CACFP Crediting Handbook
Information for Schools ONLY

School Lunch and Breakfast Meal Patterns are attached

Meat/Meat Alternates

Page 45: Question 11 regarding sugar limits for yogurt does not apply to NSLP or SBP. Sugar limitations are
only for CACFP programs and Pre-K who are not co-mingled.

Page 46-48: Question 12 & Method 1-3 regarding sugar limits for yogurt does not apply to NSLP or SBP.
Sugar limitations are only for CACFP programs and Pre-K who are not co-mingled.

Vegetables
Vegetable subgroups are not apart of the CACFP meal patterns. For vegetable subgroup information, refer
to the Food Buying Guide or the Cafeteria Managers section of the Training Manual.

Page 69: Question 5: Serving 2 vegetables at lunch. |t is not allowed for the NSLP to serve a vegetable in
place of a fruit at lunch. Schools are required to offer at least 1 vegetable and 1 fruit at lunch.

Grains
Page 80: Method 3 is only allowed in CACFP.

Page 90-93: Question 2 & Method 1-3: Breakfast Cereals. These sugar limitations do not apply to NSLP or
SBP. There are sugar limits for cereal served in CACFP and for Pre-K who are not co-mingled.

Page 95-96: Grains Chart. The items highlighted in red are considered grain-based desserts. These items are
allowed in NSLP and SBP. They can only be used up to 2 times per week with ASSP. These items are
not allowed in CACFP or for Pre-K who are not co-mingled.

Page 97-106: Some items are marked NO as not being creditable as they are considered a grain-based
dessert. Grain-based desserts are allowed in NSLP and SBP. They can only be used up to 2 times
per week with ASSP. These items are not allowed in CACFP or for Pre-K who are not co-mingled.

Page 108: Question 2 Health Claim is only allowed to be used for CACFP.
Page 109: Question 5 & 6: Whole Grain-rich served in CACFP. It is required for all items served in NSLP and
SBP must be whole-grain rich. In CACFP and Pre-K that is co-mingled, whole grain item only has to

be served during one meal per day.

Page 111: Question 14: Sugar limitations with cereal. There are no sugar limitations for cereal for NSLP or
SBP. Sugar is only limited for CACFP and Pre-K who are not co-mingled.



LUNCH MEAL PATTERN

Grades K-5 Grades 6-8 Grades 9-12
Meal_ SauEns Daily Weeky Daily Weekly Daily Weekly
Requirements
Fruits (cups)® Vo) 2% V) 2% 1 5
Vegetables (cups)><* 3% 3% 3% 3% 1 5
Dark Green® s V%) %)
Red/Orange* %4 Y4 1%
Beans/Peas (Legumes)© %) %) %)
Starchy* Ya Ya V5
Otherd %3 o %4
Additional Veg to Reach Total 1 1 1%
Grains (0z eq)f 1 8 1 8 2 10
Meat/
Meat Alternates (0z eq) 1 8 1 9 2 10
Fluid Milk (cups)® 1 5 1 5 1 5
Min-Max Calories" 550-650 600-700 750-850
Saturated Fat
(% Of total calories)" <10 <10 <10
Sodium (mg)™ <1230 <1360 <1420
Nutrition label or manufacturer specifications must
Trans fat" indicate zero grams of trans fat per serving.

*  Food items included in each group and subgroup and amount equivalents. Minimum creditable
serving is 1/8 cup.

®  1/4 cup of dried fruit counts as 1/2 cup of fruit; 1 cup of leafy greens counts as 1/2 cup of vegetables.
No more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be
100 percent full-strength.

¢ Larger amounts of these vegetables may be served.

4 This category consists of Other Vegetables as defined in §210.10(c)(2)(iii)(E). For the purposes of
the NSLP, the Other Vegetables requirement may be met with any additional amounts from the dark
green, red/orange, and beans/peas (legumes) vegetable subgroups as defined in 210.10(¢)(2)(iii).

¢ Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

f All weekly grains items (or products) must be whole grain-rich.

¢ All fluid milk must be lowfat (1 percent or less, unflavored) or fat-free (unflavored or flavored) for
ages 6 and older. Children 5 and under are only allowed unflavored milk, unless comingled (SP37-
2017). Operators are required to offer unflavored fluid milk at each meal service.

b Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if
within the specifications for calories, saturated fat, trans fat, or sodium. Foods of minimal nutritional
value (FMNV) and fluid milk with fat content greater than 1 percent are not allowed.

I Target 1 Sodium will be met through SY2023-2024. Target 2 Sodium must be met no later than
SY2024-2025. See required intermediate specifications in §210.10(f)(3).



BREAKFAST MEAL PATTERN

Grades K-5 Grades 6-8 Grades 9-12
Meal Pattern
ca . atte Daily Weekly Daily | Weekly Daily Weekly
Requirements
Fruits (cups)® 1 5 1 5 1 5
Vegetables (cups)®™* 0 0 0
Dark Green® 0 0 0
Red/Orange* 0 0 0
Beans/Peas (Legumes)© 0 0 0
Starchy* 0 0 0
Other®¢ 0 0 0
Additional Veg to Reach Total 0 0 0
Grains (0z eq)f 1 7 1 8 1 9
Meat/
Meat Alternates (0z eq) 0 0 0
Fluid Milk (cups)® 1 5 1 5 1 5
Min-Max Calories" 350-500 400-550 450-600
Saturated Fat
(% Of total calories)” <10 <10 <10
Sodium (mg)™ <540 <600 <640
Nutrition label or manufacturer specifications must
Trans fat® indicate zero grams of trans fat per serving.

Food items included in each group and subgroup and amount equivalents. Minimum creditable
serving is 1/8 cup.

1/4 cup of dried fruit counts as 1/2 cup of fruit; 1 cup of leafy greens counts as 1/2 cup of vegetables.
No more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be
100 percent full-strength.

Larger amounts of these vegetables may be served.

This category consists of Other Vegetables as defined in §210.10(c)(2)(iii)(E). For the purposes of
the NSLP, the Other Vegetables requirement may be met with any additional amounts from the dark
green, red/orange, and beans/peas (legumes) vegetable subgroups as defined in 210.10(c)(2)(iii).
Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

All weekly grains items (or products) must be whole grain-rich.

All fluid milk must be lowfat (1 percent or less, unflavored) or fat-free (unflavored or flavored) for
ages 6 and older. Children 5 and under are only allowed unflavored milk, unless comingled (SP37-
2017). Operators are required to offer unflavored fluid milk at each meal service.

Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if
within the specifications for calories, saturated fat, trans fat, or sodium. Foods of minimal nutritional
value (FMNV) and fluid milk with fat content greater than 1 percent are not allowed.

Target 1 Sodium will be met through SY2023-2024. Target 2 Sodium must be met no later than
SY2024-2025. See required intermediate specifications in §210.10(f)(3.

There is no separate meat/meat alternate component in the SBP. Schools may substitute 1 0z eq of
meat/meat alternate for 1 0z eq of grains after the minimum daily grains requirement is met.
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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, religion, sex, gender identity (including gender expression), sexual orientation,
disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal
or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases apply to all
programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.qg., Braille, large print,
audiotape, American Sign Language, etc.) should contact the responsible Agency or USDA’s TARGET Center at

(202) 720-2600 (voice and TTY) or 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 discrimination complaint, complete the USDA Program Discrimination Complaint Form,
AD-3027, found online at https://www.ascr.usda.gov/complaint _filing cust.html 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.

USDA is an equal opportunity provider, employer, and lender.

