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Ages:

Child and Adult Care Food Program

kg FOOD CHART

Birth through 5 months

6 through 11 months

Child and Adult Care Food Program

i FOOD CHART

Ages:

1-2

3-5

Breakfast
Breast Milk or Formula 4-6 fluid ounces

Fruit or Vegetable or combination

Grain or
Meat/Meat Alternate or combination

6-8 fluid ounces; and
0-2 Thsp.; and

0-1/2 Oz. Eq. infant cereal,

0-4 Thsp. meat, fish, poultry, whole
egg, cooked dry beans or peas; or
0-2 ounces cheese; or 0-4 ounces
(volume) cottage cheese; or 0-4
ounces yogurt or a combination

Breakfast
1 Fluid Milk
1 Vegetable/Fruit
1 Grain/Bread: 0z Eq. = product weight in grams (g}
* Bread
*  Biscuit/Roll/Muffin/Cornbread
# Cold Dry Cereal (flakes or rounds)
+ Hot Cooked Cereal

1/2 cup 3/4 cup 1cup
1/4 cup 1/2 cup 1/2 cup
1/2 Oz Eq. 1/2 Oz. Eqg. 10z Eq.

lag lag 28g
14g/14g/28g/17g  14g/14g/28g/17g  28g/28g/55g/34g
14g=Ycup 14g=Ycup 28g=1cup

1/4 cup cooked or 1/4 cup cooked or 1/2 cup cooked or
14 gdry 14 gdry 28 g dry

Lunch/Supper

Breast Milk or Formula 4-6 fluid ounces
Fruit or Vegetable or combination

Grain or
Meat/Meat Alternate or combination

6-8 fluid ounces; and
0-2 Thsp.; and

0-1/2 Oz. Eq. infant cereal,

0-4 Thsp. meat, fish, poultry, whole
egg, cooked dry beans or peas; or
0-2 ounces cheese; or 0-4 ounces
(volume) cottage cheese; or 0-4
ounces yogurt or a combination

Snack
Breast Milk or Formula 4-6 fluid ounces
Fruit or Vegetable or combination

Grain

2-4 fluid ounces; and
0-2 Thsp.; and

0-1/2 Oz. Eq. bread or 0-1/2 Oz Eq
infant cereal or 0-1/4 Oz. Eq. ready-to-
eat cereal or 0-1/4 Oz. Eq. crackers

Lunch/Supper

1 Fluid Milk

1 Fruit {or no fruit & 2 vegs.)

1 Vegetable

1 Grain/Bread: 0z. £q. = product weight in grams (g)
s Bread
* Biscuit/Roll/Muffin/Cornbread
* Pasta or Rice

1 Meat/Meat Alternate
Meat/Poultry/Fish
Cheese
Large Egg
Cooked Dry Beans or Peas
Peanut Butter or Nut/Seed Butters
Tofu
Yogurt

1/2 cup 3/4cup 1 cup
1/8 cup 1/4cup 1/4 cup
1/8 cup 1/4 cup 1/2 cup
1/2 Oz. Eq. 1/2 Oz. Eq. 10z Eq.

l4g l4g 28g
14g/14g/28g/17g  14g/14g/28g/17g  28g/28g/55g/34g
1/4 cup cooked or 1/4 cup cooked or 1/2 cup cooked or
14 g dry 14 g dry 28 g dry

loz. l¥%oz 20z,
loz. 1koz 20z
1/2 egg 3f4egg legg
1/4 cup 3/8 cup 1/2 cup
2 Thsp 3 Thsp. 4 Thsp.
1oz 11/2 oz 2 oz.
1/2 cup 3/4 cup 1cup

Child and Adult Care Food Program

This institution is an equal opportunity provider.

Snack (select at least two different components from the following five)

1 Fluid Milk
1 Fruit
1 Vegetable
1 Grain/Bread
1 Meat/Meat Alternate
e Cheese
Large Egg
Peanut Butter or Nut/Seed Butters
Yogurt

1/2 cup 1/2 cup 1cup

1/2 cup 1/2 cup 3/4 cup
1/2 cup 1/2 cup 3/4 cup
1/2 Oz Eq. 1/2 Oz. Eq. 10z Eq.

