


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training library to prevent use of outdated content.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 the purpose of the CACFP meal pattern;

e understand CACFP meal pattern requirements; and

e determine what food items can or cannot be served to
satisfy the meal pattern requirements.

TRAINING HOURS

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

Training Title: Introduction to the
CACFP Meal Pattern and Creditable
Foods

Hours of Instruction: 1 Hour

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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Child and Adult Care Meal Pattern

GOAL OF THE MEAL PATTERN

The goal of the Child and Adult Care Food Program is to improve the health and nutrition of
children and adults while promoting the development of good eating habits through nutrition
education. Implementing the CACFP meal patterns helps to ensure children and adults receive
wholesome and nutritious meals.

The meal patterns reflect the Dietary Guidelines for Americans and recommendations from the
National Academy of Medicine and the American Academy of Pediatrics. The meal patterns focus
on providing a variety of nutrient-dense foods such as whole grains, vegetables, fruits, and fat-
free and low-fat milk, while reducing the amount of added sugars and solid fats.
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Coal o the Meal Pattern

IMPROVE HEALTH AND NUTRITION OF CHILDREN PROMOTE DEVELOPMENT OF HEALTHY HABITS.
AND ADULTS.
REFLECT GUIDANCE AND RECOMMENDATIONS INTRODUCE A VARIETY OF NUTRIENT-DENSE

FROM SYSTEM PARTNERS. FOODS.






SECTION 2 CHILD & ADULT MEAL PATTERN SLIDE #10

NVegl Pattern

COMPONENTS

. ] Required Components per Meal
There are five meal pattern components in
the CACFP. The components that must be BREAKFAST LUNCH SUPPER SNACK

served, and the minimum serving size L = i &

requirements varies from breakfast, to lunch
and supper, and snack. These components
are:

e Milk:

e grain;

e meat/meat alternate;

e vegetable; and

e fruit.
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NVegl Pattern

BREAKFAST
. Required Components per Meal

At breakfast, there are three requirec
components: BREAKFAST LUNCH SUPPER SNACK

e Milk: (3) (5) (5) )

. graoln; | | Milk

o fruit; vegetable; and/or combination of

both fruit and vegetable. .
Grain
Vegetable,

Fruit or Both
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NVegl Pattern

LUNCH AND SUPPER

During lunch and supper, all five
components are required for a reimbursable
meal.

BREAKFAST
(3)

Milk

Grain

Vegetable, Fruit
or Both

LUNCH
(5)

Milk

Grain

Meat/Meat
Alternate

Vegetable

Fruit

SUPPER
(5)

Milk

Grain

Meat/Meat
Alternate

Vegetable

Fruit

Required Components per Meal

SNACK
(2)

SLIDE #12
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NVegl Pattern

SNACK

Any combination of two different food
components will credit as a reimbursable
snack, with the exception that two
beverages like milk and juice may not be
served.

SLIDE #13

Required Components per Meal

BREAKFAST
(3)

Milk

Grain

Vegetable, Fruit
or Both

LUNCH
(5)

Milk

Grain

Meat/Meat
Alternate

Vegetable

Fruit

SUPPER
(5)

Milk

Grain

Meat/Meat
Alternate

Vegetable

Fruit

SNACK
(2)

Milk

Grain

Meat/Meat
Alternate

Vegetable

Fruit
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o BREAKFAST

NVegl Pattern
-lex|pllities

6 LUNCH/SUPPER

One of the goals of the meal pattern is to
iIntroduce a variety of foods.

To assist in accomplishing this goal while
meeting the nutritional needs of

participants, USDA has established meal e ADULTS ONLY
pattern flexibilities.



SECTION 2 CHILD & ADULT MEAL PATTERN SLIDE #15

BREAKFAST
Up to 3 times per week, a meat or

Veal Pattern
meat alternate may be served in place
:‘QX‘ b‘ ‘ ‘JU@S of the entire grain component at

breakfast.
BREAKFAST

The first flexibility surrounds the grain
component at breakfast. Typically, breakfast
requires a milk, grain, and fruit or vegetable
or combination of the two.

An allowable flexibility is to substitute a
meat or meat/alternate in place of the
entire grain component at breakfast up to
three times per week.
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NVegl Pattern
-lex|pllities

LUNCH e LUNCH/SUPPER
The second flexibility allows two different A secopd type of vegEiE ble can be
vegetables be served in place of a fruit and served in place of a fruit.

a vegetable at lunch or supper.

Typically, there is a greater natural exposure
to fruits than there is to vegetables. To
encourage variety and the introduction of
new, nutrient-dense foods at lunch and
supper, the fruit component may be
substituted with a serving of a second,
different vegetable.
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NVegl Pattern
-lex|pllities

ADULTS ONLY

Lastly, in acknowledgement of the different
nutritional needs for children and adults,
USDA established milk flexibilities for
adults only. Adult centers may serve yogurt

INn place of milk once per day — only when

yogurt is not served as the meat alternate in 9 ADULTS ONLY: MILK
the same meal. FLEXIBILITES

Yogurt may be served in place of milk
once per day when yogurt is not
served as a meat alternate in the same
meal. A serving of fluid milk is optional
at supper.