U.S. Department of Agriculture
Food and Nutrition Service
FNS-425

January 2014

revised March 2020
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INTRODUCTION

'The goal of USDA’s Child and Adult Care
Food Program (CACEFP) is to improve the
health and nutrition of children and adults in
the program while promoting the development
of good eating habits through nutrition
education. Implementing the CACFP meal
patterns helps to ensure children and adults
receive wholesome and nutritious meals.

'The Food Buying Guide for Child Nutrition
Programs, commonly referred to as the Food
Buying Guide (FBG), is the principal resource
to determine the contribution that foods make
toward the meal pattern requirements in the
Child Nutrition Programs, which include

the CACFP, for foods produced onsite or
purchased commercially. This handbook is a
supplementary resource to the Food Buying
Guide and contains additional information on
creditable foods served in child and adult care
centers, which may be located in a variety of
settings, such as schools, Head Start programs,
nonprofit centers, outside-school-hours care
centers, homeless shelters, at-risk afterschool
programs, day care homes, or for-profit centers
that serve low-income children.

'This update to the Crediting Handbook for the
Child and Adult Care Food Program (Crediting
Handbook) reflects the updated CACFP meal
pattern requirements, which became effective
October 2017. The meal patterns were revised
to reflect updates to the Dietary Guidelines for
Americans (see the Resource Section on page
133) and recommendations from the National
Academy of Medicine and the American
Academy of Pediatrics. The meal patterns
focus on providing a variety of nutrient-dense
foods such as whole grains, vegetables, fruits,
and fat-free and low-fat milk, while reducing
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the amount of added sugars and solid fats. The
Crediting Handbook provides information on
a wide variety of foods but does not include all

foods that can be served in the CACFP.

Please note: The Crediting Handbook is

a companion to the Food Buying Guide but
does not replace it. The Food Buying Guide is
available as a downloadable PDF. Additional
resources include the Food Buying Guide for
Child Nutrition Programs Interactive Web-
Based Tool, the Food Buying Guide Mobile
App, and the online FBG Calculator, (see

the Resource Section on page 133). The Food
Buying Guide Interactive Web-Based Tool and
the Mobile App include additional features
such as easy searching and navigation and the

ability to compare food yields.
The Food Buying Guide is your primary

resource to determine if a food is creditable.

It contains a wide variety of foods (such

as fruits, vegetables, grains, and meats/

meat alternates). The Crediting Handbook
may include foods that are not listed in the
Food Buying Guide, however the Crediting
Handbook is not an all-inclusive publication.
Contact your sponsoring organization or State
agency if you need assistance to determine if a

food is creditable in the CACFP.

Schools serving meals to children in preschool
(ages 1 through 5) under the National

School Lunch Program (NSLP) and School
Breakfast Program (SBP) must serve the food
components and quantities required in the
lunch or breakfast meal pattern. If preschool
and elementary school students are in the
same cafeteria at the same time, the CACFP
final rule, Meal Pattern Revisions Related to the
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Healthy, Hunger-Free Kids Act of 2010, allows
program operators the flexibility to serve a
single menu. See Resource Section on page 133

for more information on the CACFP final rule.

For information on infant feeding, please

see the Team Nutrition Feeding Infants in

the Child and Adult Care Food Program (see
Resource Section on page 133). Contact your
State agency (SA) or sponsoring organization
with questions regarding the infant meal

pattern. See Resource Section on page 134 for
State agency contact information.

'The United States Department of Agriculture
(USDA) reimburses CACFP operators for the
meals served to children or adult enrollees, not
for individual foods. A meal is reimbursable

if it contains creditable foods in the required
amounts outlined in the CACFP and

preschool meal patterns.




DEFINITIONS AND EXPLANATIONS

Alternate Protein Products (APP)-Food
ingredients (such as soy flour or textured
vegetable protein) that may be used to

tulfill part or all of the meat/meat alternate
requirement. These products must meet

the requirements for Alternate Foods for
Meals, Appendix A of the Code of Federal
Regulations (CFR) Title 7, Part 226. Before
using products containing APP and claiming
the meals for reimbursement, contact your
State Agency or sponsoring organization. See
Resource Section on page 134 for State agency
contact information.

Buy American Provision—The Buy American
Provision is a very important provision in

the National School Lunch Program/School
Breakfast Program (NSLP/SBP) that applies

to a CACFP institution that is a school food
authority operating the NSLP/SBP. It does not
apply to CACFP institutions that are not school
food authorities operating the NSLP/SBP.

This provision requires that a school food
authority purchase, to the maximum extent
practicable, domestic commodities or products.
The term “domestic commodity or product”
means an agricultural commodity that is
produced in the United States, and a food
product that is processed in the United States
substantially using agricultural commodities
that are produced in the United States.

'The definition of “substantially” means
that over 51 percent of the final processed
product consists of agricultural commodities

that were grown domestically. There are

very limited exceptions to the purchase of
domestic foods. These are only permitted
after first considering domestic alternatives
and when domestic foods are unavailable or
prohibitively expensive. Thus, for foods that are
unprocessed, agricultural commodities must
be domestic, and for foods that are processed,
they must be processed domestically using
domestic agricultural food components that
are comprised of over 51 percent domestically
grown items, by weight or volume.

For products procured by a school food
authority using nonprofit food service account
tunds, the product’s food component is
considered the agricultural commodity. FNS
defines food component as one of the food
groups which comprises reimbursable meals.
'The food components are meats/meat
alternates, grains, vegetables, fruits, and fluid
milk. Please refer to 7 CFR 210.2 and 226.20
for full definitions.

Please note: While CACFP institutions

not operated by a school food authority are
not required to abide by the Buy American
Provision, they must follow Federal
procurement standards in 7 CFR 226.22

and 2 CFR 200.318-326 concerning proper
procurement of goods and services to ensure
proper use of Federal dollars. This means that all
goods and services must be procured using full
and open competition. See the Resource Section
on page 133 for information on CACFP policy
memos that provide guidance on conducting
compliant procurement procedures.




DEFINITIONS AND EXPLANATIONS

Child Nutrition (CN) Labeling Program-A
voluntary program that allows manufacturers
the opportunity to include a standardized
crediting statement on their product label. The
CN Labeling Program is managed by USDA,
Agricultural Marketing Service (AMS).

+ All CN Labels must be authorized by
AMS prior to being used.

* Manufacturers must have an approved
quality control (QC) program and
Federal oversight in order to participate
in the CN Labeling Program and to
produce CN-Labeled products.

* CN Labels provide a warranty against
audit claims when the product is used
according to manufacturer’s instructions.

What products are eligible
for CN Labels?

* Main dish products which contribute to
the meats/meat alternates component
of the meal pattern requirements are
eligible for a CN label. Examples of
these products include beef patties,
cheese or meat pizzas, meat or cheese
and bean burritos, egg rolls, and breaded

fish portions.

How to identify a CN Label

'The four integral parts of a valid
CN Label include:

* Product Name

* Ingredient Statement

* CN Logo (the box with CN on each
side that surrounds the meal pattern
contribution statement)

* Inspection Legend

See the following sample CN Label on page 6.
Please note, the CN number on the sample
label is not an actual CN number. A valid CN
Label will never have XXXXXX as a CN number.




DEFINITIONS AND EXPLANATIONS

Sample CN Logo

CN Label

© Chicken Stir-Fry Bowl

Ingredient Statement:

°Chlcken brown rice, broccoli, red peppers, carrots, onions, water, olive oil,
SOy sauce, spices.

CN
o XXXXXX

Each 4.5 oz Chicken Stir-Fry Bowl provides 1.5 0z eq meat, 1.0 oz eq grains,
CN 1 cup dark green vegetable, 1 cup red/orange vegetable, and '/scup other CN
vegetable for Child Nutrition Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and Nutrition Service, USDA 09/16).

