
CACFP Operational 
Requirements

Family Day Care Homes
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USDA Nondiscrimination Statement
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.
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Purpose of This Training

• Establish minimum expectations for operating the 
CACFP
• Your sponsor will provide you with their additional policies 

• Offer you an opportunity (at least) once a year to revisit 
these rules– will help prevent a disallowance and lost 
reimbursement! 
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Training Hours

• Completion of this course will credit as one (1) hour 
towards CACFP operational requirements

• Maintain your certificate of completion (available at the 
end of this presentation)
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Training Items

• Serving a CACFP meal or snack
• Meal pattern
• Menus
• Meal service styles
• Meal counts
• Serving infants

• Important program records
• Attendance records
• Enrollment forms
• Building for the Future 

5



Serving a CACFP Meal or 
Snack

Meal pattern, meal service styles, meal counts, and 
serving infants. 
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Claimable Meals

• CACFP allows you to claim for up to two (2) meals, and 
one (1) snack, per enrolled child, per day
• You may be serving more than this in your program!

• Claim for meals that you are approved for and served to 
children who have checked off that meal/snack on their 
enrollment form. 

• Your families should know what meals you offer during 
the day. 
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Meal Pattern

• All meals must meet the CACFP meal pattern to be 
claimed.

• All components must be provided in at least the 
minimum serving size.

• Your menus must be posted before the meal and show 
what you’re serving each day.
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Food Components & Food Items

• Food components– a food group, which make up the 
requirements at a meal service. 
• Fluid milk
• Fruit
• Grain
• Meat/meat alternate
• Vegetable 

• Food item– specific foods which count towards a food 
component.
• Bananas are a food item, that count towards the fruit food 

component.
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Meal Pattern & Age Groups

• There are three age groups for the meal pattern for children
• Ages 1-2
• Ages 3-5
• Ages 6 and up

• The meal pattern sets the minimum amount of a 
component you must serve

• The age of the child will determine how much of a 
component is required

• Make sure you consider the ages in your program when 
planning meals and plating food

10



Meal Pattern- Breakfast

Meal components & food items Ages 1-2 Ages 3-5 Ages 6-12

Fluid milk 4 fluid ounces (1/2 cup) 6 fluid ounces (3/4 cup) 8 fluid ounces (1 cup)

Vegetables, fruits, or both ¼ cup ½ cup ½ cup

Grains ½ ounce equivalent ½ ounce equivalent 1 ounce equivalent
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• Providers can substitute a meat or meat alternate for a 
grain at breakfast up to three (3) times per week

• Can only swap the meat/meat alternate for the grain 
component– fruits and/or vegetables and fluid milk 
must both be served for a reimbursable breakfast



Meal Pattern- Lunch/Supper

Meal components & food items Ages 1-2 Ages 3-5 Ages 6-12

Fluid milk 4 fluid ounces (1/2 cup) 6 fluid ounces (3/4 cup) 8 fluid ounces (1 cup)

Vegetables 1/8 cup ¼ cup ½ cup

Fruits 1/8 cup ¼ cup ¼ cup

Grains ½ ounce equivalent ½ ounce equivalent 1 ounce equivalent

Meat or meat alternate 1 ounce equivalent 1 ½ ounce equivalent 2 ounce equivalent

12



Meal Pattern- Snack (Pick 2)

Meal components & food items Ages 1-2 Ages 3-5 Ages 6-12

Fluid milk 4 fluid ounces (1/2 cup) 4 fluid ounces (1/2 cup) 8 fluid ounces (1 cup)

Vegetables ½ cup ½ cup ¾ cup

Fruits ½ cup ½ cup ¾ cup

Grains ½ ounce equivalent ½ ounce equivalent 1 ounce equivalent

Meat or meat alternate ½ ounce equivalent ½ ounce equivalent 1 ounce equivalent
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• Items like graham crackers or animal crackers can be 
served at snack only, and no more than two (2) times per 
week 