Secondly, at supper, it is optional to serve
fluid milk. Again, this flexibility only applies
for adult centers.
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Breakfast Meal Pattern

el  Lunch and Supper Meal Pattern

Serving Sizes

MINIMUM SERVING SIZES T—

Flexibiity at Lunch and Supper:
A sscond diarant vegatable can be served in place of the fruit

oo

Reqguired Components at Lunch and Supper:
Al frve companents must be sarved & lunch and supper

Required minimum

Be sure to review the meal pattern charts. ase | 5’| s | oot companens Snack Meal Pattern

Notice how the established serving sizes Child and re Food Progra

Vegetables, Fruits, 114 cup 12 o

2 4flozor 6flozor
Port of Both
or Portions Fluid Milk 172 cup 304 cup

vary by meal type and by age groups. As T MDATSCITEIIINN, . et ou o s i v e

Food Components — auired minimuym serving size by age group Additional Information

participants grow older, the serving sizes R [ B Lood Compenens [ages 2 | Ages 35 [agesos]_ Ao

10z eq 1.5 0z 8q 2

Alternates Eluld milk rrast be pastewiz ed
° Lean meat, poultry, fish f oz 1-1/2 azx Pamicpants 12-23 months must be senvad
I r e a Se Toku, 50y product ar whole milk, paricipants 24 months and oldes
I I < atu, 1 . / t i L milk
| | Sternats protein products = s Fluid Milk e | e | | |
Chaese faz 1112 oz L 4 up up P Pamicpants apes G may be sarved fiavared
Igwy-fat or fad-free mik
S Large 299 112 il Aduft parscpants may be served yogurt in place
- 12 oz eq 112 oz Cooked dry beans/pess 4 cup JE cup 1 of mil once par day
Alternates :
Rutisesd buttars 2 thap 3 thap d
. Yogurt Aoz {fZcup |Boz, Wcup | 8o :;:f::::; 112 oz 12 oz 10z 10z
ese meal pattern charts are avallable OnN Bears orpean o | e | tus oceeecs X3 L
o — e oz o [ ——————— | |_ean mesl paultry, fsh 12 a2 12 az | 6z 1 a2
£ - Tofu, soy product, or -
{ Cottaga/ncotta chasss 118 cup 1B &u BRSPS protsin proGuCts 2 a2 172 oz 1 oz 1az ¥ oqurts Must contsn no more than 23 grams of
the CACFP webpage under the ‘Meal Shiss e | wmw 1 e T T |3/ g
:aar; -‘:ﬂt pouliry, fish 1!I2 ;:»;nce I.'IZ :-:n Large egg 1 iz 12 72 ﬂ;tr::lt:;r;tﬁ.n_'!:radlu:_'s :n_ﬂ;tl mel-e*h_re:
ol 5P = Grains 1iZozeq | 12 ozeq 1 m 1 P T e : e
y . Tofu (stare-aught or TR S Conked dry beansipeas 18 cup 1M cup 14 cup 114 cup
p tt d Cmmencialy prepared) g hutiseed buttars 1 thap 1 hep 2 thap 2 hep
a e r I l a CCO r I O I l ° Yogun 1Moup 20z | 1M oup Yogun 20z 1Mo | 2oz WMeup | 4oz 112 cup 4 az; 112 oup
Nuts or sesds 12 oz 112 oz 1 oz 10z

All grains sarvad must be aither enriched, whale
Vegetables 1/8 cup 174 cup 1/ pran-nch, bran of perrm. At least one sening

Gran based desseris do nolcount towards
Grains 172 oreq 1/2 0z eq 1ozeq 1 0z eq g WS QT MG
Bronidael coresls must conten no mone than 8
Fruits 1/8 cup 1/4 cup 1 grams i sugar per dry oz
The &g BTe ot OfEefd S Mo ssred If
JNcH pousvAlants (62 egq)

I juice i sarved, it must be 100% full-strength

Vegetables 1/2 cup 1/2 cup 34 cup 1/2 cup jolca aficl ety anly e asrved onca per dey

It juica is sarved, it must be 100% full-strength

Fruits 112 cup 112 cup W4 cup W2 CUP | i and may ony be servad ancs per day



https://www.azed.gov/hns/cacfp

Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 1 - Does lunch #1 meet the meal pattern?
Lunch #1

e Chicken

e Rice

e Broccoli

e Watermelon

e Milk




Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 1 - Does lunch #1 meet the meal pattern? YES

Lunch #1 Why? This lunch contains all 5
e Chicken required components.
e Rice Meat/Meat Alternate = Chicken
e Broccoli Grain = Rice
e Watermelon Vegetable = Broccoli
e Milk Fruit = Watermelon

Milk = Fluid Milk



Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 2 - Does lunch #2 meet the meal pattern?
Lunch #2

e Chicken

e Rice

e Broccoli

e Broccoli

e Milk




Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 2 - Does lunch #2 meet the meal pattern? NO

Lunch #2 Why? This lunch contains two
e Chicken vegetables, but they are the same
e Rice type. Instead of a second serving of
e Broccoli broccoli, a fruit or a second type of
e Broccoli vegetable can be served.
e Milk



Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 3 - Does lunch #3 meet the meal pattern?
Lunch #3

e Chicken

e Rice

e Broccoli

e Bell Peppers

e Milk




Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 3 - Does lunch #3 meet the meal pattern? YES
Lunch #3 Why? This lunch is correctly using
e Chicken the meal pattern flexibility. Instead of
e Rice a serving of fruit, a second type of
e Broccoli vegetable can be served.
e Bell Peppers
e Milk



Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 4 - Does lunch #4 meet the meal pattern?
Lunch #4

e Chicken

e Rice

e Watermelon

e Orange Slices

e Milk




Quliz Time

Does this lunch meet the meal pattern? Why or why not?

Lunch/Supper Requirement: All 5 components are required
Lunch/Supper Flexibility: Serve a second type of vegetable in place of a fruit.

Scenario 4 - Does lunch #4 meet the meal pattern? NO
Lunch #4 Why? This lunch does not correctly
e Chicken use the meal pattern flexibility. A
e Rice second fruit cannot be served instead
e Watermelon of a vegetable.
 Orange Slices
e Milk
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Creditaple Foods

DEFINED

Creditable foods are foods that may be served to satisfy a required meal pattern component.
Non-creditable foods are foods that lack the nutritional quality to satisfy a meal pattern
component requirement. Iltems served to enhance the meal, like condiments or spreads, may be
served as an extra food item but are not considered a component.

