FY19 CACFP Meal
Pattern Training

At-Risk-After School NDA
] ] Nevada Departmeﬁt
Elika Nematian of Agriculture

CACFP Meal Service Training Officer



Pre-assessment

agri.nv.gov




cOMPREHENSIVE PRE-ASSESSMENT [

Comprehensive Pre-Assessment
Non-Name Identifier

:r Instructions: Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
EL provided at the top of this page. Then, read each question carefully and select the best answer. .
1. During the one-month transition period, children between the ages of 24-25 months may be served
. Select the best answer.
whole and low-fat (1%) milk only
whole, breastmilk, and flavored reduced-fat (2%) milk
whole, reduced-fat (2%), low-fat (1%), fat-free, and breastmilk
whole, low-fat (1%), fat-free milk, or breastmilk only

oo oo

2. A medical statement is required when non-dairy beverages meet the nutritional standards found in cow’s
milk. True or False?
a. True
b. False

3. When serving meals offer versus serve, a combination food contains

more than one food item from different food components that cannot be separated.
less than two food items from different food components that cannot be separated.
more than two food items from the same food components.

less than three ingredient from different food components.

o0 oo

4. When serving two vegetables as part of a reimbursable meal, a CACFP operator must offer
. Select the best answer.

a. one type of vegetable, served in two different forms, such as baked potatoes and mashed potatoes.
b. three different types of vegetables, such as roasted carrots, baked beans, and steamed broccoli.
c. two different types of vegetables, such as roasted asparagus and baked sweet potato slices.
d. two types of vegetables from different sub-groups.
5. When using offer versus serve at breakfast, you must offer in the minimum
serving sizes .

a. four different food items

b. three different food component

c. two different food items from three different components
d. four different food components

6. What are the requirements for serving tofu and soy yogurt in CACFP settings?
a. Commercially prepared, easily recognized as meat substitute, contains five grams of protein
b. Contains five grams of protein, appealing to children, and contains four grams of protein
c. Commercially prepared, 100% soy product, contains three grams of protein
d. Commercially prepared, easily recognized as meat or grain substitute, contains three grams of
protein
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I COMPREHENSIVE PRE-ASSESSMENT

7. How many times per week can CACFP operators serve meat and meat alternatives in place of grains at

breakfast?
a. Two
b. Three
c. One
d. Zero

8. During the breakfast meal, CACFP operators must serve a meat/meat alternate in place of the entire grain
component five times per week. True or False?

a. True
b. False
9. Yogurt must contain no more than grams of sugar per ounces.

a. 20grams, 4 ounces
b. 23 grams, 1 ounce

c. 23 grams, 6 ounces
d. 23 grams, 6 ounces

10. How many times can a CACFP operator serve juice to children and adults in a single day?
a. 3times per day
b. 1time per day
c. Otimes per day
d. 4times per day

11. Which age groups can a CACFP operator serve fat-free flavored milk?

a. 3-5years

b. 5-12 years
c. 1-12 years
d. 6-12 years

12. When serving adult participants, a CACFP operator may serve yogurt in place of milk a total of
time(s) per day. Select the best answer.

a. one
b. two
c. zero
d. three

13. Which frying method is no longer allowed as an approved method for preparing meals on-site in CACFP
settings?
a. Pan-frying
b. Deep-fat frying
c. Stir-frying
d. All of the above

CHILD AND ADULT MEAL PATTERN REQUIREMENTS (’.[:"



comPREHENSIVE PRE-ASSESSMENT [

14. Each day, at least serving(s) of grains must be whole grain-rich.
a. one
b. three
c. zero
d. two
15. Breakfast cereals must contain no more than grams of sugar per dry ounce.
a. three
b. five
c. six
d. thirteen

oL
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Milk Component Updates PRE-ASSESSMENT [

Milk Component Updates

Pre-Assessment
Non-Name Identifier

' Instructlons Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
. prowded at the top of this page. Then, read each question carefully and select the best answer.

1. During the one-month transition period, children between the ages of 24-25 months may be served
. Select the best answer.

whole and low-fat (1%) milk only

whole, breastmilk, and flavored reduced-fat (2%) milk

whole, reduced-fat (2%), low-fat (1%), fat-free, and breastmilk

whole, low-fat (1%), fat-free milk, or breastmilk only

o o oo

2. A medical statement is required when non-dairy beverages meet the nutritional standards found in cow’s
milk. True or False?
a. True
b. False

3. Which age groups can a CACFP operator serve fat-free flavored milk?
a. 3-5years
b. 5-12 years
c. 1-12 years
d. 6-12 years

4. When serving adult participants, a CACFP operator may serve yogurt in place of milk a total of

time(s) per day. Select the best answer.

a. one
b. two
c. zero
d. three

5. When serving children flavored water, a CACFP operator must also make plain water available. True or

False?
a. True
b. False

@’_l‘}"uCHILD AND ADULT MEAL PATTERN REQUIREMENTS



Meat and Meat Alternates Component Updates PRE-ASSESSMENT -

Meat and Meat Alternates Component Updates

Pre-Assessment
Non-Name Identifier

:r Instructions: Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
E provided at the top of this page. Then, read each question carefully and select the best answer.

1. Yogurt must contain no more than grams of sugar per ounces.
a. 20grams, 4 ounces
b. 23 grams, 1 ounce
c. 23 grams, 6 ounces
d. 26 grams, 6 ounces

2. What are the requirements for serving tofu and soy yogurt in CACFP settings?
a. Commercially prepared, easily recognized as meat substitute, contains five grams of protein
b. Contains five grams of protein, appealing to children, and contains four grams of protein
c. Commercially prepared, 100% soy product, contains three grams of protein
d. Commercially prepared, easily recognized as meat or grain substitute, contains three grams of
protein

3. Which item is a non-creditable yogurt product?
a. Drinkable yogurt
b. Homemade yogurt
c. Yogurt flavored products
d. All of the above

4. How many times per week can CACFP operators serve meat and meat alternatives in place of grains at

breakfast?
a. Two
b. Three
c. One
d. Zero

@’_r}"uCHILD AND ADULT MEAL PATTERN REQUIREMENTS



Meat and Meat Alternates Component Updates PRE-ASSESSMENT -

Vegetable and Fruit Component(s) Updates

Pre-Assessment
Non-Name Identifier

:r Instructions: Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
; provided at the top of this page. Then, read each question carefully and select the best answer.

1. How many times can a CACFP operator serve juice to children and adults in a single day?
3 times per day

1 time per day

0 times per day

4 times per day

o0 oo

2. Which meal will be disallowed if a CACFP operator claims juice for more than one meal, including snack?
a. The meal with the highest reimbursement rate that contains juice
b. The meal with the lowest reimbursement rate that does not contain juice
c. All meals and snacks in which the juice was served
d. The meal or snack with the lowest reimbursement rate that contains juice

3. When serving two vegetables as part of a reimbursable meal, a CACFP operator must offer
. Select the best answer.

a. one type of vegetable, served in two different forms, such as baked potatoes and mashed potatoes
b. three different types of vegetables, such as roasted carrots, baked beans, and steamed broccoli
c. two different types of vegetables, such as roasted asparagus and baked sweet potato slices
d. two types of vegetables from different sub-groups.
4. Vegetables and fruits are still a single component at . Select the best answer.
a. breakfast
b. lunch
c. snack
d. supper

5. Juice blends now credit as a fruit only in the updated requirements. True or False?
a. True
b. False

6. If a CACFP operator has a morning group and an afternoon group, can he/she serve juice to both groups as
part of a reimbursable meal or snack?
a. Yes
b. No

(f}tcmw AND ADULT MEAL PATTERN REQUIREMENTS



Grains Component Updates PRE-ASSESSMENT [

Grains Component Updates

Pre-Assessment
Non-Name Identifier

E- Instructions: Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
! provided at the top of this page. Then, read each question carefully and select the best answer.

1. Which item is not a grain-based dessert?
a. Cinnamon breakfast round
b. Strawberry granola bar
c.  English muffin
d. Sweet potato pie

2. Each day, at least serving(s) of grains must be whole grain-rich.
a. One
b. Three
c. Zero
d. Two
3. Breakfast cereals must contain no more than grams of sugar per dry ounce.
a. three
b. five
c. six
d. thirteen

4. During the breakfast meal, CACFP operators must serve a meat/meat alternate in place of the entire grain
component five times per week. True or False?
c. True
d. False

5. Grain-based desserts are those food items found in the Food Buying Guide for Child Nutrition Professional’s
Exhibit A with a superscript

a. land2
b. 2and3
c. 3and4
d. 4and5

6. When using the rule of three, disregard any ingredients after the words “contains 2% or less.” True or False?
a. True
b. False

Cl‘}"uCHILD AND ADULT MEAL PATTERN REQUIREMENTS



Child and Adult Meal Service Updates PRE-ASSESSMENT

Child and Adult Meal Service Updates

Pre-Assessment
Non-Name Identifier

E- Instructions: Place an easy to remember, non-name identifier (such as a word, phrase, or symbol) in the space
! provided at the top of this page. Then, read each question carefully and select the best answer.

1. Family style meal service is now required in all child and adult care settings. True or False?

a. True
b. False
2. When using offer versus serve at breakfast, you must offer , in the minimum

serving sizes .

a.

b.
c.
d

four different food items

three different food component

two different food items from three different components
four different food components

3. Rewards and punishment are not allowed in CACFP-operated facilities. True or False?

a.
b.

True
False

4. Which frying method is no longer allowed as an approved method for preparing meals on-site in CACFP
settings?

a.

b.
c.
d.

5. When serving meals family style,

Pan-frying
Deep-fat frying
Stir-frying
All of the above

to serve themselves (with/without a supervising adult).

a.
b.
c.
d.

6. When serving meals offer versus serve, a combination food contains

milk

water

milk and juice

milk, juice, and water

are the only exception(s), children are not required

o 0 T o

more than one food item from different food components that cannot be separated.
less than two food items from different food components that cannot be separated.
more than two food items from the same food components.

less than three ingredient from different food components.

C.Z"!"‘VCHILD AND ADULT MEAL PATTERN REQUIREMENTS



Ice-breaker Activity

1) Name of their Organization

2) How long they have been at that organization
& what their ]Ob entails

3) 1 interesting fact about that person OR

4) The answer to 1 of the following questions:
— If you could be in a movie, what movie would you choose
and why?
— If you were to create a slogan for your life, what would
the slogan be and why?
— If you could be a vegetable or fruit what vegetable or
fruit would you be and why?