Choking Hazards- Foods to Avoid

• Children under 4 are at an increased risk for choking
• Do not serve the following foods to children under 4:

• Hot dogs, sausages, sausage links, or similar food items
• Fish or meat with bones
• Grapes, cherries, melon balls, cherry and grape tomatoes
• Specific berries– kiwi berries, raspberries, blackberries, goji berries
• Peanuts, nuts, needs
• Peanut butter, nut/seed butters 
• Dried fruit like raisins or cranberries
• Shelf-stable dried and semi-dried meat, poultry, or seafood snacks
• Popcorn
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Choking Hazards & Modifications

• Dried fruits are allowed when they are baked into items 
like muffins or breads

• Providers should modify foods which aren’t listed but 
which may pose a risk for choking
• Cooking or steaming until soft enough to pierce with a fork
• Removing seeds, pits, or skins
• Finely chopping an item (bite no larger than a nickel)
• Grating, mashing, or pureeing  
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Fluid Milk

• The type of milk (whole, low fat, nonfat) required will 
depend on the age of the child it is served to
• Age 1 year: Whole, unflavored milk
• Ages 2-5: Low fat (1%) or nonfat (skim), unflavored milk
• Ages 6+: Low fat (1%) or nonfat (skim), unflavored or flavored 

milk
• Yours for Children policy omits the serving of flavored milk to children 

age six (6) and older to limit the amount of sugar consumed. 

• To meet the fluid milk requirement, the milk must be 
cow’s milk or nutritionally equivalent to cow’s milk
• Lactaid is considered nutritionally equivalent
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Cow’s Milk Alternatives

• Non-cow’s milk must be nutritionally the same as cow’s 
milk to credit
• Consider the type of milk– whole, low-fat, nonfat 
• Ask your sponsor if you have any questions about creditable 

types of milk

• Any milk that isn’t nutritionally equivalent would require 
a medical statement form to claim meals 
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Parent Preference for Milk

• What happens if a parent wants you to serve 
almond/oat/ripple milk because they prefer that, but 
there is no documented medical or disability need?

• These milks are not nutritionally the same as cow’s milk
• You cannot claim for a meal served with these types of milk 

(without a medical statement)
• You do not need to offer or serve a non-creditable milk. Talk 

with the parent about the type of milk that you do serve in 
your program
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Whole Grain & Whole Grain-Rich Items

• You need to offer at least one whole grain, or whole 
grain-rich item per day

• Use local WIC lists to easily identify some whole 
grain/whole grain rich items available in your stores
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Sugar Limits– Breakfast Cereals

• Breakfast cereals cannot have more than 6 grams of 
added sugar per dry ounce of cereal

• How to choose creditable cereals:
• The WIC approved food guide includes a list of cereals that 

meet this requirement 
• For any other cereals, use these USDA resources on choosing 

cereals lower in added sugar or how to calculate added sugars 
in cereals to see if it meets the requirements

20

https://www.mass.gov/doc/wic-food-guide/download
https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFP_choosebreakfastcereal.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFP_choosebreakfastcereal.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-sugarcereals.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-sugarcereals.pdf


Sugar Limits– Yogurt

• Yogurt may not have more than 12 grams of added 
sugar per 6 ounces of yogurt 

• How to choose creditable yogurts:
• The WIC approved food guide includes a list of yogurts that 

meet this requirement 
• For any other yogurts, use these USDA resources on choosing 

yogurts lower in added sugar or how to calculate added sugars 
in yogurts to see if it meets the requirements
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Creditable Foods

• Some foods need additional documents to show they 
can credit towards the meal pattern
• Cereal
• Yogurt
• Processed foods like chicken nuggets, fish sticks, deli meat, 

etc. 

• Hold onto food labels for items which may need this 
extra documentation 
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Child Nutrition (CN) Labels

• Processed foods contain many different ingredients that 
impacting crediting.