Compohnents:
There are 5 components in the CACFP meal pattern. Foods that fit into 1 of the 5 components are

defined as either:
e Creditable Foods or
e Non-Creditable Foods

Condiments/Spreads:
Condiments and spreads are never components, so they are not “creditable” or “non-creditable”.

Instead, they are called extras.
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LIS, Food and Nutrition Service

Food Crediting

The Crediting Handbook for the CACEP
reflects the updated CACFP meal pattern
requirements, which became effective
October 2017. This handbook outlines meal
pattern requirements and creditable vs non-
creditable foods in detail. It is a
supplementary resource to the Food Buying
Guide for Child Nutrition Programs and
contains additional information on
creditable foods.

CREDITING HANDBOOK FOR THE

Child and Adult Care
Food Program

To remain in compliance with the CACFP
meal pattern, it is imperative to have
knowledge of creditable and non-creditable
foods for each of the five components.

FMG-425



https://www.fns.usda.gov/sites/default/files/resource-files/crediting-handbook.pdf
https://www.fns.usda.gov/tn/fbg
https://www.fns.usda.gov/tn/fbg

SECTION 3 CREDITABLE & NON-CREDITABLE FOODS

Creditaple
-000S

MILK

To be creditable, milk must be pasteurized
and served in the fluid form. Children 12-23
months of age must be served unflavored
whole milk. Participants 24 months and
older must receive 1% or skim milk.

Although discouraged due to its high sugar
content, flavored milk may be served to
participants 6 years and older. If served, it
must be fat-free. Adult centers may choose
to serve yogurt in place of milk once per
day. Milk is also optional at supper for adult
participants only.

CREDITABLE CHARACTERISTICS

e Pasteurized and served in fluid form
e Appropriate fat content for age
group
o 12-23 months: whole milk
o 24 months and older: 1% or skim

LUNCH/SUPPER

e Flavored milk is allowable for
participants 6 years+
o Must be fat-free

FLEXIBILITIES FOR ADULTS ONLY

e Yogurt may be served once per day
e Milk Iis optional at supper

SLIDE #30
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C r@d ‘ta b ‘ A MILK SUBSTITUTES

Creditable milk substitutes must be
:QQd - nutritionally equivalent to cow's milk.

Q L actose-free/reduced

O Nutritionally-Equivalent Soy Milks

Q Goat Milk
Q Breastmilk

MILK SUBSTITUTES

For children or adults who cannot consume
fluid milk due to a preference or dietary
need, non-dairy beverages may be served in
place of fluid milk. Creditable milk
substitutes must be nutritionally equivalent
to milk and meet the nutritional standards
for fortification of calcium, protein, vitamin
A, vitamin D, and other nutrients to levels
found in cow’'s milk.
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SLIDE #32

Non-Creditaple
-000S

MILK SUBSTITUTES

Many popular milk substitutes on the
market are not nutritionally equivalent to
cow's milk. These include nut milks, like
almond or cashew, oat milk, rice milk, and
pea milk. To be able to claim meals served
with any of these substitutes, the
substitution must be a result of a medical
need and supported by a Participant Menu
Modification Form.

MILK SUBSTITUES

Non-creditable milk substitutes are
substitutes that are not nutritionally
equivalent to cow’'s milk.

Nut Milks (Almond, Cashew, Coconut)

Pea Milk

Oat Milk

Rice Milk

Blends of any of the above

Water, juice, or other beverage
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Creditaple
-000S

GRAINS

A grain is a required component at
breakfast, lunch, and supper and may be

one of the two components served at snack.

Grains are an important source of vitamins
and nutrients. A diet rich in whole grains
has been shown to reduce the risk of heart
disease, type 2 diabetes, obesity, and some
forms of cancer.

CREDITABLE GRAIN CRITERIA

&

&
&

All grains must be creditable
(enriched, whole, bran or germ)

All breakfast cereal must be low in
sugar

One grain per day must be whole
grain-rich

SLIDE #33
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' CREDITABLE GRAIN CRITERIA
Creditaple
_ All grains must be creditable
- Q Q d S (enriched, whole, bran or germ)

GRAINS

The first way to identify if a grain is
creditable is if the product is labeled "whole
grain” or “enriched”.

Usually, the terms “whole grain” or
“enriched” are on the front on the
packaging label.
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Creditaple
-000S

GRAINS

A creditable grain requires use of the grain
item’s ingredients list, which can be found
on the product under the nutrition facts
label. If the first ingredient, or second after
water, is whole, enriched, bran or germ, the
grain item is creditable.

NGREDIENTS: |ENRICHED | WHEAT FLOUR
FLOUR, MALTE LEY FLOUR, REDUCED
RON, NIACIN, THIAMIN  MONONITRATE
(VITAMIN B1), RIBOFLAVIN (VITAMIN B2), FOLIC
AGID], WRATER, WHOLE GRAIN WHEAT FLOUR
SUGAR, YEAST, WHEAT GLUTEN, CELLULOSE
FIBER, CALGIUM SULFATE, SALT, SOYBEAN OIL
PRESERVATIVES  (CALGIUM  PROPIONATE
SORBIC ACID), SOY FLOUR, MONOGLYCERIDES,
DATEM, CITRIC AGID, S0Y LECITHIN, VITAMIN
03, POTASSIUM I0DATE, GRAIN VINEGAR
MONOCALCIUM PHOSPHATE.  R19-080-202308
CONTAINS WHEAT, S0V,

MADE IN A BAKERY THAT MAY ALSO USE MILK,
TREE NUTS.

