


Disclaimer

This training was developed by the Arizona Department of Education (ADE) Health and Nutrition Services
Division (HNS). The content in this training is intended for professionals operating one or more USDA Child
Nutrition Programs in Arizona under the direction of ADE. The information in this training is subject to
change. Attendees are encouraged to access professional development materials directly from the

training library to prevent use of outdated content.



Nntended Audience

This training is intended for organizations operating
the Child and Adult Care Food Program (CACFP).

vy . .. . . . .
- This training is required for all new organizations who

> will be applying to participate in the CACFP.

Opjectives

At the end of this training, attendees should be able to:

e understand CACFP menu requirements;

e understand best practices to build a compliant menu; and

e determine what supporting menu documentation should be
kept on file.

TRAINING HOURS

Information to include when documenting this
training for Continuing Education and Training
Credit:

Training Title: Menu and Supporting
Documentation

Hours of Instruction: 0.5 Hours

This training counts toward Empower Program
training requirements. It is listed on the Arizona
Early Childhood Workforce Registry. If you want
this training to appear on your Registry transcript,
please provide your ID in the completion survey.
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CACFP Menu Overview

Creating a CACFP menu involves planning meals that meet the nutritional guidelines set by the program. The
purpose of the CACFP is to ensure that children and adults in care receive healthy, balanced meals.

To start, familiarize yourself with the meal pattern requirements, which include specific components like fruits,
vegetables, grains, protein, and dairy. Each meal must include a variety of foods from these categories to
ensure nutritional adequacy. Consider the age and dietary needs of the individuals you are serving, as this will
influence portion sizes and food choices. Incorporate a range of flavors and textures to make meals appealing.

Additionally, it's essential to plan for any food allergies or preferences within your group. By following these
guidelines and being mindful of the dietary needs, you can create a CACFP menu that promotes health and
well-being for all participants.
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NVenu Statements
M e m u Required Statements:

e Non-Discrimination Statement: This institution

Q eq u ‘ re m e m J[S IS an equal opportunity provider, employer, and

lender.
e Milk: Milk type for served age groups "Whole milk
0 Include all foods offered. is served to children 12-23 months. Children 24
Include all components, extras, and spreads. months and older are served low fat or fat-free
milk."
o Adult Centers: "All participants are served low fat
e Post weekly menu in public view. or fat-free milk."
Public view means the lobby or an area seen « Mixed Items: Ingredients in mixed or multi-
oy all. component items (e.g., "Fruit cocktail =

pineapple, cherry, peach, pear" or "Turkey Wrap=

Write the dates and keep on file. turkey breast, cheese, tortilla")

Write the dates on the weekly posted menu.
Keep the menu on file as evidence of what
Was served.

Recommended Best Practices:
e Water: Description of how water is made
avallable throughout the day.
e If serving Juice: "All juices served are 100% juice."
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SECTION 1 CACFP MENU

Menu Designations

Homemade, multi-component items must be designated on your menu using the acronym ‘HM." In addition
to writing these designations next to certain items and entrees, the bottom of your menu must contain a key

where it is explained that HM means homemade.

HM: HOMEMADE ITEMS

When an entrée is prepared on site or by a caterer and
contains multiple components, it is difficult to identify
the portions of each component. Therefore, a recipe
should be on file to ensure the correct portion is
prepared and served.
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VWhnat is a Cycle Menu™

CYCLE MENUS ARE A CERTAIN NUMBER OF WEEKLY MENUS CREATED FOR A SET
PERIOD.

Cycle menus play a crucial role in introducing a variety of foods while meeting the nutritional needs
of students. By providing a structured plan that rotates meals over a specified period, cycle menus
ensure that individuals are exposed to different foods and flavors, promoting a diverse diet.

Additionally, cycle menus can streamline food preparation and procurement processes, making it
easier to manage inventory and reduce food waste. Overall, cycle menus are an effective tool for
promoting variety, nutrition, and efficiency in meal planning.

For example, if you have a five-week cycle menu, you will start again with week 1 once the cycle is
complete. Cycle menus are encouraged and used by most organizations on the CACFP and can be
changed at any time.
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MameofCenter: Aaﬂ;tlfrg::n; g:;'t!i::ripaluil'n the Child and ‘El,ﬁ; SD
Monu for the Week of L Week 1+ about the CACFP, :?Lﬂ:ﬂ:nﬂ”:ﬂ:‘ w ﬁ
C /A\ C _) C ‘ ] TUES WED THILIRS FRI
y C e Grain or MeatMeat Aliemate Toast Pancakes WGR Oatmeal French Toast Bagel
Fruit’viegatable Avocado, Tomato Applesauce Bluebames Blackberies, Applesauce | Pears, Persimmons
Fluid Mise Milk Milk Mk Milk Mk
Extra Scrambled Eggs Scrambled Eggs | Low-Fat Croam Choosa
—M BECETTR oo | Gusadies e
Component 1 T
Mame of Cenber: ________ We proudly participate in the Child and A B
S NI Menu for the Week of o Week 1 = ‘aboul s CAGP. proase ask our stafl. Y

