
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.

1

2

3

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 2

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

mailto:CACFP@azed.gov


CACFP Menu  
Master Part 2
W E B I N A R S E R I E S
July 13, 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)



Homework 
check-in. 

Whole Grain-Rich

Product labels 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 menu. Keep 
documentation in Cereal tab of
binder. Check off this line of the 
menu self-assessment.

01

02



Menu Master Series

Workshop Style
Your organization's current menu and labels 

Resources and Binder mailed to you by ADE

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



Fruits and Vegetables: Best Practice
Encourages Variety

• Serve a vegetable at least 2 times per day

• Preparation: Dried, Raw, Baked, Broiled, Canned, 

Mashed, Frozen, Steamed

• Type: Flower, Fruiting, Root, Leaf, Stalk

• Flavor and Texture: Juicy, Soft, Crisp, Tart, Sweet, 

Umami, Bland, Crunchy

Arizona Meal 
Quality



Fruit and Vegetable 
Resources



Fruit
Component



Creditable Fruits

A serving of fruits that contribute to the meal 
pattern includes:

• Fresh fruits

• Frozen fruits

• Dried fruits

• Canned fruits

• Full-strength fruit juice



Crediting Coconut

Fresh or frozen coconut: Credits toward the fruit 
component based on volume served

Dried coconut: Credits toward the fruit component at 
twice the volume served

• Coconut water, labeled as containing 100% juice, 
can credit toward the fruit component as juice per 
volume served.

• Coconut flour and coconut oil do not credit toward 
any component.



Crediting Smoothies

Smoothies may be offered at any meal or snack.

Individual Ingredients

• Creditable fluid milk credits as the milk component

• Creditable yogurt (and soy yogurt) credits as the meat alternate 
component

• Pureed fruits and vegetables (fresh, frozen, or canned) credit as juice 
with the appropriate component

• Extra ingredients (like peanut butter and oats) can be added but do not 
credit toward the meal pattern requirements



Crediting Smoothies

Crediting Smoothies

• Fruit/Veg (Juice) + Milk can credit as fruit or vegetable (juice) and milk.

• At snack, it can credit as either fruit or vegetable (juice) or milk. A 
separate, second component must be served in addition to the 
smoothie.

• Milk + Yogurt can credit as milk and meat alternate. 

• Yogurt + Fruit/Veg (Juice) can credit as meat alternate and fruit or 
vegetable (juice).



Crediting Smoothies

All smoothies on the menu must identify what items credit toward 
the meal pattern. For example:

• Berry Smoothie (yogurt, blueberries/raspberries)

• Berry Smoothie (milk) + apple slices

Smoothie Documentation

• Product Formulation Statement or CN Label (if commercially prepared)

• Standardized Recipe (if homemade)



Reduce the Juice

Fruit or vegetable juice can only be served as a 
reimbursable component of a meal 1x per day.

Only full-strength juice is creditable. Full-strength 
juice is labeled “contains 100% juice” and does not 
contain words like cocktail, beverage, or drink. 

• 100% Fruit Juice: Credits as fruit component

• 100% Vegetable Juice: Credits as vegetable 
component

• 100% Fruit and Vegetable Juice Blend: Credits as 
either the fruit or vegetable component (based on 
which is the most prominent ingredient).

Reminder: Fruit in a smoothie credits as juice.



Menu Check

• Juice is served no more than 1x per day.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Buy Local & Seasonal

It is best practice to feature local and seasonal foods on your 
CACFP Menu. When changes are made, the menu must be 
updated.

Buy Local: No standard definition. Local foods can be foods 
produced or processed within:
• a county or specific geographic scope (e.g., 100-200 miles 

from your site)

• the state of Arizona

Buy Seasonal: Align your menu with the harvesting and 
gathering of different foods when food is at its’ peak flavor. 
The time of harvest is different around the State:

• Example: Sweet corn is available June/July in Central and 
Southern Arizona but July/August in Northern Arizona.



