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This class was developed by Child Nutrition & Wellness, Kansas State Department of Education. Class content and activities were adapted from the following sources:

· https://www.fns.usda.gov/tn/nutrition-wellness-tips-young-children, December 2017

· https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf, December 2017

· http://choosemyplate.gov, December 2017

· CACFP 15-2016 

· http://www.montana.edu/mtfarmtoschool/resources/farm-to-preschool.html, January 2018

· http://www.farmtoschool.org/Resources/Local%20Purchasing%20for%20Family%20Child%20Care%20Providers.pdf, January 2018

· https://www.fns.usda.gov/tn/team-nutrition, January 2018 
· https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools, January 2018

· http://www.theicn.org/ResourceOverview.aspx?ID=527, January 2018 
· https://fns-prod.azureedge.net/sites/default/files/quality_veg.pdf, January 2018
· https://www.ars.usda.gov, January 2018
· http://nfsmi.org/ResourceOverview.aspx?ID=247, January 2018 
· https://snaped.fns.usda.gov/seasonal-produce-guide/brussels-sprouts, January 2018
· http://foodandhealth.com/clipart.php/category/21/, January 2018
· https://www.fruitsandveggiesmorematters.org, January 2018
______________________________________________________________________________

Class Objectives

By the end of this class, participants will:
· Identify the CACFP Best Practices.
· Understand why the CACFP Best Practices exist.
· Recognize resources to assist in implementing the CACFP Best Practices.
· Consider applying for a Healthier CACFP Award.
Resources

Check out the following resources for information covered as part of this training: 
· USDA CACFP: Best Practices Summary 
· https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf 
· Growing a Healthier Future with the CACFP Infographic
· https://fns-prod.azureedge.net/sites/default/files/tn/cacfp-infographic.pdf 

· CACFP Best Practices – National CACFP Sponsors Association 

· https://www.cacfp.org/files/3415/1906/7208/USDA_CACFP_Best_Practices.pdf 
· Nutrition and Wellness Tips for Young Children 
· https://www.fns.usda.gov/tn/nutrition-wellness-tips-young-children 

· Build a Healthy Plate with Fruits

· Build a Healthy Plate with Vegetables

· Build a Healthy Plate with Dry Beans and Peas

· Meat and Meat Alternates: Build a Healthy Plate with Protein

· Build a Healthy Plate with Whole Grains

· Build a Healthy Plate with Milk

· Make Water Available throughout the Day

· Supplement C: Encourage Healthful Foods

· Supplement D: Support a Positive Meal Time Environment 

· My Plate Tip Sheets - https://www.choosemyplate.gov/myplate-tip-sheets 
· Kid-Friendly Veggies and Fruits - https://www.choosemyplate.gov/ten-tips-kid-friendly-veggies-and-fruits
· Make Half your Grains Whole - https://www.choosemyplate.gov/10-tips-make-half-your-grains-whole-grains-0 

· Vary your Protein Routine - https://www.choosemyplate.gov/ten-tips-with-protein-foods-variety-is-key 

· CACFP Meal Pattern Training Worksheets
· https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-worksheets

Making Foods Sound Fun Enough to Eat!
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Apple: 

Apricot: 

Asparagus: 

Avocado: 

Banana: 

Beets: 

Bell Peppers: 

Black Beans: 

Blackberries: 

Blueberries: 

Broccoli: 

Brussel Sprouts: 

Cantaloupe: 

Carrots: 

Cauliflower: 

Celery: 

Cucumber: 

Grapes: 

Green Beans: 

Kiwi Fruit: 

Lettuce: 

Mandarin Oranges: 

Peaches: 

Pears: 

Peas (green, snow, sugar snap): 

Pineapple: 

Plums: 

Refried Beans: 

Squash: 

Strawberries: 

Sweet Potato: 

Tomato: 

Watermelon: 

Recipe Resources:

· Team Nutrition recipes and cookbook toolkit - https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit 

· What’s Cooking?  USDA Mixing Bowl - https://whatscooking.fns.usda.gov/ 
· Recipes for Healthy Kids – 

· 6 servings: https://www.fns.usda.gov/tn/recipes-healthy-kids-cookbook-homes 
· 25 servings: https://www.fns.usda.gov/tn/recipes-healthy-kids-cookbook-child-care-centers 

· 50 and 100 servings: https://www.fns.usda.gov/tn/recipes-healthy-kids-cookbook-schools 

· Healthier Kansas Menus – CACFP - http://www.kn-eat.org/CACFP/CACFP_Menus/CACFP_Menu_Planning_Production_Records.html 
· CACFP Menu Planning Guide - https://healthymeals.fns.usda.gov/hsmrs/Wisconsin/cacfp-menu-planning.pdf 
Farm to Plate:

Options for Purchasing Local Food
· Local Farmers’ Market

· Local Grocery Store or Food Co-Op

· Food Supplier

· Edible Garden

· Donations

· Community Supported Agriculture (CSA) Program

Tips for CACFP Providers

· Start small!

· Define local

· Ask questions

· Consider ease of preparation

· Buy in bulk

· Get children involved

· Contact KSDE for help 

Top It Off
Brainstorm creditable toppings for the following food items. 

	Toast
	Biscuits

	Pancakes/Waffles
	Rice Cakes

	Yogurt
	Notes: 


S.M.A.R.T. Goal

· S-Specific (Who, What, When, Where, How?)

· What do you want to accomplish?
· M-Measurable (How much, how many, how often?)
· Quantify the results (milestones/track progress)

· How do you know when you’ve achieved your goal?

· A-Achievable (Is it a realistic goal)

· Is it important to you?

· Is this something you can accomplish?
· R-Relevant (Is this relevant to your program)

· Are you willing and able to work towards your goal?

· Is this goal based on your current or forecasted needs?
· T-Time-Bound (Timeframe)

· What is a realistic timeframe for accomplishing your goal?

Summary

· CACFP Best Practices are Optional.  There are a wealth of resources available to assist providers who wish to implement some or all of the identified best practices. 
· CACFP providers DO make a difference in “Growing a Healthier Future” for its participants! 
· Consider applying for a Healthier CACFP Award in one or more categories– KSDE is here to help! 
· Categories: 

· Menus

· Physical Activity

· Caregiver Professional Development

· Nutrition and Wellness Environment

· Infant Care
S.M.A.R.T. Goal:
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