Extra i

ADE SAMPLE MENU AND — i —

MostMeaat Alternnta

CYCLE MENU TEMPLATES

Vepgetabls

Frunt or Vagetable

Flusd Ml

The ADE Sample Menu contains creditable =
foods for each meal and snack. You can use it —

Component 2

as-is or use it as a starting point, making e

changes to meals and snacks. e

e
ltem {CN label availabla) CAarTaL

s

The ADE Cycle Menu Templates are blank and m
contain the proper formatting, meal pattern, |

Acronyms identification of Mixed Foods Meru StEtements
WGR: Whoks Grasn-Fich 0o Tl calad spples. psaches. Bananal Al |ujoes senced are 100% juloe

and the required designations key and o P e B i o e Sty
statements section. Templates are located on

the CACFP Program Forms webpage under
the Building a Menu section.



https://www.azed.gov/sites/default/files/2018/08/Sample%20Cycle%20Menu_All%20Weeks.pdf?id=5b648ff61dcb2509e41fe234
https://www.azed.gov/hns/cacfp/programforms/
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CONSIDER YOUR BUDGET
Ensure food cost is >50% of the total
reimbursement, and there is adequate

M @ ﬂ U preparation time and available kitchen
equipment.

Bulld a Cycle

Building a cycle menu involves several key
steps to ensure that it meets nutritional
needs while offering variety and efficiency.

RECORD ALL LUNCH ENTREE ITEMS
Ensure that there are no repeating
items.

Be sure to periodically review and adjust
the cycle menu based on feedback and any
changes in dietary guidelines or ingredient
availability. This ensures that the menu
remains relevant, appealing, and
nutritionally balanced, meeting the
evolving needs and preferences of those
yOu serve.

ADD LUNCH SIDES
Sides add a variety of color, texture, and
flavors.

CHOOSE BREAKFAST AND SNACKS
Create creditable breakfast and snack
combinations.
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HOW TO BUILD A CACFP MENU

CAC
NVenu

SELF-ASSESSMENT

P Cycle

Because all organizations participating in the
CACFP are responsible for maintaining a menu
that meets the meal pattern requirements, you
can give yourself peace of mind by completing
this Menu Self-Assessment.

Simply place a checkmark next to each true
statement and if any boxes remain unchecked,
menu changes are needed.

+
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Menu Self-Assessment

Adl organ|zations partlcipating in the CACFP are responslble for maintainmg a menu that mests the meal pattenn
reguiremants. Give yourself peace of mind by compleling this self-assessmant! Place a checkmark next to each true
statement. If any boxes remain un-checked, menu changes ane neaded.

Creditable Foods

D The menu is free from grain-based desserts (including
D Breakfast cereal does not have more than 6 grams of
D ‘Yogurt does not have more than 23 grams of sugar pe
D Menu items are nol deep-fal fried on site

(] The comect type of unfiavored mik s served to il par

D If flavored milk is served, it is only served lo parti

Daily Requirements

m Juice is served no more than one time per day

B One or more grain par day is whole grain-rich

m All extras and spreads are listed on the menu

D Every snack contains at least two components

D Every breakfast contains fliad milk, grain, and & fruit ¢
|'_" | A meatimeat altemate is served in place of a grair

D Every lunch and supper contain fluid milk, grain, fruit

:Ir a vegelable is served instead of a fruil, two diffe

Available Flexibilities for Adult Centers

« A serving of fluid milk is optional for suppers served fo e
« Yogurt can be served in place of fluid milk no more than

= |f yogurt is served in place of milk, yogurt cannot be a i

ces | Anrona Depertment of Educabiog

Required Statements
| Mondiscrimination statement "This institution is an equal opportunity provider.”

Milk type for served age groups “Whole milk is served to children 12-23 manths.
Children 24 months and older are served low fat or fal-free milic."

[] Adult Centers: "All participants are served low fat or fat-free milk."

o d

Ingredients in mixed or multi-component items (e.g . "Fruit cocktail = pineapple,
cherry peach, pear” or "Turkey Wrap = turkey breast, cheese, tortilla”)

Recommended Best Practices

Ll All homemade items are labeled "HM"

G All processed meal/grain items are labeled "CN" or "PFS"
E] All whole grain-rich [tems are |abeled "WGR"

m Description of how water is made available throughout the day

D If Serving Juice: "All juices served are 100% juica.”

Menu Binder

The following documentation must be kept on file to credit foods towards the meal pattern
Mutrition Facts labels for whole-grain rich items

i L

| Mutrition Facts labels for ready-to-eat cereals

1 Mutrition Facts labels for yogurt

L

Child Nutrition (CN) label or Product Formulation Statement (PFS) for commercially processed
foods

Standardized recipes for homemade items

vices | Arizona Department of Educabon | Thes instiubon is an egusl oppoffundy proveder
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Evaluate this menu for errors. Look for missing components, non-
creditable foods, missing WGR items, or juice more than 1x per day.

