Meal Pattern Requirements
Child and Adult Care Food Program

PY 2025-2026 CACFP Annual Training




Requirements for
Reimbursable Meals

 Meals must comply with the
USDA CACFP Meal
Patterns.

* Meals include required food
components.

« Meals serve creditable food
items in the minimum
guantities for each food
component.




Best Practices in Menu Planning 3
When planning and serving meals consider the following:

v’ Balance
v’ Variety
v Contrast

v’ Color
v' Eye Appeal




Menu Planning

Advanced planning of CACFP meals
IS essential.

Make sure all meals meet CACFP
meal pattern.

Review menus for all sites.

Have substitutions components
available if needed.

Proper planning reduces the chances
of meal disallowances.

*
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Food Buying Guide for
Child Nutrition Programs-Training

@
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uying
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Crediting Foods: Resources = - ﬁ EEI
o oo oo Suide,

 Food Buying Guide for Child Nutrition
Programs:

https://www.fns.usda.qgov/tn/food-buying-
quide-for-child-nutrition-programs
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https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

Fact Check

* Menus are initially approved by the MSDH,
prior to participating in CACFP.

 Menus are resubmitted and reapproved
each year at the renewal of a center’s
license.

 Failure to abide by or adhere to the
approved menus can result in a fine.

 Failure to abide by or adhere to the
approved menus will result in the repayment
of Program funds.
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Always Follow the Stricter Guidelines

Non-compliance Costs

» “Guidelines from USDA FNS (US Department of Agriculture
Food Nutrition Supplement) program are used as the standard

. 3 . for menu planning and guidelines. However, when one set of
quidelines are stricter than the stricter guidelines shall be
enforced (in comparing MSDH and USDA FNS). Emphasis
shall be placed on serving more whole grains and fewer foods
high in fat, sugar, and sodium.”

Protection — Bureau of Child Care Licensure: APPENDIX C Nutritional Standards

Regulations Governing Licensure of Child Care Facilities Office of Health

Amended January 12, 2022, Effective February 12, 2022

Non-compliant The Law
Organization
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CACFP Meal Pattern Component g

CACFP Meal Patterns consist of five
components:

« Milk
« Meat/Meat Alternate
 Grains

* Vegetable
Fruits
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Milk

* Milk is a critical component of the CACFP
meal patterns because it provides nutrients
that are vital for health and maintenance of the
body. These nutrients include
calcium, potassium, vitamin D, and protein.
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» Milk

* Serve whole unflavored milk to 1-year old children.

* Serve only unflavored milk to children 1 through 5 years.

* Fluid milk served to participants ages two and older must be
low-fat (1%) or skim milk.

* When serving flavored milk to children 6 years old and older
and to adults, only serve the low-fat (1%) or skim variety.
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Milk: Adults

Adults only:

 Aserving of milk is not required at supper meals for
adults.

«  Six ounces (weight) or % cup (volume) of yogurt may
be used to meet the equivalent of 8 ounces of fluid

milk per day when yogurt is not served as a meat
alternate in the same meal.
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Serving Milk in the CACFP 12

USDA

———
sl U.itcd States Department of Agriculture

Serving Milk in the CACFKFP

Use the information below to see what kind of milk to serve in the
Child and Adult Care Program (CACFP) to those in your care.

12 months through 23 months

Newborn through 11 months old

(1 year through 1 year and 11 months)

v Breastmilk v Unflavored whole milk
v" Iron-fortified formula

fron-fortified formula may be served to children between the ages of

Breastmilk is allowed at any age in CACFP. 12 months to 13 months to help with the transition to whole milk.
2 years through S years
v Unflavored fat-free (skim) milk v“ Unflavored fat-free (skim) milk
v Unflavored low-fat (1%) milk v"Flavored fat-free (skim) milk
Unflavored whole milk and unflavored reduced-fat (2%) milk may be \/Unﬂavored IOW—fat ( ]_ %) milk

served to children between the ages of 24 and 25 months to help with
the transition to far-free (skim) or low-fatr (1%) milk.
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Milk Substitutes 14

* A nutritionally equivalent non-dairy substitute
may be served as part of a reimbursable meal to

participants with a written request.




Milk Substitutes Requirements

|
Py Nutrient Requirements for Fluid Milk Substitutes/Nondairy Beverages
o
> Nutrient Per Cup (8 fl oz)
Calcium 276 milligrams
Protein 8 grams
Vitamin A 500 International Units
Vitamin D 100 International Units (2.5 micrograms)
Magnesium 24 milligrams
Phosphorus 222 milligrams
Potassium 349 milligrams
Riboflavin 0.44 milligrams

Vitamin B-12 1.1 micrograms
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Meat/Meat Alternates

Examples of this component in the meal pattern are:
Beef, Poultry, Pork, Fish, Lamb, Seafood

Examples of meat alternates are:
Beans, Lentils, Eggs, Cheese, Yogurt, Nut Butter

How can meat be prepared in the CACFP?

Bake, Boil, Broil, Barbecue, Stew, Steam, Pouching,
Roasting, Rotisserie, Stir Fry, Flambe, Searing, Pan-

Fry

*
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Meat/Meat Alternate

Yogurt must contain no more than 23 grams
of total sugars per 6 ounces. (See Yogurt
Sugar Limits Chart: CACFP 101 Guide)

Meat/meat alternates may be served in the
place of the entire grain requirement at
breakfast a maximum of three times per
week.

