Welcome! CACFP Menu Master Part 4

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

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!



Menu Master Series

Workshop Style

* Your organization's current menu and labels

* Resources and Binder mailed to you by ADE

e Menu Self-Assessment

 Arizona Menu Best Practices

PART 1 PART 2 PART 3 RT

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

Grains Meat/MA and Snacks Statements,




CACFP Entrees




Entree Types

Assemble A Aoy

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




Entree 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)




Entree 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

Entréees 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:

Entree. Beef, Rice, and Vegetable Soup

Side: Fruit or a 2" type of Vegetable
Fluid Milk




Menu Check

Best Practices

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

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

Menu Best Practices:

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

E] 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

ARIZONA

Serve lettuce with an additional vegetable for the vegetable component

00000

() Limit 100% fruit or vegetable juice to twice per week or less | Empower Standard

ncrease variety! Limit crackers and breakfast cereal
Limit combined entrees 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

qnurce 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.



W™ Chicken Flatbread Pizza

Flatbread varieties such as tortillas, pitas, and focaccia have been
popular for many years. The newcomer is naan, which originated in India
but is also very popular in Asian and Middle Eastern cuisine. Naan is a
thick, double-layered flatbread that can be served plain alongside cur-
ries, lentils, and other dishes, stuffed with various fillings, or topped with
meats, vegetables, sauces, and more, as shown in this recipe.

1 piece provides 1'% oz equivalent meat, s cup vegetable,
and 1': 0z equivalent grains.

SOURCE

Team Nutrition CACFP Multicultural Recipe Project.

Meatball Madness
USDA Recipe for CACFP

In our Meatball Madness recipe, lean ground turkey, spices, and
vegetables are shaped and baked in a muffin tin, and then topped
with a dollop of mashed potatoes.

USDA Standardized Recipes

Discover:

CACFP CREDITING INFORMATION
Two meatball cups provide 2 oz equivalent meat/meat alternate
and 7/8 cup vegetable.

 New Entrée Ideas

« Standardized Recipes
Red Pozole

Pozole, which means hominy, is a traditional soup or stew from Mexico.
Hominy is a food produced from treated, dried corn kernels and can be
found in many dishes prepared throughout Mexico and Central America.
When served, it often includes add-ins such as radishes, shredded
cabbage, cilantro, lime, and avocado.

CACFP CREDITING INFORMATION
' cup (No. 8 scoop) provides 1.5 oz equivalent meat
and . cup vegetable.

SOURCE
Team Nutrition CACFP Multicultural Recipe Project.

Vegetable Quesadilla
USDA Recipe for CACFP

Our Vegetable Quesadilla is a scrumptious combination of black beans,
corn, peppers, and Mexican spices, all in a warm whole-grain tortilla.

CACFP CREDITING INFORMATION
1 quesadilla provides

Legume as Meat Alternate: 0.5 0z meat alternate,
% cup vegetable, and 1.5 oz equivalent grains. OR

Legume as Vegetable: 0.25 oz equivalent meat alternate,
% cup vegetable, and 1.5 oz equivalent grains.




J Chicken Flatbread Pizza

Flatbread varieties such as tortillas, pitas, and focaccia have been
popular for many years. The newcomer is naan, which originated in India
but is also very popular in Asian and Middle Eastern cuisine. Naan is a
thick, double-layered flatbread that can be served plain alongside cur-
ries, lentils, and other dishes, stuffed with various fillings, or topped with
meats, vegetables, sauces, and more, as shown in this recipe.

1 piece provides 1'% oz equivalent meat, s cup vegetable,
and 1': 0z equivalent grains.

SOURCE

Team Nutrition CACFP Multicultural Recipe Project.

Meatball Madness
USDA Recipe for CACFP

In our Meatball Madness recipe, lean ground turkey, spices, and
vegetables are shaped and baked in a muffin tin, and then topped
with a dollop of mashed potatoes.

USDA Standardized Recipes

Check your recipe packet for entree dishes. More
recipes can be found on the USDA recipe website;

CACFP CREDITING INFORMATION
Two meatball cups provide 2 oz equivalent meat/meat alternate
and 7/8 cup vegetable.