1/2 oz 1/2 0z 1oz

1/2 egg 1/2egg 1/2 egg
1Thsp. 1 Thsp. 2 Thsp.
1/4 cup 1/4 cup 1/2 cup

Child and Adult Care Food Program

This institution is an equal opportunity provider.
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Infant Meal Pattern Components: Grains

*Ifa griain is served at a MEAL- it must be iron-fortified infant
cerea

* Ready to eat cereals/breads/crackers are not creditable for
infants at meals- only at snacks, even after they start to eat
the same food as the older children.

* Cereal must not contain more than 6 grams of sugar per dry
ounce.

* NO whole grain rich requirement for infants of any age!

Department GII
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Ounce
Equivalents

https://youtu.be/MFnLKT|kh_g

/e
@ United States Department of Agriculture

-Fe-:-éding Infants Using

Ounce Equivalents

for Grains

in the Child and Adult Care
Food Program

Grains in the form of bread/bread-like items,
crackers, iron-fortified infant cereal, or ready-to-eat
cereals are an important part of meals and snacks in
the Child and Adult Care Food Program (CACFP).
To make sure infants get enough grains, required
amounts of grain items are listed in the infant

meal pattern as ounce equivalents (oz eq). Ounce
equivalents tell you the amount of grain in a portion
of food.

As a reminder, iron-fortified infant cereal is the

only grain that may count toward a reimbursable
breakfast, lunch, or supper in the CACFP infant
meal pattern. You may serve bread/bread-like items,
crackers, iron-fortified infant cereal, or ready-to-eat
cereals as part of a reimbursable snack

. Q) Reminder! |

! Infant cereals and ready-to-eat cereals must be !
| iron-fortified. Ready-to-eat cereals must contain!
I no more than 6 grams of sugar per dry ounce. |

LAl grains served must be enriched, fortified, or !
! whole grain-rich. !

Breakfast/Lunch/Supper

Grain ltem

‘or meats/meat alternates;
“or both

Snack
(choose at least one item below)

Grain Item

‘Bread/Bread-like Items; or

Crackers; or

Ready-to-Eat Cereal

For more information on the CACFP infant meal pattern, see the
"Feeding Infants in the Child and Adult Care Food Program” guide at TeamNutrition.USDA.goy.

Requirements

0% ozeq

Requirements
0Y%ozeq
0-% ozeq

0% 0zeq

0-% ozeq
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https://youtu.be/MFnLKTJkh_g

https://www.youtube.com/watch?v=Tp_mAtC3Y9k
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https://www.youtube.com/watch?v=Tp_mAtC3Y9k

Grain-based Desserts

Includes all grain roducts that contain sugar, with the
exception of quick breads and muffins (e.g. banana
bread, pumpkin muffins, graham crackers, and animal
crackers).

May ONLY be served as additional, non-creditable items
(e.g. birthday cake), and outside of the approved CACFP
meal/snack time.

CACFP funds cannot be used to purchase additional, non-
creditable items.
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USDA

SRR  Urited States Dopartment of Agriculture

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vitamins, minerals. and other nutrients i foeds such as fruits,
vegetables, whole grains. low-fat dairy, and lean protein foods. Too often,
kids are filling up on foods high in added sugars and low in nutrients.

As of October 1, 2017. grain-based desserts no longer count toward the grain
component of meals and snacks offered through the Child and Adult Care
Food Program (CACFP). This small change helps reduce the amount of added

sugars kids eat in child care.

What Are Grain-Based Desserts?
The chart below lists some common grain-based desserts:

Grain-Based Desserts
(Not Reimbursable in the CACFP):
* Brownies
+ Cakes, including coffee cake and cupeakes
* Cereal bars, breakfast bars, and granola bars
+ Cooldes, inchuding vanilla wafers
+ Doughnuts, any kind
» Fig rolls/bars/cookies and other fnnt-filled rolls/bars/
cookies

* Gingerbread

* Iee cream cones

* Marshmallow cereal freats

* Pie crusts of dessert pies, cobblers, and fruit
tumovers

* Sweet bread puddings

* Sweet biscotil, such as those made with fruits,
chocolate, icing, etc.

* Sweet croissants, such as chocolate-filled

* Sweet pita chips, such as cinnamon-sugar flavored

» Sweet rice puddings

. Sgeet scones, such as those made with fruits, ieing,
ete.

