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Objectives 

This training will provide information on 
the following topics:
• Adult meal patterns for breakfast, lunch, 

supper and snack 
• Menu planning Checklist 
• Child nutrition label and product formulation 

statement 
• Whole grain rich requirements
• Sugar limits for cereal and yogurt
• Milk substitutions 
• Meat and meat alternates 
• Types of meal services  
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Adult Meal Pattern: Breakfast



agri.nv.gov

Sample Breakfast 
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Adult Meal Pattern: Lunch & Supper
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Sample Lunch or Supper 

*Minimum Serving Sizes Shown for Adults
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Adult Meal Pattern: Snack
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*Minimum Serving Sizes Shown for Adults

Sample Snack

What is in a Snack? 

Pick 2:
Milk (8 fl. Oz. or 1 cup)
Meat/Meat Alternate (1 oz. eq.)
Vegetables (1/2 cup) 
Fruit (1/2 cup) 
Grains (1 Serving) 
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Menu Planning: Variety 

Offer variety with:

• Whole Grains
– Serve different kinds of whole 

grain-rich foods, at different 
meals & snacks, prepared in 
different ways

• Meat/meat alternates at 
breakfast

• Cooking methods 
– Serve vegetables prepared in 

different ways (raw, roasted, 
steamed, broiled)

Quick Quesadilla 

Red Beans and Rice



agri.nv.gov

Menu Planning: Contrast

• Serve different 
textures, 
temperatures, 
and tastes 

• Examples:
– Crispy raw 

vegetables with 
creamy yogurt 
dip

– Scrambled eggs 
with yogurt and 
fruit

*Minimum Serving Sizes Shown for Adults

*Minimum Serving Sizes Shown for Children Ages 1 -2

Crunchy

Savory
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Menu Planning: Color

• Add color to your meals with fruits and 
vegetables

• Top oatmeal or pancakes with fruit

• Serve colorful fruit and vegetables at 
snacks and meals

Tropical Bean Salad Gingered Carrots Chicken Ratatouille
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Menu Planning: Restriction

Deep-Fat Frying 

• Defined as food submerged in hot oil or other fat

• May not be used to prepare meals on-site

• Includes central and satellite kitchens 

• Too many deep-fat fried foods may contribute to 
chronic illnesses 
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Menu Planning- Fried Foods

Foods Fried Off-Site

• May purchase from commercial manufacturer 

• Pre-fried

• Flash-fried

• Par-fried 

• Deep-fat fried 

• May not deep-fry when reheating
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Multicultural Standardized Recipes 

• Multicultural Recipes come in serving size yields of 6, 
25, and 50

• Click on link below to access 

• Multicultural Child Care Recipes | Food and 
Nutrition Service (usda.gov)

https://www.fns.usda.gov/tn/recipes-cacfp
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Adult Menu Checklist 
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Adult Menu Checklist Continued
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Child Nutrition Label and Product Formulation 
Statement

A Child Nutrition (CN) label or a Product Formulation 
Statement (PFS) provides meal pattern contribution 
information for commercially prepared, combination 
food items. 

• CN labels are available only for main dish entrees that 
contribute to the meat/meat alternate component of the 
meal pattern

• Some commercially prepared, combination foods may not 
have a CN label

• If a commercially prepared, combination food item does not 
have a CN label, contact the manufacturer for a PFS 
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Whole Grain Rich Requirements

• Grains served at one meal or snack 
every day must be whole grain-rich

• Required for child and adult meal 
patterns only

• Whole grain-rich means:
– At least half the grain ingredients are whole-

grain
– Remaining grain ingredients are enriched, bran, 

or germ
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Grain Based Desserts

Grain based desserts are not creditable.

Graham and Animal crackers are creditable.
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What are Grain-Based Desserts?
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Sugar Limit for Cereal

• Breakfast cereal must 
contain no more than 6 
grams of sugar per dry 
ounce

• You can use any cereal that is 
listed on any State agency’s 
WIC-approved cereal list

• You can find cereals that 
meet the sugar limit by using 
the “Choose Breakfast 
Cereals That Are Lower in 
Added Sugars” worksheet
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Ready-to-Eat Cereals

• Make sure the cereal meets 
the CACFP sugar limit 

AND
• Make sure the first 

ingredient is whole-grain
AND

• Make sure the cereal is 
fortified 



agri.nv.gov

Sugar Limit for Yogurt

Find the serving size in 
grams or ounces

Find grams of sugar

• Yogurt must contain no more than 23 grams 
of total sugars per 6 oz of yogurt  
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Adult Participants Only-Yogurt 