Farmers Market by 
County

Local foods can be purchased from grocery stores, 
farmers markets, and farms. If you are interested in 
finding a local farmers market:

• Locate your county

• Find the address and days/times when a market is 

happening in your area!



Arizona Harvest  
Schedule
Discover what grows in Arizona throughout the year! 
Locate the current month at the top of the page, and 
any items with a dot indicate what is currently 
growing and available in our State!

For example:

• January: Oranges

• March: Brussel Sprouts

• May: Carrots

• July: Summer Squash

• September: Melons

• November: Granny Smith Apples



Fruit Component Best 
Practices

• Make 1 of the 2 required snack components a 

vegetable or a fruit

• Limit 100% fruit or vegetable juice to twice per 

week or less (Empower Standard)

• Source seasonal and local foods to feature on the 

menu.

Fruit

• Offer a variety of fruits, especially whole fruits.



Best Practices
• Make 1 of the 2 required snack 

components a vegetable or a fruit.
• Limit 100% fruit or vegetable juice to twice 

per week or less (Empower Standard).
• Source seasonal and local foods to feature 

on the menu.
• Offer a variety of fruits, especially whole 

fruits.

Menu Best Practices: 

Menu Check





Vegetable  
Component



Creditable Vegetables

A serving of vegetables that contributes to the meal 
pattern includes:

• Fresh vegetables

• Including potatoes, tomatoes, and avocado

• Frozen vegetables

• Dried vegetables

• Canned vegetables

• Cooked dry beans and peas (legumes)

• Full-strength vegetable juice



Crediting Beans and 
Peas
Beans and peas credit as either a vegetable or a 
meat alternate, but not both in the same meal.

Two different beans or peas can be offered at a 
meal, and one can credit as a meat alternate and 
the other as a vegetable.

Example: 
Full Serving Peas = Vegetable

Pinto Beans (in a burrito) = Meat Alternate



Crediting Pasta 
Products Made from 
Beans and Peas

Pasta products made of 100% bean or pea flour(s) 
may credit toward the vegetable component:

• 1/2 cup vegetable pasta = ½ cup vegetable

Pasta products made of vegetable flour and other 
non-vegetable ingredients may credit toward 
vegetable component:

• based on actual volume of vegetable flour per 
serving (Product Formulation Statement)



Unrecognizable
Vegetables
Unrecognizable = Not Visible

Pureed vegetables may contribute to the CACFP 
meal pattern requirements if the dish also provides 
an adequate amount (1/8 cup or more) of visible 
vegetables.

Example: Puree Carrots in Macaroni and Cheese

• Pureed or mashed carrots credit toward vegetable 
component if there is at least an 1/8 cup of 
another visible vegetable per portion (such as 
broccoli).

Goal: Children can identify the components of a 
healthy meal.



Tomato Paste, Puree, 
and Sauce

Tomato paste, puree, and sauce credits toward the 
vegetable component.

• Tomato Paste: 1 tablespoon = ¼ cup vegetable

• Tomato Puree: 2 tablespoons = ¼ cup vegetable

• Tomato Sauce: 4 tablespoons = ¼ cup vegetable

Menu Examples:

• Soup

• Dipping Sauce (for zucchini sticks)

• Pizza Sauce



Vegetable Flexibility

Lunch/Supper

At lunch and supper, a second vegetable can credit 
toward the fruit component. If this flexibility is used, 
the menu must show two different vegetables.

Sweet potato and white potatoes are considered the 
same vegetable from an operational standpoint.



Combination Mixed 
Vegetables

Combination mixed vegetables (such as peas and 
carrots) can be used to meet the requirement of 
serving 1 or 2 vegetables at lunch and supper.

• 1 Vegetable: When quantities of each unknown

• 2 Vegetables: When quantities of both are at least 
1/8 cup and manufacturer documentation or a 
recipe is on file



Menu Check

• At lunch and supper, if a vegetable is served 
instead of a fruit, two different kinds of 
vegetables are served.