Tofu and soy yogurt products are allowed to
be used to meet all or part of the meat/meat
alternates component.

*
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Nutrition Facts

Serving size: 3 tubes (170g)

Amount per s

Calories

Food component / Nutrient

16-2.25 DZ(S#yi SERVINGS /
B 4 0Z (1.02 kg)

Total Fat
Saturated Fat

Cholesterol
Sodium
Total Carbohydrate
Di iber
Total Sugars

Incl. Added Sugars

Protein

Vitamin D 3mcg
Calcium 440mg
Iron

Potassium 240mg

Vitamin A 100meg
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Foods Not Creditable as Meats/Meat Alternates

X Canned, pressed luncheon meat X MNut flour -
(potted/deviled)
Peanut butter “spreads”™ (a mixture of

M eath eat ¥ Cewviche or home pickled fish: Sushi peanut butter and other ingredients)
(raw seafood and Sashimi)

X Pig’s feet and ham hocks

X Cream Cheese/MNeufchatel Cheese
e rn a e X Pork bacon and imitation bacon
x

Egg yolks only: egg white only; products/salt pork/scrapple
liquid egg substitutes

X Powdered cheese (such as in boxed

X “lmitation”™ Cheese & Cheese “products” macaroni and cheese)

X Liquid “yogurt™ and commercial yogurt X Tofu, silken or soft, added to smoothies
products such as frozen yogurt, yogurt or baked into desserts for texture/
bars, probiotic drinks, drinkable yogurt, nutrition enhancement

or yogurt drinks

Items That May Be Creditable With
Proper Documentation

Some food items containing M/MA may not be listed in the Food Buying Guide for
Child WNutrition Programs (FBG); howewver, they still may be creditable with proper
documentation, such as a Child Nutrition (CHN) label or Product Formulation Statement
(PFS). Examples of these foods are:

>y Combination foods, such as pizza, corn (v ) Dried meat, poultry,
" dogs, chicken nuggets, and meat sauce ~  and seafood

Mote: Foods listed in the FBG are creditable Luncheon meat that is not listed

in CMNPs. A limited number of combination inthe FBG

foods are listed in the FBG (e.g., beef stew,

chili, fish sticks), so check the FBG first! v Turkey bacon/sausage that is
not listed in the FBG

) Pepperoni

) Hummus



e Grains

Whole Grains(WG)

At least one grain serving per
day, across all meal services
must be whole-grain rich.

Grain Requirements in CACFP
Memo: https://fns-
prod.azureedge.net/sites/defa
ult/files/cacfp/CACFPQ09 2018

os.pdf
Whole grain items served

must be documented as such
in the Menu Book. (WG)

WHEAT BERRIES

BUCKWHEAT

KANIWA

SORGHUM

OATMEAL QUINOA

CORN BARLEY

FREEKEH WILD RICE

BULGUR BLACK RICE

rebelDIETITIAN.US

GRAINS

BROWN RICE

R

AMARANTH

TRITICALE

EXAMPLES OF WHOLE GRAINS. TRY A NEW ONE EVERYDAY!



https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP09_2018os.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP09_2018os.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP09_2018os.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP09_2018os.pdf

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).

See Approved Cereal List Link on the
Resources Handout.

See Cereal Sugar Limits Chart: CACFP
101 Guide & Menu Book

WIC cereals are approved cereals.
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common Kitchen Measurementy

“Cheat Sheet”

Oecrood Thingbigdd

——l

| Quart:

a pints

| Gallon:

4 quarts

| PINt:

8 [Jlﬂﬁ 4 cups a Cups
b cups 22 QUNCES I6 ounces
a8 ounces as liters 480 muilliliter

2.8 liters

|B gﬂuﬁg ‘ 4 Tﬂle&pUﬂE-‘i 3[ tf_ﬂl‘-:;[)!'[lgl'l.:i
( la teaspoons /2 fuid oun

A OUNCes
b0 mulliliters

240 milliiters m
IS milliliter s
S

Ounce Equivalents

Grains are an important part of CACFP meals.

 To ensure participants receive enough grains,
required amounts for the Grains component are
listed in the meal pattern as ounce equivalents (oz.

eq.).

« Ounce equivalents tell you the amount of grain in a
portion of food.
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2 Desserts In
Nutrition

Grain Baseg
« USDA-Grajs
the Child
Servicg

d Desserts Memo: Grzg
Adult Care Food Program

Bread > e Cinnamon rolls Nutrigrain bars
filling Cereal bars Pop tarts

Breakfa e Cobblers/crisps Rice pudding
Brownies o rudel e Strudels

Cakes Fruit turnovers e Sweet biscotti
Candy coatd Granola bars e Sweet pastry rolls
popcorn Snacks containing

chocolate/chocolate
chips or candy
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https://www.fns.usda.gov/cacfp/grain-based-desserts-child-and-adult-care-food-program
https://www.fns.usda.gov/cacfp/grain-based-desserts-child-and-adult-care-food-program
https://www.fns.usda.gov/cacfp/grain-based-desserts-child-and-adult-care-food-program
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* Vegetables

\Vegetable is a separate food component at
lunch/supper and at snack.

*  Vegetable and fruit components are combined
at breakfast.

»  Pasteurized full-strength juice (100%) may
only be used to meet the vegetable or fruit
requirement at one meal, including snack, per
day.

*
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27

Fruit is a separate food component at
lunch/supper and at snack.

Vegetable and fruit components are
combined at breakfast.