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

Red Pozole

Pozole, which means hominy, is a traditional soup or stew from Mexico.
Hominy is a food produced from treated, dried corn kernels and can be
found in many dishes prepared throughout Mexico and Central America.

' . . When served, it often includes add-ins such as radishes, shredded

cabbage, cilantro, lime, and avocado.
1. Discover a new recipe to include on the menu :
CACFP CREDITING INFORMATION

' cup (No. 8 scoop) provides 1.5 oz equivalent meat
and . cup vegetable.

SOURCE
Team Nutrition CACFP Multicultural Recipe Project.

2. Make change on the menu

3. Place recipe in the Recipe tab of Menu Binder

Vegetable Quesadilla
USDA Recipe for CACFP

Our Vegetable Quesadilla is a scrumptious combination of black beans,
corn, peppers, and Mexican spices, all in a warm whole-grain tortilla.

CACFP CREDITING INFORMATION
1 quesadilla provides

Legume as Meat Alternate: 0.5 0z meat alternate,
% cup vegetable, and 1.5 oz equivalent grains. OR

Legume as Vegetable: 0.25 oz equivalent meat alternate,
% cup vegetable, and 1.5 oz equivalent grains.



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

ADE Cold Entreéee Ideas

No Oven, No Problem

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

e Cold entrée ideas for lunch and dinner

* Simply add sides and milk to each entree 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

CACFP Arizona
Cold Entrée Ideas

Variety is possible! CACFP sites can create unique menus without stovetops. ovens,
or a full time cook! This list includes cold entrée ideas for lunch and dinner. Simply
add sides and milk to each entrée as needed. Let's get creative!

BBQ Chicken Salad Croissant
Croissant {G), combine Canned Chicken (M) with
BBQ sauce (Extra). Tomato/LettucesCelery (V).

Turkey, Hummus & Naan

Turkey Slices (M) rolled up, served next to
Maan Bread (G), with a side of cucumbers (V)
and hurmmus (Extral for dipping!

Taco Salad Bowl

Canned Chicken (M) and Beans (V) drained and mixed
with taco seasonings, in a bowl with lettucetomato
(¥, tortilla chips {G) crumbled on top. Top with
cheese, sour cream, or green onions (Extras).

VWhite Bean & Tuna Pocket

Drain and season white beans (V) and tuna (M).
Add diced tomatoes, shredded carrots, and
edamame (V) and add mixture to Pita Pocket (G).

Ham and Cheddar Sliders

Mini Dinner Rolls {(G), Sliced Honey Ham +
Cheddar (M), with Mustard or Spread (Extra).

Apple Crunch Rollup

Spread Peanut Butter (32 M), on a tortilla (G).
Top with thinly sliced red and green apples (F).
Top with Raisins and Grancla (Extras).

G- Grain M Meats/AlL

Avocado & Egg Rollup

Whole Grain Tortilla (G), Hard Boiled Egg (M),
Mustard (Extra). Avocado/Tomato/ Cucumber (V).

Chipotle Turkey Pinwheels

Tortilla {G) spread with mild chipotle mayo, sliced
turkey (M), sundried tomatoes and spinach (V).
Roll and slice into wheels!

Three Bean Chicken Salad Wrap
Garbanzo/Kidney/Morthern Beans (V) with
Canned Chicken (M), Diced Cucumber, Tomato
and Pepper (V). Mix with oil and seasoning. Serve
with tortilla chips or dinner rolls (G).

Pesto, Tomato, Mozzarella Ciabatta

Soft Ciabatta Rolls (G), filled with Mozzarella
(M), spinach leavestomato (V) and pesto
spread (Extra). Cut into triangles!

Turkey Cranberry Rolls

Dinner Rolls (G) filled with sliced turkey (M), whole
cranberry sauce (F), and Dijon mustard (Extra).