Menu: Make change(s) if needed.
• Do you want to add this flexibility?
• Check to make sure if it’s used, it is a second type 

of vegetable.

Menu Self-Assessment: 



Vegetable Component 
Best Practices
• Make 1 of the 2 required snack components a 

vegetable or a fruit
• Limit 100% fruit or vegetable juice to twice per 

week or less (Empower Standard)
• Source seasonal and local foods to feature on the 

menu.

Vegetable
• Serve lettuce with an additional vegetable for the 

vegetable component
• Offer a variety of dark green, red, orange, and deep 

yellow vegetables, including root vegetables and 
dried peas and beans.



Menu Check

Best Practices
• Make 1 of the 2 required snack components a 

vegetable or a fruit.
• Limit 100% fruit or vegetable juice to twice per 

week or less (Empower Standard).
• Source seasonal and local foods to feature on the 

menu.

Vegetable
• Serve lettuce with an additional vegetable for the 

vegetable component.
• Offer a variety of dark green, red, orange, and 

deep yellow vegetables, including root 
vegetables and dried peas and beans.

Menu Best Practices: 



Vegetable Recipes

USDA Standardized Recipes

Check your recipe packet for a few sample vegetable 
side dishes. More recipes can be found on the USDA 
recipe website:

https://www.fns.usda.gov/tn/standardized-recipes-cacfp

1. Discover a new recipe to include on the menu

2. Make change on the menu

3. Place recipe in the Recipe Tab of Menu Binder

https://www.fns.usda.gov/tn/standardized-recipes-cacfp




Meat/Meat  
Alternate
Component



Meat/MA Resources

YogurtBreakfast Portions



Creditable Meat/Meat  
Alternates (MA)
• Lean Meat, Poultry

• Fish, Shellfish

• Cheese, Cottage Cheese

• Pasteurized/Commercial Queso Blanco/Queso Fresco

• Eggs (whole)

• Tofu

• Yogurt

• Nuts/Seeds*, Nut/Soy Nut/Seed Butter

• Cooked Dry Beans or Peas, Hummus

*Nuts and seeds may fulfill no more than one-half of the meat alternate 
component required for a reimbursable meal.



Crediting Specific 
Meat Alternates

• Yogurt

• Beans and peas

• Pasta made with 100% legume flour

• Dried and semi-dried meat, poultry, seafood

• Tempeh



Yogurt

Sugar Limits
All yogurts served in the CACFP must not have 

more than 23 grams of sugar per 6 ounces.

• Option 1: Assess Nutrition Facts Label

• Option 2: ADE Yogurt Shopping Guide

Adult Centers: 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.



Choose Yogurts Low 
in Sugar



ADE Yogurt Shopping 
Guide



Menu Check

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

Menu:
• Make a list of all yogurt served.
• Check labels to validate it meets the sugar 

requirement.

Menu Self-Assessment: 



Yogurt
Documentation

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

• Product Label

• Nutrition Facts Label



Homework Assignment #1
• Product labels and nutrition facts labels are 

kept on file for every yogurt listed on the 
menu.

Menu Binder: Check labels.

Menu Self-Assessment: 

Menu Binder Check



Crediting Beans and 
Peas
Beans and peas credit as either a vegetable or a 
meat alternate, but not both in the same meal.

Two different beans or peas can be offered at a 
meal, and one can credit as a meat alternate and 
the other as a vegetable.

Example: 
Full Serving Peas =  Vegetable

Pinto Beans (in a burrito) = Meat Alternate



Legume (beans and peas) pasta can credit as a meat 
alternate if:

• a serving provides at least 0.25 oz eq. of meat alternate.

• it can be visually recognized as a meat or meat 
alternate by being offered with an additional meat or 
meat alternate item, such as tofu, cheese, or meat.

