
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 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 
all participants.
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Training Hours: 1 Hour



Meet Your Trainer

Maddie Hein
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!



Homework 
check-in.

Yogurt
Product label 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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Menu Documentation

All 4 categories of menu documentation have now 
been reviewed and placed in your menu binder.

Example:

• 17 WGR items listed on menu and 17 product 
labels and method documentation on file.

• 5 breakfast cereals listed on menu and 5 product 
labels, nutrition facts labels, and ingredients lists 
on file.

• 3 types of yogurts listed on menu and all 3 have a 
product label and nutrition facts label on file.

• No convenience meat/grain items on menu, so no 
CN labels or PFS on file.



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



Fluid Milk  
Component



Fluid Milk Resources



Creditable Fluid Milk

Every participant’s breakfast, lunch, and supper must 
include fluid milk.

12-23 months

• Unflavored whole milk

2 Years through 5 years

• Unflavored fat-free (skim) or low fat (1%) milk

6+ years and Adults

• Unflavored or flavored fat free (skim) or low-fat 
(1%) milk



Serving Milk in the 
CACFP

1 Month Transition Period: 12-13 months of age

• Transition to whole milk

• Infant formula or breastmilk okay

1 Month Transition Period: 24-25 months of age

• Transition to low-fat (1%) or fat-free (skim)

• Unflavored whole milk or reduced fat (2%) okay 

Breastmilk

• Allowed at any age in the CACFP



Lunch and Supper

• Beverage

• Smoothie

• Combination of the above

Breakfast and Snacks

• Beverage

• Poured over cereal

• Smoothie

• Combination of the above

Serving Milk in the 
CACFP



Caution

• Milk used in the preparation of products such as 

puddings, cream sauce, or ice cream cannot count 

toward the milk requirement.

• Milk cannot be served at snack time when juice is 

served as the other component. This includes a 

smoothie with milk and fruit (juice).

Serving Milk in the 
CACFP



Menu Check

• The correct type of unflavored milk is served to 
all participants.

• If flavored milk is served, it is only for participants 
6 years and older.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Flavored Milk

Flavored low fat (1%) or fat-free (skim) milk can be 
served to children 6 and older and adult participants.

• Flavored milk

• Milk + added syrup or flavored milk powder

Best Practice
• Serve only unflavored milk to all participants

• USDA recommendation: Select and serve flavored 

milk that contains no more than 22 grams of sugar 

per 8 ounces or choose the flavored milk with the 

lowest amount of sugar.



Hot Chocolate

Hot chocolate/cocoa must be made with fluid 
milk and only the fluid milk portion is creditable.

Hot chocolate is considered flavored milk.
• Creditable for children 6+ years and adults if 

fat-free (skim) or low-fat (1%) milk is used.

• Not creditable for children 1 through 5 years 

of age.



Menu Check

Best Practices

• Serve only unflavored milk to all participants.

Menu Best Practices: 



Flexibility for Adult 
Participants

• A serving of fluid milk is optional for suppers.

• Yogurt can be served in place of fluid milk no 

more than 1 time per day.

• 8 oz fluid milk = ¾ cup (6 ounces) yogurt

• If yogurt is served in place of fluid milk, yogurt 

cannot be a meat alternate at the same meal.



• A serving of fluid milk is optional for suppers.

• Yogurt can be served in place of fluid milk no 

more than 1 time per day.

• If yogurt is served in place of fluid milk, yogurt 

cannot be a meat alternate at the same meal.

Menu: Make change(s) if needed.

Menu Self-Assessment: N/A or
Note: Child centers must leave this section blank or 
write N/A.

Menu Check:
Adult Participants



Meeting Nutrient Requirements

Milk substitutes served to participants without a 

disability must be nutritionally equivalent to cow’s milk 

and meet the nutritional standards for fortification of 

calcium, protein, vitamin D, and other nutrients found 

in cow’s milk for the meal to be claimable. 

Fluid milk substitutes and non-dairy beverages must at 
least meet the following per 8 fl oz:

Fluid Milk Substitutes



Fluid Milk Substitutes

Substitutes that meet the meal pattern:

• A2 Milk

• Lactose-free and lactose-reduced milk

• Nutritionally equivalent soy milk

• Breastmilk

Fat content must be appropriate for age group and 
unflavored for under 6 years of age.

• Example: A 4-year-old requests lactose-reduced 
milk. Unflavored Lactose-Reduced 1% or Fat-Free 
milk is provided.



CACFP Arizona Milk Substitutes

• USDA Nutrition Standards for Fluid Milk 

Substitutes

• Easy reference of soymilks that meet the meal 

pattern requirements

• When offering lactose-free/reduced milk, ensure 

the appropriate fat content for their age group

Fluid Milk Substitutes





Sides and 
Snacks



Sides Recipes

USDA Standardized Recipes

Check your recipe packet for a few sample 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


CACFP Snacks

Any two components are required at snack.

• Grain

• Meat/Meat Alternate

• Fruit

• Vegetable

• Fluid Milk

Common errors:

• 2 foods from 1 component

• 1 component + condiment



Menu Check

• Every snack contains at least two components.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



ADE Snack Ideas



ADE Snack Ideas

Increase Variety
• Different component combinations

• Mostly  grain + milk? Make swaps!
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ADE Snack Ideas

Increase Variety
• Different component combinations

• Mostly  grain + milk? Make swaps!

• Creative names and presentation

• Green Apple  Sandwiches

• Add fresh fruits and/or vegetables

• Melon Madness

• Reduce crackers and breakfast cereal

• Pasta Salad

• Vary savory and sweet options

• Grilled Tomato and Cheese Triangle



Menu Check

Best Practices
• Make at least 1 of the 2 required snack 

components a vegetable or a fruit.

• Increase variety! Limit crackers and breakfast 
cereal.

Menu Best Practices: 





My organization's menu now:
• Contains only creditable fluid milk

• May include new side recipes

• Contains only creditable snacks with at least two components

• May include new snack combinations!

Menu Master Series: 
Part 3 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.

Entrée Recipes
Next week, we’ll be looking at 
Entrée Recipes. Take time this week 
to talk with your team (especially 
those who prepare the meals or 
approve menu changes) to discuss 
which entrées you may want to 
remove from your menu to try 
something new!
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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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