CN
Net Wt.: 18 pounds
p o 2? C)

DEPARTMENT OF
AGRICULTURE

P-XX

Chicken Wok Company
1234 Kluck Street « Poultry, PA 1235

0 Product Name CN Label Requirements
It is important to know, the CN Logo (the box with

. CN on each side that surrounds the meal pattern
Ingredient Statement I . :
contribution statement) is one of the four integral
parts of a label, which includes the product name,
CN Logo ; . . )
ingredient statement, and inspection legend. All
four parts must be on the product carton in order

o Inspection Legend for the CN label to be valid.

For a detailed explanation of Child Nutrition (CN) Labeling Program, see the Food Buying Guide
Appendix C.




DEFINITIONS AND EXPLANATIONS

Child Nutrition Programs—Federal food
assistance programs administered by USDA’s
Food and Nutrition Service (FNS) that provide
healthy food to participants. These include the
Child and Adult Care Food Program, National
School Lunch Program, School Breakfast

Program, Summer Food Service Program,
Fresh Fruit and Vegetable Program, and Special

Milk Program. Administered by State agencies,
each of these programs helps fight hunger and
obesity by reimbursing organizations such as
CACEFP centers, day care homes, schools, and
at-risk afterschool programs for providing

healthy meals and snacks to children.

Combination Food-A single serving of a food
item that contains 2 or more of the required
food components. Common examples of
combination foods are pizza, chef salads, and a
hamburger on a bun with lettuce and tomatoes.

Example: Hamburger on a bun with lettuce
and tomatoes

Meat/Meat Alternate | Hamburger patty
Grains Hamburger bun
Vegetable Lettuce and tomatoes

Component-A food grouped in a certain
food category according to the CACFP meal
pattern. These categories include fluid milk,
meats/meat alternates, vegetables, fruits, and
the grains components.

Creditable Foods—Foods that may be counted
toward meeting the meal pattern requirements
for a reimbursable meal or snack. These include:

* Foods that are listed as creditable in the
Food Buying Guide or contain a creditable

food as an ingredient

* Foods in compliance with regulations
governing the Child Nutrition Programs

Fish—Fish that meets State and local standards
is creditable towards the meats/meat alternates
component in the CACFP. See the Resource
Section on page 133 for information on
CACFP policy memos that provide guidance
on Service of Traditional Foods in Public
Facilities, CACFP 19-2015, and Procuring
Local Meat, Poultry, Game, and Eggs for Child
Nutrition Programs, CACFP 01-2016.

Food Banks—The CACFP does not have a policy
regarding the use of food banks. If food banks are
used, please check expiration dates since the foods
are sometimes donated close to their expiration

date. Foods that have passed the expiration date
may not credit toward meal pattern requirements.

Game (Venison, Squirrel, Rabbit, etc.)-

For safety reasons, game is not creditable
under the CACFP unless it is inspected and
approved by the appropriate State or Federal
agency, with the exception of traditional foods
served in certain public facilities. During
hunting season, game may be inspected by
the appropriate State or Federal agency so
that it may be donated to food banks or soup
kitchens. In these circumstances, groups such
as Hunters Against Hunger donate their
game and USDA inspectors donate inspection
services. Check with your State or Federal
agency before serving game. See the Resource
Section on page 133 for information on
CACEFP policy memos that provide guidance
on Service of Traditional Foods in Public
Facilities, CACFP 19-2015, and Procuring
Local Meat, Poultry, Game, and Eggs for
Child Nutrition Programs, CACFP 01-2016.



https://www.fns.usda.gov/cacfp/child-and-adult-care-food-program
https://www.fns.usda.gov/nslp
https://www.fns.usda.gov/nslp
https://www.fns.usda.gov/sbp/school-breakfast-program
https://www.fns.usda.gov/sbp/school-breakfast-program
https://www.fns.usda.gov/sfsp/summer-food-service-program
https://www.fns.usda.gov/ffvp/fresh-fruit-and-vegetable-program
https://www.fns.usda.gov/smp/special-milk-program
https://www.fns.usda.gov/smp/special-milk-program

DEFINITIONS AND EXPLANATIONS

Home-Canned Foods—For safety reasons,
home-canned foods may not be served in
meals reimbursed under the CACFP because
they may contain harmful bacteria even when
there is no evidence of spoilage.

Medical Exceptions—CACFP centers and
day care homes must provide reasonable
modifications to meals and snacks or to the
meal service to accommodate children and
adults with disabilities. These modifications
are done on a case-by-case basis. If the
meal modification does not meet the meal
pattern requirements, a medical statement
from a licensed physician or licensed health
care professional who is authorized to
write medical prescriptions under State law
(health care professional) must be provided.
Meals that do not meet the CACFP meal
pattern requirements are not eligible for
reimbursement unless they are supported by a
medical statement.

'The medical statement should include a
description of the child’s or adult’s disability
so that providers understand how it restricts
the child’s or adult’s diet. The statement
should also describe what must be done

to accommodate the disability. This may
include what foods should not be served and
recommendations for what should be served.
A medical statement is required to justify
reimbursement for the modified meal. This
statement should be kept on file at the center
or day care home.

You may always choose to accommodate a
nondisability-related special dietary need
that is not supported by a medical statement
if the modifications requested can be made
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within the meal pattern requirements.
Modified meals that meet the meal pattern
requirements are reimbursable without a
written medical statement.

Non-Creditable Foods—Foods that are either
portions of components too small to credit
toward meal pattern requirements or foods that
do not fit into 1 of the 5 meal components.
However, non-creditable foods may help to
round out the meal, improve acceptability,
and satisfy a child’s appetite. For example,
condiments such as ketchup and jam are non-
creditable foods. These non-creditable foods are
listed in the “Other Foods” section of the
Food Buying Guide for purchasing information.

Product Formulation Statement (PFS)-

A PFS is a signed document from the
manufacturer that demonstrates how a
product may contribute to the meal pattern
requirements. A PFS is typically provided for
toods not listed in the Food Buying Guide or
products without a CN Label.

Reimbursement—Money received from the
USDA for serving reimbursable meals and

snacks to eligible participants.

Serving Size—A single portion of a food
identified by the measure, size, weight and/
or volume, or number of pieces or slices.
Each meal pattern lists the minimum serving
size for each food component that must be
served or offered to meet the meal pattern
requirements. For example, a % cup serving
of cooked whole-grain pasta fulfills the meal
pattern requirement for grains in children ages
6 through 12 at breakfast, lunch, or supper.
'The center or day care home may choose



DEFINITIONS AND EXPLANATIONS

to serve more than the minimum serving
size; however, it will not receive additional
reimbursement for the extra food served.

Standards of Identity—Government
standards for the content, preparation, and
labeling of food before it is manufactured
and sold in commerce. Standards of Identity
set specific and optional ingredients that a
food must contain when a product is to be
labeled or identified by that product name.
Standards for meat, poultry, and shell egg
products are developed by the USDA, while
Standards of Identity for other food products
are developed by the U.S. Food and Drug
Administration (FDA). For more details and
the latest information on the status of any

of these standards, contact your sponsoring
organization or your State agency. See
Resource Section on page 134 for State agency
contact information.

Traditional Food—Foods that have
traditionally been prepared and consumed

by Native American Tribes. These foods
specifically include wild game meat, fish,
seafood, marine mammals, plants, and berries.

CACEFP institutions must follow Federal,
State, local, county, Tribal, and other non-
Federal laws regarding the safe preparation
and service of food in public or nonprofit
facilities and follow other such criteria as

established by the USDA and the FDA.

