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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 audlotalge American Sign Lanz%uage , Should
contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (%02) 720-2600 (voice and
ITY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Comﬁlaina t should complete a Form AD-3027, USDA Program Discrimination
Complaint Form which can be obtained online at: nttps://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 3 , Or by writing a letter
addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written déscription 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 o
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.lntake@usda.gov

This institution is an equal opportunity provider.



https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov

* Provide family childcare providers with important
INformation about the importance of nutrition offered
through the CACFP

 |[dentify ways to improve program menus including
variety of tastes, colors, and textures

* Review ways to make accommodations for children with
disabilities
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? Training Hours

« Completion of this course will credit as one (1) hour
towards CACFP nutrition education

* Maintain your certificate of completion (available at the
end of this presentation)



Training Iltems

» Serving creditable foods
« CACFP menu planning
 Meal service styles

e Meal accommodations



Serving Creditable Foods



* Food components- a food group, which make up the
requirements at a meal service
* Fluid milk
e Fruit
« Grain
« Meat/meat alternate
* Vegetable

* Food item- specific foods which count towards a food
component

e Bananas are a food item, that count towards the fruit food
component



¥
; Creditable Food Items

 Creditable foods are ones that can credit towards the
food component.

* Not all foods count towards a food component- they are
non-creditable foods.

* Avoid a disallowance by making sure all your meals
Include creditable foods!



 Many foods are easily determined as creditable
» Single-ingredient food items like fruits and vegetables

« Whole meat/meat alternates- chicken breast, pork chops,
black beans, etc.

» “Standard” grain items-rice, pasta, bread, rolls

* Processing foods can alter the nutritional content,
which may mean it does not credit toward the CACFP
food component

 May require a Child Nutrition (CN) Label
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; Common Foods that Do Not Credit

o Fluid milk
 Wrong milk type for age of child
« 2% milk (except for transition month from whole milk to low-fat milk)
« Almond milk, oat milk, ripple milk, etc. (without a medical statement form)

* Snack foods

Potato chips

Veggie straws/chips

Pirate's Booty/cheddar puffs

Fried fruit chips (i.e., banana chips)

« Sweet grains
 Granola bars
« Cookies
» Cakes
 Sweet buns



« Some items may credit towards one component but not
another

* E.g.,, corn chips can credit toward the grain component but not
the vegetable component

« Chickpea/lentil pasta can credit towards the meat/meat
alternate component but not the grain component

« Potatoes credit towards the vegetable component but not the
grain component

 Make sure your meals include food items for all the
required components



 Ready-to-eat breakfast cereals cannot have more than 6
grams of added sugar per dry ounce of cereal

» 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

* Yogurt cannot have more than 12 grams of added sugar per
6 ounces of yogurt

» 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



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

« Meal items like sandwiches, salads, or burritos are made
up of several different food items in them from different
components. These items are called combination foods.

* YOU can credit up to three (3) components per
combination food if you can document how the item
provides at least the minimum serving sizes of each
component.



Creditable Foods Resource

« CACFEP Crediting Handbook
provides product-specific
guidance for any specific
guestions you may have

USDA Food and Nutrition Service
U.S. DEPARTMENT OF AGRICULTURE

CREDITING HANDBOOK FOR THE

Child and Adult Care
Food Program
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https://fns-prod.azureedge.us/sites/default/files/resource-files/crediting-handbook.pdf

 Meal pattern is designed to provide the right balance of
nutrients and calories to participants to support
development, growth, and health.

« Each component offers different benefits— you can talk
about these with the children in your care to help them
understand the importance of nutrition and increase
their participation in the meal service.



Component
Fluid milk

Fruit

Grain

Meat/
meat alternate

Vegetable

Key Nutrients
Vitamin D & Protein

Vitamin C, folate, fiber,
and antioxidants

Fiber, B vitamins, iron

Protein, iron, zinc, B
vitamins

Minerals, fiber,
phytonutrients

Health Benefit
Support strong bones and teeth

Boost the immune system,
improve digestive health

Regulate blood sugar, improve
digestion

Muscle development, healthy
blood cells

Healthy digestion



Menu Planning



* Plan your meals and snacks ahead of time to help
alleviate stress and reduce the risk for a missing
component!

* Planning meals and snacks out in advance also helps to
ensure a variety of flavors, colors and textures are
offered.

» Schedule time to plan what is going to be served the
following week- use that plan to make a grocery list.
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; Use Your Program Records

* Review your past menus
 What items were popular?
 What was easy to prepare?