Pasteurized full-strength juice (100% juice)
may only be used to meet the vegetable or
fruit requirement at one meal, including snack,
per day.

*
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Meal Patterns

 The USDA Food Patterns were
developed to help individuals carry out
Dietary Guidelines recommendations.

« They identify daily amounts of foods, in
nutrient-dense forms, to eat from five
major food groups and their subgroups.

» CACFP Meal Patterns vary in portion
sizes by age groups.




Menu Book Tool Box 30

Child and Adult Care Food Program Participants

MENU BOOK
TOOLBOX
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Use Your Tools 31

« Meal Pattern Reference Guide

Cereal Sugar Limits

Yogurt Sugar Limits

Common Whole Grains

Common Grain Based Desserts *(Do NOT Serve)
CACFP Meal Pattern

o Infant

o Ages 1-2

o Ages 3-5

o Ages 6-12, 13-18
o Adults

*
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CACFP Meal Pattern Available 32

y_SDA !__|SDA USDA USDA
== United Staies Degarsment of Ageiouliure S e Siaies Deparmeni of Ageicuiiue S  iriiesi Siies Deparsmen ol Aqriculiuee [ [T R ——e——

Serve Tasty and Healthy Foods in the Serve Tasty and Healthy Foods in the Serve Tasty and Healthy Foods in the Serve Tasty and Healthy Foods in the
Child and Adult Care Food Program (CACFP) Child and Adult Care Food Program (CACFP) Child and Adult Care Food Program (CACFP) Child and Adult Care Food Program (CACFP)

Sample Meals for Children Ages 3-5

Sample M

Ya o {6 2]

What i in 8 . What s in &

Breakfast? s : 5 ) Breakfast? . -~ Breakfast? - Y s

Driligad Lot
Zandwich

Wt b b = i i '..‘ vt b
Lunch or Supper? £% E = Lunch or Supper?

Yaoup (2ol Yheup

What s in a

Snack?




Infants enrolled for care at a participating
CACFP center or day care home must be
offered a meal that complies with the CACFP
infant meal pattern requirements (7 CFR
226.20(b).

CACFP regulations define an enrolled child as
“a child whose parent or guardian has
submitted to an institution a signed document
which indicated that the child is enrolled in
childcare” (7 CFR 226.2).

MISSISSIPPI
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Meal Pattern: Infants

* A center or day care home may not avoid this obligation
by stating that the infant is not “enrolled” in the CACFP,
or by citing logistical or cost barriers to offering infant
meals.

* Decisions on offering Program meals must be based on
whether the infant is enrolled for care in a participating
CACFP center or day care home, not if the infant is
enrolled in the CACFP.




State Agency: Infant Waiver Form

Parents or guardians may only supply one (1) component of
a reimbursable meal.

Thild and Adult Care Food Praogram
INFANT FORMULAFDOD WAIVER MOTIFIGATIOMN

AR O LT AR CEM PR PAALIE EF IKEART BRI CLATE [T E =]
This chidoans cenber (SO0 MDay Cane Home [DGH) partkcipales inofhe Shikd and Adul Gans Food Frogmam (SAGFF] and & requimed bo

Bod boras e Indand Rteal Patiemm fof infanis eges. hifih ihrough 11 monins. Soid ioods ane iniroaosced 1o nfanis. shen doss opnesemialy neady:.
@ docisinn made by you and ypour indants dootor. To beHer Messt your personal prefenenoss and your infant’s needs, piease compietbe his

o ument
e s Detore giving b e pareniiguardan.
This CGCTSGH will = infant s Drand)
Fon-tortited infant cenzal (1S by pe s6ch 8s baby tos oo el ) : and
Food ap ror ac Daby food Gndion
O Takie food at the sor the ot mne nfan.
Tha sardian should answer e Tollowing questicn and mark one of the choloss from each of the thres sectons

Loexd o Hhesm S kT @ nd date his form

Wwhat do you currently feed yowr Infani? O Iron-doridied infant formuala
3 Ercasi oo

TN Losr-ino of anoiner bype of infant formda pes e for s
reasans | will neceive @ Fhysican's Statement jor Foed Substiuticans.

The parent o guardan wouldd Fke their indant 1o be fed the folkowing wihile incars

deation 1 — Ingant Fonmuia cr Broact Milk
[ Chodoe 1: | wand ndant 1o nece e e SGGISHprowided on-toriled infant fonmaa identified abcwe. | will not brng

rdant fomrada nons homne

[ Chodoe E: | undersiand | am ool negu ned 1o Dring nfand dormuola that | purchase or recese Tnons Wioneen, indands, crd Crildnen

(ECE, howewer, | want 1o bring my own fomeusabneast m
List Erand iy
shoukd forget Io Bring infant femerabeeast i e chidcans cenbeniome w
may request They serve vy infant ihe cenerhome:prosided on-forifed infan

oontact me immediatey and |
Tonmrada that das

Fmobticn F — Efant Ceaveal
[ Chodos 1 | want my s 10 nes e e SO0 H oprosgssed oo Ned infane canes identified abcass. | will nolb Brng

rdant oernal from home

O  Chodes 2 | undarsiand that § am not requined 1o bhing on-sorfed infant ceneal 1hat | pUrchass or recehss from WIS, howsever,
1wk bo Ering sy owen infiant oo neal
List Brandihene
IT | shoukd forgei (o Bring the ceneal, the chidoan cenienhome wil conbec me enediabey and | may request ey

serve my Infant the contar-ihy owvided | non nfant cercad that dasy

fectcon 2 — Baby Food
[ Chodoe 1: | want iy indant 1o neoe e e CECISH prowided baby food entfied above. |'wil nol bring baby food

Fromn meoene

O Choles I | undersiand that | am nod requi ned) 8o bring balty food thad | purchase or necebhva from WIS, hoseser, | wad fa
Ering My . IF 1 should forget b bring the oty focd, e childcans conbenrome il comiact mes
Imnmediatedy and | may request ey Serees: My nlant e oenber T prowvited D by ood fhel day.