Egg Salad Bagel Sandwich
Top a Bagel (G) with Hard Boiled Egg (M)
chopped and mixed with mayo, mustard, celery

and seasoning (Extras). I

W Wegetable F: Fruit ‘ ‘

Include meat vanety by selecting beans, meats. eggs. and

M LR cheese + grain vanety with wraps, rolls, and pita bread!
FLAVOR Buy or prepare different seasoning. sauces. and spreads. 1
like hummus or chipotle mayo to spice things up! al
SEASONAL Swap out the BBQ Chicken Salad Croissant for Turkey

Cranberry Rolls in Fall or change sauces seasonally!

This project was funded using U5 Department of Agriculture grant funds.
The USDA 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 c checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Designation
" All homemade items are labeled "HM"

o Au_ homemade |tems are labeled “HM” \‘ ] All processed meat/grain items are labeled "CN" or "PFS”

] All whole grain-rich items are labeled "WGR"

Menu: Make change(s) if needed. Required Statements

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

Menu Self'Assess ment: J 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”

Menu Binder

The following documentation 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.




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"
. . . . s All processed meat/grain items are labeled "CN® or "PF5"
Best Practice: Recipes are on file for every
] All whole grain-rich items are labeled "WGR"

homemade item listed on the menu. —

Required Statements

Menu Binder: Add I’eCIpeS lf yOU have them 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*

M enu Sel.f'Assessment: N / A, l,eave b l_a n k O r = _] 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”

Menu Binder

The following documentation 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.




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.




USDA

_ United States Department of Agriculture

Meth?ds of Healthy Methods for Healthy Cooking
Cooking

How a food 1s cooked can make a difference in how
healthy 1t 15. Try some of the cooking methods below
instead of deep-fat frying. Cooking with oils instead
of butter or lard can be better for heart health.

— Roast, Bake, or Broil:
Cooking foods, usually at high heat,
in the oven.

How a food is cooked can make a difference in how
healthy it is. Cooking with oils instead of butter or lard _
()H Sauté, Pan Fry, and Stir-Fry:

can be better fO r hea rt h €a l'th m Cooking foods with a small amount
_==__ of hot oil over medium or high heat.

i . Grill: Cooking foods by placing
InStead Of deep fat frylng’ try' them on a pre-heated metal grill, Owven-Fried Chicken giv
or grill pan, with high heat coming ']‘]'~ el Sl e, butin
1 Neallner s Vil ¥

« Roast, Bake, or Broil in the oven from below the food.

« Saute, Pan Fry, and Stir-Fry As of October 1,2017,

foods that are deep-fat fried onsite cannot count toward
a reimbursable meal in the Child and Adult Care Food

e  Grill Program (CACFP).
* Deep-fat frying means cooking by fully covering
(submerging) food in hot oil or other fat.

* “Omsite” means at your child care center, family child
care home, or your child care center’s central or
satellite kitchen.

More training, menu planning, and nutrition education materials for

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




Menu Check

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

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

ogurt 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

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.



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 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

. uice 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.







of.Yod o~ " I-Y, [T
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:

o« "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.




Menu Check

« "This institution is an equal opportunity provider.’

 Milk Disclaimer:
o« "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 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"
\‘ ] Au processed meat/grain tems are labeled "CN" or *"PFS"
] || Allwhole grain-rich items are labeled "WGR"

Required Stggements
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”

Menu Binder

The following documentation 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.




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 ltems

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

Identify the main ingredients in mixed items.

Examples:

* Fruit Cocktall = pineapple, cherry, peach, pear

« Stir Fry Vegetables = carrots, broccoli, onion




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 c checkmark next to each true statement. If any boxes remain un-checked. menu changes are needed.

Designations

All homemade items are labeled "HM"
® “Al.l. J L“C@S se rved are 100% JU|Ce " \‘ All processed meat/grain items are labeled "CN" or "PFS"

] All whole grain-rich items are labeled "WGR"

« |dentify the main ingredients in mixed items (such Required Statements
as fI’UIt COthall. or mlxed VegetableS) 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: Make changel(s) if needed. ~

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

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

Menu Self-Assessment: N/A or

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”
Menu Binder

The following documentation 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.







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




USDA

]
sl United States Department of Agriculture

Nibbles for Health
Newsletter

Child Care:

Child Care: What Will My Child Eat?

« Brief description of CACFP rllvyhg:\i\l’:iga t?