— If you could live anywhere in the world and take
everything you love with you, where would you choose to

live and why?

agri.nv.gov




What is CACFP?

Nevada
Department
of Agriculture

Sponsoring
Organizations

agri.nv.gov

Child and Adult Care Food
Program (CACFP)

The %urpose of the CACFP is to provide meal
reimbursement for serving nutritious meals and snacks
to eligible participants in child care centers, day care
homes, Head Start programs, afterschool programs,
em?crgency homeless shelters and adult day care
centers.

— It is a Federal program funded by the US
Department of Agriculture (USDA)

— The Nevada Department of Agriculture (NDA)
distributes the funds to “sponsors” and monitors
the program to be sure that the center follows
rules and requirements

Mevada Dcparlma'ut
of Agnculture



CACFP History

HAPPY 50TH BIRTHDAY, CACFP! (&%

May 8, 2018 marked the 50th
anniversary of the CACFP



CACFP 2017 Update

PURPOSE

e Address the current health status of children & adults

e Align the CACFP meal patterns with the Dietary
Guidelines for Americans

e Help children develop healthy eating habits
e Safeguard the wellness of adult participants

OVERVIEW

e Wider varieties of protein options

e Greater varieties of vegetables and fruits
e More whole grains

e Less added sugar and saturated fat

agri.nv.gov ATKI_%S
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Mevada Depantment
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Social-Ecological Model for Understanding Factors that Shape

Fruit and Vegetable Intake

Public Policy (Social, political, and economic factors)

- Ponultion food securiy IS | Key Finding: Early Child Care

* Supplemental nutrition programs . ; -
« Food labeling requirements [ Seographic factors Settings and Schools Offer
« Patterns of food production and sales initiatives « Relationships with local farms and H
\[ v agricultural industry strengthened oppo rtu nltles to Sha pe
* Cultural = -
AN} Institutio_nal (Schools and ECEs, governments, food . E\lﬁiggﬁcgf’g;nsid nutrition fostered in L ] fe I o n g Be h a Vi o rs
retailers, food producers, and employers) charitable and congregate settings

« Fruits and vegetables required to be included . . .

in meals prepared or purchased * One in 10 American children
* Healthy nutritious foods prioritized ’
. Availab(iility of fruits and vegetables in retail o ages 2 to 17 don’t consume

ensure: . . .
* Nutrition incorporated into Public Policy fruits or vegetables at all on a

wellness initiatives

daily basis

« Healthy eating in early
childhood is critical to
establishing lifelong healthy
eating patterns

« Public primary and secondary
schools provide an unparalleled
opportunity to influence the
eating habits of millions of

Institutional

Individual/
Intrapersonal

O

Individual/Intrapersonal Chlldren
* Knowledge * Household food norms and traditions
- Genetic and learned preferences for taste * Peer support Adapted from : Using Law and policy to increase fruit and vegetable intake in the United States
« Ability to grow, purchase and prepare food * Food insecurity https://www.healthypeople.gov/sites/default/files/NWS_ExecutiveSummary_2018-10.03.pdf

+ Adapted from Rimer B, Glanz K. Theory at a Glance: A Guide for Health Promotion Practice, US Department of Health and Human Services, National Institutes of Health, National Cancer Institute. 2005. Available from:

,,,,,, ¥ pd 4 ODPHP | 7t .‘.,..,,;‘.%'h Law and Health

+ Institute of Medicine. Who Will Keep the Public Healthy? Educating Public Health Professionals for the 21st Century. Washington, DC: The National Academies Press, 2003.

Policy

agri.nv.gov

of Agnculture



Growing a
Healthier
Future
With the
CACFP

USDA
ﬁ United States Department of Agriculture

Growing a Healthier Future With the CACFP _

Every day, more than 4 million children get meals and snacks through USDAs
Child and Adult Care Food Program (CACFP). Thanks to recent updates to
the CACFP meal patterns, you now have even more opportunities to help kids &
get the nutrition they need to learn, grow, and play -

s ® w
Ao

i Fueling Up With Veggies )

Vegembles and fruits are now

WO separate components at

funch, supper, and snack. This

M2ans you can serva vegetables
Fewaer than and frults more often and hel
10% of 4-to kids davelop a taste for heal
foods from the start,

8-year-olds
4 tarting Kids Early With Whole Grains ™

Kids ages 1 1o 13 years old eat up to twice the amount of
refined grains that they should, but not enough whole arains.

e :
- PR

AL L , kids 9'to 13
Whole Grains Refined Grains mumm

Now kids are more likely to get whole grain-rich* foods at feast suganmydny
once a day. Whole gralns give kids vitamins, minerals, and fibar
to help them be strong and heaithy.

By limiting sugar in yogum
and mrﬁ

Baby Talk: Updates to the eewungcooldu,m
and omorgrain-buud

Infant Meal Patterns hensats toward the Greing
T t me . 1 the requirements, meals 2
! f ‘sarved in CACFP will give

£

*Whole grain-rich foods ate foods containing 100% whole grains or that contain at :‘,’“;i's';‘ foibsa Seras
least 50% whole graing and the remaining grains in the food are anriched.
June 2017
Sources: https://teamnutrition.usda.gov
:mp:j;hodlh,gov/dmnygud'llnﬂ/ll)‘5/ o aosh USDA isan .Tm opportunity
https//eplgrants. 9 pop/2007-10/table_a0é.Mi
s - 710 able 40, bl provider, employer, and lender.

grants pop




Fueling Up With Veggies

USDA
— United States Department of Agriculture

Growing a Healthier Future With the CACFP

Every day, more than 4 million children get meals and snacks through USDAs §
Child and Adult Care Food Program (CACFP). Thanks to recent updates to & i
the CACFP meal patterns, you now have even more opportunities to help kids g ')

get the nutrition they need to learn, grow, and play y

Fewer than 10% of 4to 8
year old kids eat enough
vegetables.

Baby Talk: Updates to the

Infant Meal Patterns

The updated infant meal patterns support the

health of CACFP's youngest participanits by:
* Reimbursing m when moms
breastfeed ons!

* Including a variety of {o
to try during their first year 01 | ‘e

r bables

Fruits and vegetables are separated into 2 components to
Pl Nt Yo provide more opportunities to introduce and serve vegetables

FNS-651

to children and adults throughout the day

agri.nv.gov
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Starting Kids Early With Whole

Growlng a Healthier Future With the CACFP

sery Gy, more than & Ben et rivp ok (
wnat Al m_;-J ’N-L ;—n;:r

. an ch J e ;
'hu ot Adult € .t od Frag -
e CACET maal pamtema. yiu raw hime o ,,,'_““ X
get the ratrt d ta R
\
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e Y ] .
3 = } /
) ol
] . \ ot oy b |
. \ (]
J

'“mwwrwmm

1” ™|

Neboms Coare
um.fi-lnl-o
‘E uw“-

Baby Talk: Updates to the
Infant Meal Patterns

Whole Grains

&« _ WHITE
Kids ages 1to 13 years . FLOUR
old get up to twice the A

amount of refined grains : .
that they should, but not Refined Grains
enough whole grains

rHs-an

agri.nv.gov

e
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Lowering Added Sugars

Uretad Statms Owpartimant of Agraastm

Growing a Healthier Future With the CACFP

Esery diry, mare Tan & snlian chiaben get mashs and snpcks Dvough USOWNS

Cheld st Adult Carw Food Pragram (CACFF) Thanks ta recart upclstes 13

Mo CACET maal 0ot yiu faw hime even mode aEartunties 1o heip ok 182
quﬁumnnnne-qnuunh-"-. wncd play

On average, kids 9 to 13 years old eat
between 17 and 22 teaspoons of
added sugars every day

agri.nv.gov /I_\TXI%S

—S——— =
Mevada Depantment
of Agnculture




Lowering Added Sugars
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No more than 6 grams of
sugar per dry ounce
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Choase Yogurts That Are Lower in Added Sugars
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Lowering Added Sugars At Breakfast

x Grain-based desserts

Meat and meat alternates at
breakfast up to 3 times per week

agri.nv.gov



Meal Planning for the CACFP

USDA
ﬁ Urerwd Dites Dpas srvert of Agre i fture

Serve Tasty and Healthy Fo  Serve Tasty and Health: Serve Tasty and Healthy Foodsint  Serve Tasty and Healthy Foods in the Child
and Adult Care Food Progr  and Adult Care Food Pi Child and Adult Care Food Progran  and Adult Care Food Program (CACFP)
Sample ¢ Chiloren Ages 1-2 Sample for Children Ages 2.5 Sample Meals for Children Ages 612 and 13-18 oals for t

Whatic i o

Whatsma

Breakfast? ) =1 M Broakfast?

W .

Lunch or Supper? :

A e
) - =
/u.—...;.--«.

agri.nv.gov
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CACFP Child Meal

Patterns




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
\(/er?etables (vegetable toppings), and a serving of meat alternate
cheese

agri.nv.gov

Mevada Dcpanmfnt
of Agnculture




* Must serve all 3 USDA
components for a
reimbursable meal

* Offer Vs. Serve is only an Breakfast

option for At-Risk-After ~ 't all three components for  reimburs
School Food Components and Food Items” Ages 1-2 Ages 3-5 Ages 13-18

(1T HVETI rOpDe

Unsted States Department of Agriculture

CHILD MEAL PATTERN

Fluid Milkc* 4 fluid cunces | 6 fluidounces | & fluid cunces
Vegetables, fruits, or portions of % cup ¥ cup % cup ¥ cup
both®
Gr: (oz.q’i.v.n‘.‘
" hole grain-rich ¥ slice ¥ slice 1 slice 1slice
Frichedbread o o o o * Larger Portion Sizes
hole grain-rich or enriched ¥ serving Ya serving 1 serving 1 serving may need to be served
read product, such as biscuit,
roll or muffin \ to children 13-18
Whele grain-rich, entiched ¥ cup cup Y% cup % cup 1
* Milk must be unﬂavored or fort;ﬁedcooked breakfast Zfli:ftfol:llatlonzlee;: their
cereal®, cereal grain, andfor pasta
low-fat (1%)’ unﬂavored Wﬁolve'gr'ai-nﬂ-cs:-l,re'nn-che/d —
or fortified ready-to-eat

fat-free (skim), flavored "
im) mi breakfast cereal (dry, cold)*” | . .
fut-free( Sktm) milk fOT o+ Flakes or rounds k % cup Y cup 1cup \k

Putted cereal N\ % cup ¥ cup 1 % cup 1 % cup

Granols_ Koup Acup Xeup Soup
bie meal. Offer versus senve i an option for at-risk afterschool

NSt senve 3l three components for a reim
particoante
eoved 1o children 13 through 18 years ok to meet their nutditional needs b3 :
ust be unflavored low-fat {1 pescant) or unflavored fat-free [skim) mitk for At leaSt one servmg per

wefat {1 pescent), unfinared fat-free (skim], ar flsvored fat-free (skm) day must be Whole Grain
getable ar frut requirement at ane meal, including snack, per day. ® RiCh (WGR)

hobe grain-oich, Grain-based desserts do not count towards * Meat and Meat
Alternates may be used to
meet the entire grain
requirement 3 times per

frecmay neectto
* Pasteurized full-strength | ‘oo one.