* Sweet rolls, such as cinnamon rolls
* Toaster pastries

Not Grain-Based Desserts
(Reimbursable in the CACFP):

* Banana bread, zuechini bread, and other quick breads

* Cereals that meet the sugar limit and are “hole n:rai.n—licll,
enrched, and/or fom.ﬁeg )

= Combread

+ Crackers, all types

* French Toast

* Muffins

* Pancakes 4

+ Pie crusts of savory pies, such as vegetable pot pie and
quiche

* Plain croissants

* Plain or savory pita chips

* Savory biscottl, such as those made with cheese,
vegetables, herbs, ete

+ Savory bread puddings, such as those made with cheese,
vegetables, herbs, ete

* Savory rice puddings, such as those made with cheese,
vegetables, efc.

= Savory scones, such as those made with cheese, vegetables,
herbs, ete.

» Teething biscuits, erackers, and toasts
* Tortillas and tortilla chips
= Waffles

Whole grain-rich and homemade grain-based desserts are also not creditable in the CACFP.

More training, menu planning, and nutrition education materials for
the CACFP can be found at https://teamnutrition.usda.gov_

USDA

=S
S Ui icca Stotes Department of Agriculture

Food and Nutrition Service

Adding Whole Grains to Your
Child and Adult Care Food Program Menu

Whole grain-rich foods are an important part of your menu in the Child and Adult
Care Food Program (CACFP). Foods that are whole grain-rich are filled with
vitamins, minerals, fiber, and other nutrients that help kids and adults stay healthy.

How often do I have to serve whole grains in the CACFP?

at least one of the grain components of a meal or snack must be “whole
Whole grain-rich food items must be offered at least once per day, not
once per meal/snack. In the CACFP, whole grain-rich means that at least half
the grain ingredients in a food are whole grains, and any remaining grains are
enriched grains, bran, or germ. This is required for CACFP child and adult
meal pattemns only. There is no whole grain-rich requirement for infants.

If you serve meals and snacks to the same
group of children or adults during the day

If you serve only breakfast and want
to serve a meat or meat alternate:

You do not need to serve a grain, because you are
replacing the grain component with a meat or meat
alternate. You may do this up to three times per
week. On the days when a meat or meat alternate is
not served, you must serve whole grain-rich items
for the grain component. If you decide to serve a
grain as an “extra” food that does not count toward
the CACFP meal pattern requirements, then the grain
does not have to be whole grain-rich.

Serve whole grain-rich items for the grain
component at one of the meals or snack each day.

If you serve meals and snacks to different
groups of children or adults during the same day
(for example, morning and afternoon sessions):

Serve whole grain-rich items for the grain
component to one of the groups of children or
adults each day.

If you serve only sn:

You do not have to serve a grain component at
snack. But if you do. it must be whole grain-rich.

All grain items offered at the meal you wish to count
towards the whole grain-rich requirement
must be whole grain-rich.

Can | serve a grain-based dessert if it is whole grain-rich?
Grain-based desserts, even those made with whole grains, cannot count towards the grain component of a

CACFP meal or snack. There are many other tasty whole grain-rich foods that you can add to your menus.

More training, menu planning. and nutrition education materials for
the CACFP can be found at https://teamnutrition.usda.gov.
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Serving Whole Grain-Rich
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Child Meal Pattern- Grain

[e] entifying Whole Grain-Rich =TT\

The USDA CACFP requires that at least one serving of grains each day contains
awhole grain-rich component. Foods that meet the whole grain-rich criteria are
foods that contain at least 50% whole grains and the remaining grains in the food
are enriched, or are 100% whole grain.

Here are a few ways to help identify if a product is whole grain-rich. As long as the
product meets AT LEAST ONE OF THESE SIX METHODS, described below,
it is considered whole grain-rich.

FOOD IS LABELED WHOLE WHEAT & MEETS FDA'S @
STANDARD OF IDENTITY

Certain bread and pasta products specifically labeled “Whole Wheat” on

the package and which conform to an FDA Standard of Identity can be

considered whole grain-rich.

An FDA STANDARD OF IDENTITY i a set of rules for what a certain
product must contain or may contain to legally be labeled with that
product name.

