especially whole fruits
. . . [:] mit serving processed meats to no more than one serving per week
* Increase variety! Limit crackers and breakfast E/

Provide 2 or more servings of whole grain-rich grains per day

cerea l. Serve only natural cheeses and choose low-fat or reduced-fat cheeses

ARIZONA
Menu BQSt PI’aCtICQS: [ ) serve lettuce with an additional vegetable for the vegetable component

) fn‘nit 100% fruit or vegetable juice to twice per week or less | Empower Standard

Increase variety! Limit crackers and breakfast cereal
[ ] Limit combined entrées to three components or less to ensure a side at all meals

[ ) Offer avariety of dark green, red. orange, and deep yellow vegetables,
including root vegetables and dned peas & beans

Source seasonal & local foods to feature on the menu

() Cook from scratch! Limit commercially processed or frozen entrees

Navigating Menu Changes

Permanent Change: ¥You can change your menu at any time. Your assigned specialist is
available for support but does not need to approve changes. Did you discover a new
exciting entrés? Go for it

One-Time Change: Find inspiration from your farmers market and feature local
seasonal foods at any time. Just mark your one-time substitution on your posted menu

This institution is an equal opportunity provider.






Menu Master Series: Part 1 Wrap Up

My organization's menu how:

« Contains all required components for every meal and snack

« Contains only creditable grains (and no grain-based desserts!)
« Lists one whole grain-rich (WGR) item every day

* Only serves cereals that meet the sugar limits

PART ‘ PART 2 PART 3 PART 4

Meal Pattern, Fruit, Vegetables, Fluid Milk, Sides Entrees, Required

Grains Meat/MA and Snacks Statements,
Communication




This

week's
homework.

o 1 Whole Grain-Rich

Product label and method
documentation are kept on file for all
WGR items. Keep documentation in
WGR tab of binder. Check off this line
of the menu self-assessment.

02

Breakfast Cereal

Product labels, nutrition facts labels,
and ingredients lists are kept on file
for all cereals on the menu. Keep
documentation in Cereal tab of
binder. Check off this line of the
menu self-assessment.



Thank you!

Please type any additional questions you have into the chat box.

Two business days after attending this live webinar, you can log into
EMS to complete the survey and recieve your training certificate.



This project has been funded at least in part with Federal funds from the U.S. Department of
Agriculture. The contents of this publication do not necessarily reflect the view or policies of the
U.S. Department of Agriculture, nor does mention of trade names, commercial products, or

organizations imply endorsement by the U.S. Government.

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, the USDA, its Agencies, offices, and employees, and institutions
participating in or administering USDA programs are prohibited from discriminating based on race,
color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any

program or activity conducted or funded by USDA.



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

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

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: How to File a Complaint, and at any USDA office, or write a letter addressed to USDA

and provide in the letter all of the information requested in the form. To request a copy of the complaint form,
call (866) 632-9992. Submit your completed form or letter to USDA by:

1. mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410;

2.fax: (202) 690-7442; or

3.email: program.intake@usda.gov.

This institution is an equal opportunity provider.


https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
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