« What are items you can make in bulk and freeze and save for
later?

 |[dentify how these food items credit (what
component(s) do they count towards) and then build a
menu with these foods
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? Consider the Season

« Use what's in season to plan your menus

 Massachusetts Harvest of the Month highlights food
items that are in season for each month of the year
» Recipes to include that item
» Lessons to share information on the food



https://www.massfarmtoschool.org/get-involved/harvest-of-the-month/
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? Ways to Plan Your Menus

« Help identify possible food items by thinking about their
characteristics:
« Color
* Texture
* Flavor

« Use these characteristics to help lead discussion during
mealtime.
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; Color: Eat the Rainbow!

» Offering a plate with many colors is engaging and
enticing.

* Foods of different colors can provide different health
benefits.

 Use the color of a food to connect to lessons, books, or
games.



Benefits of a Colorful Diet

Color Fruits/vegetables Benefits Activities, lessons, books

Blue/purple Blueberries Help with brain health and Play a memory/matching card
Blackberries memory game
Eggplants
Plums
Purple carrots

Red Tomatoes Support a healthy heart Clifford the Big Red Dog
Beets
Cherries Red Light, Green Light game
Strawberries
Red peppers

Green Kiwi Help protect bones, teeth, Play “I Spy”

Spinach & other leafy greens
Pears
Broccoli

and eyesight
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? Texture: Serving Contrast

* Variety can come from texture, too
« Smooth
« Crunchy
« Sticky
« Soft
« Chewy
« Chunky
e Creamy
« Juicy



« Several different foods may have the same texture:
« Crunchy: apples, celery, carrots, pretzels, roasted chickpeas
« Juicy: watermelon, peaches, tomatoes
« Soft: bananas, dinner rolls, avocado
« Creamy: yogurt, cheese
« Sooth: mashed potatoes, yogurt, tofu, apple sauce

* Try to offer a variety of textures each day, from different
food items.



» Use seasoning and spices to modify how a food may
taste

* E.g., mashed potatoes with garlic will taste very different from
roasted potatoes with adobo seasoning

» Sauces and dips can help make a single food item more
exciting
* Vegetables with ranch, hummus, salsa, buffalo sauce- let

children choose how they want to dip and talk about how the
flavor of the vegetable changes



» Plan 2-3 weeks of menus that repeat

« Can allow for substitutions or modifications, but takes a huge
amount of planning time and energy off your plate.

« Start by collecting all your popular dishes.

 |dentify colors, textures, and flavors you want to include.

* Pick flavors and spices to include.



Cycle Menu Templates & Samples

 Weekly menu template for children ages 1-5

« Plan a menu template based on what meals/snacks you serve
IN your home

» Cycle Menus for Child Care: Preschoolers

* Includes 4-week cycle menus for each season- spring,
summer, fall, and winter

« Ask your sponsor if they have any other suggestions or ideas
for
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https://www.cacfp.org/assets/pdf/Weekly+Menu+Templates+Fillable+cacfp.org+Children+1-5/
https://theicn.org/resources/1575/cycle-menus-for-child-care-preschoolers/118740/cycle-menus-for-child-care-preschoolers.pdf

Meal Service Styles



 Meals must be served in a congregate setting— meaning
all children eat the meal or snack together

 Providers and/or assistants must be supervising the
meal service and helping children at the table

* Meal service should support a positive eating
environment where children can talk with each other
and the provider



Benefits of Congregate Meals

« Benefits for children
* Social interaction
« Nutrition education
» Active engagement with meal
 Skill building

* Benefits for the provider

 Reduced prep work
* Less food waste
» Set expectations for families

The Benefits of Eating Together:
Congregate Meals in the CACFP

Congregate meals, where all children eat the meal together on site, are required in the CACFP.
Read below to learn about the benefits of congregate meals for children, families, and providers.

Reduced Prep Work:
Serving meals together
eliminates “to-order"
cooking, saving providers
time before and during
meals.

Set Expectations:
Establishing set meal
times helps families plan
drop-offs and pickups
while ensuring
consistency in their child's
schedule.

Skill Building:
Eating together helps
children develop social skills
like table manners, and
physical skills like using
utensils, drinking from cups,
and safely passing plates or
bowis.

N@ OFFICE FOR FOOD AND
NUTRITION PROGRAMS
a Fueling the Commonwealth

Build Relationships:
Sharing the meal time with
children strengthens bonds
through conversation about
food, stories, and
experiences.

Less Waste:
When meals are eaten
together, children are
more likely to eat more
of their meal, resulting in
less waste.

Social Interaction:
Sitting and eating the meal
together encourages
children to try new or
unfamiliar foods, and
supports a pleasant eating
environment.

Nutrition Education:

Use mealtime to discuss colors,
textures, smells, and tastes of foods.
Teach children how different foods can
benefit their bodies. Find ways to
connect nutrition to other lessons being
taught.