.. old. Must be unflavon
juice may only be used to  |coie.
meet the vegetable or fosyochy heatses o meet &
. . 055 8l eating 0oca s, must
fruit requirement at one |}
meal, including snack, per | =i menenies ot
lal to one ounce equbamlent ol * B k t l t
day nce equivalents are used to d rea fas cereals mus
no more than 6 grams of sug contain no more than 6 gars

per 100 g7ams of oy cereal) d week
Wegmnning Octaber 1, 2019, the minimum senving slze specifif grams Of sugur per r}/ wed. Untll
October 1,2019, the minimum serving si2e for any typs of e ounce up for

chidren ages 3-5; and % cup far chiidren ages 6-12.

agri.nv.gov !
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Sample Breakfast:

Children Ages 6-12 & 13-18

1cu

or Fat-Free (Skim)
or Flavored Fat-Free
(Skim) Milk

1 Banana

Sample Breakfast

Unflavored LowPFat (1%) / \

1 serving
Whole Grain-Rich Cereal
Breakfast cereals must contain no
more than 6 grams of sugar
per dry ounce.

*Minimum Serving Sizes Shown for Children Ages 6-12 and 13-18

agri.nv.gov

of Agnculture



What is a sample breakfast meal
you serve that meets the
requirement?

All 3 components:

d 8 Fluid ounces of unflavored low-fat (1%) or
unflavored fat-free milk?

d 12 cup of vegetables, fruit, or portions of both?
d Grain (e.g. 1 slice, 1 serving, 2 cup, etc.)?

agri.nv.gov




CHILD MEAL PATTERM

Lunch and Supper
[Felect all five components for a reimbursable meal)

Food Components and Food tems Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18
CAT- i SR (EOgENTE
10 VR ST

Fluid Milk* Afluid ounces | 6 fluldounces | 8 fluid ounces 8 fluld ounces
Meat/meat alternates
Lean meat, pouliry, or fish 1 ounce 1% ounce 7 punces 2 ounces
Tofu, soy product, or 1 ounce 1% gunce 7 punces 2 ounces
alternate protein products®
Chease 1 ounce 14 ounce 2 ounces 2 ounces
Large £dg ¥ i) 1 1
Cooked dry beans or peas | Yeup i cup ¥ cuip ¥ eup
Paanut butter or soy nut 2thsp Jthsp 4 thsp Aibsp
butter or other nutor seed
butters — * A vegetable may be used to meet the entire
Yogurt, plainor flavored 4 DuUnNCes or 6 aunces ar B ounoes or B ounoes or . .
e o Smmeaaad oo Soup Loup Youp fruit requirement. When 2 vegetables are
The following may be used 14 ounce = Younce= | lounce=50% | 1ounce=50% / served at lunch or Supper, 2 diﬁerent kinds
b meet no more than 50% S au% of vegetables must be served
of the requirement:
Peanuts, soy nuts, trag

nuts, aor seeds, 35 listed

In prograrm guidance, or

an equivalent quantity of

anycombinationaf the

abrove meat/meat
alternates (1 cunces of

nutsfseeds = 1 ounce of
conked lean mea

1l arger porton sizes than specifisd may need to be served o children 13 through 1 B years old io meet their rtritional
netsls,
sl e unflavored whale mlk for childremags oo, Muost b unflavorsd low-Gang ] pereenthor unflavonsd Gar-fres (sim)

poultry, : : :
3 B milk for children two through fve years old. Must be anflavoned lowsfirt| 1 percent), undlavored fi- foee{ siom ), or
“W:i"l" s cup Y cup ¥ cup ¥ cup hawored it-free (skim) milk for children st years oidand okler
Fruits ¥s cup Heup M cup M cup + Altemaie protein products must meet the requirements in Appendin A o Part 226
Grains |oe eq]‘-" + Yogurt nuest comain e more than 23 grame of tolal sugars peré ounces.
Whulegrain-rk’hur 14 glice % zlice 1 slice 1slice -e‘Ft:!‘;:mo:d Tiall-stregeth juice may onliv be wused o meel the vepetable or Fral roguanement a1 ome meal, ineluding snack,
enriched bread :F: 1'eémhle may be wsed i meet the estine fruit requirement. Whenmwo vegeiables are servedal lunch or supper, o
Whaole grain-rich or enriched ¥ serving ¥ serving 1 serving 1 serving different kindsof vegetnhles must be served.
bread product, such as biscuit, roll A4 et an servitg per day, acroess ol sating oceasions, ik he wheals graiti-rich. Trs-bised deserts donod o
ar rutin torwards the prams regumemend.
— - + Beginning Owober 1, 2019, ounce equivalents are used o determine the quansity of the oreditable grain.
'I'l'hﬂ"EErHII'I-fICh. anrichad LY cup b1 Cupy 4 Cup 4 cup 9 Bipealclina) cereals miisd conliin nosmans Ban & grams al sugar per dey dunes (oo moee Dhae 210 jras sicnoss imd other
of fortified cooked breakfast sugars per 100 grams of dry cereal ).

cereal'®, cereal grain, and/or pasta
Mt serve all five comp t3 for & rembursable meal, Offer versus serve is an option for st-risk

afterschool participants,

T

NTH.-;;da Du:paruna it
of Agnculture




Sample Lunch or Supper for children

ages 6-12 and 13-18

agri.nv.gov

1 cup
Unflavored Low-Fat {1%)
or Fat-Free (Skim)
or Flavored Fat-Free
(Skim) Milk

Wa(umoEn
' Chunks

Chicken
Stir-Fry
Made with
2 oz.

Chicken Breast and

Y2 cu
Mived Vegqlpnbles Sample Lunch/Supper

Y2 cup

s, Brown Rice

*Minimum Serving Sizes Shown for Children Ages 6-12 and 13-18

of Agnculture



What is a sample lunch or supper
meal you serve that meets the
requirement?

All 5 components:

d 8 Fluid ounces of unflavored low-fat (1%) or
unflavored fat-free milk?

d Meat/Meat alternate (e.g. 2 ounces, 1 large egg,
4tbsp, etc.)?

d 12 cup of vegetables?
a 12 cup of fruit?
d Grain (e.g. 1 slice, 1 serving, 2 cup, etc.)?

agri.nv.gov




CHILD MEAL PATTERN

Snack
[Select twio of the five components for 8 reimbursable snack)
Food Components and Food ltems® Ages 1-2 Ages 35 Ages 6-12 Ages 13-18°
1T SRS DROENTE
0] Shiske!
| Fluid Milk® 4 fluidounces | 4 fluidounces | 8 fluld ounces A fluld ounces
Peat/meat alternates
[ lean meat, poultry, or fish Wounce | Hounce 1 ounce 1 ounce
Tafu, soy product, or ¥ ounce ¥ ounce 1 aunce 1 ounce
alternate protein products*
Chesse ¥ ounce ¥ ounce 1 ounce 1 ounce
[ largeeps [T | % % %
Cooked dry beans or peas Y cup % cup ¥ cup Y cup
Peanut butter orsoy nut 1thsp 1thsp 2 thsp 2thsp
butter oF other nut or seed
butters
Yogurt, plainor flavored 2 DUNDES OF 2 ounces or 4 punoes o A4 punces or
unsweetaned or sweetened” ¥ cup ¥ cup ¥ cup ¥ cup
Peanuts, soy nuts, tree nuts, ¥ ounce ¥ ounce 1 ounce 1 ounce
or seeds
| Vegerables® 1 gup | 12 cup Houp ¥ cup
Fruits” b el ¥rup ¥ oup ¥ rup
Grains [ozeq)”"
" Whole grain-rich or ¥ slice [ Wslice 1 slice 1 slice
enriched bread
Whele grain-rich crenriched ¥ serving ¥ serving 1 serving 1serving
bread product, such as
bizcuit, roll or muffin
Whele grain-rich, enriched K oup Y cup ¥oup ¥ cup
or fortified cooked breakfast
cereal®, cereal graln, andfor pasta
Whele grain-rich, enriched _
or fertified ready-to-eat - gﬁﬂfﬁmﬁg;jﬂl:ﬂflmﬁ:r::;rm;rml requiremment at one meal, mchidme smack,
breakfastoereal (dry, cold]™ et day.
Flakes or rounds W cup ¥ cup 1 cup 1cup Al least ome serving per day, acrossall eating cocasions, noust bewhole graipe-nch. Grain-based desserts do pot comnt
Fuffed cereal H cup % cup 1% cup 1% cup towarids meesing the grains requirement
Granola Li cup % gup Y cup % cup s Beginning Oober 1, 2009, clmog cquivalents e used 1o determine the quantity of creditalle grams.

- aBreadcfaen ceneals mast comtain o morethan & grams of sugar per dry aunee (no mere than 21.2 grams sierss and ot
15kt two of the five components for a reimbarssble sack, Only one of the towo compoments may be & beversgs. susgars per 100 grams of dry cereal)

Larger porficn sizes than specified may need 1o be served to children 13 throwgh 18 years old fo meet their suiritors] 1sBeginning Cicsaber |, 3019, the minimum serving sizes specified in this sectian far ready. boeat breakfast cereals musi
needs, b served. Until Owctodser 1, 200%, the mrininmum serving side Gor any type of resdv-to-cat brcak fast cereals is Y cup for
host b enflavored whole milk for children age ome. Muost be onflavored bow-fat (1 pescent) or unflavored fat-fres (skim) childnenages 1.1, 13 cup for childrenages 5, and % cup for children ages 6-12.

milk for children oo theough five vears old, Must be anflavered low-fat {1 pereent)y, nnflavorsd fat-free (slam), o
flavored fat-free (skim) milk for children s vears ald and older.

s Alternate praten prodocts st mest the sequarements in Appendin A to Part 226,

4

of Agnculture




What is a sample snack you serve
that meets the requirement?