Crediting information for some traditional
foods may be found in the Food Buying
Guide. However, for those foods which are
not listed in the Food Buying Guide, program

operators may use yield information for a

similar product that is in the Food Buying
Guide. For example, native white corn may
credit as regular corn and ground bison may
credit as ground buffalo. Please contact your
State agency for information on specific State
guidelines and how they relate to specific
traditional foods. See the Resource Section on
page 133 for information on CACFP policy
memos that provide guidance on Service of
Traditional Foods in Public Facilities, CACFP
19-2015 and see page 134 for State agency

contact information.

Whole Grains—Whole grains or the foods
made from whole grains contain all the
essential parts of a grain: the bran, germ,
endosperm, and naturally occurring nutrients
of the entire grain seed. Enriched (“white”)
flour only contains the endosperm of the grain.

Whole Grain-Rich-Whole grain-rich foods
are foods that contain 100 percent whole
grains, or that contain at least 50 percent
whole grains with the remaining grains in the

food being enriched.

See Grains section beginning on page 74 for
additional information on identifying whole
grain-rich products.




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

BREAKFAST

Meal Pattern for Children and Adults

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food ltems? Minimum Quantities

Fluid milk3 4 fl 0z 6 fl 0z 8 fl oz 8 fl oz 8 fl oz
Vegetables, fruits, or portions of both* Ya cup Y2 cup Y2 cup Y2 cup Y2 cup
Grains (0z eq)®5’
Whole grain-rich or enriched bread 2 slice 2 slice 1 slice 1 slice 2 slices
g{ggfcgrgﬂmgg g:s?;ﬂucpci? tr)r:S?f?n Y2 serving | Y2 serving | 1serving | 1serving | 2 servings
Whole grain-rich, enriched, or fortified
cooked breakfast cereal®, cereal grain, Ya cup Ya cup Y2 cup Y2 cup 1 cup
and/or pasta
Whole grain-rich, enriched, or fortified
ready-to-eat breakfast cereal (dry, cold)®®
Flakes or rounds Y2 cup Y2 cup 1 cup 1 cup 2 cups
Puffed cereal 34 cup % cup 1Vacups | 1% cups | 2% cups
Granola g cup s cup Ya cup Ya cup Y2 cup

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Must serve all 3 components for a reimbursable meal. Offer versus serve is an option for only adult and at-risk afterschool participants.

3 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children 2 through 5
years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for children 6 years
old and older and adults. For adult participants, 6 ounces (0z) (weight) or 3% cup (volume) of yogurt may be used to meet the equivalent of 8 oz
of fluid milk once per day when yogurt is not served as a meat alternate in the same meal.

* Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at 1 meal, including snack, per day.

5 At least 1 serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the
grains requirement.

6 Meat and meat alternates may be used to meet the entire grains requirement a maximum of 3 times a week. One ounce of meat and meat
alternates is equal to 1 ounce equivalent (0z eq) of grains.

7 Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.

8 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other sugars per 100 grams
of dry cereal).

® Beginning October 1, 2021, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be served.
Until October 1, 2021, the minimum serving size for any type of ready-to-eat breakfast cereal is 4 cup for children ages 1 and 2, 5 cup for
children ages 3 through 5, 3 cup for children ages 6 through 12, and 1%2 cups for adults.




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

LUNCH AND SUPPER

Meal Pattern for Children and Adults

Food Components and Food ltems?

Ages
13-18!
(at-risk
afterschool

programs and

emergency
shelters)

Minimum Quantities

Fluid milk® 41l oz 6 fl oz 8 fl 0z 8floz 8 fl oz*
Meats/meat alternates
Edible portion as served:
Lean meat, poultry, or fish 10z 1% 0z 20z 20z 20z
Tofu, soy products, or alternate ;
protein products’ 10z 1%2 0z 20z 20z 20z
Cheese 10z 12 0z 20z 20z 20z
Large egg A 3 1 1 1
Cooked dry beans or peas Ya cup 35 cup Y2 cup Y2 cup Y2 cup
Peanut butter or soy nut butter or other
T 7 e s 2 Thsp 3 Thsp 4 Thsp 4 Thsp 4 Thsp
Yogurt, plain or flavored, unsweetened 4 0z 6 0z 8 0z 80z 8 0z
or sweetened® or%acup | or3%cup | ortcup | ortcup | or1cup
The following may be used to meet no
more than 50 percent of the requirement:
Peanuts, soy nuts, tree nuts, or seeds,
as listed in program guidance, or an Y20z = % 0z = 1o0z= 10z= 1o0z=
equivalent quantity of any combination 90% 90% 90% 90% 50%
of the above meat/meat alternates (1
0z of nuts/seeds = 1 oz of cooked lean
meat, poultry, or fish)
Vegetables’ Y8 cup Ya cup Y2 cup Y2 cup Y2 cup
Fruits”® & cup Ya cup Ya cup Ya cup Y2 cup




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

LUNCH AND SUPPER
Meal Pattern for Children and Adults (continued)

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Grains (0z eq)>'®
Whole grain-rich or enriched bread Y2 slice Y2 slice 1 slice 1 slice 2 slices

Whole grain-rich or enriched bread
product, such as a biscuit, roll, or muffin

Whole grain-rich, enriched or fortified
cooked breakfast cereal, cereal grain, Ya cup Ya cup Y2 cup Y2 cup 1 cup
and/or pasta

Y2 serving | Y2serving | 1serving | 1serving | 2 servings

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Must serve all five components for a reimbursable meal. Offer versus serve is an option for only adult and at-risk participants.

8 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children 2 through 5
years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for children 6 years
old and older and adults. For adult participants, 6 ounces (weight) or 3 cup (volume) of yogurt may be used to meet the equivalent of 8 ounces
of fluid milk once per day when yogurt is not served as a meat alternate in the same meal.

4 A serving of fluid milk is optional for suppers served to adult participants.

5 Alternate protein products must meet the requirements in Appendix A to Part 226.

& Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

7 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

8 Avegetable may be used to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two different kinds of
vegetables must be served.

9 At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards the
grains requirement.

=)

Beginning October 1, 2021, ounce equivalents are used to determine the quantity of the creditable grains.

Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other sugars per 100 grams
of dry cereal).




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

SNACK
Meal Pattern for Children and Adults

(Select 2 of the 5 components for a reimbursable snack)

Ages
13-18!

(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Fluid Milk® 41l oz 41l oz 8floz 8 fl oz 8floz
Meats/meat alternates
Lean meat, poultry, or fish Y2 0z 2 0z 10z 10z 10z
Cheese Y2 0z 2 0z 10z 10z 10z
Large egg Vo Yo Vo Yo iz
Cooked dry beans or peas Vs cup g cup Ya cup Ya cup Ya cup
S M | T | 2w | 2 | 2T
Yogurt, plain or flavored unsweetened 20zor 2 0z or 4 0z or 4 0z or 4 0z or
or sweetened® Ya cup Ya cup Y2 cup Y5 cup Y2 cup
Peanuts, soy nuts, tree nuts, or seeds Y2 0z 2 02 10z 10z 10z
Vegetables® Y2 cup Y5 cup % cup % cup Y2 cup
Fruits® Y2 cup Y5 cup % cup % cup Y2 cup
Grains (0z eq)”®
Whole grain-rich or enriched bread 2 slice 2 slice 1 slice 1 slice 1 slice
mggfcgrgﬁ?gg glrsﬁmcrr]&? g;erﬁ?]ﬁin Y2 serving | Y2 serving | 1serving | 1 serving | 1 serving
Whole grain-rich, enriched or fortified
cooked breakfast cereal,® cereal grain, Ya cup Ya cup Y2 cup Y2 cup Y2 cup
and/or pasta




CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERNS

SNACK
Meal Pattern for Children and Adults (continued)

Ages
13-18'
(at-risk
afterschool

programs and
emergency
shelters)

Food Components and Food Items? Minimum Quantities

Whole grain-rich, enriched or fortified
ready-to-eat breakfast cereal
(dry, cold)®1°

Flakes or rounds Y2 cup Y2 cup 1 cup 1 cup 1 cup
Puffed cereal 3% cup % cup 1Vacups | 1%cups | 1% cups
Granola Vg cup s cup Ya cup Ya cup Ya cup

' Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.
2 Select two of the five components for a reimbursable snack. Only one of the two components may be a beverage.