¥ i dockde 1o change he selectons | made abowe, | will 0ompbeie anotner foom

FarentGuard kan




36
Breakfast 0 through 5 Months 6 through 11 Months

Breastmilk or 4-6 fl. oz. breastmilk or .
Breakfast infant formula formula ?gfmﬂiaoz. sl L el

Infant Meal
Pattern-

0—4 tbsp. infant cereal,
meat, fish, poultry, whole
eggs, cooked dry beans or

Grains or peas; or

meat/meat

alternates, or a 0-2 oz. cheese; or

combination 0—4 oz. cottage cheese; or
0—4 oz. (2 cup) yogurt;
or a combination of the
above

Vegetables, 0-2 tbsp. vegetable, fruit,

fruit, or both or both

*
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Infant Meal
Pattern

Lunch/Supper

37

0 through 5
Lunch / Supper 6 through 11 Months

Breastmilk or infant 4-6 fl. oz. breastmilk
6-8 fl. oz. breastmilk or

formula or formula
formula
0—4 tbsp. infant cereal,
meat, fish, poultry, whole
eggs, cooked dry beans or
Grains or meat/meat peas; or
alternates, or a 0-2 oz. cheese; or

combination
0—4 oz. cottage cheese; or

0—4 oz. ("2 cup) yogurt;
or a combination of the

above
Vegetables, 0-2 tbsp. vegetable, fruit, or
fruit, or both both

*
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Infant Meal

Pattern- 0 through 5 6 through 11
Snack Months Months
Breastmilk or 4-6 fl. oz. breastmilk _
infant formula or formula 2-4 fl. oz. breastmilk or
formula

0-'42 slice bread; or

0-2 crackers; or

clelins 0—4 tbsp. infant cereal or
ready-to-eat breakfast
cereal

Vegetables, 0-2 tbsp. vegetable,

fruit, or both fruit, or both

*
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Meal Pattern Ages 1-2 39

What is in a What is in a
Breakfast? Lunch or Supper?

Milk (4 fl. oz. or Y2 cup) Milk (4 fl. oz. or ¥z cup)
Vegetablas, Fruits, or Both (Vacup) Meats/Meat Alternates (1 oz. eq.)
Grains (Y= oz. eq.) Vegetables (V& cup)

Eal pEE
Opliona: Mesty'meat alte-rates mey be served in Fruits | .-"'iﬂ L.'IF'}]I

pece of the snbime grena co—porent wp o 3 tmes Grains (Va oz. F!l'.'].}

e waat gl b

What iz in a
Snack?

Pick 2:

Milk (4 fl. oz. or ¥2 cup)
Meats/Meat Alternates (Y2 oz. eq.)
Vegetables (VY cup)

Fruits (V2 cup)

Grains (V2 oz. eq.)

*
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Meal Pattern Ages 3-5 40

What is in a What is in a
Breakfast? Lunch or Supper?
I!'-.-'hll' l:f:l ﬂ OF, or 3.'"-'& {'_'|,||;}

Milk (& fl. oz. or % cup) : : : \
UEL'IE!.HHEE} Fruits, or Both FIEi-"':r cup) ol M{:'}Ht .J-'-.|t=._f:rr'|:¢1.lt1|:_=.-5 { 1“? azeq)
g {:lil':ail'l'i |",.-"; oz s} Veqgetables (Y cup)
" ' Fruits (Vs cup)
Grains (Ve 0z. eq.)

What iz in a
Snack?

FPick 2:
Milk (4 fl. oz. or V2 c L)
s Meats/Meat Alternates (V2 oz. eq.)
et Vegetables (V2 cup)
Fruits (& cup)

Grains (Ve oz, eq.)

MISSISSIPPI




Meal Pattern Ages 6-12 and 13-18 41

Whatis ina Whatisin a

Breakfast? Lunch or Supper?
Milk (8 fl. oz. or 1 cup) Milk (8 fl. oz. or 1 cup)

Vegetables, Fruits, or Both (4 cup) Meats/Meat Alternates (2 oz. eq.)
Gramns (1 oz. eq) Vegetables (72 cup)

Optiorul Mesta'mest sRemnstes may be served Fruits (V4 cup)
in place of the entire vﬂmmt up o

3 timas par etk ot Grains (1 0z. eq.)

What is in a
Snack?

Pick 2-

Milk (8 fl. o= or 1 cup)
Meat='Meat Alternates (1 o= eq.)
Vegetables (% cup)
Grains (1 0z eq.)

*
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Meal Pattern Adults (ADC) 42

What is in a What is in a
Breakfast? Lunch or Supper?

Milk (8 fl. oz. or 1 cup) Milk (8 fl. oz. or 1cup) .
Vagetables, Fruits, or Both (4 cup) Meats/Meat Alternates (2 oz. eq)) ¢ -
Grains (20z eq)) Vegetables (V; cup)
Fruits (4 cup)

Opteral Meats'~aat siter-utes may be Grains (2 oz. eq.)

wrvad in place of the antim graiss comporaent
up o 3 tires par weak ol breaclant,

What 1s in a
Snack?

