
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.

CACFP Menu Master Part 4

Arizona Department of Education | www.azed.gov/hns
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CACFP Menu  
Master Part 4
W E B I N A R S E R I E S
July 27, 2021
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!



Workshop Style
• Your organization's current menu and labels

• Resources and Binder mailed to you by ADE

• Menu Self-Assessment 

• Arizona Menu Best Practices

Menu Master Series

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



CACFP Entrées



Entrée Types
Assemble

• Each food item is easily identifiable
• Example: Turkey sandwich
• No documentation required



Entrée Types
Assemble

• Each food item is easily identifiable
• Example: Turkey sandwich
• No documentation required

Homemade (HM)
• Scratch cooking with one or more 

component
• Example: Macaroni and Ham/Cheese
• Documentation: Standardized Recipe (best 

practice)



Entrée Types
Assemble

• Each food item is easily identifiable
• Example: Turkey sandwich
• No documentation required

Homemade (HM)
• Scratch cooking with one or more 

component
• Example: Macaroni and Ham/Cheese
• Documentation: Standardized Recipe (best 

practice)

Commercially Prepared (CN, PFS)
• Prepared commercially, Combination
• Example: Frozen Corn Dogs
• Documentation: CN Label or PFS



Combined Entrées

Entrées combine multiple components.

It is an Arizona best practice to limit combined 
entrees to three components or less to make sure 
there’s a side available at all meals.

Lunch Example:

Entrée: Beef, Rice, and Vegetable Soup

Side: Fruit or a 2nd type of Vegetable

Fluid Milk



Menu Check

Best Practices
• Limit combined entrees to three components or 

less to ensure a side at all meals.

• Cook from scratch! Limit commercially 
processed or frozen entrees.

Menu Best Practices: 



Entrée Recipes

USDA Standardized Recipes
Discover:

• New Entrée Ideas

• Standardized Recipes



Entrée Recipes

USDA Standardized Recipes

Check your recipe packet for entrée 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


ADE Cold Entrée Ideas
No Oven, No Problem

Variety is possible! CACFP sites can create unique 
menus without stovetops, ovens, or a full time cook!

• Cold entrée ideas for lunch and dinner

• Simply add sides and milk to each entrée as 
needed

Mix it up

• Include meat variety with beans, meats, eggs, and 
cheese

• Include grain variety with wraps, rolls, and bread

• Vary seasoning, sauces, spreads

• Swap out seasonal flavors



• All homemade items are labeled “HM”

Menu: Make change(s) if needed.

Menu Self-Assessment: 

Menu Check



Menu Binder Check

Best Practice: Recipes are on file for every 
homemade item listed on the menu.

Menu Binder: Add recipes if you have them.

Menu Self-Assessment: N/A, leave blank or  



Deep Fat Fried

Foods that are deep-fat fried onsite cannot count 
toward a reimbursable meal in the CACFP.

• Deep-fat frying means cooking by fully covering 
(submerging) food in hot oil or other fat.

• “Onsite” means at your site or the site’s central or 
satellite kitchen.



Methods of Healthy  
Cooking

How a food is cooked can make a difference in how 
healthy it is. Cooking with oils instead of butter or lard 
can be better for heart health.

Instead of deep fat frying, try:

• Roast, Bake, or Broil in the oven

• Sauté, Pan Fry, and Stir-Fry

• Grill



Menu Check

• Menu items are not deep fat fried on-site.

Menu: Make change(s) if needed.

Menu Self-Assessment: 



Extra Components and 
Spreads
Extras: Anything provided in addition to the required 
components.

• Additional Creditable Foods
• All Condiments and Spreads

Requirements:
• Everything provided during a meal or snack (including 

extras) must be listed on the menu

• Are considered CACFP Food Cost (exception: non-
creditable foods)

Breakfast Example:

• WGR Bagel (G), Cream Cheese, Banana (F), Fluid Milk



Menu Check

• All extras and spreads are listed on the menu.

Menu: Make change(s) if needed.

Menu Self-Assessment: 





CACFP Menu
Statements



Non-Discrimination  
Statement

Required

• Must be written on every page of the CACFP menu

• Font size cannot be smaller than font on the page

“This institution is an equal opportunity provider.”



Milk Statement

Required

• Must be written on every page of the CACFP menu

If you have both age groups in your care:

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

If you only have older children or adults in your care:

• “All participants are served low-fat or fat-free milk.”