NUTRITION BITES
FOR CHILD CARE

This institution is an equal opportunity provider.
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* Include infants in the meal service experience whenever
possible

 Seated (highchair or other upright eating seat) at or near the
table and watch the meal service unfold

« Manipulate/play with any foods when safe and appropriate

* Infants learn by interacting with their environment
« Grow healthy habits
 Language and communication skills
* Social and emotional development
* Developmental milestones
« Strengthen caregiver relationships



- 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



https://www.fns.usda.gov/tn/cacfp/family-style-meals

 Meals are portioned and plated by the provider.

o Full plates are served to the child with at least the
MiNnimMum serving size of all required components
provided.

* Milk served along with meal

* By serving the plate (with milk, as needed) a participant
IS recelving a reimbursable meal and can be counted Iin
meal counts.



 How do you know you're serving the right amount?
« Using pre-portioned scoops or spoons
« Use measuring cups to prepare plates

* For milk— mark reusable cups with the amount needed (4, 6, or
80z)

* Provide all the components at the same time.
« Don't hold the fruit until the sandwich is eaten
« Make sure milk is offered with the meal and not before/after
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; Family Style

« Participants serve themselves from communal bowls or
platters of food

- Teaches independence, social skills, developmental
skills, and encourages discussion during the mealtime

« USDA Family Style Meals resources
* Training slides
» Posters
 Family handout



https://www.fns.usda.gov/tn/cacfp/family-style-meals

« Consider the child
e Little kids = little hands

* Instead of big bowls/platters, perhaps have several smaller
bowls/platters for each item which are easier to pass and serve
from

» Different options for serving utensils— tongs, forks, spoons,
spatulas, etc.

 Have a few sets of utensils to keep meal service moving if any
are dropped or contaminated
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; Introducing Family Style

* Does not have to be all or nothing

« Start with family style at 1 meal, or do1 component during a
meal service

« Model the behavior
« Sit at the table, model the behavior, and help to pass items

» Get comfortable with a little mess
* New skills take time, have extra cleaning supplies at the ready



* A participant does not need to serve themselves the
MIiNnimMum serving size for a meal to be claimable
* Should prepare and serve enough to allow for everyone to get
at least the minimum amount of each component

« A participant may refuse up to one (1) component and
still have the meal be claimable

« Cannot refuse a component served by provider

» Participants can serve themselves more of any/all food
Iitems, but a second meal cannot be claimed






Meal Accommodations



* By participating in the CACFP, you are prohibited from
discriminating against individuals covered by a
protected class

» Protected class- race, color, national origin, sex (including
gender identity and sexual orientation), disability, or age

* Disability can encompass anything that limits a magjor
life activity, i.e., eating and digestion
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Examples of Disability Which May Require

Modifications

* Autism

« Cancer

» Celiac (gluten allergy)
* Food allergies

* Food intolerances
 Metabolic disorders

* Seizure disorders
 And others
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; Documentation of a Disability

 Medical Statement form for requiring special meals

» |dentifies the food(s) to be avoided or modifications
required

* Signed by a medical authority
« Anyone with ability to write a prescription, or
* Registered Dietitians (RD)



 When there is a documented disability for a participant,
the provider is required to make reasonable
accommodations for that disability.

 When specific requests may put an undue burden on
the provider, work with your sponsor and the requesting
family/participant to find an acceptable compromise
that meets the need of the child.



* Providers are not required to provide the exact
substitution requested In the medical statement, unless
medically necessary.

* Providers are not required to provide the specific brand
but must offer a substitute option without participant’s
allergen.
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; Modifications to Food Texture

« Accommodating disabilities also entails modifying the
texture of a food to meet their needs:
 Pureed
« Ground
» Chopped

« Texture modifications may be due to oral
developmental issues, sensory issues, or
swallowing/choking concerns.



 |f a3 documented disability only requires a modification
to the texture of the served food, the food offered must
still meet the meal pattern to be creditable.

« MINiMum serving sizes are based on the amount of food
pefore it Is modified.

 If an individual requires a texture modification to pureed
foods, pureed fruit/vegetables can be served and
credited more than once per day (instead of counting as
a juice)




* Personal preferences

* Religious or moral convictions
 Vegetarianism/Veganism
 General health concerns

« Requests for modifications/substitutions based on
preference should be considered based on their
compliance with the meal pattern.



Certificate of Training
Completion



* To get a credit for this training, you must click here.

https://forms.gle/fQDH2z2nFrvZvFD18

 After filling out your name, YFCI provider number, email address, and
ACCESS Code, you will be emailed a Certificate of Training for “CACFP
Nutrition Education”.

* 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 Operational Requirements.”


https://forms.gle/fQDH2z2nFrvZvFD18

NUTRETION BITES

FOR CHILD CARE

e Fueling Commonwealth Kids »

Thank You!

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

MASSACHUSETTS

Department of Elementary
and Secondary Education
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