ONLY breads and pastas with these exact product names conform to FDA's
Standard of Identity and can be considered whole grain-rich using this method:
BREADS PASTAS
- whole wheat bread + graham rolls + whole wheat macaroni
- entire wheat bread - whole wheatbuns  *whole wheat spaghetti
- graham bread - entire wheatbuns - whole wheat vermicelli
- whole wheat rolls - graham buns * whole wheat macaroni
o

rodu
 entire wheat rolls P

FOOD IS FOUND ON ANY STATE AGENCY'S WIC-APPROVED
L~ WHOLE GRAIN FOOD LIST

TEXASWE:
APPROVED FOODS

. SHOPPING GUIDE
Women * Infants » Children i G v e Nt £

The product is found on ANY State agency’s Special
Supplemental Nutrition Program for Women, Infants,
and Children (WIC)-approved whole grain food list.
Any grain product found on a State agency's
WIC-approved whole grain food list meets CACFP
whole grain-rich criteria.

NOTE: Complete product guides identifying all
WIC creditable food products can be found on
State ogency websi

NATIONAL

CFP sovions
ASSOCIATION

NOTE: Manufacturers may
label their food with similar
terms to FDA's Standard of
Identity. Watch for terms such as,
“whole grain,” “made with whole
grain,” “made with whole wheat,”
or “contains whole grains.” These
tes do not indicate an FDA
Standard of identity for whole
wheat products.

One grain per day
must be whole grain rich!

Maine

Department of

Education




How do | know if a
product is Whole Grain-Rich?




#1 Food is labeled Whole Wheat
& Meets FDA'’s Standard of Identity




Only breads and pastas with these exact product names
conform to FDA Standard of Identity and can be
considered whole grain-rich using this method:

BREADS PASTAS

* whole wheat bread -« entire wheat buns * whole wheat macaroni

« graham rolls » whole wheat rolls » whole wheat spaghetti

* entire wheat bread  « graham buns * whole wheat vermicelli

* whole wheat buns  « entire wheat rolls * whole wheat macaroni product
» graham bread




BEWARE: Manufacturers may label their

food with similar terms to FDA's Standard of
Identity. Watch for terms such as, “whole
made with whole grain,” “made with

”

grain,

whole wheat,” or “contains whole grains.”
These terms do not indicate an FDA Standard
of Identity for whole wheat products.

Not WHOLE GRAIN-RICH
using this identification method
but it is still CACFP creditable.




#2 Food is found on ANY State agency’s
WIC-approved whole grain food list.

o ‘l’K’C‘l" YOUR LOCAL WIC AGENC‘Y
LOST OR FOUND EWIGICARDSOR
BO ETS, OR QUESTIONS E CALL:
207-287-3991




*3 EDA Statement 2 _FAMILY Size:

baked with

One of the following FDA statements is ”‘”“"th

included on the labeling:

“Diets rich in whole grain foods and other plant

SN cheese, Yomatoes
L ey
foods, and low in saturated fat and cholesterol, may "

help reduce the risk of heart disease.”

Educchon




#*3 ED/A Statement i o

baked with

One of the following FDA statements is °°‘W*°’=°wh "

included on the labeling:

“Diets rich in whole grain foods and other plant

"". £ 5 dheese, tomatoes
& parsley
foods and low in total fat, saturated fat, 3

and cholesterol may reduce the risk of
heart disease and some cancers.”

Educchon




#4 Rule of Three

ONE
The first ingredient (second if after water) must be whole grain.

TWO & THREE

The next two grain ingredients (if any) must be whole grains,
enriched grains, bran, or germ.

Education




#1 Whole Grain #2 Grain Ingredient

]

- INGREDIENTS Whole Wheat Flour, Enriched Wheat Flour
#"‘"""‘""?g"'f:ﬁ??‘ (Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
3 Riboflavin, Folic Acid), Vegetable Oils (Canola And/Or
“If you stand in
the’::grlsng';ra?n. Sunflower), Cheddar Cheese ([Cultured Milk, Salt,
\ you’re going h')"got /'
- w‘um. / Enzymes], Annatto), Salt, Contains 2 Percent Or Less Of:
A
~ 4 "1
s s Baking Soda, Monocalcium Phosphate, Dehydrated Onions,

Yeast Extract, Natural Flavor, Paprika, Spices (Celery),

=
===
Y

v ALL Goldfish flavors Annatto Extract For Color.