SLIDE #35
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<::r’€}(j‘Ttéak:>‘€} CREDITABLE GRAIN CRITERIA

—000S

GRAINS

The second grain requirement is that all
breakfast cereal must be low in sugar.

All breakfast cereal must be low in
sugar

Creditable breakfast cereals must contain
No more than 6 grams of sugar per dry
ounce.
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C r@ d ‘ J[ a b ‘ @ ?;Lz;iiasrﬂc Programs
—000S

CEREAL SUGAR LIMITS

Effective October 1, 2019

There are two ways to find cereals that
meet this sugar limit. One way is to use any
State's Women, Infants, and Children (WIC)
Foods list. WIC and CACFP have the same
sugar limit for breakfast cereal, so any
cereal listed on any State's WIC list will also

meet the sugar limit for cereals in the
CACFP.



https://www.azdhs.gov/documents/prevention/azwic/families/wic-food-list-text.pdf
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Creditaple
-000S

CEREAL SUGAR LIMITS

You can also find cereals that meet the
sugar limit by using Team Nutrition's
Choose Breakfast Cereals That Are Lower in
Added Sugars worksheet. This worksheet
provides guidance to find creditable cereals
IN 4 easy steps.

& grams of added sugars per dry ounce

Lise the Muirition Facts label to find the Serving

Size, in grams (g}, of the cenzal. \

Find the Added Sugars line. Look at the number
of grams (g) next io Added Sugars

Lise the serving siee identified in Step 1 to find
the serving size of the cereal in the whle below.

Serving Siee wdded Sugars

Audded swgars mast ol

If the serving size is:

SLIDE #38

Choose Breakfast Cereals That Are Lower in Added Sugars
in the Child and Adult Care Food Program

All brieakfast cercals served in the Child and Adult Care Food Program (CACFP) must confam no more than

There are many types of cereal that meet this added sugars limit. You can use any cereal that is listed on any State
agency s Women, Infants, and Children (W1C -approved cereal list You can also find cereals that meet the added
sugars limit by uzing the Mutnition Facts label and following the steps below:

Yummy Brand Cereal

be meore than:
1216 grams 3 grams
2610 grams & grams
31-35 grams T grams
4549 grams 10 grams
5558 grams 12 grams
50-H3 grams 13 grams
T4—T77 grams I& grams

In the table, look at the mumher to the nght

of the serving size amount, under the * Added
Sugars” ocolumn.

If the cereal has that amount of added sagars.
or less, the cereal meets the added sugars limit.

Nutrition Facts

2 YINOS DE OO LN e
Serving size 3 cup (30g)
Amount per serving

Calories 100

% Daily Value*
Total Fat 0.50 1%
Saturated Fat 0g 0%
Trans Fat Og )
Cholesterol Omg 0%
Sodium 140mg 6%
Total Carbohydrate 22g 7%
Dietary Fibar 3g 11%
Total Sugars 59

|Includes 4a Added Sugars | 8%

"Serving stes bere refer to thase commaonldy found for breakfast cereals

Protein 3g

Dioes the cercal above meet the
added sugars limit®
{Theck your answer on e next page)

Serving Siee;
Added Sugars:

1Yes: [OMNo



https://www.fns.usda.gov/tn/cacfp/breakfast-cereals-lower-sugar#b1
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Choose Breakfast Cereals That Are Lower in Added Sugars
in the Child and Adult Care Food Program

All breakfast cercals served i the Child and Adult Care Food Program (CACFP) must confam no more than
& grams of added sugars per dry ounce

cereal sugar

MITS

STEP 1

There are many types of cereal that meet this added sugars limit. You can use any cereal that is listed on any State
agency s Women, Infants, and Children (W1C -approved cereal list You can also find cereals that meet the added
sugars limit by uzing the Mutnition Facts label and following the steps below:

Yummy Brand Cereal

Nutrition Facts

WG [ OO LN e

Lise the Muirition Facts label to find the Serving

Size, in grams (g}, of the cenzal. \
Find the Added Sugars line. Look at the number

of grams {g) next 0 Added Sugars. el
Use the Nutrition Facts label to find the — Rt yotsonns 00
Use the z¢ identified in Step 1 1o find
| R s e v s denied S ot Calories 1
Serving Size, in grams (g), of the cereal. ety Ve
Serving Size Total Fat 0.5g 1%
T L B Added sugars must nod Saturated Fat 0g 0%
be meore tean- Trans Fal Dg
12-16 grams 3 grams Cholesterol Omg 0%
2630 grams & grams Sodium 140mg 6%
A - Total Carbohydrate 229 T%
i s Dietary Fiber 3g 11%
4549 grams 10 grams Total Sugars 5g
5558 grams 12 gy |Includes 4a Added Sugars | 8%
L Protein 3g
50-H3 grams 13 grams
T4-T7 grams It grams

Dioes the cercal above meet the
added sugars limit®
{Theck your answer on e next page)

In the table, look at the mumher to the nght
of the serving size amount, under the * Added
Sugars” ocolumn.

If the cereal has that amount of added sagars.