TUES WED THURS FRI
BREAKFAST

Grain or Meat/Meat Alternate Waffles Eggs Peach Yogurt Mini-Bagel English Muffin
Bananas HM Salsa Mandarin Oranges, Pineapple Juice Blueberries Apple Slices

Fluid Milk Milk Milk Milk
- Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese
Component 1 Cinnamon Pita Chips Cornbread HM Bran Muffin Banana Lentils

Apples, Honeydew, Melon, Berries | Black-Eyed Peas Grape Juice Toast Celery, Carrots
== | |  TukeyBacon | | NutButter |  BrownRice
LUNCH HM Chicken Quesadilla

Flour Tortilla, Brown Rice| Mashed Potatoes Pie Crust .Brown Rice Flour Tortilla
Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broccoli, Onions Black Beans

Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Milk Milk Milk Milk Milk

Meat/Meat Alternate Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese

. °oe ./ | | Gay
PM SNACK _ Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad
Component ‘1 Crispy Baked Flour Tortilla Sweet Potato
Component 2 Carots, Cabbage, Cucumber




Quliz Time

Evaluate this menu for errors. Look for missing components, non-

creditable foods, missing WGR items, or juice more than 1x per day.

MON TUES WED THURS FRI
BREAKFAST

Grain or Meat/Meat Altemate Waffles Eggs Peach Yogurt Mini-Bagel English M-~
Bananas HM Salsa Mandarin Oranges, Pineapple Juice Blueberries A= = Slices

Fluid Milk Milk Milk Milk Milk Milk
Applesauce Kix Cereal |Egg, Ham, Che?" _neese |Melted Cheddar Cheese

AM SNACK HM Fruit Salsa HM Southem Black-Eyed Peas HM Lentil Soup

Component 1 Cinnamon Pita Chips Cornbread HM.” ‘an Muffin Banana Lentils
Component 2 Apples, Honeydew, Meion, Beries | Black-Eyed Peas rape ' e Toast Celery, Carrots

Extra Turkey Bacon Nut Butter

LUNCH HM Burrito "HM Chicken Pot Pie | HM Pork Stir Fry |HM Chicken Quesadilla

Meat/Meat Alternate Chicken Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese
Grain Flour Tortilla, Brown Rice.  Mashed Potatoes Pie Crust Flour Tortilla

Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broccoli, Onions Black Beans
Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Fluid Milk Milk Milk Milk Milk Milk
Extra Gravy

PM SNACK HMY" uuro Zoe's Roasted Sweet Potatn =4 —w wlIEESE HM Mediterranean Tuna Salad

Component 1 Celery Crispr’ .ged Flow ™ —weel Potato Bread Tuna
Component 2 Carrots Carro., "ne_Cucumber Pineapple Cheese Pita Pocket
Extra Low fat Ranch Dressing| Parmesan Checse HM Hummus Sliced Tomatoes Carrots, Peas

Tuesday’s lunch: No grain item.
Potatoes are a vegetable. To fix
this, a grain like a dinner roll
should be served. Mashed Potatoes
can be served as a 2nd vegetable
instead of the apple wedges or
they can be served as an extra
component.

Monday's PM Snack: Contains 2
items but from only 1 component -
vegetable. Celery and Carrots can
both be served as component 1 but
a 2nd component must be served -
such as pita chips or string cheese.




Evaluate this menu for errors. Look for missing components, non-
creditable foods, missing WGR items, or juice more than 1x per day.

_ ~ You should have identified that
BREAKFAST e o °
Grain or r‘-.'leat."r‘-.'leatAlterrmte Eggs Peach Yogurt *Mini-Bagel jU'Ce IS Served more than Once On

Fruit/vVegetable HM Salsa Mandarin Oranges, Pineapple Juice Blueberries W °
. e ednesday. It Is served at both

Milk Milk Milk

Applesauce Kix Cereal |Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese bre a kfa st a nd AM SnaCk.
AM SNACK HM Southern Black-Eyed Peas _

Cinnamon Pita Chips Cornbread HM Bran Muffin Banana Lentils

Apples.Hc=nezfde'-v: Melon, Beries|  Black-Eyed Peas Grape Juice Toast Celery, Carrots T f. th. I d
e | TwkeyBan | | Nwteuewr | BowRes AU LTEE L E A

LUNCH HM Chicken Pot Pie | HM Pork Stir Fry _|HM Chicken Quesadila pineapple juice from breakfast and

Meat/Meat Alternate Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese . .
Mashed Potatoes Pie Crust Brown Rice Flour Tortilla Offer a fu " ~{=Ja"4 ng Of ma nda rin

Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables | Carrots, Broccoli, Onions Black Beans
oranges. Or, you Can remove grape

Fruit or Vegetable Apple Wedges Sugar Snap Pea pods
Mk Milk “’"”‘ juice from AM Snack and replace it

PM SNACK Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad Wit h fr u it, veg eta b I e, fl u id m i I k o r

Pineapple meat/meat alternate component.