Water Statement

Required

• Must be written on every page of the CACFP menu

Description of how water is made available 
throughout the day.



• “This institution is an equal opportunity provider.”

• Milk Disclaimer:
• “Whole milk is served to children 12-23 

months. Children 24 months and older are 
served 1% or fat free milk”

• “All participants are served low-fat or fat-free 
milk.”

• Description of how water is made available 
throughout the day.

Menu: Make change(s) if needed.

Menu Self-Assessment: 

Menu Check



Juice Statement

Required If Serving Juice

• Must be written on every page of the CACFP menu

“All juices served are 100% juice.”



Mixed Item Statement

Required if Serving Mixed Items

• Must be written on the page of the CACFP menu 
that lists the mixed item

Identify the main ingredients in mixed items.

Examples:

• Fruit Cocktail = pineapple, cherry, peach, pear

• Stir Fry Vegetables = carrots, broccoli, onion



• “All juices served are 100% juice.”

• Identify the main ingredients in mixed items (such 
as fruit cocktail or mixed vegetables).

Menu: Make change(s) if needed.

Menu Self-Assessment: N/A or

Menu Check





Communicating  
with Parents



Post Menu in Public View

Select the CACFP menu for the current week and:

• Write the dates for each day of the week

• Print and post in public view for all to see

• Mark last-minute substitutions

At the end of the week, take the menu down and file 
in the monthly folder. All CACFP records are kept for 
five years.



Nibbles for Health  
Newsletter

Nutrition Newsletters for Parents of Young 
Children

These colorful and engaging newsletters can be 
shared with parents of young children to 
communicate information about popular nutrition 
topics.

There are 12 newsletters available either by ordering 
print versions from USDA or downloading and 
printing on your own:

• English

• Spanish



Nibbles for Health  
Newsletter

Child Care: What Will My Child Eat?
• Brief description of CACFP

• Overview of components

• Examples of portions and items served

Family Activity:

• Find pictures of healthy foods at the site

• Read a book about trying new foods

• Grow and taste new foods at home

• Color the picture



Nibbles for Health  
Newsletter

Encouraging Vegetables
• 10 or more tries to like a new food

• Encourages families to keep offering

• Health benefits of offering vegetables

• Tips for serving

Family Activity:

• Five ways to encourage vegetables

• Color the vegetables you have tried



Nibbles for Health  
Newsletter

Colorful Fruits
• Health benefits of fruits

• Baked Sweet Potatoes and Apples recipe

Family Activity:

• Try a rainbow of fruits

• Make your own rainbow! Taste a different fruit then 

color the section of the rainbow that matches the 

color of the fruit



Nibbles for Health  
Newsletter

Healthy Snacks with Smiles
• Snacks as mini-meals

• Provide nutrition and energy

• Two components served at snacks, with examples 

of each

Family Activity:

• Find food objects in the picture

• Fun Snack Ideas



Nibbles for Health  
Newsletter

Growing Strong with Milk
• Health benefits of milk

• Dairy Detective: calcium, protein, vitamin D and 

vitamin A

Family Activity:

• Tips and ideas to encourage milk

• Tummy Troubles and lactose-free milk or soymilk 

substitutes



Nibbles for Health  
Newsletter

Vary Your Protein Foods
• Health benefits of protein foods

• Vary protein foods and examples

Family Activity:

• Varying protein foods at home

• Offering healthier choices

• Choose foods lower in sodium



Nibbles for Health  
Newsletter

Whole Grains Make a Difference
• Health benefits of whole grains

• Start serving whole grains young

• Whole grains in Child Care

Family Activity:

• Check off the whole grains tried at home

• Daily grains servings for the family

• How to tell a grain is whole



My organization's menu now:
• Is correctly labeled HM and/or CN/PFS

• May include new entrée recipes

• Contains all required menu statements

I have completed the Menu Self Assessment and Menu Best Practice resources!

Menu Master Series: 
Part 4 Wrap Up

PART 4
Entrees, Required  

Statements, 

Communication

PART 1
Meal Pattern,
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PART 2
Fruit,  Vegetables, 

Meat/MA

PART 3
Fluid Milk, Sides

and Snacks

Ongoing
Menu

Maintenance



Menu Master
Series Wrap Up



Menu Binder



Menu Master

Congratulations!

• Compliant CACFP menu

• All supporting documentation on file

• Confidence in requirements and best practices

• Awareness of the possibility of menu changes, 
seasonal and local options

• Use of resources for families to encourage healthy 
eating at home, too!







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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