• Once per day, 6 oz (¾ cup) of 
yogurt may be served in place of 
8oz of fluid milk

• Credits for only one food 
component in a single meal

• Yogurt may not credit as milk and 
as a meat alternate in the same 
meal



agri.nv.gov

Milk Component 

• Milk is optional at supper 
only

• Required components at 
supper are:
– Vegetables
– Fruit
– Grains
– Meat/meat alternate

• Water should be offered 
and made available 
throughout the day
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Milk Substitutions 

• Allowed for non-disability medical or 
special dietary need

• Medical statement is not required if 
nutritionally equivalent to cow’s milk

• Request must be made in writing
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NDA requires a Medical Plan 
of Care for Special Diets 
Form to be completed when a 
participant has a disability that 
calls for a non-dairy beverage 
that is not nutritionally 
equivalent to cow’s milk.

Medical Statements

Form available in NPS>>Download Forms>>Meal Patterns 
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Meat and Meat Alternate Guidelines

• Meat (M) and Meat Alternates (MA) 
can be served in place of grains up 
to 3 times per week for breakfast

• If M/MA is served in place of grains, 
it must replace the entire required 
amount of grains at breakfast
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Meat/Meat Alternate- Ounce 
Equivalent

• 1 oz eq of M/MA credits as 1 oz eq of 
grains

• 1 oz eq of M/MA credits as: 
– 2 tablespoons of peanut butter
– ½ of a large egg
– 1 oz of lean meat, poultry, or fish
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Serving Meat and Meat Alternates 
at Breakfast 

USDA Resource on 
serving Meat and Meat 
Alternates at Breakfast 
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Serving Meat and Meat Alternates at 
Breakfast 
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Serving Meat and Meat Alternates at 
Breakfast 
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Knowledge Check 

You work for an adult day care site, and you would 
like to serve them eggs for breakfast twice per 
week. What amount of eggs do you need to serve if 
you are serving them in place of grains? 

❑¼ large egg

❑½ large egg

❑½ tablespoon large egg 

❑ 1 large egg 
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Answer 
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Serving Meat and Meat Alternates at 
Breakfast 
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Example 1 Example 2 Example 3 

Milk Low-fat (1%) 
milk

Fat-free (Skim) 
Milk

Low-fat (1%) 
Milk 

Vegetable/
Fruit

Mixed Berries Melon Cubes Orange Slices 

Meat/Meat 
Alternate

Low-fat
Cottage Cheese 

Low-sodium
Ham 

Scrambled Eggs 

Serving Meat and Meat Alternates at 
Breakfast 

Organizations can serve a meat or meat alternate as a standalone item, 
such as cottage cheese, ham, or scrambled eggs. 
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Two or more different meat/meat alternates can be combined to meet 
the required serving amount for the meat/meat alternate component

Example 1 Example 2 Example 3 

Milk Low-fat (1%) 
Milk

Fat-free (Skim) 
Milk

Low-fat (1%) 
Milk 

Vegetable/
Fruit

Mixed Berries Melon Cubes Orange Slices 

Meat/Meat 
Alternate

Low-Fat
Cottage 
Cheese with 
Chopped Nuts 
or Seeds  

Ham and 
Cheese Roll-
ups 

Scrambled
Eggs with 
Cheese 

Combined Meat/Meat Alternates
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Example 1 Example 2 Example 3 

Milk Low-fat (1%) 
Milk

Fat-Free (Skim) 
Milk

Low-fat (1%) 
Milk 

Vegetable/
Fruit

Apple Slices 
Spread with 
Peanut Butter 

Fruit Parfait
(made with 
fruit, yogurt, 
and optional 
chopped nuts 
or seeds) 

Spinach Egg 
Bake 

Meat/Meat 
Alternate

Meat/Meat Alternates Combined with Other 
Components 
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Tofu and Soy Products

Credit as a Meat or Meat Alternate for adult 
meals
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Requirements for serving 
tofu and soy yogurt:

• Commercially prepared

• Easily recognized as a meat 
substitute

• Five grams of protein

Tofu and Soy Products
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Tofu and Soy Products Continued

CREDITABLE

• Tofu noodles: Credit as a 
grain component

• Smoothies with soft or 
silken tofu: Adds texture

• Baked desserts with soft 
or silken tofu: Adds 
texture

NOT CREDITABLE

• Tofu links and tofu 
sausages 

• Tofu pieces in a salad

• Tofu cubes in a stir fry

• Tofu omelets 

• Tofu miso soup

*If tofu mimics another food group or is used to add texture, it is not 
creditable because it is not easily recognized as a meat alternate