HM Hummus Sliced Tomatoes




Quliz Time

Evaluate this menu for errors. Look for missing components, non-

creditable foods, missing WGR items, or juice more than 1x per day.

FRI

BREAKFAST

Grain or Meat/Meat Alternate Waffles Eggs & ~acn Yogurt Mini-Bagel
Milk Milk Milk
Extra Applesauce | WGR Kix Cereal Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese
AM SNACK HM Fruit Salsa HM Southern Black-Eyed Peas _
Cinnamon Pita Chips Cornbread . HM Bran Muffin Banana Lentils
Apples, Honeydew, Melon, Beries|  Black-Eyed Peas Grape Juice Toast Celery, Carrots
LUNCH HM Burrito HM Chicken Pot Pie HM Chicken Quesadilla
Meat/Meat Alternate Chicken Ground Turkey Shredded Chicken
Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broccoli, Onions

Fruit or Vegetable Papaya Apple Wedges _Sugar Snap Pea pods Pineapple Mango
Milk Milk Milk Milk Milk

PM SNACK HM Verduro Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad
Component 1 Celery Crispy Baked Flour Tortilla Sweet Potato
Component 2 Carrots Carrots, Cabbage, Cucumber Pineapple

Low fat Ranch Dressing. Parmesan Cheese HM Hummus

Lastly, a whole grain-rich item is
not served on Tuesday. Assess the
items being served. If one of them
IS truly whole grain-rich but just
isn’t labeled, then write “WGR”
next to that item. If no whole
grain-rich items are served, then
add one to the menu. When
reviewing the menu, check up and
down to ensure you've met all
meal pattern requirements every
day and check left to right (across
each meal type) to strive for
variety across meal type.
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M @ m U NAVIGATING MENU CHANGES

Permanent Change

M a \ m J[@ m a m Ce e You can change your menu at any time. Your

assigned specialist is available for support

Once you have an established cycle menu, but does not need to approve changes. Did

It is up to you to maintain compliance. You you discover a hew exciting entree? Go for it!
can make permanent changes or one-time

changes that continue to meet the meal One-Time Change

pattern, without approval from your e Find inspiration from your farmers market
assigned specialist. Your assighed specialist and feature local seasonal foods at any time.
Is available to offer support if needed. If you Just mark your one-time substitution on your
Mmake a one-time change, remember to posted menu.

document it on the posted menu.

You can also create seasonal menus - for
example one from April through September
when the weather is warm and another for
October through March when it's cooler.
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Q @q ]St g f@ - HANDLING REQUESTS

A CACFP organization may be asked to provide a

M Q d HC\ C a J[ \ Q m S different food or beverage for a participant.

Although you have a compliant cycle menu, Processing these requests requires knowledge
you may have participants who want or of the CACFP meal pattern, civil rights

need something different when in your care compliance and what documentation is needed
— either due to preference or a medical for each request. For more information, please
reason. A menu modification is exactly this — take the Participant Menu Modifications

when someone asks you to avoid a food or training, which is posted on the CACFP
beverage listed on your CACFP menu and webpage.

offer something else instead.
Menu modifications should be supported with
the Participant Menu Modification Form.
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State of Arizona
Department of Education

Health and Nutritnon Services Division

SUpPPOorting

Te:  Chald and Adult Care Food Program (CACFF) Sponsors o
. il 58

From: Melissa Conner. Associate Superintendent (rig!
Anzons Depariment of Education, Health & Nurritson Services Dyvision

tation for the Nationa

Erin Raczynski, Co-Disector

Community MNutrition Prog ent evidence of meeting the

[ ]
Date: July 20, 2008
RE: Updated HNS Response to New Meal Pattern Recordkeeping Requiremenis e the following

s0rs Assocision
pds with CN Labels

(Care Food Prog h CN Labels. Sponsors

m wiend into effect on October 1, 2007, Per CACER 17-2007 and
CACFR (1201 s must defermine acoepis recordkeeping documents required
1o demonstrale pliance with the meal pattemn. This memomndum is an updated version of
HNS Memo #04-2018 to include updated guidance from CACFP 06- 2008, released by USDA in

The new CACFP me

April 2008, It explains how the Anzona Depariment of Education (ADE) will review meal i
. hd hd . . hd patiern compliance and the supporting documentation that 1s required 10 be maintained onsite. 1 for meal patiern
N a ItIon to Maintaining a compliant e — e
Best practice is 1o kecp i,.'qulll.'d SUPPHrt I:ISI\JULU[IK'HL.“IUI\ onsite., otherwise it must be erarms of sugar per dry
immadiately accessible from the sponsor’s food service vendor, if applicable. Keep this e Ykt
, nutrition facts label and

i
photocopies o cut from actual packaging. ADE stall will review the records of autntion