½ cup 100% legume flour pasta = 2 oz eq. meat alternate

Required documentation: CN Label or Product Formulation 
Statement

Crediting Pasta 
Products Made from 
Legume Flour



Crediting Dried and 
Semi-Dried Meat, Poultry, 
Seafood Products

Meat Component
Required Documentation: CN Label or Product Formulation 
Statement Required

• Rule 1: The creditable meat ingredient listed on the PFS 
must match or have a similar description:
1. As the ingredient list on the product label.
2. To a food item in the Food Buying Guide for CNPs

• Rule 2: The creditable amount cannot exceed the finished 
weight of the product



Crediting Tempeh

Meat Alternate

Tempeh with ingredients limited to soybeans, 
legumes, water, tempeh culture, vinegar, seasonings, 
and herbs:

• Credit 1 ounce of tempeh as 1 ounce equivalent of 
meat alternate

Tempeh with ingredients such as brown rice, seeds, 
vegetables:

• Credit toward meat alternate, grain, and/or 
vegetable component as applicable. CN label or 
Product Formulation Statement required.



CN Labels & Product
Formulation Statements

A CN Label or Product Formulation Statement is 
required for all main dish products that contribute to 
the meat and meat alternate component.

Examples*:

• Cheese or Meat Pizza

• Meat, Cheese, or Bean Burrito

• Fish Sticks

• Chicken Nuggets

• Corn Dogs

*The Crediting Handbook contains more information on
which items require this documentation.



CN Labels & Product
Formulation Statements

Sample CN Label Sample Product Formulation Statement



Menu Check

• All processed meat/grain items are 
labeled "CN" or "PFS.“

Menu: Make change(s) if needed.

Menu Self-Assessment: N/A or  



Homework Assignment #2
• CN Label or Product Formulation 

Statement are on file for every processed 
meat/grain item listed on the menu.

Menu Binder: Check labels.

Menu Self-Assessment: N/A or 

Menu Binder Check



Meat/MA Flexibilities

A meat/meat alternate is not required to be served

at breakfast.

Optional Meal Pattern Flexibility: A meat/meat 

alternate may be used to meet the entire grains 

requirement a maximum of 3 times per week at 

breakfast. One ounce of meat/meat alternate is 

equal to one ounce equivalent of grains.



Portions and Breakfast Ideas
• Yogurt Parfait (Yogurt/Fruit) + Fluid Milk 

• Egg Scramble (Egg/Veggies) + Fluid Milk

• Banana and Peanut Butter + Fluid Milk

• Egg, Cheese, Ham and Pepper Scramble + 

Fluid Milk

Adding Meat/MA 
at Breakfast



Meat/MA Breakfast 
Recipes

Add or Change Meat/MA at Breakfast

• Hash Brown Stacker

• Breakfast Pizza with Hashbrown Crust

• Breakfast Burrito with Salsa

• Spinach Egg Bake



Menu Check

• At breakfast, a meat/meat alternate is 
served in place of a grain 3 times or less 
per week.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Meat and Meat 
Alternate Best 
Practices
• Limit serving processed meats to no more than 

one serving per week.

• Serve only natural cheeses and choose low-fat or 

reduced-fat cheeses.



Menu Check

Best Practices
• Limit serving processed meats to no more 

than one serving per week.
• Serve only natural cheeses and choose 

low-fat or reduced-fat cheeses.

Menu Best Practices: 





My organization's menu now:
• Contains only creditable fruit, vegetables, and meat/meat alternate foods

• Correctly uses the breakfast + lunch/supper meal pattern flexibilities

• Only serves yogurt that meets the sugar limits

• Limits juice to one time per day

• May include new recipes and best practices!

Menu Master Series: Part 2 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.

Yogurt
Product labels and nutrition facts 
labels are kept on file for all yogurt 
on menu. Keep documentation in 
Yogurt tab of binder. Check off this 
line of the menu self-assessment.

CN Labels and Product 
Formulation Statements
CN Labels or Product Formulation 
Statements are kept on file for all 
processed meat/grain items. Keep 
documentation in CN Label tab of
binder. Check off this line of the 
menu self-assessment.
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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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