- Pick 2:
= Mk (84 oz or 1 cup)
Meats/Meat Alternates (1 oz eq.)
Vegetables (V2 cup)
Fruits (/4 cup)
Gramns (1 0z eq)

*
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PSS who’s included in
developing?

All adult day care facilities must
provide participants with a
minimum of one meal per day of
an adult’s daily nutritional
requirement as established by
state and federal regulations.

All foods offered will be
, appetizing, and

Meals prepared on site must
meet all local health department
standards and

&
* MISSISSIPPI
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Many sites occasionally choose to purchase a
commercially prepared entrée items (frozen pizza,
chicken nuggets, burritos, lasagna, meatballs, pot
pies, mac & cheese, corn dogs etc.).

When using these items sites must have one of
the following in order to identify the food’s
contribution to the meal pattern requirements:

Child Nutrition Label (CN Label) or

A Production Formulation Statement (PFS) from
the manufacturer

*
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DEPARTMENT O
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Commercially Prepared

* Products that are manufactured (made) and prepared (fixed)
for sale by businesses or companies rather than being
prepared at home (kitchen) or by individuals (you).

» Often ready-to-eat or ready-to-use. “

* Found in stores or supermarkets

N

\

]{j’l
111

» Made for CONVENIENCE!!




What are these items? 46

« Canned goods (Vegetables, Fruit, Soup, Sauces, Meat)

* Frozen Meals (Pizza, Pre-Cooked Meals “TV dinners”)

» Ready to eat snacks (Crackers, Cheese, Cookies, Chips)
* Processed meats (Beef/Chicken, Sausage, Bacon, Hot Dogs)
* Prepared mixes

* Deli Meat (Ham, Turkey, Chicken, Roast beef)

» Refrigerated or frozen meals (Pasta dishes, Stews, Waffles,
French toast, Chicken strips, Fries, Breads, Rolls, Snacks, etc.)

% MISSISSIPPI
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Child Nutrition Label-CN Label 48

« Example CN Label:

sy Chicken Stir-Fry Bowl
) (Ngredient Statement:

Chicken, brown nce, broccol, red peppers, canmols, omnons, water, olve oill, soy
sSauce, Spacas

CMN

099135
Each 4.5 oz. Chicken Stur-Fryv Bowl provides 1.5 oz. equavalent meat, 1.0 0z eq
e Oramns, i cup dark green vegetable, ' cup red orange vegetable. and i cup other
CN vegetable tor Chald Nutntion Meal Pattern Fegqurements. (Use of thas logo and
| statement authonzed by the Food and WNutnton Sermvice., USDeA 09/ 14). |
N

Net Wt.: 18 pounds

Chicken Wok Company
1234 Kluck Street Poultry, PA 12345

MISSISSIPPI
DEPARTMENT O
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Just because it is CN labeled,
thatitis a

creditable product.

If you do not read the label and
serve the correct serving size, it
will not meet meal pattern and will
result in the repayment of Program
funds.

MISSISSIPPI
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* Product Formulation Statement

 Example Product Formulation Statement (PFS):
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C AC F P Activity 51

How do we determine what is needed?
 Read S
* Basic Math: (add, subtract, multiple, divide) ey
e USE YOUR CALCULATOR!!I i —

1. How many strips does each participant need for 2 oz. of meat?
2 Strips/Patties i

2. How many servings per bag if we serve 2 oz. per participant?
1 bag serves 4 participants

3. How many strips are needed to serve 50 participants? tmtn o e
100 Strips/Patties are needed (1 and % cases or 12 bags)

Happy Foods, Inc. 1234 ABC Parkway, Nutrition, AB 12345 1-800-123-4567

% MISSISSIPPI
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Ingredients Are Used to Prepare

MISSISSIPPI
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Production
Records

Food Production Records can be used as a
planning tool and as a record of required food
service information.

Production Records can organize the way
cooks plan and prepare meals.

The food production record outlines the meal
pattern and food components. Production
allows you to write your menu, serving sizes,
type and amount of food prepared
prod(lj,lced) and the number of people
rved.

e

e

tin

This Photo by Unknown Author is licensed under CC BY-SA



https://picpedia.org/highway-signs/p/production.html
https://creativecommons.org/licenses/by-sa/3.0/

Production Records:
Menu Book

1

RODUCTION

MDE/OCN requires centers to
complete Food Production
Records daily for each snack
and/or meal prepared at the
center. This applies to all:

1 childcare centers

] after school programs for
children and teens up to 19 years
of age

] adult day care centers serving
adults in mental health and
social/medical model day care
settings

1 Food Production Records are
required for infants and is
recorded in the Infant Menu
Book.

| EDUCATION



Menu Book or Production Records

INFANT MENU BOOK
For

Child and Adult Care Food Program
Participants

*
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MENU BOOK

Child and Adult Care Food Program Participants
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Failure to Maintain Production Records

* [f food and production for meals claimed are not
recorded in the State Agency issued Menu Book, the
meal cannot be claimed for reimbursement.