L] L]
I I I e I l u O e r a tO rS Of t | I e CAC | | I I I A r I ZO I I a a re information for whole grain rich foods, breakfast cereals and vogunts when reviewing CACFP . : fquired [eGrs are '-“WUT-*F“J-"'
! sponsors and siles. uirement fog breakfast lat least one of the ¢ advantage of the multiphe
and provaded

| from USDA. ‘heat”  saiement on the

penlabion moa binder with menus or with recipes for gasy relerence. You may make

¢ responsible for contacting

Recordkeeping Requirements for Whole Grain-Rich Foods

il ol pasra pr-,.".rm ol

. . . . I
m n n ( : l | r T ] G } r ] r ] Per CACFI 01-2001 8, at beast one grain per day must be whole grain-rich. The supporting - > o | ™
r e q u I r e d t O a I t a I d O t a t I O e nentation must inhude the pre el along with the information wsed w determine that RS agency's  WiIC-approved 1 ADE at (602) 542-8 T
¢ n-rich. This information vanics based on which of the six methods is used fosoud list
tone of the following: includes one of the FDA-

and must include at
M M M M ° 1. "Whale Fhear™ siatement on the label® (bread and pasta products only), calth Statements
supporting the creditability of 5 different food
. Label that includes onc of the FDA whole grain health claims, ore scceplable forms of
Ingredients List, in-Rich documeniation for

DHane M. Dougles, Supes 1 School Lunch Program:

£l |

adent of Public Instructon

er Documentation or

. . .
l I D555 Wesr Jefforson 13 A SA2ETIN * www aald g
| t e S e S e I t e S I | d e wnrersent for yoQurts, we
° . d Recipe
A
e
= CACFP 08-2017 Questions and Answers o the Uipdated Meal Paltern Requirements (or et
the Child and Adult Care Foed Pragram from USDA jieza Labet
List
# Credatable Yopusts and Coreale List (Spanish) from ADE. ng:
: pel
WHOLE GRAIN-RICH > Yogu Susa L Clt o ADE el
Diane M. Douglaes, Superiniendens of Public Instrection Rl
1535 We e Stseet, P Apimons SST o [B2) 4254000 ¢ www soid v n:
Pl

= N Label

*Mote: A "Whole Grain™ package statement does not provide sufficient evidence of meeting the
whole gramench requirement

BREAKFAST CEREAL

YOGURT

COMMERCIALLY PROCESSED
MEAT/GRAIN ITEMS (CN/PFS)

HNS 27-2018: UPDATED HNS RESPONSE TO NEW MEAL PATTERN
HOMEMADE ENTREES AND ITEMS RECORDKEEPING REQUIREMENTS

000


https://cms.azed.gov/home/GetDocumentFile?id=5b5a4df61dcb25102c5aa8bd
https://cms.azed.gov/home/GetDocumentFile?id=5b5a4df61dcb25102c5aa8bd
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W h O ‘ O G s \ ar DOCUMENTATION REQUIRED

Product Label

Q ‘ C h The name of the grain item on the front of the
packaging.

The supporting documentation must include

the product label along with the information Method Documentation

used to determine that the food is whole Must match the method used and can be:

grain-rich. This information varies based on e “Whole Wheat" statement on the label*

which of the six methods is used. (bread and pasta products only)

e Any State agency’'s WIC-approved whole
grain food list
o Label that includes one of the FDA-
approved Health Statements
o |[ngredients List
o Whole Grain-Rich documentation for the
National or Standardized Recipe
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Product Label

b

% r@ a Kfa SJ[ K!K The name of the grain item on

T T e the front of the packaging.

(VD —_—

C\,r\,a‘ chventivis 160 20

[ %% Nutrition Facts Label
All cereals in the Arizona WIC FOOD LIST are S = The entire nutrition facts label.
low sugar cereal and a copy of the Arizona e Make sure that the gram serving
WIC food list is sufficient documentation. size and grams of sugar are
Otherwise, to show that all cereal is truly visible.
within the sugar limitations, all cereal served
must have a product label, nutrition facts

label, and ingredients list on file. R Ingredients List

i The list of ingredients at the
All of this information appears on the side of SRR bottom of the nutrition facts
the cereal box — so ADE recommends simply S label.

cutting the side panel of all cereal boxes! Place
the cereal box sides in a sheet protector in
your Menu Binder.
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Yogurt

To show that all yogurt is truly within the
sugar limitations, all yogurt served must have

a product label and nutrition facts label on file.

A photocopy or photo of the front packaging
and the nutrition facts label is sufficient
documentation.

Hutrition Facts

SLIDE 25

Product Label
The name of the yogurt item on
the front of the packaging.

Nutrition Facts Label

The entire nutrition facts label.
Make sure that the gram serving
size and grams of sugar are
visible.
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CQ M rMerc \ - ‘ ‘y DOCUMENTATION REQUIRED

Convenience items that count toward the grain
) d or meat/meat alternate component to assist in
rQC@SS@ correct portions served.