Serving Size:
or less, the cereal meets the added sugars limit. i e

Added Sugars:

Oves: [OMNo

"Serving stes bere refer to thase commaonldy found for breakfast cereals
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Choose Breakfast Cereals That Are Lower in Added Sugars
in the Child and Adult Care Food Program

All breakfast cercals served i the Child and Adult Care Food Program (CACFP) must confam no more than
& grams of added sugars per dry ounce

cereal sugar

MITS

STEP 2

There are many types of cereal that meet this added sugars limit. You can use any cereal that is listed on any State
agency s Women, Infants, and Children (W1C -approved cereal list You can also find cereals that meet the added
sugars limit by uzing the Mutnition Facts label and following the steps below:

Yummy Brand Cereal

Lise the Muirition Facts label to find the Serving

Size, in grams (g), of the cereal. \ Nutl‘itiﬂl‘l Facts

WG [ OO LN e

Find the Added Sugars line. Look at the number

of grams (g) next io Added Sugars el
1 N Amount per serving
Find the Added Sugars line. Look at the . Th—— Calordes 100
the serving size of the cereal in the whle below.
number of grams (g) next to Added Sugars. _ % Daty Value
Serving Siee Total Fat 0.50 1%
I s, iy s Added sugars must nod Saturated Fat 0g 0%
be e than- Trans Fat Og
12-16 grams 3 grams Cholesterol Omg 0%
2610 grams & grams Sodium 140mg 6%
e . Total Carbohydrate 22g T%
S L Dietary Fiber 3g 11%
4549 grams 10 grams Total Sugars 59
5558 grams 12 grams i |includes 4g Added Sugars |
3 Protein 3g
50-H3 grams 13 grams
T4—T77 grams I& grams

Dioes the cercal above meet the
added sugars limit®
{Theck your answer on e next page)

In the table, look at the mumher to the nght
of the serving size amount, under the * Added
Sugars” ocolumn.

If the cereal has that amount of added sagars.

Serving Size:
or less, the cereal meets the added sugars limit. i e

Added Sugars:

Oves: [OMNo

"Serving stes bere refer to thase commaonldy found for breakfast cereals
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Cereal Sugar _ .
Yummy Brand Cereal
L IMItS Nutrition Facts

Serving Size Added Sugars

[ e
Serving size 3 cup (30g) If the serving size is: ] SLGArS MMLESL Mol
STEP 3 be meore than:

Amouwnt per serving

Calories 100 | e 3 grams

Use the serving size identified in Step 1to 26-30 grams 6 grams
. . . . % Daily Value* }
find the serving size of the cereal in the e = 31-35 grams 7 grams
table below. Saturated Fat 0g 0% 45—49 grams |0 grams
Trans Fat Og
Cholesterol Omg 0% 35-58 grams 12 grams
i cliiink . . 3063 grams 13 grams
Total Carbohydrate 229 7%
Deatary Fiber 3g 11% T4-77 grams 16 grams
Total Sugars 54
includes 4g Added Sugars 8%

Protein 3g
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CREDITABLE & NON-CREDITABLE FOODS

Cereal Sugar
_IMITS
STEP 4

INn the table, look at the number to the right
of the serving size amount, under the
“Sugars” column. If your cereal has that
amount of sugar, or less, your cereal meets
the sugar requirement.

In this example, the maximum amount of
sugar allowed in 30 grams of cereal is 6
grams. Because this cereal only has 4
grams of added sugar per 30 gram serving,
it is below the limit of 6 grams and
therefore is creditable.

Yummy Brand Cereal

Serving Size

If the serving size is:

12-16 grams
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Added Sugars

Added sugars must mol
be mmore than:

3 grams

26-30 grams

6 grams

- L]
Nutrition Facts
: ner
Serving size 34 cup (30g)
Amouwnt per serving
Calories 100
% Daily Value*
Total Fat 0.59 1%
Saturated Fat 0g_ 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 140mg 6%
Total Carbohydrate 229 7%
Dietary Fiber 3g 11%
Total Sugars 54
includes 4g Added Sugars [ 8%
Protein 3g

31-35 grams
45—49 grams
3558 grams
3063 grams

T4-77 grams

T grams
10 grams
|2 grams
|} grams

|6 grams
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C red ‘J[a b ‘ o CREDITABLE GRAIN CRITERIA

—000S

GRAINS

The third and final grains requirement is
that at least one serving of grains each day
contains a whole grain-rich component.

One grain per day must be whole
grain-rich
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VWhole CGrain-Ricn

DEFINED

Foods that meet the whole grain-rich criteria are foods containing at least 50% whole grains and
the remaining grains in the food are creditable. There are six methods to identify these grains:

Food is labeled whole wheat and meets FDA's Standard of Identity

Food is found on any State Agency’'s WIC-Approved whole grain food list
FDA Statement

Rule of Three

Food meets the whole grain-rich criteria under the NSLP

Manufacturer Documentation of Standardized Recipe

O U A WDN -

As long as it meets any one of these six methods, it is considered whole grain-rich.
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dentitying Whnole Grain-Ricn

METHOD 1: BREAD AND PASTA

An FDA Standard of |dentity is a set of rules for what a certain product must contain or may
contain to legally be labeled with the product name.

\/Food is labeled whole wheat AND

«Meets FDA's Standard of Identity
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dentitying VWhnole

oAl eh

METHOD 1: BREAD AND PASTA
BREAD PASTA

Only breads and pastas with these exact
product names conform to FDA's Standard Whole wheat bread/rolls/buns Whole wheat macaroni

of Identity and can be considered whole

grain-rich using this method.
Entire wheat bread/rolls/buns Whole wheat spaghetti

Graham bread/rolls/buns Whole wheat vermicelli

Whole wheat macaroni
product



Quliz Time

Are these buns whole grain-rich based on Method 1?

A YES

B NO




Quliz Time

Are these buns whole grain-rich based on Method 1?

(A)(Es

B NO

YES! The food is labeled whole
wheat and meets FDA'’s standard of
identity.
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dentitying Whnole Grain-Ricn

METHOD 2

Method 2 requires use of the WIC list. Grain products on ANY State Agency’'s WIC-approved whole
grain food list meet CACFP whole grain-rich criteria.