3 Must be unflavored whole milk for children age 1. Must be unflavored low-fat (1%) or unflavored fat-free (skim) milk for children
2 through 5 years old. Must be unflavored low-fat (1%), flavored low-fat (1%), unflavored fat-free (skim), or flavored fat-free (skim) milk for
children 6 years old and older.

4 Alternate protein products must meet the requirements in Appendix A to Part 226.
5 Yogurt must contain no more than 23 grams of total sugars per 6 ounces.
6 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

7 At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the
grains requirement.

8 Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.

9 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per
100 grams of dry cereal).

=)

Beginning October 1, 2021, the minimum serving sizes specified in this section for ready-to-eat breakfast cereals must be served.
Until October 1, 2021, the minimum serving size for any type of ready-to-eat breakfast cereal is 4 cup for children ages 1 and 2, 4 cup for
children ages 3 through 5, and 34 cup for children ages 6 through 12.




FLUID MILK

'The CACFP regulations require that each (1%) milk. Children 6 years old and older and
participant’s breakfast, lunch, or supper adults must be served unflavored or flavored
include fluid milk (milk) to be eligible for fat-free (skim) or low-fat (1%) milk.

reimbursement. FNS grants a 1-month o o .
In recognizing that switching immediately

from whole milk to low-fat (1%) or fat-free
(skim) milk when a child turns 2 years old

transition period for children 12 months
through 13 months old to ease the transition
from infant formula or breastmilk to whole
milk. A medical statement is not needed may be challenging, FNS grants a 1-month
transition period. This means that meals served
to children 24 months to 25 months old that

contain whole milk or reduced-fat milk

during this transition period. Breastmilk is
allowed at any age in the CACFP. After this

transition period, between the child’s first

0 ) )
and second birthday, whole milk must be (2%) may be claimed for reimbursement

served. Children 2 through 5 years old must during this time without a medical statement.

be served unflavored fat-free (skim) or low-fat

Serving Milk in the Child and Adult Care Food Program

12 months through 23 months
(1 year through 1 year and 11 months)
Unflavored whole milk

Iron-fortified formula may be served to children between the ages of
12 months and 13 months to help with the transition to whole milk.

Breastmilk is allowed at any age in the Child and Adult Care Food Program.

2 years through 5 years
(up to 6th birthday)
Unflavored fat-free (skim) milk
Unflavored low-fat (1%) milk

Unflavored whole milk and unflavored reducead-fat (2%) milk may be served to children between the
ages of 24 and 25 months to help with the transition to fat-free (skim) or low-fat (1%) milk.

6 through 12 years, 13 through 18 years, and adults
Unflavored or flavored fat-free (skim) or low-fat (1%) milk




FLUID MILK

Fluid milk includes pasteurized whole milk,
reduced-fat (2%) milk, low-fat (1%) milk, or
fat-free (skim) milk, lactose-reduced milk,
lactose-free milk, acidified milk, cultured milk,
cultured buttermilk, and goat’s milk. Fluid
milk must meet State or local standards for
milk. In addition, fluid milk must meet fat
requirements (see serving milk in the CACFP
chart on page 15). All milk must contain
vitamins A and D at levels specified by the
FDA and must be consistent with State and
local standards for such milk. Lactose-free
and lactose-reduced milks may be oftered

as options for program participants who are
lactose intolerant.

'The breakfast meal pattern requires that a
serving of fluid milk be served as a beverage
or used on cereal, or used in part for each
purpose. Both lunch and supper must contain
a serving of fluid milk as a beverage. Refer

to the CACFP meal pattern for the serving
size requirements by age. Similar to breakfast,
if milk is one of the two components served
for a snack, it must be fluid milk served as a

beverage, used on cereal, or used in part for

each purpose. Milk may not be served
at snack time when juice is served as the
other component.

Fluid milk used in smoothies can credit
toward the fluid milk component requirement
if a portion contains at least % cup (2 ounces)
of fluid milk. Please note that % cup is the
minimum creditable amount of milk. When
a smoothie contains less than the amount of
milk required in the meal pattern, additional
fluid milk must be offered. Smoothies are the
only example of a recipe made by program
operators that can credit the fluid milk in

the recipe. Milk is not creditable when used
in cooking for such foods as cooked cereals,
bread, custards, puddings, etc.

Please note, for adult participants, only

6 ounces (weight) or % cup (volume) of yogurt
may be used to meet the equivalent of 8 ounces
of fluid milk once per day.




FLUID MILK

Fluid Milk Substitutes

For children or adults who cannot consume fluid
milk, or who do not wish to consume milk for
religious or ethical reasons, non-dairy beverages
may be served in place of fluid milk. Non-dairy
beverages must be nutritionally equivalent to
cow’s milk and meet the nutritional standards
identified in the table below. Non-dairy
beverages served to children 1 through 5 years
old must be unflavored due to the higher sugar
content of flavored varieties.

Children or adults who do not consume milk
tor religious or ethical reasons may be served
a non-dairy beverage that is nutritionally
equivalent to cow’s milk. A parent, guardian,
adult participant, or a person on behalf of

the adult participant must provide a written
request for the non-dairy beverage substitute.
For example, if a parent has a child who
follows a vegan diet, the parent must submit a
written request to the child’s center or day care
home asking that a soy beverage (commonly
known as soy milk) be served in place of cow’s

milk. A medical statement is not required.

Nutrient Requirements for Fluid Milk
Substitutes/Non-Dairy Beverages

v rarcp o0
Calcium 276 milligrams
Protein 8 grams
Vitamin A 500 International Unit
Vitamin D 100 International Unit
Magnesium 24 milligrams
Phosphorus 222 milligrams
Potassium 349 milligrams
Riboflavin 0.44 milligrams
Vitamin B-12 1.1 micrograms

[81 Federal Register 24375, April 25, 2016]

A medical statement is required when, due

to a disability, a program participant requests

a non-dairy substitution that does not meet

the nutritional standards of cow’s milk as

described in the above chart.



https://www.law.cornell.edu/rio/citation/81_FR_24375

Use this section as a guide to identify creditable milk and products that contain creditable milk. This

is NOT an all-inclusive list. For information on creditable milk commonly served in Child Nutrition
Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and

where to go to get more information, for example the Food Buying Guide.

Creditable
Additional Information
e e o

A2 Milk X A2 milk only contains the A2 protein. It still meets the
standard of identity for milk.

Breastmilk X Breastmilk is creditable at any age.

Buttermilk X Buttermilk must be fat-free (skim) or low-fat (1%)
for participants 2 years of age and older. Only
commercially prepared buttermilk may be offered
to program participants.

Certified Raw Milk X Regulations require the use of pasteurized milk.