2 of the 5 components:

d 8 Fluid ounces of unflavored low-fat (1%) or
unflavored fat-free milk?

d Meat/Meat alternate (e.g. 2 ounces, 1 large egg,
4tbsp, etc.)?

d 12 cup of vegetables?
d Y2 cup of fruit?
d Grain (e.g. 1 slice, 1 serving, 2 cup, etc.)?

agri.nv.gov




Best Practices in Menu Planning

« Balance

« Variety

« Contrast

« Color

« Eye Appeal

agri.nv.gov




Balance

« Use whole
rain-rich
oods to
provide balance
to strong
flavors

e Serve
“heavier”
dishes with
lighter sides

agri.nv.gov

Chicken
ki

Stir-Fry

Sample Lunch/Supper

v

v

*Minimum Serving Sizes Shown for Children Ages 6-12 and 13-18

Whole-wheat
bread with chili
crackers or
pita bread with
hummus and
other flavorful
dips

brown rice
with stir-fry

Grilled Cheese
Sandwich

NMade wmat
Y2 serving
Foet

rod Benail pond

= S—— =
Mevada Depantment
of Agnculture



Variety

Offer variety with:

« Whole Grains

— Serve different kinds of whole
grain-rich foods, at different
meals & snacks, prepared in
different ways

Quick Quesadilla

« Meat/meat alternates at
breakfast

 Cooking methods

— Serve vegetables prepared in
different ways (raw, roasted,
steamed, broiled)

agri.nv.gov

T
Mevada Depantment
of Agnculture




« Add color to your meals with fruits and
vegetables

« Top oatmeal or pancakes with fruit

« Serve colorful fruit and vegetables at
snacks and meals.

..-_: -...“J: -t
bs < = N i
Tropical Bean Salad

agri.nv.gov




Serve different
textures,
temperatures
and tastes

Examples:

— Crispy raw
vegetables with
creamy yogurt
dip

— Scrambled eggs
with yogurt and
fruit

agri.nv.gov

Savory

¥s cup (6 02.)

Yogut

Sample Breakfast

*Minimum Serving Sizes Shown for Adults

Crunchy

: ‘ ...... __"
et Yogun:-t Dip

Made with

l
4
" Yacup

" Boll Poppor Strips

Sample Snack

*Minimum Serving Sizes Shown for Children Ages 1 -2

e e
Mevada Depantment
of Agnculture



Eye Appeal

« Cut or arrange foods into different shapes
« Include space on the plate

« Use different types of bowls, cups, plates, etc.

Baked Cod Ole

agri.nv.gov



Deep-Fat Frying

 May not be used to prepare
meals on-site

 Includes central and satellite
kitchens

- Defined as food submerged in
hot oil or other fat

« Too many deep-fat fried foods
may contribute to chronic
illnesses

| BN



Foods Fried
Off-Site

« May purchase from

commercial manufacturer |} < \ ﬁ
+ Pre-fried e A o
* Flash-fried
 Par-fried

« Deep-fat fried

 May not deep-fry when
reheating



Central and South America

Red Pozole

[Family] [Quantit

L -

Recipes for

Asia and Pacific Islands

Curry Vegetables

{Family] [Quantity]

Recipes come in yields of 6, 2

Asia &P

Black Beans with Plantains Baked Batatas & Apples Baked Cod Olée

[Family] [Quantity] [Family] [Quantity] [Family] [Quantity]

5, and 50

Central & South America, North America, Africa, Europe,
acific Islands

Pineapple Chicken

[Family] [Quantity]

Sauteed Tofu and Broccoli Savory Rice Pilaf

[Family] [Quantity] [Family] [Quantity]
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Lot M Do o i
P e i g S

Example

Beet or Pork Taco

Bues. N o 00 b

Directions

- 1. Beon ot Db or pork. Cean. Cominus mmedansly

% - 2. ASS onions. granculated gaTc. CepDer. OMato paste, Rt Nl POWCO: COTIn, AR, and onion powdes
"::" e P Bknd awl Bnng 1 bod Reoocs et and senmer 100 25-30 minuses COF Haat 10 185 ° F of Ngrar
—— . . B HOK for POk sacics ot 1407 F Of s

- o 4 Toppeg Anserye chasss by siep & Combine tnnatoes and ettuce Toss ighty and resecys o asp £
TSR A 5 Porlon & 7 tacos

N— -~ Notes

T - ul tsema Aeling Guade
yo . Saning sugpesticns
T ey A Belole serving. M =ach 200 shed with 8 N0 30 stocp (2 Thap) meal madure On sach plads sirve 2 1ac0s
— “ No 1 scocp (% cup) letuce and tamato modure. and 4 of {2 Thap) shredded cheese
IR o OR

0 N 10 2ot (% tup) leftut & lomaio moduwe S0 ¥ 0 (2 Thap) shiecded chaess mio NGy Ul
ey "N s0umé cups. Arbgerats uml sanice
S o e e 82 Tranafer mast mUdure B00 TAL0 5685 10 SIS3NADE DANs OF DGCs on 1S For 6300 cnia_ serve 2 unfked
e taco sheils, 2 NO. 30 scooos (6 cup Y5 tad) maat madure, 1 pre-corbioned souffé cud of leltice-Somato mixtute
s e * and 1 pre-portoned Souté cup of SVRGDeC thesse Insiruct Thidmn 10 "DUEKS e OAT tacas

Source: USDA Reciped for Ok
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Activity:
CACFP Child Meal Pattern Menu
Assessment

agri.nv.gov




CACFP Child Meal Pattern Menu Assessment

Name: Site:

Milk Yes/No

Whole milk is served to children ages 12-23 months.

1% or skim milk unflavored milk is served to children ages2 -5

years of age.

1% or skim milk unflavored milk or flavored fat-free milk is

served to children ages 6 — 18 years of age.

Type of milk is identified on the menu. Note: a statement at the bottom
of the menu listing the types of milk served for different ages is
acceptable

Grains/Breads Yes/No
At least one whole grain-rich serving is served per day when grain is part
of the meal pattern.
No grain-based desserts (such as brownies, cakes, cereal bars, coffee
cakes, cookies, doughnuts, granola bars, pie crusts for dessert pies, sweet
rolls, and toaster pastries) are served
Cereals have 6 grams or less of sugar per ounce.

Type of cereal is identified on the menu. (For example, Cheerios® or Kix®)

Whole grain-rich foods are identified on menu. (Forexample, "turkey
sandwich on whole grain-rich bread," "whole wheat pasta," "brown rice, “oatmeal.” The
abbreviations “WW” and “WG” for whole wheat and whole grain are acceptable)

Fruits/Vegetables Yes/No

Juice is limited to one serving or less per day on menus.

A separate fruit and separate vegetable are offered at lunch and
supper. (Note: two different vegetables are allowed at lunch and
supper)

Meat/Meat Alternate Yes/No

Yogurt contains less than 23 grams of sugar per 6 ounce serving.

Tofu, if used, is easily recognizable as a meat substitute.

No deep-fat frying of foods on-site occurs.

AdQ st el NMSEE RIVENHERCKHE-AES PAPY be served in place of the
grains component at breakfast a maximum of three times per week.




Understanding Food Labels

When reading nutrition labels, keep in
mind that the Nutrition Facts are based
on serving size. If you are choosing to eat
more than the one serving size, you will

The number of calories your

need to multiply the
numbers by how many
servings you plan to eat.

Choose foods that are
lower in fat, cholesterol,
and sodium. These can
increase your risk of
heart disease, high blood
pressure, obesity and
some cancers.

Vitamin A

Vitamin C

Calcium
These nutrients help

improve your health. Most people don’t
get the proper daily amount of vitamins
and supplements that the body needs.
Look for foods with 10% or higher

of these nutrients in the Daily Value
Column.

% DAILY

body needs on a daily basis
depends on your age, gender,
and level of physical activity.

Nutuﬁ)on Facts

Serving Size 1 Cup (58¢,
Serving Per Container about 7

Amount Per Serving
Calories 230
Calories from Fat 30
% Daily Values *
Total Fat 4g* 8%

LIMIT

Saturated Fat 1g 0%

Trans Fat Og
Cholesterol Omg 0%
Sodium 140mg 6% ugar isn't all bad for T —
Total 10% ou. Some sugar is good and
Carbohydrate 419 eeded for energy but some

9 . e
Es)fc::?s’ i'g:’ 59 14% ugar is bad. Limit your Added
Includes 4g Added Sugars 19% ugars to less than 10% of your

Protein 3g aily calories.

% Daily Values **

Iron

“Percent Daily Values are based on a 2,000 calorie diet. Your daily values
may be higher or lower depending on your calorie needs.

These percentages are based on an average adult’s daily calorie count needs of 2,000.
Children have very different calorie needs based on age, gender, height and weight.

To find out daily recommended calorie count for children ages 2 through 14 go to:
www.choosemyplate.gov/MyPlate-Daily-Checklist

5% Daily Value 20% Daily Value

or less per or more per
serving is serving is
LOW. HIGH.

NATION A (R}
Lrons QP earn more at cacfp.org

ASSOCTATION

" This institution is an equal opportunity provider



http://www.choosemyplate.gov/MyPlate-Daily-Checklist

Servings

Calories

Nutrients — Limit

Nutrients — Get More

Ingredients (Allergies)

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

Total Carbohydrate 51¢

Protein 11g

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID,
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW S, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK

%
Daily
Value



Serving Size —
recommended amount
(for 2,000 calorie diet)

Servings per container — number
of servings in a container

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

% Daily Value*

Total Fat 2"09 28 %

Saturated Fat 5g 21%

Trans Fat 0g
Cholesterol 7mg 2%
Sodium 402mg 17%
Total Carbohydrate 51g 39%
Dietary Fiber 2g 9%
Total Sugars 89

Includes Og Added Sugars 0%
Protein 11
Vitamin D Opg 3%
Calcium 126m9 20%
fron_1mg 8%
Potassium 108mg 2%

* The % Daily Value (DV) tells you how much a nutrientin &
serving of food contributes to a daily diet. 2,000 calories a day
is usad for general nutrition advice.