= - f baked with WHOLE GRAIN!
CONTAINS WHEAT, Milk

There is no 3™ grain ingredient.




Exception to the Rule of Three

Disregarded Ingredients

Disregarded ingredients may be ignored, as these ingredients are not
included in the rule of three.

Grains which can be disregarded are:

Any grain ingredients that Any grain derivatives, such as wheat

are listed on as “less than gluten, wheat starch, wheat dextrin,

2%...” of the product weight. corn starch, corn dextrin, rice starch,
tapioca starch, or modified food starch.

Education




Exception to the Rule of Three

‘ded Ingredients

Any grain derivatives, such as wheat
gluten, wheat starch, wheat dextrin,
corn starch, corn dextrin, rice starch,

) tapioca starch, or modified food starch.
#1 Whole Grain

INGREDIENTS Whole Wheat Flour, Filtered Water, VitaWheat | Gluten,
Brown Sugar. Contains 2% Or Less Of The Following: Wheat Fiber, Cultured
Wheat Starch, Vinegar, Inulin, Yeast, Oat Fiber, Soybean OilfSalt, Soy
Lecithin, Barley Malt Powder, Enzyme Blend (Wheat Flour, Cfextrose, Natural

Enzymes), Ascorbic Acid.

Any grain ingredients that are
listed on as “less than 2%...”
of the product weight.

. Department of
Education




Exception to the Rule of Three

Disregarded Ingredients

— >

> o —— # .
@ e 1 Whoie Grain
NEW le Grain per ervin

INGREDIENTS Whole Grain Wheat Flour, Canola Oil,
Sugar, Cornstarch, Malt Syrup (from Corn and Barley),

Salt, Refiner s Syrup, Leavening (Calcium Phosphate and
Baking Sodz ). BHT Added to Packaging Material to

Preserve Fr¢ shness.

Any grain derivatives, such as wheat

gluten, wheat starch, wheat dextrin,

corn starch, corn dextrin, rice starch,
tapioca starch, or modified food starch.




Exception to the Rule of Three

Disregarded Ingredients

NEW LOOK!

\v:
L

) Canttd
£ 18 0 pEmE

Not WHOLE GRAIN-RICH using the

Rule of Three but it is still CACFP creditable.

#*4 Whole Grain  #2 Grain Ingredient

! !

INGREDIENTS Brown Rice Flour, Whole Grain Yellow Corn,
Potato Starch, Safflower Qil, Oat Fiber, Cane Sugar, Sesame

Seeds Flax Seeds, Millet, Sea Salt, Q&a Seeds.

#3 Grain Ingredient
Not a Creditable Grain
Any grain derivatives, such as wheat
gluten, wheat starch, wheat dextrin,
corn starch, corn dextrin, rice starch,
tapioca starch, or modified food starch.



USDA

=
S o States Dopartment of Agriculture

*5 Food Meets the Whole Whole Grain Resource

for the

G ra i n -Ri C h C rite ri = National School Lunch and

School Breakfast Programs

Under the NSLP A Guide to Meeting the Whole Grain-Rich Criteria




#6 Manufacturer
Documentation
or Standardized
Recipe

Rich Products Corporation
1150 Misgara St., PO Box 245, Buffalo, NY 14240
RICHS 1-800-440-8764 * (S50) 227-0265 * Fax (550) 227-0924

BID SPECIFICATION

L [ER ROLL Serving Size: 1ol
DOUGH 2507 Case Count: 160

Product Code: 13918 Case Weight: 26,025 Ibs

Case Cube (ft): 0.7795

[Product Name:

Food auhorily mey have lhe ption of delermining bread s=rvings based on e achul fou conen of the procu o use “FCS Inslrucion 783-1. Rew 2, Eahibil A

Grain/Bread Serving Based on Flour Content Whole Grain-Rich Oz. Eq.Based on Bakad Weight

Grain/Bread Serving Grain/Bread Serving
[Food Based Menu Credits: 2.00Z EQ GRAINS [Food Based Serving Credits: 2.0 0Z EQ GRAINS
[Bas=d on 165 grams Flowr Gontent = 1 oz eq) (Based an Baked Weight)