* Overclaims (repayment of reimbursement to the
Mississippi Department of Education) will be made
against the institution.

vV
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Production Sample Menu: M-F

SAMPLE MENU

SAMPLE MENU I R
o ) L DATE: & | =& gl el e “9; o| e *g_.'
DATE: DATE: =B 5 q | w9 DATE: SRR DATE: @l
j—AmiN 1} e o LI") T‘ — (4] w — [az} w — ™M w
— o w s 1= c = = = s [ =
= = = 8 = ¢ @ 2 <] @ = o) 4] o P = b}
For the Week 2 2 £ & sl =2|l=2|l=2|5 el |l 2= %5 s| 2| 3| = 5
= = = el = = £ ° = = = = =] = = = | 5=
Beginning: Oct 4 2021 Oct 5 2021 E1E| E| = Ll S Qct7I0M Lo ot MBS ARG AR
. WEDNESDAY THURSDAY FRIDAY
October 4, 2021 MONDAY TUESDAY
5 20 2 37 4 21l |7
BREAKFAST 3 17
Juice or Fruit or Sliced
Vegetable Orange Juice 3 - 46 0z. cans Sliced Bananas 8 Ibs. gz::’:::ez;ﬁip 6/3/4 lbs. Grape Juice 3 1/2 - 46 or. cans Peaches 7-29 oz. cans
. 5 3/4 Ib,
Grains -whole Grai ich / i & ;
Product Sewedocenc;a;:i(i:\-'ﬁl - Corn Flakes 1 - 15 oz. box ‘:.:;ﬂs'::‘:';?; WG 1 cup Toast (WG) 21 slices Corn Flakes 28 - 3/4 cup pkg.
Milk (Fluid) Type Whole Milk 2~ % pints (Whole milk) | Whole Milk 3 - % pints (Whole Milk) N [ e = V- sl e e
low-fat {1%) 28 - 1/2 pints (1%) low-fat (1%) 20 - 1/2 pints (1%) ow-fat (1%) 20 - 1/2 pints (1%) ow-fat (1%) 41 - 1/2 pints (1%) low-fat (1%) 30 - 1/2 pints
Meat/Meat Alternate (asa Cheese 21/2 bs.
bread; three days/week max) scrambled eggs 35 eggs - | ‘ | l | l ‘ ‘ ‘ | | |
7 18 | 10 3 18 | 10 1 21 i)
LUNCH D (- (-] [ N [ e[ [ e
Meat Sauce peas 2 Ibs. meat loaf 7 1/2 Ibs. ground beef tuna salad 7 - 6 0z. cans tuna
Meat or Meat Alternate
(ground beef) 7 1/2 Ibs. Baked Chicken Thighs | 8 Ibs.
Squash 4 1/2 |bs. cabbage 3 |bs. Green salad 11/2Ibs. & 2 3/4 Ibs.
Vegetable Cole Slaw 33/4 Ibs. String Beans 4 - 28 0z. cans ) =
. turnip greens 11/2 #10 cans Fresh Kiwi | 4.5 Ibs. Pear halves 6 - 20 oz. cans
Vegetable or Fruit Corn 1#10 can Fruit Cocktail 6 - 15 o0z. cans g
- | cornbread 35 muffins (WG) rolls 41rolls o Ritz crackers | 140 crackers
Grains Spaghetti (WG) 11/4 lbs. Rice (WG) 1.2 Ibs.
Whole milk 4 - 1/2 pints (whole) Whole milk 3 - 1/2 pints (whole)
Milk Fluid (Type) Whole Milk 2 — % pints (Whole milk) low-fat (1%) 32 - 1/2 pints (1%) low-fat (1%) | 31 - 1/2 pints (1%) low-fat (1%) | 1 1/2 gal (1%)
low-fat (1%) 34 -1/2 pints (1%) low-fat (1%) 35 - 1/2 pints (1%) > | 2a| 10 3 | 21l9 s | 20| 6
SUPPLEMENT 4 30| 7 D 27| 5
Select two of the following five
companents: deviled eggs 38 eggs Yogurt 88 oz.
1.Meat or Meat Alternate | peanut butter 11/4 Ibs.
2.Vegetable | Mandarin B -
- apple wedges | 6 Ibs. oranges 6.5 Ibs. applesauce 1#10 can
3.Fruit Watermelon Slices | 8 Ibs. Cinnamon
i T Wi 24 Sli
4.Grains saltine crackers 196 count Pretzels 1.5 Ibs. — — aast (W) Slices
5. Milk Fluid (Type)




Incorrect Production Records
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Records should indicate the TOTAL amount prepared using a Unit of weight
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FDCH Menu Book

DAY CARE HOME
MENU BOOK

Child and Adult Care Food Program

Participants
DEPARTMENT OF

*
*
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Ensuring a bright ﬁx[urr for every child
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FDCH Menu Book Instructions

DAY CARE HOME MENU BOOK
INSTRUCTIONS

1. Follow the meal pattern established by the Child and Adult Care Food
Program.

2. Immediately after the meal, record the foods you served.

3. If you make a mistake, do not erase it. Mark through the food with one
line and indicate the substitute food. See example below:

g Juice Fruit or Vegetable | Sliced Peaches

i Bread or Bread Alternate | Paneales French Toast

]r( Milk Milk

4 | Other Foods Eggs

T
4. Always keep this book in the home. Do not remove book from the
home.

PROVIDER’S INFORMATION
*List all children, under the age of 13, who live in the home.*
Name Age Date of Birth

1.
2.
3.
4.
S.

Are provider’s own children home during the meal service?
If yes, how many?