Cultured Milk X Cultured milk is a fluid milk produced by adding selected

(Kefir Milk, microorganisms to fluid fat-free (skim), low-fat (1%),

Acidified Milk, reduced-fat (2%), or whole milk under controlled

Acidophilus Milk) conditions to produce a product with a specific flavor
and/or consistency. Examples are cultured buttermilk,
cultured kefir milk, and cultured acidophilus milk. Only
commercially prepared cultured milk that meets fat
standards is creditable.

Flavored Milks X Flavored fat-free (skim) and low-fat (1%) milks are

(chocolate, creditable for children 6 years old and older and adults.

strawberry, etc.) Different flavors may contain differing levels of sweetener.
However, as a best practice, serve flavored milks that
contain no more than 22 g of sugar per 8 fl oz.

Goat’s Milk X Must meet State standards for fluid milk. If goat’s milk
meets State standards, then it may be served in place
of cow’s milk with no additional documentation. All milk
must be fat-free (skim) or low-fat (1%) when served to
children 2 years of age or older. Unflavored and flavored
fat-free (skim) and low-fat (1%) flavored milks are
creditable for children 6 years and older and adults.
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Lactose-Free Milk,
Lactose-Reduced
Milk

Creditable

Yes | Naybe | o
X

Additional Information

Lactose-free and lactose-reduced milks are fluid milks
that have been modified by the addition of lactase
enzymes. The lactose (milk sugar) in this milk has been
broken down into simple sugars. Children or adults
who cannot digest lactose may benefit from the use of
lactose-free or lactose-reduced milk. Children 1 year of
age must be served whole milk. Children 2 years through
5 years of age must be served only unflavored fat-free
(skim) or low-fat (1%) milk. Fat-free (skim) and low-fat
(1%) unflavored and flavored milks are creditable for
children 6 years and older and adults.

Reduced-fat X May be served to children during the 1-month transition

(2%) Milk period between 24 months through 25 months of age or
if there is a special medical need.

Low-fat (1%) Milk X Low-fat (1%) unflavored milk may be served to children
2 years through 5 years of age. Low-fat (1%) unflavored
and flavored milks may be served to children 6 years
and older and adults.

Skim Milk, Nonfat X Fat-free (skim) milk is creditable for children 2 years

Milk, Fat-free Milk and older and adults. Flavored fat-free (skim) milk is
creditable for children 6 years and older and adults.

UHT (Ultra High X UHT is a Grade A, pasteurized milk that has been heated

Temperature) to 280°F for a few seconds then cooled and packaged.

Milk or Shelf Children 2 years through 5 years of age must be served

Stable Milk only unflavored fat-free (skim) or low-fat (1%) UHT milk.
Fat-free (skim) and low-fat (1%) unflavored and flavored
UHT milks are creditable for children 6 years and older
and adults.

Whole Milk X Unflavored whole milk is creditable for children ages

12 through 23 months of age. Whole milk may be served
to children during the 1-month transition period between
24 months through 25 months of age or if there is a
special medical need.




Creditable

 Yes | Myt | Mo

Dairy Products or Milk Substitutes

Additional Information

Almond Beverage
(commonly known
as almond milk)

X

Almond beverages are non-dairy beverages and

must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-
Dairy Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority. Most commercial
almond beverages are not nutritionally equivalent to fluid
milk and are not reimbursable.

Cheese

Cheese cannot be credited toward the fluid milk
requirement as it does not meet the definition of fluid
milk. Cheese may be credited toward the meats/meat
alternates component.

Coconut Beverage
(commonly known
as coconut milk)

Coconut beverages are non-dairy beverages and

must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-
Dairy Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority. Most commercial
coconut beverages are not nutritionally equivalent to
fluid milk and are not reimbursable.

Cream

Cream does not meet the definition of fluid milk.
It is not creditable. See the Other Foods section in the
Food Buying Guide for purchasing information.

Cream Sauces

Cream sauces do not meet the definition of fluid milk.

Cream Soups

Cream soups do not meet the definition of fluid milk.

Custard Custard does not meet the definition of fluid milk.
Eggnog, Eggnog does not meet the definition of fluid milk
Commercial and and does not credit. If serving eggnog as an extra
Homemade item, please note, eggnog made with uncooked eggs
increases the risk for foodborne illness.
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FLUID MILK

Creditable

s 10

Dairy Products or Milk Substitutes

Additional Information

Evaporated Milk Evaporated milk does not meet the definition of fluid
milk. See the Other Foods section in the Food Buying
Guide for purchasing information.

Frozen Yogurt Frozen yogurt does not meet the definition of fluid milk.

Half and Half Half and half does not meet the definition of fluid milk.

Hot Chocolate X Hot chocolate must be made with fluid milk, and

(Cocoa) only the fluid milk portion is creditable. Hot chocolate
is considered a flavored milk (served at a higher
temperature) and is not creditable in CACFP for
children under 6 years of age. For older children, the
milk in hot chocolate may be creditable if it meets the
fat requirements.

Ice Cream Ice cream does not meet the definition of fluid milk.
See the Other Foods section in the Food Buying Guide
for purchasing information.

Ice Milk Ice milk does not meet the definition of fluid milk.

See the Other Foods section in the Food Buying Guide
for purchasing information.

Imitation Milk Imitation milk does not meet the definition of fluid milk.

Pudding Pudding does not meet the definition of fluid milk.

Pudding Pops Pudding pops do not meet the definition of fluid milk.

Reconstituted X Creditable under certain conditions of limited fluid

Dry Milk milk availability. Contact your State agency or your
sponsoring agency for additional guidance.




Creditable

 Yes | Myt | Mo

Dairy Products or Milk Substitutes

Additional Information

Rice Beverage
(commonly known
as rice milk)

X

Rice beverages are non-dairy beverages and must

be nutritionally equivalent to fluid milk (see Nutrient
Requirements for Fluid Milk Substitutes/Non-Dairy
Beverages Chart on page 17). Use of fluid milk
substitutes that do not meet nutrient standards for cow’s
milk must be supported by a medical statement from a
State-recognized medical authority.

Most commercial rice beverages are not nutritionally
equivalent to fluid milk and are not reimbursable.

Sherbet/Sorbet

Sherbet and sorbet do not meet the definition of fluid
milk. See the Other Foods section in the Food Buying
Guide. See the Other Foods section in the Food Buying
Guide for purchasing information.

Smoothies

The volume of fluid milk in each portion of smoothie is
creditable if it contains at least % cup (2 0z) of milk; this
is the minimum creditable amount of milk in a smoothie.
In addition, the milk must meet the fat standards. When a
smoothie contains less than the amount of milk required
in the meal pattern, additional fluid milk must be offered.
For more information, see the Resource Section on page
133 for the CACFP policy memo on Smoothies Offered in
Child Nutrition Programs—Revised.

Soy or Soybean
Beverage, Fortified
(commonly known
as soy milk)

Fortified soy or soybean beverages are non-dairy beverages
and must be nutritionally equivalent to fluid milk (see
Nutrient Requirements for Fluid Milk Substitutes/Non-Dairy
Beverages Chart on page 17). Use of fluid milk substitutes
that do not meet nutrient standards for cow’s milk must be
supported by a medical statement from a State-recognized
medical authority.

Sweetened
Condensed Milk

Sweetened condensed milk does not meet the definition
of fluid milk.

Sour Cream

Sour cream does not meet the definition of fluid milk.

Yogurt

Yogurt does not meet the definition of fluid milk.
However, for adults, yogurt may be substituted for fluid
milk once per day. Yogurt may credit toward the meats/
meat alternates component in other instances.