• For meat/meat alternate items, processed items include 
spices, binders, fillers, and fluids which impact how 
much meat/meat alternate is in a serving.

• Chicken/fish nuggets (patties, fingers, etc.) or items like 
deli meat need to have a Child Nutrition (CN) label to 
confirm contribution to the component. 
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CN-Labeled Products

• CN labels aren’t available on many items in stores.

• Try to find alternatives when CN labels aren’t available
• Homemade chicken nuggets
• Thinly sliced chicken or turkey breast instead of deli meat 
• Homemade vs. premade entrees like lasagna, burritos, or 

meatballs
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Menus

• Must post a menu of what you will be serving each day
• Located where parents/guardians can easily see it

• Menu must match what is offered to your participants
• Can update menu up until meal service

• Menus must clearly list what is being offered
• “Mangoes” instead of just “fruit”
• “Cheerios” instead of “cereal”, etc. 
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Menus & KidKare/My Food Program

• If you utilize KidKare or My Food Program, please ensure 
you select the right food items to match what you are 
serving

• If you do not see a food item– reach out to your sponsor 
to understand why or how it should be documented

• Menus entered in a system must ALSO be posted in the 
home and visible to parents/guardians
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Congregate Meal Service 

• Meals must be served in a congregate setting– meaning all 
children eat the meal or snack together
• Congregate meals teaches social skills, physical skills, and 

encourages active participation in the meal experience

• Meals times should be planned so that most children can 
participate together
• Review time in/time out data to help plan the best time to schedule 

meals
• Avoid the “eat-as-you-arrive” model commonly seen at breakfast

• Providers and/or assistants should be supervising the meal 
service and helping children at the table 
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Meal Service Styles

• Unitized/pre-plated meals: children are served all 
required components together, on a plate or tray. Milk is 
served with the meal

• Family style meals: children serve themselves from 
communal bowls/plates. Provider may help in the meal 
service, but it should be child-directed and driven 
• Link: USDA resources on family style meal service
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Meal Counts

• Meal counts must be completed during the meal 
service and recorded no later than the end of the 
business day

• Meal counts not recorded by the end of the business 
day are not able to be claimed for reimbursement
• Check with your sponsor for how to document those meal 

counts 

• Meal counts must be collected and maintained 
separately from daily attendance records 
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Meal Count Reminders

• Cannot claim for meals/snacks served to children who 
are not enrolled in your program

• Meal counts can only be for children who were 
physically present during the meal service, and received 
all required components

• Meal counts and attendance records should 
complement each other
• If you have a meal count for a child who is not on your 

attendance for the day– double check your paperwork
• Do not use attendance records to make up meal counts! 
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Serving Infants

• You must offer the CACFP to every family who enrolls in your 
program, including families with infants

• Families will decide if they want you to provide formula, and 
then some or all food items to their child (when 
developmentally appropriate)
• Captured in the enrollment form– should be updated as child is 

ready to consume solids 

• Even if you choose not to claim an infant, if you are providing 
some or all of their food, you must follow all CACFP rules.
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Infant Meal Pattern- Breakfast, Lunch, or Supper

• Not all food items are required, only as developmentally 
appropriate for the infant
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Meal components & food items Birth- 5 months 6 through 11 months

Breastmilk or formula

4-6 fluid ounces

6-8 fluid ounces

Infant cereal, or 0- ½ ounce equivalent

Meat, fish, poultry, whole egg, cooked dry 
beans, peas and lentils, or

0-4 tablespoons

Cheese, or 0-2 ounces

Cottage cheese, or 0-4 ounces (volume)

Yogurt, or 0-4 ounces or ½ cup 

A combination of the above, and

Fruit, vegetable or combination of both 0-2 tablespoons



Infant Meal Pattern- Snack
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Meal components & food items Birth- 5 months 6 through 11 months