Reference wsed to [Reterence used 1o “USDA SP 30 2012- Ehibit A Chart

sctermine grain servings: determine bread servings: msued April 26, 2012)

Fiour content 18 g=1 02 eq Whole Grains: 16.0 gms
Enriched flour: 16 gms

Frozen Dough Weight: 250z (70.90) Group B 1ozeq=28gmor 1.0az 12 azeq = 14 gmar0Bar
[Baked Weight: 2110z (50g) Ydozeq =21 gmar 075 az 14 ozeq =Tgnar 025z

[Calories: 170 Sodium: 135 mg Vitamin Az 0.011U
Fat: a0g Carbohydrates:  28g Vitamin €:  0.01 mg
Saturated Fat: 59 Dietary Fiber: adg Calcium: 12.70 mg
Trans Fat: og Sugar: amg Iron: 085 mg

cholesterol: ~ 0mg Protein: 7g

lnoredient Statement:

WATER, WHOLE WHEAT FLOUR, ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR. NIACIN, IRON AS FERROUS
SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), YEAST, WHEAT GLUTEN, SUGAR. SOYBEAN OIL
CONTAINS LESS THAN 2% OF THE FOLLOWING: DAT FIBER, NATURAL FLAVOR (CONTAINS WHEAT INGREDIENTS), SEA SALT,
DATEM. HONEY, ACESULFAME POTASSIUM. ASCORBIC ACID. ENZYME

CONTAINS: WHEAT,

MAY CONTAIN MILK, S0Y, EGG AND SESAME

Child Nutrition Product Statement:

A 2.5 oz individuslly frozen yeast dinner roll dough. Each roll contributes a 2.0 oz eq grain sarving on the USDA Child Nutrition Food Based
Menus as determined by the grams of whele wheat flour and enriched wheat flour and 2.0 02 EQ grain servings as determined by baked
weight. Contains 16.9 g of whole whest flour and 18 g of enriched wheat flour.

Bid Specification Description:

A 2.5 oz dinner roll dough made with whole grain, ready o thaw, bake and serve. Eachroll contains 16.9 grams of whole wheat flour and 16
grams enriched wheat flour. Bulk packed 160 roll doughs per poly lined case. Rich's® PC# 13918

1 certify that the above product information is accurate.

EHad B 1) - e -

Signature/Tite Tudeth Crisafull, Reguiatory Specialist
Comgliance & Regulatory Affairs
272014

Issue Date

Maine
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Rl Nutrition Product S :

A 2.5 oz individually frozen yeast dinner roll dough. Each roll contributes a 2.0 oz eq grain serving on the USDA Child Nutrition Food Basad

Menus as determined by the grams of whole wheat flour and enriched wheat flour and 2.0 OZ EQ grain servings as determined by baked
weight. Contains 16.9 g of whole wheat flour and 16 g of enriched wheat flour.

Department of
Education




What about cereal?

If a ready-to-eat breakfast cereal has
a whole grain as the first ingredient

(or second after water),

and...
it is fortified, it also meets the whole
grain-rich criteria.




Cheenos

Toasted Whole Grain Dat Cereal

£ 100% 3is OATS

Va- ; (:5#’(0'
musmm b S
00

¥

#1 Whole Grain

!

INGREDIENTS Whole Grain Oats, Corn Starch, Sugar, Salt,
Tripotassium Phosphate, Wheat Starch. Vitamin E (Mixed
Tocopherols) Added to Preserve Freshness.

VITAMINS AND MINERALS Calcium Carbonate, Iron and Zinc
(Mineral Nuffients), Vitamin C (Sodium Ascorbate), a B Vitamin
(Niacinamiddl), Vitamin B6 (Pyridoxine Hydrochloride), Vitamin A
(Palmitate), fitamin B2 (Riboflavin), Vitamin B1 (Thiamin
Mononitrate § A B Vitamin (Folic Acid), Vitamin B12, Vitamin D3.

Fortified

r“"!LJ Don’t forget...
| s Not only does a ready-to-eat breakfast cereal have to
meet the above criteria but it also has to meet the sugar

limits in order to be creditable in the first place.
.Mome
Education



#*1 Whole Grain #2 Grain Ingredient

! !

INGREDIENTS Whole Grain Oats*, Cane Sugar*, Rice*,
Sunflower Oil*, Honey*, Molasses*, Sea Salt, Natural Flavor®.