Veat/Crain ltems e xamples:

e Chicken patties/nuggets

A CN Label of Product Formulation Statement e Pizza
(PFS) is required for all processed or e Burritos
convenience entrees that contribute to the e Fish sticks
grains and meat/meat alternate component. It e Corn dogs

must be kept on file for ADE's review. A CN
label sometimes appears on packaging and
contains 4 sides labeled “CN". A PFS can only
be obtained from the manufacturer. These
items will appear on the menu with a “CN" or
“PFS” designation next to the item and that
will indicate whether a CN label or Product
Formulation Statement is on file.

Ravioli, etc.
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C N = b a ‘ CN LABELS WILL ALWAYS CONTAIN
THE FOLLOWING:

CN Labels are voluntary labels administered e CN Logo (distinct border)

by USDA Food and Nutrition Services, usually e Meal Pattern Contribution statement
found on food products purchased in bulk. A e 6-digit product ID number

Nutrition facts label is not a CN Label, and a e Month and year of approval

Nutrition facts label is not a valid substitution

for a CN Label. CN Label is valid for only 5 years.

A CN Label will always contain a distinct 4- 2 prime kgl 681 90

e T CHEDDAR CHEESE ADDED
sided border with “CN"” written on each side, a | Foods TOPPED WITH KETCHU? —
meal pattern contribution statement, 6-digit e = o e ]
product identification number, USDA/FNS pbgebnege by Byl gy g b o

ENRIC HED WHEAT FLOUR (ENRICHED WiTH NIACE, REDUCED RON, THIAMNE MONOMITRATE RIBOFLAVIN, FOUC AGDY YEAST, ASCORBIC ACIDY. SEASCNING
(TOMATO POWDER, SALAD MUSTARD POWDER (DISTLLED VINEGAR, MUSTARD S50, SALT, TURMERIC, MALTODEMRN, MODFED CORN STARCH, SACE

authorization statement, and the month and T Nl I L NI N, My o e

TOMATO PRSTE. JUGAR, DISTILLED VINEGAR, SALT. QNIOH POWDIER, SACE. NATURAL FLAVOR)

CONTAMS: WHEAT AND MLK

year of a PPIrova . The meal Pa ttern SAMIPLE COEY MOT FOR POCUMERNTING FERERAL HEAL REVIRENESTS “M]HI]]I]]I]]I]]I I “

: : : 100 PORTIONS
Contrl bUtlon Stateme nt IS used tO e nsu re Comments o questions aboet Advanca®ieme Foods products? Call toll free BX0-317-2310 warAdvance Plem.com D8 Trae] Sat192

o . AdvancePiarrs Foods, Ine. 9930 Princeton Glendals Rd-jICII:'I:II'IﬂI‘H,GH 45246 KEEP FROZEN
correct portion sizes for each age group.
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FACT SHEET
L FHR?"L“'-" .J. The Todkivwimg MUTRERT Mlormanon fof our product S %
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PFS do not expire but it is best practice to o — |||||| |||||||[I||| |

update them every 2-3 years to make sure
they are still accurate
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Homemadae [tems

DOCUMENTATION BEST PRACTICE

It Is a best practice to have recipes on file for all homemade items. Recipes should be used just like
CN labels or Product Formulation Statements, stating the serving size for each age group to meet
the meal pattern. Recipes should contain:

e All ingredients with cooking instructions

e The number of servings the recipe makes

e How the serving credits toward the meal pattern.

For example, if cornbread casserole is prepared, the recipe may indicate that the casserole is cut into
24 pieces and indicate what age groups need 1 piece or 2. Recipes are also helpful in the event of
staff turnover, to ensure recipes can be replicated by others.
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Droguction
Worksneets

To ensure enough food is purchased,
prepared, and served, ADE recommmends the
use of Production Worksheets. Production
Worksheets are an optional purchasing tool
for self-prep organizations but required for
every meal and snack provided by a food
service vendor, per the vendor contract.
Although self-prep organizations are not
required to complete production records, if an
Inadequate amount of food is purchased,
prepared, or served, ADE may require an
Institution to complete and maintain them to
support food purchasing compliance.

SLIDE 30

PURCHASING TOOL

e Useful when completed two weeks in
advance (or before purchasing)

e Can use the online system for calculations at:
http://flbog.theicn.org/

INFORMATION NEEDED

e A menu that meets the meal pattern
e The projected number of children/adults
(including staff) who will be eating the meal

CATERED

e Required to be completed/maintained for
every meal and snack provided by a food
service vendor, per the vendor contract, and
cannot be waived by ADE.

