
Welcome!

Click the arrow icon to 
open the panel. Click the 
chat icon to access links 
to resources during the 
training and ask 
questions at the end.

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

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.

Audio and participation
Audio has been disabled for 
all participants.

CACFP Menu Master Part 1

Arizona Department of Education | www.azed.gov/hns

mailto:CACFP@azed.gov


CACFP Menu  
Master Part 1
W E B I N A R S E R I E S
July 6, 2021
Training Hours: 1 Hour



Meet Your Trainer

Brittany Celebrano
Health and Nutrition Services
Program Specialist



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!

Arizona Department of Education (ADE)



4 0 %

Menu Master 
Motivation

of centers reviewed in 
FY19 had menu errors 
that resulted in findings.

1 in 6
children face 
hunger in Arizona.
-Feeding America

24,471,181
CACFP meals and 
snacks were served in 
Arizona centers in FY19.

40%



CACFP Menu Binder

PART 1
Meal Pattern, Grains

PART 2
Meat/MA, Fruit,  

Vegetables

Front Pocket
• Meal Pattern Posters (by age)

Tabs and Sheet Protectors
• Tabs for menu documentation groups (WGR, 

Cereal, Yogurt, CN, Recipes)
• Helpful resources
• Empty sheet protectors for menu and menu 

documentation

Back Pocket
• USDA Nibbles for Health Newsletters
• Local/Seasonal Resources



Menu Master Series

Workshop Style
Your organization's current menu and labels 

Binder/Resources mailed to you by ADE (and emailed in PDF)

Menu Self-Assessment

Arizona Menu Best Practices

PART 4
Entrees, Required  

Statements, 

Communication

PART 1
Meal Pattern,

Grains

PART 2
Fruit,  Vegetables, 

Meat/MA

PART 3
Fluid Milk, Sides

and Snacks

Ongoing
Menu

Maintenance



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.



Menu Best Practices

Arizona Menu Best Practices
USDA and ADE have developed menu best 
practices to ensure participants receive the best 

nutrition possible while in care.

Incorporating just a few or all the best practices 

provides participants with nutritious meals and 

increases the quality of your menu.



What to Expect

Keep Close
1. Your current CACFP menu - all weeks
2. Your current CACFP menu supporting 

documentation - all weeks
3. Menu Self-Assessment Resource
4. Arizona Menu Best Practices Resource
5. 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

mailto:CACFP@azed.gov


CACFP Meal 
Pattern and 
Menu



USDA Posters by Age Group
USDA posters show a day of sample meals and snacks by  

age group. Hang posters at your site to show staff and  

families what CACFP provides in a day.

• Children Ages 1-2

• Children Ages 3-5

• Children Ages 6-18 

• Adults

CACFP Menu Posters



Components

Five Components

The CACFP Child and Adult Meal Pattern is made up of five 

components. Components are groups of creditable foods.

Grain

Meat and Meat Alternate 

Fruit

Vegetable

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.



Breakfast
Three components are required at breakfast.

Standard
• Grain
• Fruit, Vegetable, or Portions of Both 
• Fluid Milk

Flexibility (up to 3 times each week)

• Meat/Meat Alternate
• Fruit, Vegetable, or Portions of Both 
• Fluid Milk

CACFP Meal Pattern



Lunch & Supper
All five components are required at lunch & supper.

Standard
• Grain
• Meat/Meat Alternate
• Fruit
• Vegetable
• Fluid Milk

Flexibility
• Remove fruit component and add a second type of

vegetable

CACFP Meal Pattern



Snack
Any two components are required at snack.

Choose Two

• Grain

• Meat/Meat Alternate

• Fruit

• Vegetable

• Fluid Milk

CACFP Meal Pattern



PURPOSE OF THE  
CACFP MENU

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

2. A record of exactly what was served 

every day.

3. Validates the meal pattern has been 

met for each meal and snack.

4. Specifies which items have 

supporting documentation on 

file.