Vitamin E (Mixed Tocopherols) Added To Preserve

Freshness.*Organic

S e N No “Vitamins & Minerals”

R Ve , g Therefore not Fortified.

Not WHOLE GRAIN-RICH under cereal
identification method or Rule of Three.

Department of
Education




Child Meal Pattern- Grain

CACFP New Meal Pattern Menu with Best Practices

The menu must specify
the whole grain product
being served each day.
Providers can write WG
bread, WG pasta, etc. on
the menu.

WEEK 1

Breakfast
e Milk
e Vegetable, Fruit, or Both
e Grains
* Meat/Meat Alternate Sub
for Grains
(up to 3x/week)

Snack (2 of 5)
e Milk

e Meat and Meat Alternate
o Vegetables

Fruit
Grains
{Provide water to drink}

Lunch
e Milk
e Meat or Meat Alternate
o Vegetables

e Fruit

e Grains

Snack (2 of 5)
Milk

.
e Meat and Meat Alternate
e« Vegetables

e Fruit

s Grains

(Provide water to drink)

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

1% or Skim Milk
Pear Slices

EBanana Muffin

* 1% or Skim Milk
* Raspberies
s Cheerios

1% or Skim Milk
Crazy Clementine
Qatmeal

1% or Skim Milk
Blueberries
Frosted Mini-Wheat
Cereal

* 1% or Skim Milk

« Snazzy Sliced
Peaches

e Scrambled Eggs

Fresh Pear
Triscuit Crackers

Banana Stack:

» Banana Slice,

«  Whole Grain
Crackers

®  Lowfat Cream Chesse

Lowfat Cottage
Cheese
Strawberries

Hummus
Fresh Baby Carrots
and Broccoli Trees

Paint A Face
e Plain Yogurt
e Whale Grain Tortilla

(Garnish with cereal, and raisins)

1% or Skim Milk
Meat Lasagna
X-Ray Vision Carrots
Kiwi Slices

1% or Skim Milk
Bean Burrito

Glamorous Grapes
Wh Grain Tortilla

1% or Skim Milk
Chicken Stir-Fry
Honeydew
Brown Rice

1% or Skim Milk

Broccoli Salad

Orange Slices

Whole Grain Pita
2ad

* 1% or Skim Milk

® Beef-Veqgetable Stew
e Celery Sticks

s Watermelon

«  Com Muffins

Mandarin Oranges
Whe
Mini Bag

Mozzarella String
Cheese
Tomato Slices

Gone Fishing:

e Plain Yogurt

e  Fish Crackers and
Pretzel Sticks

{children dip pretzel stick in yogurt

to pick up fish crackers)

Apple Smiles
Banana Bread

Squares

Use the CACFP Meal Pattern to Determine Serving Sizes

Maine

Department of
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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this
institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual
orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative
means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should
contact the responsible State or local Agency that administers the program or USDA’'s TARGET Center at (202) 720-2600
(voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination
Complaint Form which can be obtained online at: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-
Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter
addressed to USDA. The letter must contain the complainant’'s name, address, telephone number, and a written description of
the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature
and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted 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; or
(2) fax:

(833) 256-1665 or (202) 690-7442; or
3) email:

program.intake@usda.gov
This institution is an equal opportunity provider. .DMoﬂine
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https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.usda.gov%2Fsites%2Fdefault%2Ffiles%2Fdocuments%2FUSDA-OASCR%2520P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf&data=05%7C01%7CPaula.Nadeau%40maine.gov%7C8662eda17df646c3d5ea08da38c8743d%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C637884730830351761%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=OeYhSpIJPVT%2F7gK70PpHBCGkTzr2aFKaZe%2BLnyUR%2FxI%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.usda.gov%2Fsites%2Fdefault%2Ffiles%2Fdocuments%2FUSDA-OASCR%2520P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf&data=05%7C01%7CPaula.Nadeau%40maine.gov%7C8662eda17df646c3d5ea08da38c8743d%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C637884730830351761%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=OeYhSpIJPVT%2F7gK70PpHBCGkTzr2aFKaZe%2BLnyUR%2FxI%3D&reserved=0
mailto:program.intake@usda.gov

QUESTIONS?
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