Complete product guides that identify all WIC approved food products can be found on State
agency websites. Arizona's WIC list is located on ADE's CACFP program forms and resources page
under the “ldentifying and Preparing Nutritious and Creditable Foods section.”



https://www.azed.gov/hns/cacfp/programforms/
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dentitying Whnole Grain-Ricn

METHOD 3

The FDA whole grain health claims are sufficient documentation to demonstrate compliance
with whole grain-rich criteria in the CACFP. If one of these two claims is found on a grain items
packaging, the item is whole grain-rich for the CACFP. This claim is most commonly found on

whole grain crackers and oatmeal.

1. Diets rich in whole grain foods and other plant foods and low in total fat, saturated fat, and

cholesterol may reduce the risk of heart disease and some cancers.
2. Diets rich in whole grain foods and other plant foods, and low in saturated fat and

cholesterol, may help reduce the risk of heart disease.
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dentitying Whnole Grain-Ricn

METHOD 4

Method 4 is one of the more commonly used methods to identify an item as whole grain-rich. In
the CACFP, you can identify grains that are whole grain-rich by looking at the first three grain

Ingredients that appear on the ingredient list.

This method is known as the Rule of Three.
1.First Ingredient: The first ingredient, or second after water, must be whole grain.

2.Second + Third Ingredients (if any): The next two grain ingredients, if any, must be whole grain,
enriched grain, bran, or germ.
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dentitying Whnole Grain-Ricn

METHOD 4

The first step is to find the ingredients list. The ingredients list is printed on the food packaging of
products. This list includes information on flours, grains, and other ingredients that are in the
product.

1.Find the ingredients list
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dentitying Whnole Grain-Ricn

METHOD 4

The second step is to simplify the ingredients list by removing disregarded ingredients.

1.Find the ingredients list

2.Simplify the ingredients list

Disregarded ingredients are ingredients that may be ignored as these ingredients are not
iIncluded in the rule of three. These disregarded ingredients include:

e non-grain ingredients like water, sugars, olls, spices;

e any ingredients listed as less than 2% of the product weight; and

e grain derivatives such as gluten, starch, and dextrin.
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dentitying Wnole Grain-

METHOD 4

The third step is to identify if the first ingredient is a
whole grain. For a grain item to be whole grain-rich
based on the rule of three, the first ingredient or second
after water must be a whole grain.

1.Find the ingredients list
2.Simplify the ingredients list

3.ldentify if the first ingredient is a whole grain

Bifela
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Whole Grains

« Amaranth

« Old fashioned oats

» Amaranth flour = Popcorn
- Brown rice » Quick cooking oats
= Brown rice flour - Quinoa

» Buckwheat

» Buckwheat flour -

» Buckwheat
groats

= Bulgur

« Corn masa/masa
narina

» Corn flour

« Cornmeal

« Cracked wheat

» Graham flour .

» Instant catmeal

« Millet

» Rye groats

Sorghum

» Sorghum flour
» Spelt berries
« Sprouted brown

rice

» Sprouted

buckwheat

» Sprouted spelt
« Sprouted whole rye

Sprouted whole
wheat

» Steel cut oats

« Millet flour « Teff
» Oats « Teff flour
- Oat groats « Triticale

- Triticale flour

« Wheat berries

- Wheat groats

» White whole wheat

flour

» Whole corn

» Whole durum flour
» Whole grain corn

» Whole grain corn

flour

» Whole grain oat flour
« Whole grain spelt

flour

« Whole grain wheat
» Whole grain wheat

flakes

« Whole grain wheat

flour

« Whole rye flour
» Whole wheat flour
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dentitying Whnole Grain-Ricn

METHOD 4

The Rule of Three can be simplified into five steps:

1.Find the ingredients list
2.Simplify the ingredients list
3. ldentify if the first ingredient is a whole grain

4. |dentify if the second grain ingredient, if any, is whole, enriched, bran or germ
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dentitying Whnole Grain-Ricn

METHOD 4

The Rule of Three can be simplified into five steps:

1.Find the ingredients list

2.Simplify the ingredients list

3. ldentify if the first ingredient is a whole grain

4. |dentify if the second grain ingredient, if any, is whole, enriched, bran or germ

5.1dentify if the third grain ingredient, if any, is whole, enriched, bran or germ
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Practice the Rule
of Three

ldentify if the flour tortillas are whole grain-
rich based on the rule of three.

1.Find the ingredients list INGREDIENTS: WHOLE WHEAT FLOUR,

2.Simplify the ingredients list WATER, VEGETABLE SHORTENING

3.1dentify if the first ingredient is a whole (INTERESTERIFIED AND HYDROGENATED
grain SOYBEAN OILS), CONTAINS 2% OR LESS OF:

4. |dentify if the second grain ingredient, if SALT, SUGCAR, BAKING SODA, SODIUM ACID
any, Is whole, enriched, bran or germ PYROPHOSPHATE, CELLULOSE GUM,

5.1dentify if the third grain ingredient, if DISTILLED MONOGLYCERIDES, ENZYMES,
any, is whole, enriched, bran or germ ASORBIC ACID, FUMARIC ACID AND CALCIUM

PROPIONATE, SORBIC ACID AND CITRIC ACID
(TO MAINTAIN FRESHNESS).
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Practice the Rule
of Three

ldentify if the flour tortillas are whole grain-
rich based on the rule of three.

1.Find the ingredients list

2.Simplify the ingredients list

3. ldentify if the first ingredient is a whole
grain

4. |dentify if the second grain ingredient, if
any, Is whole, enriched, bran or germ

5.1dentify if the third grain ingredient, if
any, Is whole, enriched, bran or germ
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Practice the Rule
of Three

ldentify if the flour tortillas are whole grain-
rich based on the rule of three.

1.Find the ingredients list

2.Simplify the ingredients list

3.ldentify if the first ingredient is a
whole grain

4. |dentify if the second grain ingredient, if
any, Is whole, enriched, bran or germ

5.1dentify if the third grain ingredient, if
any, Is whole, enriched, bran or germ
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Practice the Rule
of Three

ldentify if the flour tortillas are whole grain-
rich based on the rule of three.