Recognized as Meat Substitutes:
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Meat Substitutes 

Five Grams of Protein

• Meat Substitutes must contain 5 grams of 
protein per 2.2 ounces (¼ cup) by weight to 
credit as 1 ounce of M/MA

• Find the total amount of protein by reviewing:

– Nutrition Facts Label

– Child Nutrition (CN) Label 

– Product Formulation Statement (PFS)

• For processed tofu product, a CN label or PFS must be 
reviewed to determine if the item meets requirements
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Non-Creditable Meat Substitutes 

Non-Creditable Yogurt Substitutes:

• Frozen yogurt

• Drinkable yogurt 

• Homemade yogurt

• Yogurt flavored products

• Yogurt bars

• Yogurt covered fruits & nuts

• Yogurt in commercially prepared 
smoothies 



agri.nv.gov

Other Meat and Meat Alternates 

• Nuts & seeds

• Dry beans and 
peas

• Eggs

• Cheeses 
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Types of Meal Services 

Meal service impacts what 
participants eat

• Meal service types: 

– Family Style

– Offer Versus Serve (OVS) 

– Pre-plated meals 
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Offer versus Serve (OVS): Benefits 

• Adult day care facilities are allowed to participate in 
OVS

• Participants may decline one or two of the food 
components or items, while choosing those that 
appeal to them

• Reduce food waste & provides option for participants

• Operators may serve food pre-portioned or directly
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OVS: Key Terms 

• Food component: one of the five food categories that 
make up a reimbursable meal
– 1 cup of broccoli and carrots make up the vegetable component

• Food item: a specific food offered within the food 
components 
– 1/2 Cup of Broccoli is one food item for the vegetable component 

• Combination food: contains more than one food item 
from different food components that cannot be separated
– Vegetable pizza contains three food items from three different 

food components: a serving of grains (crust), a serving of 
vegetables (vegetable toppings), and a serving of meat alternate 
(cheese)
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OVS: Serving Meals 

• Allowed at breakfast, lunch, 
and supper

• OVS is not allowed at snack 
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How to Use OVS at Meals
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OVS: Reimbursable breakfast 

Sample option 

½ cup bananas

½ cup strawberries

1 serving whole grain 
pancakes

1 cup (8 oz) of fluid 
milk
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Reimbursable OVS Lunch or Supper 

Participants must take at least three food 
components 

Sample option 

2 ounces 
Parmesan 
Chicken

½ cup fruit 
salad

¼ cup broccoli

1 cup pasta, 
and

1 cup (8 oz) 
of fluid milk
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• Water must be offered and made 
available throughout the day

• Water may not be served in place of 
milk 

• Water may be offered alongside milk 
at meals or at snack 

Serving Water in CACFP
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Flavoring Water

• Fruits, vegetables, and herbs for added flavor 

• Plain, potable water must be available 

• Commercially flavored water is not allowed

• Flavoring foods are not creditable for any food 
component 
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https://foodbuyingguide.fns.usda.gov/Home/Home

Food Buying Guide 

Access the Food Buying 
Guide Resources:

•The FBG Calculator
•Exhibit A Grains Tool
•Recipe Analysis    
Workbook (RAW), and
•Product Formulation 
Statement (PFS) 
Workbook

https://foodbuyingguide.fns.usda.gov/Home/Home
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Resources 

• USDA Team Nutrition: 
https://www.fns.usda.gov/tn

• National CACFP Sponsor Association: 
https://www.cacfp.org/

• Nevada Department of Agriculture 
https://agri.nv.gov/Food/CACFP/

• Contact NDA for more information at 

FND@agri.nv.gov or 775-895-4167

https://www.fns.usda.gov/tn
https://www.cacfp.org/
https://agri.nv.gov/Food/CACFP/
mailto:FND@agri.nv.gov
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Non-Discrimination Statement
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights 
regulations and policies, this institution is prohibited from discriminating on the basis of race, color, 
national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or 
retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities 
who require alternative means of communication to obtain program information (e.g., Braille, large print, 
audiotape, American Sign Language), should contact the responsible state or local agency that 
administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA 
through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA 
Program Discrimination Complaint Form which can be obtained online 
at: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-
0002-508-11-28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter 
addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a 
written description of the alleged discriminatory action in sufficient detail to inform the Assistant 
Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The 
completed AD-3027 form or letter must be submitted to USDA by:
mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
fax:
(833) 256-1665 or (202) 690-7442; or
email:
program.intake@usda.gov
This institution is an equal opportunity provider.                                                                   05/05/2022

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