« QOverview of components

Did you know that our child care site participates in the Child and
] . Adult Care Food Program (CACFP)? Meals and =nacks zerved
PY through the CACFP help give preschoolers the nutrients they need
Exa m p l.eS Of po rtl O n S a n d Ite m S Se rved to learn, grow. and be healthy. We provide a variety of vegetables,
fruits, whole grains, low-fat dairy, and lean protein foods. We also
offer water throughout the day.

What'’s for Lunch?* What’s for Snack?*
Fa m | ly ACtIVItV » 3 cup low-fat (1%) milk Snacks can vary. Here are some examples:
7 » Yacup fruits™* Example 1: Example 3:
. . . « Yacupvegetables » % ounce equivalent » % cup milk
* Find pictures of healthy foods at the site . Y2 serving of grains (such s 3 % slce of ofmestormeat .y cerving of grains
bread or ¥ cup of pasta or rice) altemate
. » 1% ounce equivalent of meat or meat s ¥ cup fruit Example 4:
« Read a book about trying new foods chemels B e A o ample2 | ecupvegtables
*Porticns for children ages 3 to 5. » Y2 punce eguivalent
*=Additional vegetables may be served in place of fnuits. « ¥z cup vegetables of meat or meat
« Y ing of grai fternat
 Grow and taste new foods at home | eemeeramne s
*Portions ren ages

« Color the picture

Nibbles for Health mutrition Mewsletters for Parents of Young Children



USDA
sl United States Department of Agriculture

Nibbles for Health
Newsletter

..

Encouragingx F
Encouraging Vegetables Vegetables

e 10 or more tries to like a new food

If wour child is like many preschoolers, he or she
probably doesn't eat enough vegetables each day.
Many children thiz age can be “choosy”™ eaters. It can

) Encourages famllles tO keep Offerlng take children 10 or more tries before they like a new

food. Keep trying. Your efforts will help yvour child have
healthier eating habits later.

« Health benefits of offering vegetables Offering Vegetables Can:

PY TI pS fo r Se rVI n g » Help vour child get important nutrients like potassium, folate {folic acid), vitamin A, and vitamin C.
»  Provide dietary fiber to help vour child feel full. This makes bathroom time easier, too.
» Add color, crunch, and flavor to meals or snacks.

» Help vour child develop healthy eating habits that may reduce the risk of certain diseases, like heart
diseaze and Type 2 diabetes, later in life.

Family Activity: Fresh, Frozen, and Canned Vegetables
Are All Smart Choices

* Five ways to encourage vegetables

» Packages with added sauces or seasonings may have additional fat and calories.
» Hinse canned beans and vegetables with cold water to reduce sodium.

¢ CO lo r th e Veg eta b leS yO u h ave trl ed » Cutvegetables into smaller pieces to make them easier for your preschooler to eat.

Nibbles for Health wnutrition Newsletters for Parents of Young Children
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Colorful Fruits
« Health benefits of fruits

« Baked Sweet Potatoes and Apples recipe

Family Activity:

« Try arainbow of fruits

« Make your own rainbow! Taste a different fruit then
color the section of the rainbow that matches the

color of the fruit

USDA
sl United States Department of Agriculture

Food and Mutrition Service
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Colorful
Fruits . =

At child care, we include a variety of fruits at meals
and snacks. We serve fruits because they:

» Add color, texturs, and flavor to meals and snacks.

» Provide vitamins and minerals for your childs growth and play.

‘
» Provide fiber to help prevent constipation. ‘
» Help your child learn healthy eating habits.

Recipe: Baked Sweet Potatoes and Apples »

Baking apples and sweet potatoes together creates a tasty side dish that both kids and adults enjoy.
Braesburn, Gala, Honey Crisp, Jonagold, or Jonathan apples work well in this recipe.