Breastmilk or formula

4-6 fluid ounces

2-4 fluid ounces

Bread, or 0- ½ ounce equivalents

Crackers, or 0-1/4 ounce equivalents

Infant cereal, or 0-1/2 ounce equivalents

Ready-to-eat breakfast cereal, and 0-1/4 ounce equivalents

Fruit, vegetable, or combination of 
both

0-2 tablespoons



Infants & Menus

• Each infant must have their own menu for each day
• Labeled with infant’s name and date of meal service 

• Identify what is being offered to the infant and how 
much
• Do not document how much was consumed by the infant 

• Menus should only include solids as the infant is 
developmentally ready for them
• Serving Infants: Introducing Solid Foods available on the 

Nutrition Bites for Child Care website
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Adding Items to the Infant Menu

• Only add components to an infant’s menu when they 
are consistently taking that item at the meal service

• Once a component has been added to a menu, it 
shouldn’t be removed 
• E.g., once a fruit/vegetable gets added to the breakfast menu, 

it should stay on the menu. 
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Meal Service Records Checklist

❑Dated menus
❑All required components with 

details on food items
❑One whole grain-rich item 

offered each day
❑No choking hazard foods for 

children under 4

❑Individual, daily infant 
menus

❑Amount of food offered

❑Crediting information 
(where necessary)
❑Type of yogurt and cereal 

served (added sugar limits)

❑Meal counts
❑Recorded at point-of-service, 

documented by end of 
program day
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Additional CACFP 
Records
Enrollment forms
Daily attendance

Submitting changes to sponsor
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Enrollment Forms

• All children must have a completed, current Child 
Enrollment Form

• Contract between you and the family, so they 
understand what they can expect from your program 

• Form must be sent into your sponsor, and a copy is 
available in your home
• Paper copy
• Electronic copy (on a computer or tablet that is accessible to 

monitor, DESE, and/or USDA) 
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Enrollment Form Updates

• Update the form as a child’s participation changes!
• New hours or days in care
• Participation in meal service opportunities
• Infants becoming developmentally ready for solids
• Etc. 
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Daily Attendance

• Providers must be maintaining daily program 
attendance, including actual in/out times

• Each child must have a record of when they arrived and 
when they left the program
• Required for provider’s own child, children on vouchers, and 

private pay children 

• Reminder that daily attendance records are separate 
from daily meal count records
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Building for the Future

• For each new child enrolled in your home, the parent 
must receive a Building for the Future handout

• In addition, each provider must have a Building for the 
Future flyer visible in their home
• Sponsor will provide you with the flyer
• Links to a DESE website to provide parents/guardians more 

information about the CACFP 
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Changes to Program Operations

• Providers are required to alert their sponsor to any 
changes to their program
• Updating meal service time
• Updating child enrollment information (hours in care, meal 

participation, etc.)
• Closing your home for the afternoon/day/week/etc.
• Not going to be at home during a meal service

• These must be reported in advance to the sponsor
• Talk to you sponsor about how these should be communicated 

42



Additional Program Records Checklist

❑Enrollment forms
❑All children (including own, and infants)
❑Accurate and updated as needed

❑Attendance records
❑Daily, dated attendance
❑Time in/time out for every child (including own)

❑Changes to program operations
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Certificate of Training 
Completion
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Action Needed to Receive Training Credit
• To get a credit for this training, you must click here.

https://forms.gle/Vo3aBhAN5CnvhQts9

• After filling out your name, YFCI provider number, email address, and ACCESS 
CODE, you will be emailed a Certificate of Training for “FDC CACFP Operational 
Requirements” 

• The ACCESS CODE is YFCI.

• ​YFCI will then automatically be informed that you have completed this training.

• IMPORTANT – This is one (1) of the two (2) required DESE trainings.  Be sure that 
you have also reviewed “CACFP Nutrition Education.”

•
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Thank You!

Contact your sponsoring organizations with any questions about this 
training or the CACFP. 
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