5. 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:

Required Acronym Key  

Required Menu Statements 

Component Guide

Space to input Organization Name, Week #, Date

ADE encouages use of the menu template.



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 entrée? 

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.



Menu Quality Arizona

Meal Quality
All foods are in nutrient-dense forms, lean or low-fat, 

and prepared without added fats, sugars, or salt.

Menu Quality

A variety of foods served across the week and day.



Menu Check

• Every breakfast contains a 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.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Menu Check

• 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.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Menu Check

• Every snack contains at least two components.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Grain
Component



Grain Resources

Whole Grain-Rich Breakfast Cereal 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

• Germ.

What does it mean to be enriched?

• Enriched grain is first ingredient

• Food is labeled “enriched”

• 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.



Identifying WGR

Six Methods
Any one of the following six options may be used to

determine if a grain product meets the whole grain-

rich criteria:

1. Whole Wheat + FDA Standard of Identity

2. WIC-Approved Whole Grain Food List

3. FDA Statement

4. Rule of Three (Ingredients List)

5. NSLP Whole Grain-Rich Criteria Met

6. Manufacturer Documentation



Using the 
Ingredients List

Method: Rule of Three (Ingredients List)

Step 1: Find the ingredients list.

Step 2: Simplify the ingredients list.
Cross out disregard ingredients and non-grain ingredients.

Step 3: Look at the 1st grain ingredient.
It must be whole grain.

Step 4: Look at the 2nd grain ingredient.
It must be creditable (whole, enriched, bran, germ).

Step 5: Look at the 3rd grain ingredient.
It must be creditable (whole, enriched, bran, germ).



Menu Check

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

• All whole grain-rich items are labeled “WGR.”

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Menu Check

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

• All whole grain-rich items are labeled “WGR.”

Menu: Make change(s) if needed.

Menu Self-Assessment: 



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

• Ingredients List

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

• Manufacturer Documentation or Standardized Recipe



Menu Binder Check

Homework Assignment #1
• Product label and method documentation 

are kept on file for every item labeled WGR 
on the menu.

Menu Binder:  Check labels

Menu Self-Assessment: 



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

Breakfast Cereal



Choose Breakfast
Cereal Low in Sugar



ADE Breakfast Cereal 
Shopping Guide



Menu Check

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

Menu:
1. Make a list of all breakfast cereal on the menu.
2. Write down gram serving size and grams of 

sugar.
3. Check the chart to validate that each cereal

meets the sugar requirement.
4. Remove/replace cereal if needed.

Menu Self-Assessment: 



Breakfast Cereal
Documentation

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

• Product Label

• Nutrition Facts Label

• Ingredients List

Pro Tip: Cut out the long side of the cereal box, which 
has all 3 pieces of required documentation!



Homework Assignment #2
• Product label, nutrition facts label, and 

ingredients list are kept on file for every 
breakfast cereal listed on the menu.

Menu Binder:  Check labels

Menu Self-Assessment: 

Menu Binder Check



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.

¼ oz eq. = ¾ cup popcorn

½ oz eq. = 1 ½ cup popcorn

1 oz 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
• ¼ cup vegetable = ¼ cup canned, drained hominy 

or cooked, whole hominy (from dried hominy)

• 1 oz eq. WGR = ½ cup cooked or 1 oz (28 grams) dry 
hominy grits

Corn Masa, Masa Harina, Corn Flour, and Cornmeal

Credits by weight toward the grain component.

• Corn that is 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.



Menu Check

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

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Menu Check

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

grains per day.

• Increase variety! Limit crackers and breakfast 
cereal.

Menu Best Practices: 





My organization's menu now:

• 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

Menu Master Series: Part 1 Wrap Up

PART 4
Entrees, Required  

Statements, 

Communication

PART 1
Meal Pattern,

Grains

PART 2
Fruit,  Vegetables, 

Meat/MA

PART 3
Fluid Milk, Sides

and Snacks

Ongoing
Menu

Maintenance



This  
week's  
homework.

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.

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.

01

02





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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