FDCH Menu Book

I
I ;
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Tuice or Fruit or Vegetable Sliced Bananas Sliced Peaches Apple Sauce Orange Juice Sliced Apples
B
R
E Bread or Bread Alternate Corn Flakes Pancakes Cinnamon Toast (WG) Oatmeal with Raisins Biscuit
A
K
F | Milk Milk Milk Milk MIilk Milk
A
S
T | Other Foods Eggs Sausage
Meat or Meat Alternate Lasagna Hot Dog Cubed Steak Baked Chicken Red Beans
Vegetable Whole Kernel Corn Baked Beans
Collard Greens Green Beans Baked Sweet Potato
L | Vegetable or Fruit Fruit Cocktail Cole Slaw
u Pear Halves Mashed Potatoes Peach Halves
N
C | Bread or Bread Alternate Whole Wheat Rolls (WG) Hot Dog Bun (WG)
H Corn Bread Wheole Wheat Rolls (WG)) Rice (WG)
Milk Milk Milk
Milk Milk Milk
Other Foods
S | Seclect two of the five components
N e Mecat/Meat Alternate String Cheese
A s Wegetable R
[(é e  Fruit Sliced Oranges Yogurt Peanut Butter & Jelly (Sandwich)
e Grain . e
. Milk Pretzels Graham Crackers Sliced Strawberries Sliced Grapes
- . . B d (WG Amni 1C ki
2 Other Water Water Water Bread (WG) nimal Crackers
Meat or Meat Alternate
WVegetable
S Wegetable or Fruit
U
P
P Bread or Bread Alternate
E
R
Milk
Other Foods

Week Beginning October 2, 2023

Week Ending _October 6, 2023

MISSI

ik



FDCH Menu Book Example M-T

63

MONDAY TUESDAY

Jui Fruit or Vegetabl / A
& uice or Fruit or Vegetable QV ancde W —-\\//t\ NCT B
R [ e }
E Bread or Bread Alternate
: © as sh, Habes
K Vi
F | Milk N L 3
i i LInole milk
S
T Other Foods

Meat or Meat Alternate C,\n; \ . . {S ]\/1 (/ |

L en NUdpels ann Sandcdich
| W/ |

Vegetable (\I\VC() ) [f e Vaky % ﬂ’\a‘{‘@
L Vegetable or Fruit ( i o s — A(//}/
u ¢ l)((l( nes {t’, ucée
N . 1
C | Bread or Bread Alt t ~
- read or Breax ernate \(\\(ﬂ, b\‘@a Cl

Milk =3 :

malic Tulce

Other Foods
S Select two of the four components: _ -
N Meat/Meat Alternate jz_,l,\ e |
A Vegetable/Fruit - P | = )
C Bread/Bread Alternate Ju - €S *
I Millkc

Meat or Meat Alternate

Vegetable
S Vegetable or Fruit
U
P
P Bread or Bread Alternate
E
R

Milk

Other Foods

Week Beginning

N e

WEDNESDAY

THURSDAY

FRIDAY

€ags

MUK

C l“pfff O\'Th

'bacoh

OUT MER

lnwies
M \'\ \(4
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FDCH Menu Book Example W-F

64

WEDNESDAY THURSDAY FRIDAY
oLy ] N

eogs Ml becors
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e kf)ﬂ se Qs

Oat m& S

il
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[ 1
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Production
Planning Tools

» The following resources can help you
plan and prepare healthy meals:

QCrediting Foods in CACFP
QChild Meal Pattern
Adult Meal Pattern
dFood Buying Guide

TRDR

ot s ettt Ay anse

TING HANDBOOK FOR THE

Chlld and Adult Care
Food Program




| Feed the Hungry

FEED THE
CHILDREN




cackFp Activity: Let Them Cook! 67
» Today We Will Prepare the Entree for each Meal Service:

* Breakfast: Spiced Oatmeal
* Lunch: Tuna/Chicken Salad Sandwich
* Snack: Yogurt Smoothie Bowl

What do we need to begin?




Measuring Tools 68

How do you ensure the proper measurement while cooking and serving?

5 Units Available

~ Click * UNIT “, Instantly Switch

% MISSISSIPPI
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Recipes are Required 69




Breakfast Entrée: Spiced Oatmeal 70

*
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Breakfast Entrée: Spiced Oatmeal

Entrée: Spiced Oatmeal Vendor #1 Vendor #2
Total of 9 ingredients Kroger Sam’s

(water not included)

. 2.
1% Milk (1 gal. 2 ¥ cups) 2- gallons gallons

Margarine (2/3 cup) Lali60¢ 1-5 Ibs.

Agave Nectar (1% cups) L L Not at Sam’s

Vanilla Extract (2 Thsp) 1-20z. 1- 8oz

Ground Cinnamon (1 tsp) = Ll 1- 7 oz.

Ground Nutmeg (1 tsp) 1-1.850z Not at Sam’s

Salt (2 tsp) 1-26 oz. 1- 36 oz.

4- 240z. b _
Oats, rolled, dry (3 Ibs. 14 0z.) 0z. bags 3- 56 oz. bags

Total: $49.95 $86.34

*
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Lunch Entrée: Tuna/Chicken Salad Sandwich 72

*
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Lunch Entrée: Tuna/Chicken Salad Sandwich 73

Entrée: Tuna Salad Sandwich

Vendor #1

Total of 12 ingredients

Kroger

Vendor #2

Chunk Tuna in Water (6 Ibs.)