Makes: Preparation time: | Cook time: Directions
E;iLH;]'IQE 7 minutes 40 minutes 1. Preheat oven to 350 °F
2. Lighthy coat a medium baking dish .
[B-inch X B-inch) with nonstick cooking spray.
Ingredients 3. Ina medium bowl, combine brown sugar,
dnnamon, and salt.
» 3 tablespoons brown sugar, packed
_ . Toss sweet potatoes, apples. oil, and orange
4. T eet potatoe les, oil, and
= 2 teaspoon cinnamon, ground juice in the cinnamon-suegar mixture.
= Yateaspoon salt 5. Place the sweet potato and apple mixture in
» 2 cups sweet potatoes, peeled, ¥:-inch cubed the baking dish.
» 3 cups apples, peeled, cored, ¥=-inch cubed ©. Cover with foil and bake for 40 minutes, or
. 1 tablespoon canola il until the sweet potatoes are tender.
= Y cup orange juice 7. Serve Yacup.

» Monstick cooking spray

Nibbles for Health Mutrition Mewsletters for Parents of Young Children
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Nibbles for Health
Newsletter Healthy Snacks with Smiles

At child care, we offer a variety of healthy snacks for your child. Think of snacks as mini-meals. They help
provide the nutrition and energy vour child needs to grow, play. and learn.

Your child is offered at least two of the following types of foods at each snack

Healthy Snacks with Smiles Milk (5305 Fruits oscu

Examples: ¥z cup low-fat (1%) millk, Y2 cup fat-free Examples: ¥z cup of berries, ¥z cup of peaches

v {=kim) milk . _

* S Nac kS as mini-mea l'S Meat or Meat Alternate (1 cunce equivalent] E:rn?:lzl-se;:;ii;;:]—wheat crackers, ¥ slice of
Examples: Y of large egg, ¥: ounce of cheddar cheese  whaole-wheat bread

° PrOVIde nUtrItlon and energy gi?nﬂ:sl?!rﬁlj;&;fﬂcumber slices, Y2 cup of bell
pepper strips

« Two components served at snacks, with examples Activity for Kids
Find these objects in the big picture:

of each O Camot

() Eao
() Pear
() Cracker

) Milk

Family Activity:

* Find food objects in the picture

« Fun Snack Ideas

--------
-----------------------
| =
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Growing

Strong

« Health benefits of milk . .
with Milk
« Dairy Detective: calcium, protein, vitamin D and

Growing Strong with Milk

At child care, milk is an important part of meals. The
nutrients in milk can help your child build strong
bones and muscles.

vitamin A
Why Does Our Child Care Serve Milk?

Milk provides wvitamins. minerals, and protein. Low-fat (1%} and fat-free (skim) milk
have the same nutrients as whole milk, but less saturated fat. Choosing healthier
sources of fats, while eating fewer saturated fats, is good for heart health.

Family Activity:

Low-fat (1%) Milk

Be a Dairy Detective
* Tips and ideas to encourage milk Let's take a loser ook at milk. Cow's mik s

good source of calcium, protein, vitamin D, and
vitamin A. Take a look at the MNutrition Facts label

« Tummy Troubles and lactose-free milk or soymilk [0 the fight o see what you're geting n > cup of

substitutes

Nibbles for Health Mutrition Newsletters for Perents of Young Children



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

e Choose foods lower in sodium

Nibbles for Health

LISDA
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Vary Your

Protein
Foods

Eating foods from all five MyPlate food groups gives vour child the
nutrition he or she needs to grow and be healthy. The five food groups
are: Fruits, Vegetables, Grains, Protein Foods, and Dairy.

Al 1
TR

.
L -

At child care, we serve a variety of protein foods to help yvour child get the

nutrients he or she needs for health and growth. Protein supports growing

muscles. The iron in protein foods helps camy oxygen within the blood. Certain protein
foods, such as seafood and nuts, contain healthy fats that support heart health.

Does my child eat enough protein?

Muost preschoolers eat enough protein foods. Howewver, children do not always eat a variety of protein foods.
Offering fish or beans at some meals during the week iz one way to add more variety to yvour family's meals.