FLUID MILK

QUESTIONS AND ANSWERS ABOUT FLUID MILK

Fluid Milk

1. Can flavored milk be served? If so, is
there a sugar limit for flavored milk?

Flavored fat-free (skim) and low-fat

(1%) milks are creditable for children

6 years and older and adults. Flavored
milk is not reimbursable when served to
children 1 through 5 years of age. Children
2 years through 5 years of age must be
served only unflavored fat-free (skim) or

low-fat (1%) milk.

As a best practice, serve only unflavored
milk to all participants. If flavored milk is
served to children 6 years old and older,

or adults, use the Nutrition Facts Label to
select and serve flavored milk that contains
no more than 22 grams of sugar per 8
fluid ounces, or the flavored milk with the
lowest amount of sugar if flavored milk
within this range is not available.

2. Can flavored milk powder be added to
unflavored (plain) milk?

For children 1 through 5 years old,
flavored milk powder may not be added

to milk. Similar to syrup, flavored milk
powder turns unflavored milk into flavored
milk. Flavored milk cannot be part of a
reimbursable meal for children ages 1

through 5 years old.

Flavored fat-free (skim) and low-fat

(1%) milks are creditable for children 6
years old and older and adults. Thus, for
children 6 years old and older and adults,
flavored milk powder may be added to
fat-free (skim) and low-fat (1%) milks and

served as part of a reimbursable meal.

. Why is reconstituted dry milk only

creditable under certain situations?

Reconstituted dry milk is only creditable in
situations where there is limited availability
of fluid milk. For example, in certain States
and U.S. territories such as Alaska, Hawaii,
American Samoa, Guam, Puerto Rico,

the Commonwealth of Northern Mariana
Islands, and the Virgin Islands, if a sufficient
supply of fluid milk as described cannot be
obtained due to unforeseen circumstances
including hurricanes or other natural
disasters, “milk” shall include reconstituted
or recombined milk.

Contact your State agency or your
sponsoring agency for additional guidance.
See Resource Section on page 134 for
State agency contact information.




4. Can the milk used in the preparation

of products such as puddings, cream
sauces, and ice cream count toward the
milk requirement?

No. Milk must be served as a beverage,
poured over cereal, or a combination
of both in order to credit toward the
milk requirement.

5. Can milk be purchased directly from

a farm?

Yes, as long as it is pasteurized fluid

milk that meets State and local health
standards. It must also include vitamins
A and D and other nutrients at levels
consistent with State and local standards.

6. Can smoothies be served to meet the
milk requirements?

Yes, the volume of fluid milk in each
portion of smoothie is creditable if the
smoothie contains at least % cup

(2 ounces) of fluid milk, the minimum
serving size for milk, and the milk meets
the fat standards. When a smoothie
contains less than the amount of milk
required in the meal pattern, additional
fluid milk must be offered. Smoothies

are the only example of a recipe made by
program operators that can credit the fluid
milk in the recipe. For more information
on smoothies, see the Resource Section
on page 133 for the CACFP policy memo
on Smoothies Offered in Child Nutrition

Programs—Revised.
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7. Why is cow’s milk not permitted for

infants and reduced-fat (2%), low-
fat (1%), and fat-free (skim) milk not

allowed for children 1 year of age?

Breastmilk is the optimal source of
nutrition for infants. The American
Academy of Pediatrics recommends
delaying the introduction of cow’s milk to
children until 1 year of age. Based on this
recommendation, infants are required to be
served breastmilk or iron-fortified infant
tormula during the first year of life. Cow’s
milk may only be served to infants and be
reimbursed if it is supported by a medical
statement signed by a licensed physician or
a licensed health care professional who is
authorized to write medical prescriptions
under State law. The statement should
explain how the infant’s disability restricts
his/her diet. It should also include how the
disability must be accommodated, what
toods or beverages should not be served,
and provide recommended alternatives to
serve in place of the prohibited foods.

Pediatric nutrition authorities, including the
American Academy of Pediatrics (AAP),
agree that reduced-fat (2%), low-fat (1%),
and fat-free (skim) milk should not be

ted to children younger than age 2. These
milks contain insufficient amounts of fat
(including linoleic acid) for children under
the age of 2 years old. See CACFP memo
17-2016, Nutrition Requirements for Fluid
Milk and Fluid Milk Substitutions in the
CACFR Q€34s (see the Resource Section
on page 133). Therefore, it is recommended
that children 12 through 23 months of age
be served only whole milk.



FLUID MILK

Milk Substitutes

1. Can lactose-free milk, lactose-reduced
milk, cultured buttermilk, acidified milk,
or acidophilus milk be offered without a
medical statement?

Yes, lactose-free milk, lactose-reduced
milk, cultured buttermilk, acidified milk,
or acidophilus milk are creditable fluid
milk options and can be served without a
medical statement.

2. Do you need a medical statement
to receive and serve soy beverage
(commonly known as soy milk) or any
other nutritionally equivalent non-dairy
beverages as part of a reimbursable meal?

A signed medical statement is not
required for a non-dairy beverage that

is nutritionally equivalent to milk. For
example, it meets the nutritional standards
for calcium, protein, vitamin A, vitamin D,
and other nutrients levels found in cow’s
milk (see Nutrient Requirements for Fluid
Milk Substitutes/Non-Dairy Beverages
Chart on page 17). However, a parent/
guardian must request the nutritionally
equivalent non-dairy beverage in writing.
If the parent/guardian requests a non-
dairy beverage that is not nutritionally
equivalent to milk, a medical statement is

then required for reimbursement.

3. If parents provide a non-dairy beverage

such as coconut milk, rice milk, or soy
milk for their child, can we count that
child’s meal in our meal count?

If a parent provides a non-dairy beverage
that meets the nutritional standards
outlined in 7 CFR 226.20(g)(3), the center
or day care home may serve the non-dairy
beverage and claim reimbursement for the
meal. The provider is then responsible for
supplying the remaining required meal
components for the meal to be reimbursable.

Centers and day care homes should inform
parents, guardians, and adult participants
about the types of creditable non-dairy
beverages. In general, only certain soy
beverages meet the nutritional standards.
If a non-dairy beverage is served that does
not meet the nutrient requirements for
fluid milk substitutes/non-dairy beverages
(see Nutrient Requirements for Fluid Milk
Substitutes/Non-Dairy Beverages Chart
on page 17) and a medical statement that
supports the substitution is not on file,
then the meal is not reimbursable.

As a best practice, it is recommended
the provider offer a reimbursable non-
dairy beverage that meets the needs of
the participant.




FLUID MILK

4. Ifa participant cannot have milk,
can I be reimbursed for breakfast,
lunch, or supper?

Yes, you may be reimbursed if a child or
adult is unable to have milk for special
dietary needs when a parent, guardian,
adult participant, or a person on behalf of
the adult participant provides a written
request for a non-dairy beverage substitute.
Non-dairy beverages offered as fluid milk
substitutes must be nutritionally equivalent
to milk and provide specific levels of
calcium, protein, vitamin A, vitamin

D, magnesium, phosphorus, potassium,
riboflavin, and vitamin B-12. See Nutrient
Requirements for Fluid Milk Substitutes/
Non-Dairy Beverages Chart on page 17
for nutrient requirements. However, in the
case of a special dietary restriction related
to a disability, an exemption to the milk
requirement is allowed, provided a medical
statement is available from a physician or

a State-recognized medical authority and

kept on file at the center or day care home.

5. Ifaparticipant cannot drink milk

for religious or ethical reasons,
can I be reimbursed for breakfast, lunch,
or supper?

Children or adults who do not consume
milk for religious or ethical reasons may
be served a non-dairy beverage that is
nutritionally equivalent to cow’s milk

(see Nutrient Requirements for Fluid
Milk Substitutes/Non-Dairy Beverages
Chart on page 17). A parent, guardian,
adult participant, or a person on behalf

of the adult participant must provide a
written request for the non-dairy beverage
substitute. For example, if a parent has a
child who follows a vegan diet, the parent
must submit a written request to the child’s
center or day care home asking that a soy
beverage be served in place of cow’s milk.




MEATS/MEAT ALTERNATES

'The CACFP regulations require that lunch
and supper meals contain a serving of meat/
meat alternate as specified in the meal
patterns. In order to meet the minimum
serving, the meat/meat alternate for lunch
and supper may be served in the main dish
or in the main dish together with another
menu item. For example, offering a % cup
serving of cooked pinto beans with 1 ounce
of grilled chicken breast provides 1% ounce
equivalents of meat/meat alternate and meets
the minimum serving size required in the meal

pattern for children ages 3 through 5.

A meat/meat alternate is not required to be
served at breakfast. However, meats and meat
alternates may be used to meet the entire grains
requirement a maximum of 3 times per week at
breakfast. One ounce of meat or meat alternate
is equal to 1 ounce equivalent of grains. A menu
item must provide at least a % ounce equivalent
of meat or meat alternate to count towards the

meat or meat alternate requirement.

Meats and meat alternates include lean meat,
poultry, fish, shellfish, cheese, eggs, tofu,
yogurt, cooked dry beans or peas, nuts and
seeds, nut or seed butters (except for acorn),
or an equivalent quantity of any combination
of these foods. All meat, poultry, fish, and
shellfish must meet State or local regulations
tor food safety.

Please note, a serving of cooked, dry beans

or peas cannot be credited as both a meat
alternate and a vegetable in the same meal.

If two difterent cooked, dry beans or peas are
offered at a meal, the program operator may
choose to credit one as a meat alternate and
the other as a vegetable. Creditable portion
sizes for beans as vegetables and as meat
alternates are found both in the CACFP

meal patterns and the Food Buying Guide.
Additionally, when yogurt is served in place of
milk to adults, the yogurt cannot credit toward
both the milk and the meats/meat alternates
component in the same meal.




MEATS/MEAT ALTERNATES

Alternate Protein Products (APPs)

Alternate Protein Products (APPs) such as soy
protein isolate or whey protein concentrate are
generally included as an added ingredient in
processed meat/meat alternate products such
as a formed meat patty or vegetarian patty
that resembles a meat product. Meats/meat

alternates with APPs should be accompanied by

a CN label or a Product Formulation Statement.

Prior to being added to other products, APPs
must meet the specific standards. Before using
products containing APP and claiming the
meals for reimbursement, contact your State
agency or your sponsoring organization. See the
Resource Section on page 134 for State agency

contact information.

Nuts, Seeds, and
Nut and Seed Butters

Nuts and seeds may fulfill no more than
one-half of the meat/meat alternate
requirement for reimbursable meals. They
must be combined with another meat or meat
alternate to meet the full requirement for a
reimbursable meal. However, nut and seed
butters may credit toward the entire meats/
meat alternates component. Please be aware
that some participants may have nut or seed
intolerances or allergies. You are encouraged to
make reasonable accommodations for children
with allergies to ensure they are receiving safe
and nutritious meals. Nuts and seeds should
be served with caution to children under 4
years of age and some elderly participants,

as they may cause choking. Always supervise

participants during meals and snacks.




MEATS/MEAT ALTERNATES

Use this section as a guide to identify creditable meats/meat alternates and products that contain
creditable meats/meat alternates. This is NOT an all-inclusive list. For information on creditable
meats/meat alternates commonly served in Child Nutrition Programs, see the Food Buying Guide.

Details in the “Additional Information” column help you to determine if the product is creditable and

where to go to get more information, for example the Food Buying Guide.

Creditable

Additional Information
Yes | Maybe | No |
X

Acorns Acorns are not creditable due to their low protein content.
Bacon and X | Bacon is not creditable. These products contain little
Imitation Bacon meat. See the Other Foods section in the Food Buying
Products Guide for purchasing information.
Bacon Rinds X | Bacon Rinds are not creditable.
Bacon, Turkey X Turkey bacon is creditable only if the product is (1)
CN labeled or (2) has a Product Formulation Statement.
Bean Flour X Bean flour is creditable toward the meats/meat alternates
component when served with at least 0.25 0z eq of visible
meat/meat alternate. Document meal pattern contribution
with a Product Formulation Statement.
Beans or Peas X Cooked dry or canned beans or peas (kidney, garbanzo,
(Legumes), Canned black, lentils, etc.) may be credited as either a meat
or Dry alternate or a vegetable, but not as both in the same meal.
See the Vegetables section in the Food Buying Guide.
Beans, Refried X See the Meats/Meat Alternates section in the
Food Buying Guide.
Beef Jerky X Beef jerky is creditable toward the meats/meat alternates

component if it is (1) CN labeled or (2) has a Product
Formulation Statement (PFS). The PFS should identify the
type of beef or pork used to make the product as listed
in the Food Buying Guide. For example, “ground beef
(not more than 30 percent fat).” Please note beef jerky
may be a choking hazard for some populations.

Bologna X Bologna is creditable toward the meats/meat alternates
component. See the Meats/Meat Alternates section in the
Food Buying Guide for creditable luncheon meats such as
bologna. Bologna containing byproducts, cereals, or binders/
extenders is only creditable if the product is (1) CN labeled
or (2) has a Product Formulation Statement. Examples of
binders/extenders are starch, cellulose, and nonfat dry milk.
Examples of byproducts are glands, hearts, and other organ
meats. As a best practice, it is recommended to serve low-
fat versions of luncheon meats.




MEATS/MEAT ALTERNATES

Creditable
Additional Information
e e Mo
Canadian Bacon or X See the Meats/Meat Alternates section in the
Mild Cured Pork Food Buying Guide for creditable pork products.
Canned or Frozen X These products are creditable toward the meats/meat
Combination Foods alternates component if the product is (1) CN labeled or
such as: (2) has a Product Formulation Statement and contains at
Stews. Beef- least 0.25 0z eq meat/meat alternate per serving.
a-Roni, Chili,
Macaroni, Pizzas,
Pot Pies, Raviolis
Canned, Pressed X | Canned, pressed luncheon meat is not creditable.
Luncheon Meat
(Potted/Deviled)
Ceviche (Raw Fish X | Raw ceviche is not creditable. Raw fish is a potential
Marinated in Citrus health hazard for vulnerable populations.
Juice)
Cheese, Cottage or X See the Meats/Meat Alternates section in the
Ricotta Food Buying Guide. A 2 oz serving of cottage cheese
credits as 1 0z eq meat alternate.
Cheese, Natural or X See the Meats/Meat Alternates section in the
Processed Food Buying Guide. A 1 oz serving of hard cheese
provides 1 0z eq meat alternate.
Cheese Foods, X See the Meats/Meat Alternates section in the
Cheese Food Food Buying Guide. A 2 oz serving provides 1 0z eq meat
Substitutes, alternate. These products are not creditable in the infant
Cheese Spreads, meal pattern.
and Cheese
Spread Substitutes
Cheese, Imitation X Cheese labeled as “imitation” is not creditable because
the nutrient content is inferior to the food it substitutes
and therefore is not creditable.
Cheese X Cheese labeled as a cheese “product” is not creditable.
Products Cheese products do not have a standard of identity.
Chestnuts X Chestnuts credit as 1 0z eq meat alternate
per 1 oz of nuts. Note that chestnuts are not 