8- 120z. cans

Sam’s

Fresh Onions (11b.)
Fresh Celery (1 1b. 8 oz.)

1-3lb. bag

2-12 pk. (5 oz. cans)

16.0z. bag

1- 6 Ib. bag

Dry Mustard (1 '-tsp.)

1-20z.

1.2.5 Ib. bag

Eggs (172 cup)

1-dozen.

Not at Sam’s

Low-fat Mayo (2 Ibs)

1-32 oz. Jar

1-dozen (Hard boiled)

Parsley (2 Thsp)

1-.82 oz.

Not at Sam’s

Garlic Powder (2 Tbsp)

Onion Powder (2 Tbsp)
Fresh Romaine Lettuce (11b 2 oz.)
Fresh Tomato (5 Ibs)

Mini Whole Grain Rolls (100 each)

1-1.75 oz.

1-3.2 oz.

1-1.75 oz.

1-21 oz.

2-1 Ib. bags

1-20 oz.

5 Ibs. (15 tomatoes)

1- 2lb. bags

Total:

9-bags (12 count)

2- 3lb. bags

$185.70

5 pks- 24 count buns

$114.57

*
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Snack: Strawberry Smoothie Bowl 74




Snack: Strawberry Smoothie Bowl

Entrée: Strawberry Smoothie Bowl Vendor #1 Vendor #2

Total of 4 ingredients Kroger Sam’s

Low-Fat Greek Yogurt (61bs.4 oz:)
Frozen Strawberries (Diced) (141bs.)

4- 32 oz. containers 3- 40 oz. containers

5- 3 |bs. bag 4- 4 |b. bags

Agave Syrup (1 cup) AR Not at Sam’s

Vanila Extract (%'cup) rry 1-8 oz.

Total: $93.58 $59.74

*
=+ MISSISSIPPI
DEPARTMENT O
EDUCATICHN



The Questions: 76

How many participants are you serving each day?
What are your production numbers?

Did you purchase enough for each meal service to
meet meal pattern requirements?

Did you prepare enough for each meal service to
meet meal pattern requirements?

Did you serve enough for a reimbursable meal?

Do you have excess or carryover funds because
your food production & costs are too low?

*
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Improve the quality of meals and
components being offered.

Increase the quantity/amount of food
being served.

Add more components/additional items
to the meals.

NS LONG AFTER THE SWEETNESS
W PRICE IS FORGOTTEN. -




Improving the Quality of Meal Service

o about

*
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Improve the Quantity of Meals

EAT THIS




80

The medical statements must include the
following:

» Identification of the medical or special
dietary need that restricts the participant’s
diet.

. Food or foods to be omitted from the
child’s/infant/adult’s diet.

. Food or choice of foods to be used as
substitutions.

%27 CAUTION X
( FOOD ALLERGIES

e
= A
-
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Best Practices

« Adopt practices and provide materials to
breastfeeding mothers.

« Serve only unflavored milk to all participants.
 Limit serving pre-fried foods and processed meats

to not more than one serving per week. (breaded T will adopt Best Erackices
meats, corndogs, etc.) 1 will adopt Best Practices
Al ;

« Serve a variety of fruits and vegetables (fresh, % il Eﬁ'f.:i g:il g::g:i
canned, frozen, dried) 1 will adogt Best Prackices

1 wil adopt Best Prachices

* Incorporate seasonal and locally produced foods 1 will adogt Best Practices
into meals. (Farmers Market, Local farmers, etc.) T will adopt Best Bractices

T will adopt Best Practices

 Limit serving processed meats to not more than T will adogt Best Practices

one serving per week. (cold-cuts, hotdogs, canned T will adopt Best Frachices
meat, dehydrated meat, etc.)

MISSISSIPPI
DEPARTMENT OF
EDUCATION



Best Practices

« Adopt practices and provide materials to
breastfeeding mothers.

« Serve only unflavored milk to all participants.
 Limit serving pre-fried foods and processed meats

to not more than one serving per week. (breaded T will adopt Best Erackices
meats, corndogs, etc.) 1 will adopt Best Practices
Al ;

« Serve a variety of fruits and vegetables (fresh, % il Eﬁ'f.:i g:il g::g:i
canned, frozen, dried) 1 will adogt Best Prackices

1 wil adopt Best Prachices

* Incorporate seasonal and locally produced foods 1 will adogt Best Practices
into meals. (Farmers Market, Local farmers, etc.) T will adopt Best Bractices

T will adopt Best Practices

 Limit serving processed meats to not more than T will adogt Best Practices

one serving per week. (cold-cuts, hotdogs, canned T will adopt Best Frachices
meat, dehydrated meat, etc.)
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Important Things to Remember!

» Serve all meals at the approved mealtimes.
« Serve all components of the meal together.
« Complete Point of Service (POS) meal counts.

 If complete meals are not served, do not claim the meals for
reimbursement!

« If participants do noft receive the minimum serving size per
meal, do not claim meals for reimbursement!

Do not purchase or serve non-creditable food items during
CACFP mealtimes.

» Complete CACFP paperwork as required at the appropriate
time (daily, weekly, monthly, or as
needed).




No Exceptions

There are no “grace periods” in
CACFP. ADC, CCC, FDCHs, and At-
Risk Afterschool care facilities claiming
CACFP reimbursement must comply
with ALL Program requirements,
iIncluding meal pattern requirements, as
soon as they start participating in the
Program.

MISSISSIPPI
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Questions
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