SELF-PREP

e Strongly encouraged to ensure enough food
IS purchased, prepared, and served.
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Pt Ages 1.2 | Ages 35 | Agest iZ | Ages 1318,
_»‘ '."' . Production Worksheet Template for the CACFP Total 8 #--;mwmg

d t |
:\. % Site Meals
W o . %frm Raimbursable Mon-Reimbursable Total Meals
P i o aftar meal Meals: Meals:
: Meal Type:DBreakfast O unchOSupperC AM Snack OPM Snack OEvening Snack psueind

Serving Size and Amount Prepared Temperatures

Recipe # or Menu Item Reimbursable Meais | "on-Reimbursable gﬁﬁ;‘r 1 pec <t Used Servings
. Food Product Meals @ paral Sennr'igs SEM”QS
Production Worksheets are most useful when ol - B e

completed in advance of purchasing and they
are helpful with a new menu or new entrée
because they tell you the minimum quantity
that must be purchased to have enough food
for each meal or snack that will be served.

OTHER FOODS/CONDIMENTS




Review this menu and write down which items would require menu
documentation.

srencssr [ T S LT T P I EES=E® e member to document the following

Grain or Meat/Meat Alterate Peach Yogurt Mini-Bagel English Muffin .

Fiuid Milk Milk Milk Milk e Whole Grain-Rich Items
Applesauce Kix Cereal |Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese

IVEOYM Vi FrutSalsa |msomemeesceeores] | | HMLentiSoup * Breakfast Cereal

Apples, Honeydew, Melon Berries|  Black-Eyed Peas Tangerines Toast Celery, Carrots .
e | TwkeEmen | | e > PloEess] Cralhise: fems
LUNCH | HMBumito | | HMChicken PotPie | HM Pork Stir Fry |HM Chicken Quesadilla Homemade ltems

Meat/Meat Altemate Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese

WW Macaroni Pie Crust Brown Rice Flour Tortilla
Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broccoli, Onions Black Beans

Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Fluid Milk Milk Milk Milk Milk Milk

PM SNACK _ Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad
Crispy Baked Flour Tortila|  Sweet Potato
o || Pamesan Cheess | W Hunmus | Siced Tomaioss | _Ganot, Poas




Review this menu and write down which items would require menu
documentation.

BREAKFAST _ HM Omelet HM Fruit Smoothie | HM Bagel Sandwich | HM Breakfast Pizza [RVIV] eYel =X @1 =11 a bl "ol s M ix=] 0 8 1S

Grain or I"u"leaL-'I"»"IeatAIternatt Eggs Peach Yogurt Mini- Bagel English Muffin
HM Salsa s oarges Preaesuce| | Blueberries | Apple Slices e All items highlighted should

Milk Milk i i include the product label and
Applesauce Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese .
R - — | | AMLenfiSowp | method of documentation must be
Cinnamon Pita Chips Cornbread HM Bran Muffin Lentils ke pt on file.
Apples, Honeydew, Melon, Berries | Black-Eyed Peas Tangerines Celery, Carrots . . . .
I O N I TR ey © One cereal s served, highlighted in
ANSTMMM  HMBuritt | |HMChickenPotPie | HM Pork Stir Fry |HM Chicken Quesadila red. Because it is a cereal, the

Meat/Meat Alternate Chicken Ground Turkey Shredded Chicken | Pork Sirloin Roast Chicken and Cheese

Flour Tortilla, WGR Brown Rice WW Macaroni Pie Crust WGR Brown Rice Flour Tortilla hutrition faCtS Ia bel d nd
Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broceoli, Onions Black Beans |ng redients ||St or the WIC Food L|St

Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods F’meapple Mango .
ZABAULEEE IR L s LG

I e <" D verify the item meets the sugar
PM SNACK _ HM Verduro Zoe's Roasted Sweet Potato Sticks Grilled Cheese HM Mediterranean Tuna Salad I . . .
Grapes Crispy Baked Flour Tortilla Sweet Potato Tuna Imitations.

Component 2 WGR Crackers Carrots, Cabbage, Cucumber Pineapple Cheese WGR Pita Pocket




Review this menu and write down which items would require menu
documentation.

sreakrast [T HM Fruit Smoothie | HM Bagel Sandwich | HM Breakfast Pizza [lAVfoYe 8 g¥
Grain or Meat/Meat Alternate Peach Yogurt Mini-Bagel English Muffin . . . .
TRt TR © One yogurt s served, highlighted in

Flula ik Milk Milk Milk red. A product label and nutrition
Applesauce Kix Cereal |Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese

e svnc— [T e R BN RIITTET  facts label must be kept on file.