1.Find the ingredients list

2.Simplify the ingredients list

3. ldentify if the first ingredient is a whole
grain

4. ldentify if the second grain ingredient,
if any, is whole, enriched, bran or germ

5.1dentify if the third grain ingredient, if
any, is whole, enriched, bran or germ
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Practice the Rule
of Three

Yes! This item is whole grain-rich.

First Ingredient: Is the first ingredient, or
second after water, whole grain?

Second Grain Ingredient: Is there a

second grain ingredient? If yes, is it
whole grain, enriched grain, bran, or
germ?

Third Grain Ingredient: Is there a second
@ grain ingredient? If yes, is it whole grain,

enriched grain, bran, or germ??
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dentifying Whnole

METHOD 5

The fifth method allows operators familiar
with the National School Lunch Program to
utilize the National School Lunch Program'’s
whole grain-rich criteria for identifying
whole grain-rich foods for the CACFP.

The Whole Grain Resource for the National
School Lunch and Breakfast Programs is a

N : i d : heth Whole Grain Resource
Compre ensive gL'” e to determine wnetnher for the National School Lunch and School Breakfast Programs

a grain product is whole grain-rich or can A Guide to Meeting the Whole Grain-Rich Critera
credit as enriched in school meals.



https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-whole-grain-resource.pdf
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dentitying Whnole
Crain-Ricn

METHOD 6

The 6th method allows for proper
documentation from a manufacturer or a
standardized recipe to support that whole
grains are the primary grain ingredient by
weight.

Formulation Statement for Documenting Grains in School Meals
This Option is Available for Y 20012-2013
{Previous Crediting Standards Based on Grams of Creditable Gralns)

Schonl Food Autharities (SFAS) should nelude a copy of the labe] from the parchased product package in additon
1o it Tl lovwding Informssdion on letterbend sigred by an offlcld compary represestative, Graln products may be
credited based on previous standards throagh 5% 2002-2013. The new crediting standards for geains (as owtlined in
Pabicy Memorandum SF 30-2012) st be used beginning 5Y 2013-2004. SFAs have (he oplion o choose the
crediting mothaosd ihai best This dbw s M ooeds af tho meenu planse

1P s B e Code Mo

M sl tures: Serving Size
Nraw g wo lghs mas B gesd 20 alalste coditlile Braln amnani)

I.  Deoes the pludurl mieel e Whsle Graln- Rlch Criterls: Yes M
(Refer s SP 30-2018 Grain Requinements for the National Sohood Lunch Program aod School Breakfast Program)

II. Use the Exhibit A chart In the Food Buying Gulde (page 3-15 & 16 to deternsine i the product fits nto
Groups A-G, Group H or Group L (Diferes mehodakogies are spplied o caleulae servings of gradn componen
Dhanre! 10 {.I'Illllll.nlll.'.il'K].ll-.ll‘a I..'rH.'lIJ.'. A pme phe slanamnd of § ‘..l'.u|'l.|J.II.1..rI|'.‘ Aerviling I'.-JH.‘.I M wwes e sbpnderg of
25prants per serving, and Growup T s reported by volume or wedghe, wiichever is less)

Imidbcate wihich Exlhibin A Goroap (A-1) the Product Belongs:

Grams of Creditable Gram Standard of

; : : Creditahle
Dearst of Credi Graln :,:;E:ﬁ'f" per f.rfdl.lls.':l:v:'_.[;lln pur Amount
Graln Ingredient {14, 7ig or 29g 1 A+R
A B —

A Total Creditable Amouni

" Creclitabin graism. are whale grain seal Tour sl encbcbed onesl'1 oo

: {Serving slzed X (% od creditshle grain i formula). Plesse be aware serving siee other tan grams musi be comvertsd o grams
T amibard wiamm al creditalide gradna Irain the cotimpinding G in Exhehil A

*lotal Creditable Aumound musd b= roundsd down (o the eared guaner (125) wrving Do not round op.

T'otal welghd {per poirtbon) of product a8 purclased
Total coniritastion of prodisct (per ponion) ¥

| Turiher corflfy ihat the above infocmatlon ks bue pnd coerect anild thad a AT |||.ulelm..nf Fhds ||I|li|l.||.1 [erndy T
serving) provides a servingis) of Grains/Breads

Signatume Tithe

Pringed Mame Drare Phinne Mumbses
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dentitying Whole Grain-Ricn

METHOD C

Lastly, method C for cereals.

If a ready-to-eat breakfast cereal has a whole grain as the first ingredient (or second after water),
and it is fortified (meaning it has added vitamins and minerals), it also meets the whole grain-rich

criteria.

vy
:Oi Don't forget! Cereal also has to meet sugar limits in

-

A order to be creditable in the first place.

\
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CREDITABLE MEAT/ MEAT

Creditaple ALTERNATES

e |Lean Meat

—000S . Poultry

e Fish

MEAT/MEAT ALTERNATE e Cheese
, e EgQgs
Meat and meat alternates are an important 99
o . . e Beans and Peas
source of protein, iron, B vitamins and other
: e Yogurt

nutrients.

e Tofu

. : e Nuts, Seeds, Nut Butters
A meat/meat alternate is a required

component lunch and supper. Up to three
times per week, it may be served in place of
the entire grain component at breakfast,
and may be one of the two components
served at snack.
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Creditaple Foods

MEAT/MEAT ALTERNATE

Processed, or commercially prepared meat or grain items, such as chicken patties, nuggets,
burritos, pizza, corn dogs or fish sticks, may credit as a meat/meat alternate if appropriate
documentation is on file. The documentation needed is a Child Nutrition label or a Product
Formulation Statement provided by the manufacturer. It is a best practice that these items be

limited due to being high in fat and sodium.
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Creditaple Foods CHILD NUTRITION (CN)

LABEL oN
MEAT/MEAT ALTERNATE w0

Each 5.00 oz. slice Whole Grain Cheese Pizza provides 2.00

CN el sometiniss O e aeamon N
Documentation required if serving appear on the packaging. e Food and Nuton Senv, USDA TR
convenience items that count toward the A CN label contains 4 oN o
grain or meat/meat alternate component to sides labeled “CN".
assist in correct portions served.

e« Examples: Chicken patties/nuggets,

pizza, burritos, fish sticks, corn dogs,
ravioli, etc. PRODUCT FORMULATION @) b

g TS

b e e mma EEEaT ra s L ms o S amamam L e

L SR S B B Ly ORGSR S R r RS L WL A

STATEMENT (PFS) g ———
Similarly, if processed, or commmercial meats R

, _ packaging, you can email G Tl R
they must either contain no byproducts,

, , If a CN label isn't on the =
like sandwich meat and hot dogs are served T

, the manufacturer for a = &
cereals, or extenders or supported by a Child PES T e e Y

Nutrition label or a Product Formulation e

Statement provided by the manufacturer. Dk et
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Creditaple Foods Creditaple Foods

BEANS AND PEAS NUTS, SEEDS, AND NUT BUTTER
Beans & Peas are a creditable food within the Nuts, seeds, and nut butter like peanut butter,
Meat/Meat Alternate Component or the sun butter, almonds, cashews, etc., may be
Vegetable Component, but not both in the served as a meat alternate.

same meal.

Acorns and chestnuts lack the nutritional
properties to satisfy the meat alternate
component and therefore are not creditable.
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Creditaple Foods

TOFU

Store-bought, or commercially prepared tofu
can be provided as a meat alternate. To be

creditable, the tofu must be firm or extra firm
and easily recognizable as a meat substitute.
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Creditaple Foods

YOGURT

Commercial yogurt and soy yogurt may be
served as a meat alternate. Yogurt must be
store-bought, it cannot be homemade.

Further, yogurt products, like frozen yogurt,
drinkable yogurt, yogurt bars and yogurt
covered fruits and nuts are not creditable meat
alternates. Yogurt has sugar limits! To be
creditable, yogurt must contain no more than
12 grams of added sugars per 6 ounces.

Utilize Team Nutrition’s Choose
Yogurts that are Lower in Sugar

worksheet to identify if a yogurt is
sugar compliant.



https://www.fns.usda.gov/tn/cacfp/choose-yogurts-lower-sugar
https://www.fns.usda.gov/tn/cacfp/choose-yogurts-lower-sugar
https://www.fns.usda.gov/tn/cacfp/choose-yogurts-lower-sugar
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Creditaple Foods

VEGETABLE

There are many benefits to serving vegetables. Vegetables help children and adults get
Important nutrients and dietary fiber, which helps reduce the risk of certain diseases like heart
disease and type 2 diabetes and contributes to a feeling of fullness. They also add color, crunch,
and flavor to meals and snacks.

Vegetables are an optional component at breakfast, required at lunch and supper, and may be
served one of the two components served at snack.
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Creditaple Foods

VEGETABLE

Vegetables must be served in the following ways:

e Vegetables may be served fresh, frozen, canned, or as 100% pasteurized vegetable juice.

Pasteurized, 100% vegetable juice (or fruit juice) may be served at only one meal, including

snacks, per day.
Cooked dry beans and peas may credit as either a vegetable or as a meat alternate, but not as

both in the same meal.

A vegetable may be used to meet the entire fruit requirement at lunch and supper. When two
vegetables are served at lunch or supper, two different types of vegetables must be served.
When serving vegetables, the serving size is based on volume, except 1 cup raw leafy greens

credits as V2 cup vegetable.
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Creditaple Foods

FRUIT

Fruit is a required component at breakfast, lunch, and supper and may be one of the two
components served at shnack. Fruits may be served fresh, frozen, canned, dried, or as 100%
pasteurized fruit juice. Pasteurized, full-strength, 100% fruit juice (or vegetable juice) may only be
served once per day. It is a best practice to offer a variety of fruits, especially whole fruits in lieu of

serving 100% fruit juice.

Common non-creditable fruits include:

e fruit flavored items;
o fruit flavored beverages or fruit snacks gelatin like pudding with fruit or Jell-O; and/or

e Jelly and jam may be served as a condiment (extra item).
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summary

The goal of the CACFP is to improve the
health and nutrition of children and adults
while promoting the development of good
eating habits through nutrition education.
Implementing the CACFP meal patterns
helps to ensure children and adults receive
wholesome and nutritious meals.

This training reviewed the five meal pattern
components and what foods are creditable
within each component.
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INTRODUCTION TO THE MEAL
PATTERN

Implementing the CACFP meal patterns
helps to ensure children and adults
receive wholesome and nutritious meals.

CHILD AND ADULT MEAL
PATTERN

There are 5 Meal Pattern Components and
MiNnimMum serving sizes for each age
group. The CACFP Meal Pattern varies for
meals and snacks.

CREDITABLE + NON-CREDITABLE
FOODS

Foods can be creditable or not creditable
within each component. Some items are
“Extra” such as condiments and spreads.



- CONTACT US



https://www.azed.gov/hns
https://helpdeskexternal.azed.gov/home

Congratulations

You have completed the Online Course:
Introduction to the CACFP Meal Pattern and
Creditable Foods

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
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.

Information to include when documenting training completion:

Training Title: Length: 1 hour
Introduction to the

CACFP Meal Pattern and

Creditable Foods

Please note, attendees must document the amount of training hours
indicated 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