Examples of protein foods to look for when shopping:

» Beans and peas

» Beef

» Chicken and turkey

« FEggs

» Muts and nut/seed butters

» Pork

» Seafood (fish and shellfish)
» Tofu and other soy products

Nibbles for Health wnutrition Newsletters for Perents of Young Children
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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

USDA
sl United States Department of Agriculture

Food and Mutrition Service
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Whole

Grains Make a
Difference

)

Children, like adults, need whole grains every day. Whaole grains hawve B vitamins,
minerals, and fiber to keep vour child strong and healthy. It's easier to get vour child
in the habit of eating and enjoving whole grains if yvou start when they are young. At
child care, we include whole grains at meals andfor snacks.

Here are some ways you can enjoy whole grains at home. Check off
the ones you have tried. Add your own ideas to the list, too!

() Whole-wheat bread, rolls, bagels () Whole-wheat waffles or pancakes
() White whole-wheat bread () Whole-wheat crackers

() Whole-grain cereal
(") Brown rice

() Whole-wheat pasta
(0 Oatmeal

() Whele-grain tortillas

O00O0O0
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Menu Master Series:
Part 4 Wrap Up

My organization’s menu now:
* |s correctly labeled HM and/or CN/PFS

« May include new entree recipes

« Contains all required menu statements

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

PART 1 PART 2 PART 3

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

Grains Meat/MA and Snacks Statements,
ommunication




Menu Master
Series Wrap Up




Menu Binder

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

Creditable Foods

The menu iz
Breakfast ce

Yogurt doe:

CACFP Arizona
Menu Best Practices

Menu items

The carrect
D Ifflavore  The CACFP provides a unigue oppertunity to shape lifelong nutrition behavior. The Arizona Department of
Education (ADE} and the United States Department of Agriculture (USDA) 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 your menu.

USDA

() Make at least 1 of the 2 re ;0

il
HINInIEn

Daily Requirements

I I D Cne or more

Juice is serv

ity [
J E] All extras ar
O

Center Name:

We proudly participate in
the Child and Adult Care m I |an
We proudly participate in
the Child and Adult care i, 4 I anA
Center Name: We proudly participate in
Wee the Child and Adult Care M, ¥, | anA

Center Name:

Serve only unflavored mi

jary snack Offer a variety of fruits, ef
Center Name: We proudly participate in m I |an
D Every breakfast contains flui Limit serving processed 1 Grarl Wee the Chld and Adult Care B n '
] ) Center Name: We proudly participate in 2
[—I Ameat/meat alternate is ¢ Provide 2 or more serving Fruit, Wee the Child and Adult Care
| Grair| Food Program! For

Serve only natural chees(| Fluid information about the

D Every lunch and supper con

X Extrz F Grair Week of o EZEHOTE J CACFP, please ask our staff.
D If a vegetable is served int R |ZO N A Fluid e o = = o
c Extre| Fluid Grair BREAKFAST
: sl P REUC e
Available Flexibilities Serve lettuce with an adq ComF BUIC)

. Yogurt can be served in plad

. If yogurt is served in place of

d and Aduit Care Food Program | July 20

Limit 100% fruit or vegets

Offer a variety of dark gre|
including roct vegetables

Source seasonal & local

OO0 000000 >» o0oooo

Cook from scratch! Limit ¢

Navigating M
Permanent Change:

available for support
exciting entrée? Go f(

One-Time Change: F

easonal foods atan | c rd Fluid Milk
om| uid Mi
W Extral—
WGR: Comy Extra
Thisinstitt  H yaf gyeraS2md PM SNACK
CN: Ch
WEGR: Com|
H wi Component 1
o Extra
g WGR:— | Component 2
HI wy

Increase variety! Limit cri—

Limit combined entrees t

Grain or Meat/Meat Alt

Fruit/Vegetable

ra
Fluid Milk

Extra

AM SNACK

Component 1

Component 2

Extra
al

LUNCH

Meat/Alternate
ge

Grain

| Vegetable

Fruit or Vegetable

\ NN o Extra
H Acronyms:
WW: Whole Wheat
WGR: Whole Grain-Rich
HM: Homemade:

Identification of Mixed Foods
fi2. fruit salad: apples, peaches, banana)

Required Disclaimers:

All juices served are 100% juice.

Whole 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 fo participants throughout the day? hd |

CN:Ch

CN: CN Labeled Food ftem

This institution is an equal opportunity provider.



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!







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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