Component 1 Cinnamon Pita Chips Cornbread HM Bran Muffin Banana Lentils
Apples, Honeydew, Melon, Berries | Black-Eyed Peas Tangerines Toast Celery, Carrots
—ow | | TwkeyBaeon [ | Nutbutr | ErownRie_

Meat/Meat Alternate Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese

WW Macaroni Pie Crust Brown Rice Flour Tortilla
Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables |Carrots, Broccoli, Onions Black Beans

Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Fluid Milk Milk Milk Milk Milk Milk

PM SNACK _ Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad
Crispy Baked Flour Tortila|  Sweet Potato
o || Pamesan Cheess | _FWHunmus | Siced Tomatoss | _Canot, Poas




Review this menu and write down which items would require menu
documentation.

sreakrast [T HM Fruit Smoothie | HM Bagel Sandwich | HM Breakfast Pizza [llinl 9o Yel=YAt=Ye R®T c=11 VA (= 1 B A 1=18 8 1
Grain or Meat/Meat Alterate Peach Yogurt Mini-Bagel English Muffin .
TR R © | here are NO processed grain or

i, Milk ull e meat items requiring a CN Label or
Applesauce Kix Cereal |Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese .
AM SNACK HM Fruit Salsa HM Southern Black-Eyed Peas _— HM Lentil Soup PI’Od UCt FOrmU |at|0n Statement, SO
Component 1 Cinnamon Pita Chips Cornbread HM Bran Muffin Banana Lentils CN Labels and Product
Apples, Honeydew, Melon, Berries | Black-Eyed Peas Tangerines Toast Celery, Carrots | .
IR N B N B TR My Formulation Statements are not
LUNCH | HMBumito | | HMChicken PotPie | HM Pork Stir Fry |HM Chicken Quesadilla required for the items on this

Meat/Meat Altemate Ground Turkey Shredded Chicken | Pork Sirloin Roast |Chicken and Cheese
Flour Tortilla, Brown Rice WW Macaroni Pie Crust Brown Rice Flour Tortilla menu.
Vegetable Pinto Beans & HM Salsa Mixed Vegetables |Carrots, Broccoli, Onions Black Beans

Fruit or Vegetable Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Fluid Milk Milk Milk Milk Milk Milk

PM SNACK _ Zoe's Roasted Sweet Potato Sticks HM Mediterranean Tuna Salad
Crispy Baked Flour Tortila|  Sweet Potato
o || Pamesan Cheess | FWHunmus | Siced Tomatoss | _Ganot, Poas




Review this menu and write down which items would require menu
documentation.

sreakrast [T D HM Fruit Smoothie | HM Bagel Sandwich | HM Breakfast Pizza

Homemade Items
Grain or Meat/Meat Altemate Peach Yogurt Mini-Bagel English Muffin . . . .
BTN e R T © | 1€ items highlighted inred are

Milk Milk Milk i i labeled “HM” for homemade. It is
Applesauce Kix Cereal |Egg, Ham, Cheddar Cheese | Melted Cheddar Cheese . .
avsnack NN e R B ILICTET 0SSt practice to have a recipe on

| comonenti  [Cinnamon Pita Chips|  Combread Lentis file for each of these homemade
roves inecew, weon eris| _ Black-Eyed Peas Toast :
—ew | | TukeyBacn | | NutButer | BrownRice T,

Vegetable Pinto Beans & HM Salsa Green Beans Mixed Vegetables Carrots, Broccoli, Onions Black Beans

Fruit “F‘v’tﬂehblﬁ Papaya Apple Wedges Sugar Snap Pea pods Pineapple Mango
Mllk Mllk Mllk Mllk Mllk
Extra Gravy

PM SNACK _ HM Verduro Zoe's Roasted Sweet Potato Sticks Grllled Cheese

Grapes Crispy Baked Flour Tortilla Sweet Potato WW Bread Tuna
Component 2 Crackers Carrots, Cabbage, Cucumber Pineapple Cheese Pita Pocket
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https://www.azed.gov/hns
https://helpdeskexternal.azed.gov/home

Congratulations

You have completed the Online Course:
Menu and Supporting Documentation

ADHS Empower Program
This training counts toward Empower Program
training requirements.

Arizona Early Childhood Workforce Registry

This training is listed on the Arizona Early Childhood
Workforce Registry. If you want this training to
appear on your registry transcript, please provide
your Workforce Registry ID when completing the
survey.



CertiTicate

Requesting a training certificate
Please click the button to complete a brief

survey about this online training. Once the
survey is complete, you will be able to print your .

certificate of completion from Survey Monkey.

Information to include when documenting training completion:

Training Title: Menu and Length: 0.5 Hour
Supporting
Documentation

Please note, attendees must document the amount of training hours
iIndicated on the training despite the amount of time it takes to complete it.



https://www.surveymonkey.com/r/upliftrecordedwebinar
https://www.surveymonkey.com/r/CACFPOnlineTraining

In accordance with federal civil rights law and USDA civil rights regulations and policies, the
USDA, its agencies, offices, employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance
program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or
activity conducted or funded by USDA (not all bases apply to all programs). Remedies and
complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program
information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the
state or local agency that administers the program or contact USDA through the
Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may
be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and
at any USDA office or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter to USDA by:

1.Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400
Independence Avenue, SW, Mail Stop 9410, Washington, D.C. 20250-9410;

2.Fax: (202) 690-7442; or

3.Email: program.intake@usda.gov.

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


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov