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1)
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOWS, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Calories

Calories-carbohydrates,
protein & fat

400 calories in 1 serving
of Mac & Cheese

The entire container:
3 servings x 400 = 1,200 Calories

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

% Daily Value*

Total Fat 20g 28 %

Saturated Fat 5g 21%

Trans Fat Og
Cholesterol 7mg 2%
Sodium_402mg 17%
Total Carbohydrate 51g 39%
Dietary Fiber Zg 9%
Total Sugars 8g

Includes Og Added Sugars 0%
Protein 11
Vitamin D Opg 3%
Calcium 126!119r 20%
fron_1mg 8%
Potassium_108mg 2%

* The % Daily Value (DV) tells you how much a nutrientin &
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-

ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1].

RIBOFLAVIN [VITAMIN B2) FOLIC ACID); CHEESE SAUCE MIX

(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM

TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID

LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-

LOW 5, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Nutrients

LIMIT:

sSaturated/Trans fat
*Cholesterol
+Sodium

*Added Sugars

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

Total Carbohydrate 51¢

Protein 11g

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID,
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW S, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Nutrients

GET MORE OF:

*Fiber
+*Vitamin D
+Calcium
¢lron
¢Potassium

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

Total Carbohydrate 51¢

Protein 11g

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2} FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID,
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW S, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Here’s a tool you can
use...

Nutrition Facts

3 Servings per Container

Serving Size 2.5 oz (about 1 cup)

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-

ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID,
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW S, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Here’s a tool you can
use...

Gives a general idea of
how one serving of a
food contributes
nutritionally to a typical
2000-calorie-a-day diet

Refers to a whole day,
not a single meal or a
snack

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

Total Fat 20g 28 %
Saturated Fat 59 21%
Trans Fat 0g

Sodium 402mg 17%

Total Carbohydrate 51g 39%
Includes 0g Added Sugars 0%

Protein 11

Vitamin D Opg 3%

Calcium 1261-ng 20%

fron_1mg 8%

Potassium 108mg 2%
* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.
ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2]. FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC AGID,
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW 5, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Nutrients to
LIMIT:

Use the “5-20 Guide”

5% (or less) is low

Saturated/Trans fat
Cholesterol
Sodium

Added Sugar

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

% Daily Value*
Total Fat 20g 28 %
Saturated Fat 5g 21%
Trans Fat Og
Cholesterol 7mg 2%
Sodium_402mg 17%
Total Carbohydrate 51g 39%
Dietary Fiber Zg 9%
Total Sugars 8g
Includes Og Added Sugars 0%
Protein 11
Vitamin D Opg 3%
Calcium 126!119r 20%
fron_1mg 8%

Potassium 108mg 2%
* The % Daily Value (DV) tells you how much a nutrientin a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.
ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1].
RIBOFLAVIN [VITAMIN B2) FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOW 5, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Nutrients to

Use the “5-20 Guide”

Fiber
Vitamin D
Calcium
lIron

Potassium

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

% Daily Value*
Total Fat 20g 28 %
Saturated Fat 5g 21%
Trans Fat 0g
Cholesterol 7mg 2%
Sodium 402mg 17%
Total Carbohydrate 51g 39%
Dietary Fiber 2g 9%
Total Sugars 89
Includes Og Added Sugars 0%
Protein 11
Vitamin D Opg 3%
Calcium 126m§ 20%
fron_1mg 8%

Potassium_108mg 2%

* The % Daily Value (DV) tells you how much a nutrientin &
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

ENRICHED MACARONI! PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1),
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOWS, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




Ingredients

& Allergy
Information

Nutrition Facts

3 Servings per Container
Serving Size 2.5 oz (about 1 cup)

% Daily Value*

Total Fat 2"09 28 %

Saturated Fat 5g 21%

Trans Fat Og
Cholesterol 7mg 2%
Sodium 402mg 17%
Total Carbohydrate 51g 39%
Dietary Fiber 2g 9%
Total Sugars 89

Includes Og Added Sugars 0%
Protein 11
Vitamin D Opg 3%
Calcium 126mg 20%
Iron_1mg 8%
Potassium _108mg 2%

* The % Daily Value (DV) tells you how much a nutrientin &
serving of food contributes to a daily diet. 2,000 calories a day
is usad for general nutrition advice.

ENRICHED MACARONI PRODUCT (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE (IRON), THIAMIN MONONITRATE [VITAMIN B1)
RIBOFLAVIN [VITAMIN B2] FOLIC ACID); CHEESE SAUCE MIX
(WHEY, MILKFAT, MILK PROTEIN CONCENTRATE, SALT, SODIUM
TRIPOLYPHOSPAHTE, CONTAINS LESS THAN 2% OF CITRIC ACID
LACTIC ACID, SODIUM PHOSPHATE, CALCIUM PHOSPHATE, YEL-
LOWS, YELLOW 6, CHEESE CULTURE ENZYMES)

CONTAINS: WHEAT, MILK




The Child Nutrition (CN) Label - product label which contains a statement from the USDA

Food and Nutrition Service that clearly identifies the contribution that product makes towards the CN meal pattern requirements.

AN

ANERN

Nutrition Label

\

BREADED DINOSAUR

SHAPED CHICKEN NUGGETS WITH 100% RIB MEAT

INGREDIENTS: Contains Up To 20% Solution Of Water, Salt, And Sodium Phosphates. Breaded,
Battered And Predusted With: Bleached Enriched Wheat Flour (Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Water, Modified Corn Starch, Salt, Less Than 2% Of Each Of The
Following: Yellow Corn Flour, Spices, Leavening, (Sodium Bicarbonate, Sodium Aluminum Phosphate,
Monocalcium Phosphate), Flavor (Maltodextrin, Autolyzed Yeast Extract, Flavor, Hydrolyzed Corn
Gluten), Soybean Oil, Dried Garlic, Dried Onion, Silicon Dioxide Added As An Anticaking Agent.
Coated With: Wheat Flour. Breading Set In Vegetable Oil.

CONTAINS: EGG, SOY, WHEAT

HEATING INSTRUCTIONS: From Frozen: Heat in Convection Oven for 5-8 minutes at

375°F. Convectional Oven for 7-10 minutes at 400°F. Appliances vary, adjust cook times

accordingly. cN

000000
Five 880z breaded fully cooked chicken nuggets (2.43 oz Total) provide

CN 200 0z equivalent meaumeat altemate and 100 sewing bread altemate CN
for Child Nutrition Meal Patten Requirements. (Use of this logo and

| statement authorized by the Food and Nutrition Service. USDA 00-00.) |

CN
FULLY COOKED ¢ KEEP FROZEN
P-000 PACKED 24 - .880Z. (461G) » NET WT 5.25 LB

N\

- w
Nutrition Fac
Serving Size 5 Corn Dog (969)

Serving Per Container about

Amount Per Serving

Calories 230
T Dy v

Total Fat 10g 15%
Saturated Fat 2.5g9 13%
Trans Fat Og

Cholesterol 55mg 18%

Sodium 560mg 28%

Total Carbohydrate 5%
169 Dietary Fiber Og 0%
Sugars Og

Protein 16g

9% Daily Values

Vitamin A 4%
Vitamin C 0%
Calcium 2%
Iron 10%

+Percent Daily Values are based on a 2,000 calorie diet. Your daily values
may be higher or lower depending on your calorie needs.

CN Label

Six Digit ID#

CN

and

00.) CN

| Five .880z breaded fully cooked chicken nu
CN g,go‘dgz equivalent meat/meat alternate and

N Child  Nutrion  Meal Patten  Requirements. (Use of this logo

9!
?.00 serving bread " alternate

Assigned by the FNS USDA.
000000
ets (2.43 oz Total)

Date/Month

Approved by the FNS USDA

CN logo, with a distinct border
Meal pattern contribution
statement

Six-digit product identification ¢

number
USDA’s Authorization and
Month and year of approval

B
NATION AL (e

CACFP..."e.

ASSOCTATION

CN

XXXXXX"
One 5.00 oz Wedge Cheese Pizza with Whole
Wheat Crust provides 2.00 oz equivalent
meat alternate, 1/8 cup red/orange vegetable,
and 2.0 oz eq Grains for the Child Nutrition
Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and
Nutrition Service, USDA XX-XX**)

CN

CN



Whole Grain-
Rich

Requirements
for the CACFP




Whole Grain

agri.nv.gov

vs. “White” Grain

Bran

The fiber-rich outer fayer that protects
the seed and contains B vitamins
and trace minerals.

Endosperm >
The middie layer that contains
carbohydrates along with proteins

Germ

The small nutrient-nch core that
contains antioxidants, including
vitamin E, B vitamins and healthy fats.

Mevada Dc-parlma it
of Agnculture



Whole Grain Stamp

50% OR B
GRAIN IS B 2S5t VS
50% OR MORE OF THE

WholeGrainsCouncil.org
WholeGrainsCouncil.org

100% OF THE GRAIN

IS WHOLE GRAIN GRAIN IS WHOLE GRAIN
THE 100% STAMP THE 50%+ STAMP
For products where ALL of the grain is For products where at least 50% of the
whole grain. grain is whole grain.
Minimum requirement: 16g (16 grams) Minimum requirement: 8g (8 grams) whole
whole grain per serving. (a full serving of grain per serving.
whole grain) (one half serving of whole grain)

agri.nv.gov

WholeGrainsCouncil.org

EAT 48g OR MORE OF
WHOLE GRAIN DAILY

THE BASIC STAMP

For products that contain a significant
amount of whole grain, but which contain
primarily refined grain.*

Minimum requirement: 8g (8 grams) whole
grain per serving.
(one half serving of whole grain)

o
Mevada Depantment
of Agnculture



Whole Grain Stamp (Cont.)

« Each Stamp shows how many grams of whole grain
ingredients are in a serving of the product

« Wide range of gram amounts, reflecting the whole
grain content of a serving of that specific product

« If a product contains large amounts of whole grain
(23g, 37g, 419, etc.) but also contains extra bran,
germ, or refined flour, it will use the 50%+ Stamp or
the Basic Stamp (and not the 100% Stamp).

agri.nv.gov




Knowledge Check

What would this product qualify as?

a) All of the grains are whole grain

b) At least 50% of the grain is whole grain

c) Significant amount of whole grain, but
primarily refined grain

agri.nv.gov




What would this product qualify as?

a) All of the grains are whole grain

v' This product would qualify for the 100% Stamp,
22g or more

v All its grains are whole grain, and it contains
more than 16g of whole grain

agri.nv.gov

T
Mevada Depantment
of Agnculture




Knowledge Check

What would this product qualify as?

 —
-
§ a) All of the grains are whole grain
e D) At least 50% of the grain is whole grain
=¥ c) Significant amount of whole grain, but
S primarily refined grain
©
S
50% OR MORE OF THE
GRAIN IS WHOLE GRAIN

agri.nv.gov




What would this product qualify as?

<
I b) At least 50% of the grain is whole
P grain
E v" This cereal would also qualify for the 50%+ Stamp,
= 15g or more
_‘é v" All its grain is whole grain, but it doesn’t meet the
§ minimum of 16g of whole grain required for the 100%
Stamp
50% OR MORE OF THE
GRAIN IS WHOLE GRAIN

agri.nv.gov

= S—— =
Mevada Depantment
of Agnculture




the CACFP If...

v" The food is found on any
State agency’s WIC-
approved whole grain food
list (Nevadawic.org)

OR

v" There are certain foods listed:
“whole wheat” “entire wheat”
or “graham” including:

« whole wheat rolls, entire
wheat bread, graham buns

« Whole wheat macaroni,
macaroni product, spaghetti or
vermicelli

. Shopping Guide

¥

~

March 18, 2614 g

Foods Are Whole Grain-Rich in

CAN BUY

Whole Wheat Bread | Any brand in 16 oz package:

+ Loaves, buns, or rolls + Store bakery bread
that have *100% Whole is allowed, if labeled
Wheat"on the front label appropriately

CAN BUY

Any brand in 16 oz package or bulk, plain:

Brown Rice Oatmeal or Oats

« Short, medium, « 0ld fashioned
or long grain * Rolled, cut, or steel cut

* Regular, quick, or instant + Regular, quick, or instant

+ Basmati Brown + Crystal Wedding

* Jasmine Brown

Bulgur
Whole Grain Barley + Organic is allowed

* Organic is allowed

CANNOT BUY ©

Refer to the Cannot Buy section at the bottom of page 17
for a full listing of cannot buys for Whole Grains.

Nutrition Tip

Eating whole grains
will increase your daily
fiber intake, which may ;
help reduce your risk f % =
of developing some i oxd
health problems, such
as diabetes, obesity, and
heart disease.




v" The food has an FDA-approved
whole-grain health claim

OR

v" The food meets the whole
grain-rich criteria for the
National School Lunch or
School Breakfast Programs

OR

v If you have proper
documentation from a
manufacturer, or a
standardized recipe that
shows whole grains are the
main ingredients by weight

e ——
Mevada Depantment

of Agnculture



v" The food meets criteria listed in the Rule of Three

Ingredients: Whole Grain Wheat, Wheat Bran,
Enriched Corn Flour, Sugar, Salt, Tripotassium
Phosphate, Wheat Starch, Vitamin E.

Vitamins and Minerals: Calcium Carbonate,
Iron, Zinc, Vitamin C, Vitamin B6, Vitamin A

of Agnculture




Rule of Three

Look at the first 3 GRAIN ingredients

1. 2. 3
Look at the Look at the Look at the
first grain second grain third grain
ingredient ingredient Ingredient

agri.nv.gov




Rule of Three

1. 2. 3.
Look at the Look at the Look at the
_flrst grain second grain third grain
Ingredient ingredient ingredient

v'"Whole-grain v'"Whole-grain v"Whole-grain
v Enriched v Enriched
v'Bran or germ v'Bran or germ

agri.nv.gov

e e
Mevada Depantment
of Agnculture




Non-creditable Grains or

- Barley malt/malted barley « Potato flour
flour « Rice flour
« Bean flour (such as soy « Semolina
flour, chickpea flour, lentil « QOat fiber
flour, etc.) « Wheat flour
« Bromated flour « White flour
« Corn * Yellow corn meal
« Corn fiber * Yellow corn flour These items are

 Degerminated corn meal

 Durum flour

* Farina

* Nut/seed flour (almond
flour, peanut flour, sesame
flour)

listed on page 3
of the handout

agri.nv.gov

T
Mevada Depantment
of Agnculture




1. Find the Ingredient List:

Single Item Foods

* For foods that are single items, look at the entire
ingredient list to see if the only meal component in
the food is grains

« Examples include:

O

O
O
O
O

bre ad INGREDIENTS: Whole Wheat Flour, Water, Yeast,
Brown Sugar, Wheat Gluten, Contains 2% or Less

pa stas of Each of the Following: Salt, Dough Conditioners,
Soybean Oil, Vinegar, Cultured Wheat Flour, Citric Acid

bagels

pancakes

breakfast cereals

agri.nv.gov

T
Mevada Depantment
of Agnculture



Foods with One Grain Ingredient

Ingredients;] Whole Grain Wheat Flour, —_—T
Soybean Oil, Sugar, Gernstarch, Malt Syrup,
Salt, Refiner’s Syrup, Leavening, Vegetable
Color

This item only has one grain
ingredient, and it is a whole-
grain ingredient

STOP HERE
Whole Grain-Rich

of Agnculture



Using the Ingredient List:

Combination Foods

 For combination foods, look ,
. . . INGREDIENTS: Crust: Whole-wheat flour, enriched
at th e in g I"Ed Iients In th e wheat flour (bleached wheat flour, malted barley flour,

niacin, reduced iron, thiamine mononitrate, riboflavin, folic

g ra | N po rt| on Of th e food acid), wheat bran, water, soybean oil, dextrose, baking

powder, yeast, salt, dough conditioners, wheat gluten.
Contains less than 2% each of the following: vegetable
shortening, sesame flour, preservatives. Shredded

° E Xam p | es.: mozzarella cheese: Pasteurized part skim milk, cheese,
cultures, salt, enzymes. Sauce: Water, tomato paste,

° the torti”a in a burrito pizza seasoning; modified food starch.

* wild rice in a chicken and
wild rice soup

« the crust of a pizza

agri.nv.gov

Mevada Du:paruna it
of Agnculture




Using the Ingredient List:

Combination Foods

INGREDIENTS: | Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin, folic
acid), wheat bran, water, soybean oil, dextrose, baking
powder, yeast, salt, dough conditioners, wheat gluten.
Contains less than 2% each of the following: vegetable
shortening, sesame flour, preservatives. Shredded
mozzarella cheese: Pasteurized part skim milk, cheese,
cultures, salt, enzymes. Sauce: Water, tomato paste,
pizza seasoning; modified food starch.

agri.nv.gov

T

NTH.-;;da Du:paruna it
of Agnculture




2. Simplify the Ingredient List

Disregarded Ingredients:
Disregarded
ingredients are

» Corn dextrin INGREDIENTS: Crust: Whole-wheat flour, enriched fitieel o Prgs
Corn starch

wheat flour (bleached wheat flour, malted barley flour, handout

° MOdifiEd fOOd sta rch niacin, reduced iron, thiamine mononitrate, riboflavi
folic acid), wheat bran, water, soybean oil, dextrose,

« Rice starch baking powder, yeast, salt, dough conditioners, wheat
« Tapioca starch giuten, : :
- Water

« Wheat dextrin This ingredient list shows some ingredients that can be
« Wheat gluten crossed out to simplify the list.
 Wheat starch
 Any ingredients that
appear after the phrase
“Contains 2% or less
of 144

agri.nv.gov

e e
Mevada Depantment
of Agnculture




3. Look at the First Grain Ingredient

Possible Grain Ingredients:

* Flour

* Wheat

« Grain INGREDIENTS: Crust: Whole-wheat flour, enriched
 Bran wheat flour (bleached wheat flour, malted barley flour,
e Oat niacin, reduced iron, thiamine mononitrate, riboflavin,
. Germ folic acid), wheat bran, water, soybean oil, dextrose,

Ri baking powder yeast, salt, dough conditioners, whe&t
Ice luten, Contains— " Do T
vegefable-sheﬂeﬁmgrseseme-ﬂeur,—ﬁfeservaﬁves

agri.nv.gov

= S—— =
Mevada Depantment
of Agnculture




Knowledge Check

What is the first grain ingredient?

OWhole-wheat flour
O Enriched flour
UYeast

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, watefr, soybean oil, dexirose,
baking powder, yeast, salt, dough conditioners, wheat

gitten, Contains—tess—than—2%—each—of-the—foltowing:
vegetable-shortening,sesame-flourpreservatives.

agri.nv.gov

Mevada Du:paruna it
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Knowledge Check—Answer

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

gwfeneenfarﬁs—iess—fhaﬁ—’z‘%—eaeh—ef—the—defﬂng—

agri.nv.gov




Knowledge Check

Is the first grain ingredient whole-grain?

dYes
dNo

Whole-grain
ingredients are listed
on page 3 of the
handout

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder yeast, salt, dough conditioners, wheaf

agri.nv.gov

e e
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Knowledge Check—Answer

Common whole-grain
ingredients include:
« Brown rice

« Bulgur

« Graham flour

- Oats (instant, steel cut, INGREDIENTS: Crust: Whole-wheat flour, enriched
old fashioned, quick wheat flour (bleached wheat flour, malted barley flour,
cooking, etc.) niacin, reduced iron, thiamine mononitrate, riboflavin,

: \?VL;"QIZacom Jwhole-grain folic acid), wheat bran, water, soybean oil, dextrose,
corn g baking powder, yeast, salt, dough conditioners, wheat
Whole durum flour giiten, Contains—tess—than—2%—each—of-the—foltowing:
Whole grain corn flour vegetable-shoriening;,sesame-flourpreservatives.

Whole rye flour
Whole-wheat flour <:I The first grain ingredient is “whole-wheat flour,” which
Wild rice is a whole-grain ingredient.

agri.nv.gov

Mevada Dcpamm?ut
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4. Look for the second Grain Ingredient

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour| (bleached |wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), |wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

g+u%eneeﬁfarﬁs—less—thaﬁ—2%reaeh—ef—fhe—feib\rﬂﬁg*

agri.nv.gov




Look at the Second Grain Ingredient

- Make sure the second grain
ingredient is whole-grain, enriched,

or bran or germ INGREDIENTS: Crust: ‘Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
R H H H niacin, reduced iron, thiamine mononitrate, riboflavin,
_Commo_n m mgredlents folic acid), wheat bran, watefr, soybean oil, dextrose,
include: baking powder, yeast, salt, dough conditioners, wheat
e Enriched wheat flour gititen, eenﬁﬁs—iess-%haﬁ—e%r-eaeh—ef—me—feﬂewmg‘
« Enriched corn flour
« Enriched durum flour The first grain ingredient is “whole-wheat flour,” which
* Enriched rice is a whole-grain ingredient.

« Enriched rice flour

« Enriched rye flour

« Enriched white flour

Lists of ingredients are
- Common bran and germ ingredients listed on page 3 of the
include: handout
« Corn/oat/rice/rye/wheat bran
« Wheat germ

agri.nv.gov

Ty E—
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Knowledge Check

What is the second grain ingredient?
dWhole-grain
dEnriched, bran, or germ
dNone of the above

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, watefr, soybean oil, dexirose,
baking powder, yeast, salt, dough conditioners, wheat

gitten, Contains—tess—than—2%—each—of-the—foliewing:
vegetable-shortening,sesame-flottrpreservatives.

The first grain ingredient is “whole-wheat flour,” which
is a whole-grain ingredient.

agri.nv.gov

Mevada Dcparlma'ut
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Knowledge Check-Answer

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

gitten, Contains—ess—than—2%each—of-the—following:
vegetable-shortening,sesame-flotrpreservatives.

The second grain ingredient is “enriched wheat flour,”
which is an enriched grain ingredient.

agri.nv.gov

e e
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Knowledge Check

Is the second grain ingredient whole-
grain, enriched, bran, germ?

dYes
QdNo

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

giaten, Contains—tess—than—2%each—of-the—foltowing:
vegetable-shortening,sesameHotf,preservatives.

agri.nv.gov

e e
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Knowledge Check-Answer

« Make sure the second grain
ingredient is whole-grain,
enriched, or bran or germ

- Common enriched ingredients INGREDIENTS: Crust: Whole-wheat flour, enriched
include: wheat flour (bleached wheat flour, malted barley flour,
* Enriched wheat flour <:| niacin, reduced iron, thiamine mononitrate, riboflavin,
* Enriched corn flour folic acid), wheat bran, water, soybean oil, dextrose,
* Enriched durum flour baking powder, yeast, salt, dough conditioners, wheat
« Enriched rice Contains—tess—than—2%—each—oi-the—following:
* Enriched rice flour gicten,
. Enriched rye flour vegetable-shortening;-sesame-Hotrpreservatives.

Enriched white flour

The second grain ingredient is “enriched wheat flour,”
« Common bran and germ which is an enriched grain ingredient.
ingredients include:
« Corn/oat/rice/rye/wheat bran
« Wheat germ

agri.nv.gov

Mevada Dcpanmfnt
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A Closer Look....

INGREDIENTS: Crust: Whole-wheat flour, | enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, redyced iron, thiamine mononitrate, riboflavin,
folic acidyf| wheat bran, water, soybean oil, dextrose,
baking | wder yeast, salt, dough conditioners, whea’t

*When using the rule of three, the enriched wheat flour and
everything in the parenthesis count as ONE grain ingredient

agri.nv.gov

Ty E—
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5.Look for the third Grain Ingredient

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, whesat

gm%eneenfarns—iess—man—?}%—eaeh—ef—the—feﬂewmg—

agri.nv.gov



Look at the Third Grain Ingredient

« Make sure the third grain
ingredient is whole-grain,
enriched, or bran or germ

« Common enriched
ingredients include:
 Enriched wheat flour
 Enriched corn flour

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
. Enriched durum flour folic acid), wheat bran, water, soybean oil, dextrose,
« Enriched rice baking powder, yeast, salt, dough conditioners, whesat

« Enriched rice flour gitten, Contains—tess—than—2%each—of-the—following:
. Enriched rye flour vegetable-shorteningsesame-Hotrpreservatives.

« Enriched white flour

« Common bran and germ

Lists of ingredients are

« Corn/oat/rice/rye/wheat handout
bran

« Wheat germ

agri.nv.gov

e e
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Knowledge Check

What is the third grain ingredient?
dWhole-grain
dEnriched, bran, or germ
None of the above

INGREDIENTS: Crust: Whole-wheat flour, enriched
wheat flour (bleached wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), wheat bran, water, soybean oil, dextrose,
baking powder, yeast, salt, dough conditioners, wheat

giaten, Contains—tess—than—2%each—of-the—foltowing:
vegetable-shortening,-sesame-flotrpreservatives.

The second grain ingredient is “enriched wheat flour,”
which is an enriched grain ingredient.

agri.nv.gov
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Knowledge Check-Answer

 Make sure the third grain
ingredient is whole-grain,
enriched, or bran or germ

« Common enriched ingredients
include:
 Enriched wheat flour

INGREDIENTS: Crust: Whole-wheat flour, enriched wheat
flour (bleached wheat flour, malted barley flour, niacin, reduced

Enriched rye flour

Enriched white flour The third grain ingredient is “wheat bran,” which is a type of
bran.

« Enriched corn flour iron, thiamine mononitrate, riboflavin, folic acid), wheat bran,
« Enriched durum flour watef, soybean oil, dexirose, baking powder, yeast, salt, dough
« Enriched rice condmoners wheat-giuten, Gentams—iess—ﬂ%an-z%eaeh-ef-the
« Enriched rice flour . :

« Common bran and germ
ingredients include:

- Corn/oat/rice/rye/wheat bran <:|
« Wheat germ

agri.nv.gov
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Knowledge Check

Rule of Three:

- ~N INGREDIENTS: Crust: Whole-wheat flour, enriched wheat
_ _ flour (bleached wheat flour, malted barley flour, niacin, reduced
1st ingredient iron, thiamine mononitrate, riboflavin, folic acid), wheat bran,
must be ) watef, soybean oil, dextrose, baking powder, yeast, salt, dough
whole-grain conditioners, wheat-giiten, Containstessthan2%-each-ofthe
4 ) . o
2nd ingredient Is this pizza crust whole grain-rich?
must be whole- QVYes
grain, enriched, 0
bran or germ No
\_ /
4 )
3 ingredient
must be whole-
grain, enriched,
bran or germ
\_ J

agri.nv.gov

Mevada Dcparlma'ut
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Rule of Three:

v

1st ingredient must
be whole-grain:

whole-wheat
flour

2nd ingredient must
be whole-grain,
enriched, bran or

germ: enriched
wheat flour

3 ingredient must
be whole-grain,
enriched, bran or

germ: wheat
bran

agri.nv.gov

INGREDIENTS: Crust: Whole-wheat flour, enriched wheat
flour (bleached wheat flour, malted barley flour, niacin, reduced
iron, thiamine mononitrate, riboflavin, folic acid), wheat bran,

watet, soybean oil, dextrose, baking powder, yeast, salt, dough
condmoners wheat-gidten, Geﬁtams-less-ﬂa&n—E%eaeh—eHhe

dNo

e
Mevada Depantment
of Agnculture



Nutrition Facts Nutrition Facts

Serving size 1slice (26g) Serving size 1 slice (26g)
Servings per container 22 Servings per container 22
Amount Per Serving 1slice 2 slices Amount Per Serving 1slice 2 slices
Calories &0 130 Calories 70 120
Calories from Fat 10 15 Calories from Fat 10 15
5 Daily Value® % Daily Value*
- A Total Fat_1g 2% %
Total Fat Ig 2 - Saturated Fat Og 0% %
Saturated Fat Og 0% % Trans Fat 0g
TransFat Og Polyunsaturated Fat Og
Polyunsaturated Fat Og Monounsaturated Fat Og
B read Monounsaturated Fat Og Cholesterol 0mg 0% % Bread
Cholesterol Omg 0% % Sodium 125mg % 10% E 2
I Sodium 120mg 5% 10% Total Carbohydrate 13g 4% % Xam p I e
Exa m p e 1 Total Carbohydrate 129 4% % Dietary Fiber Og 0% 4%
Dietary Fiber 2g 8% 16% Sugars 1g
Sugars 1g Protein 2g
Protein 3g - - )
Vitamin A 0% %
Vitamin A 0% % Vitamin C 0% %
Vitamin C 0% % Calcium 2% %
Calcium 4%, % Iron 455 %
Iron 7% o Thiamin 8% 15%
Thiamin 4% — Riboflavin 4% %
Riboflavin 0% % Niacin_ ai -
Niacin 7% = Folic Acid 6% 15%
H H i 20 *Percent(%) Daily Values are based on a 2,000 calorie diet. Your
Folic Acid 2% - Daily Values may be higher or lower depending on your calorie
*Percent(%) Daily Values are based on a 2,000 calorie diet. Your needs.
Daily Values may be higher or lower depending on your calorie
needs. 2,000 2,500
Total Fat B5g 80g
2000 2500 Saturated Fat 20g 250
Total Fat e S'Dg Cholesterol 300mg 300mg
Satursted Eat 2,53 25g Sodium 2.400mg 2,400mg
Chelesterol 300mg 300mg ‘I[’}o:;s::mr:ohyd . ;f;“'mg ;f-:,.,-mg
. o o o ar rate 00g 759
m;:: um i'i::.:j i'i::.:j Dietary Fiber 250 30g
Total Carbohydrate 300g 3750
Dietary Fiber 25g 30g
Ingredients
Ingredients Enriched wheat flour [flour, malted barley

flour, reduced iron, niacin, thiamin

mononitrate (vitamin b1), riboflavin (vitamin
Whole wheat flour, water, wheat gluten, b2), folic acid], water, high fructose corn

. sugar, yeast, soybean oil, salt, molasses, syrup, yeast, soybean oil, salt, wheat gluten,

a g rl.NV. g ov wheat bran, calcium propionate calcium propionate (preservative),
(preservative), datem, monoglycerides, monoglycerides, datem, calcium sulfate, soy iy

calcium sulfate, cellulose gum, monocalcium lecithin, citric acid, potassium iodate, Mevada Departiment

phosphate, cornstarch, soy lecithin, citric acid, monocalcium phosphate, cornstarch, calcium of Agriculture
grain vinegar, potassium iodate. phosphate.




INGREDIENTS: WHOLE GRAIN WHEAT, VEGETABLE OIL (SOYBEAN OR

CANOLA OIL), SUGAR, SEA SALT, ONION POWDER, SODIUM DIACETATE,

TOMATO POWDER, DRIED BALSAMIC VINEGAR, SPICES (INCLUDES . o1
BASIL), CITRIC ACID, YEAST EXTRACT, MALIC ACID, RED BEET JUICE racker example
POWDER (FOR COLOR), DRIED MALT VINEGAR (FROM BARLEY), SALT,

EXTRA VIRGIN OLIVE OIL, NATURAL FLAVOR (CONTAINS CELERY),

PAPRIKA EXTRACT (FOR COLOR).

CONTAINS: WHEAT.
MONDELEZ GLOBAL LLC, EAST HANOVER, N) 07936 USA

INGREDIENTS: WHOLE GRAIN WHEAT, CANOLA OIL,
MALTODEXTRIN, SALT, GARLIC POWDER, DEXTROSE,
Cracker Example 2 NATURAL FLAVOR.

BHT ADDED TO THE PACKAGING MATERIAL TO PRESERVE FRESHNESS.
CONTAINS: WHEAT.

agri.nv.gov




“made with whole grain” pasta example

INGREDIENTS: ENRICHED PASTA PRODUCT (WHOLE DURUM WHEAT FLOUR, DURUM WHEAT SEMOLINA FLOUR, GLYCERYL
MONOSTEARATE, NIACIN, THIAMIN MONONITRATE [VITAMIN B1], RIBOFLAVIN [VITAMIN B2], FERROUS SULFATE [IRON]); CHEESE
SAUCE MIX (WHEY, MILK, CORN SYRUP SOLIDS, MILKFAT, PALM OIL, MODIFIED FOOD STARCH, MILK PROTEIN CONCENTRATE, SAL
MALTODEXTRIN, CONTAINS LESS THAN 2% OF CALCIUM CARBONATE, SODIUM TRIPHOSPHATE, MEDIUM CHAIN TRIGLYCERIDES, DRIEL
BUTTERMILK, SODIUM PHOSPHATE, CITRIC ACID, CREAM, LACTIC ACID, CALCIUM PHOSPHATE, CHEESE CULTURE, NONFAT DRY MILK
GUAR GUM, WITH PAPRIKA, TURMERIC, AND ANNATTO ADDED FOR COLOR, ENZYMES, NATURAL FLAVOR, XANTHAN GUM); MODIFIEL
FOOD STARCH, MALTODEXTRIN, POTASSIUM CHLORIDE, ACETYLATED MONOGLYCERIDES, SALT, MEDIUM CHAIN TRIGLYCERIDES

CONTAINS: WHEAT, MILK.

Mac’'n’cheese
Example

agri.nv.gov

INGREDIENTS: ENRICHED MACARONI PRODUCT (WHEAT FLOUR, GLYCERYL MONOSTEARATE,
NIACIN, FERROUS SULFATE [IRON], THIAMIN MONONITRATE [VITAMIN B1], RIBOFLAVIN
(VITAMIN 82], FOLIC ACID&; CHEESE SAUCE MIX AWHEY, MILK, CORN SYRUP SOLIDS, MILKFAT,
PALM OIL, MODIFIED FOOD STARCH, MILK PROTEIN CONCENTRATE, SALT, MALTODEXTRIN,
CONTAINS LESS THAN 2% OF CALCIUM CARBONATE, SODIUM TRIPHOSPHATE, MEDIUM CHAIN
TRIGLYCERIDES, DRIED BUTTERMILK, SODIUM PHOSPHATE, CITRIC ACID, CREAM, LACTIC ACID,
CALCIUM PHOSPHATE, CHEESE CULTURE, NONFAT DRY MILK, GUAR GUM, WITH PAPRIKA,
TURMERIC, AND ANNATTO ADDED FOR COLOR, ENZYMES, NATURAL FLAVOR, XANTHAN GUMB
MODIFIED FOOD STARCH, MALTODEXTRIN, POTASSIUM CHLORIDE, ACETYLATE
MONOGLYCERIDES, SALT, MEDIUM CHAIN TRIGLYCERIDES.

CONTAINS: WHEAT, MILK.

Mevada Dcparlma'ut
of Agnculture



Ready-to-Eat Cereals

v Make sure the cereal meets
the CACFP sugar limit

AND

v’ Make sure the first
ingredient is whole-grain

AND

v' Make sure the cereal is
fortified

INGREDIENTS: Whole Grain Oats Corn Flour, Sugar, Salt,
Tripotassium Phosphate, Vitamin E. Vitamins and Minerals:
Calcium Carbonate, Iron and Zinc, Vitamin C, Vitamin B6,
Vitamin A, Vitamin B12

agri.nv.gov

T
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Adding Whole Grains
To Your Menu

« Each day, at least one of
the grain components
of a meal or snack must
be "whole grain-rich”

« Whole grain-rich food
items must be offered

, hot
once per meal/snack



Adding Whole Grains to Your Menu

How Often do I need to Serve Whole Grains?

If you serve meals and snacks to the same group of

children or adults during the day:
« Serve whole grain-rich items for the grain component at one

of the meals or snack each day
If you serve only snacks:
* You do not have to serve a grain component at snack but
if you do, it must be whole grain-rich

If your at-risk afterschool site or adult day care serves

breakfast, lunch, or supper using offer Versus Serve: !‘ y g v
« All grain items offered at the meal must be whole grain :,:5 4
rich | ‘g\( . V

agri.nv.gov

T
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Adding Whole Grains to Your Menu

Looking at these menus, which one(s) meet the CACFP requirement for
whole grain-rich?
Menu 1

Served at a child care center that serves one group of children in the
morning and another in the afternoon

Break fast: Chopped strawberries, whole grain-rich waffles, 1% milk
Lunch: Baked chicken,1% milk, broccoli, orange wedges, white rice

Snack: Apple slices and string cheese

Menu 2

Served at an at-risk afterschool center that only serves snack
Snack: Enriched pretzels and hummus (bean dip)

Menu 3

Served at an at-risk afterschool center that only serves snack
Snack: Celery sticks and sunflower seed butter

agri.nv.gov

e
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Adding Whole Grains to Your Menu

Looking at these menus, which one(s) meet the CACFP requirement for
whole grain-rich?
Menu 1

Served at a child care center that serves one group of children in the
morning and another in the afternoon

Break fast: Chopped strawberries, whole grain-rich waffles, 1% milk
Lunch: Baked chicken,1% milk, broccoli, orange wedges, white rice

X Menu 2

Served at an at-risk afterschool center that only serves snack

Snack: Enriched pretzels and hummus (bean dip)
Menu 3

Served at an at-risk afterschool center that only serves snack
Snack: Celery sticks and sunflower seed butter

Snack: Apple slices and string cheese

agri.nv.gov

T
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Adding Whole Grains to Your Menu

ﬁ Writing "Whole Grain” ("WG") or “whole Grain Rich” ("WGR")
in front of an item

ﬁAdding a grain icon or picture next to the whole grain foods

Although there are no Federal CACFP

requirements that you label which
foods are whole grain-rich on your
menu, Nevada Department of
Agriculture requires this indication on
the menu and a readily available copy
of the food label for the item

agri.nv.gov NDA




Grain-Based Desserts in the CACFP

USDA
P et
_ Untad Staes Dopartmare of Agricimurs

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vaanuns, minerals, and other nutrients in foods such 25 frans,
vegetables, whole grains, low-fat dairy, and lean peotem foods. Too often,
kids are filling up on foods high m added sugars and low in nutnents

As of October 1, 2017, grain-based desserts no loager count loward the gran
component of meals and saacks offered through the Child and Adult Care
Food Program (CACFP). This small change belps reduce the amount of added
sugars kids cat in child care

What Are Grain-Based Desserts?
The chart below lists some common grain-based desserte

Not Grain-Bused Desserta
{(Reimbursable in the CACFP):

Grain-Based Desserts
able in the CACFP);

* Beurwines * Haans teowl, socche teesad and ofer quick breads
o Cakes, inclading colfee cke s copodies Olculnhmnﬂl n:s- lhestit and sre whele gras-vich,
» Corenl bary, becokfast bars, and gramols bars canchod. b foet

« Cookey, incloding yanills waers * Combosad

o Domghiouns. sy kind * Crochers, all types
* Fig rollyTurvicnokion and other froet-fillod rolivhany' | * French Toast

cookios * Mafiim
* Gingertwend * Pancakoen > -
* lce coesan cones * Ple counts of savory pess, n-.t-mgnﬂcpupcm
© Mussbussalony ceoead treats pliche
o Pie crusts of dessert pies. cobbien. sl fruit * Plain crolmsos
usmovers * Mo or svory petn chaps
* Sweet broad puddings * Savory biscotth., such ms those mmde with choese.

vegetables. berte. el
* Savory bread puckfings. sach as Surse e with cheow,
vepetables. borts. el
* Savary nioe paddings. stich an those made with cheese,
tables. v

* Swoet biscomi, such as those muade with fuits,
chocoloes, iomg, e
» Swoet oreamin, sach s chocutale-filled
* Swent pita chips, sach as cirmmmon-szar favored wepe
& Swect rice pckdings » Sarvwry scoees, stich uy um meade wih choese, vepetabilon,
* Sweet scones, such w those mude with Inats, sy, [
g + Teething hiscasts, coackens, sad wooots

* Sweet rolis. such as comamon ells o Toaniflas and wmtills chigs

AT Still Too Sweet?

» Even iffn food is not listed 15 2 grain-based dessert, ot can still be high in sdded sugar.
As & beit prictice, compare grains and choose those that are lawer in sugars. For
mstance, the amount of ndded sugars m & mullin cam vary from recipe 10 recipe. Some
mu-mnwumwuamum
 pieces of cinnamoa-sugar loppings.

‘P :wlo. m;mm‘;:;uﬂ ;:ﬁusmm
ar try W :
carly helps kids develo healthy habits

Try It Out!

1. Thank about soeme grume-based desserts that you used 10 serve. Add them to the
“Instead of serving”' cobumn on the left
What ase some other foods you can serve nstead? Adkd them 1o the “Try™ columm in the middie

3. Think of ather foods you could substitute for the examples listed below. Add them to the nght
column under “Other Cholces. ™

"

Instead of serving: Try: Other Choices:

Dw{,‘\mh T PPN ':"s ?WL« o wfﬂcf. hvyrvj -nL du.l' frust

* Toester postraes “Wallls

Mrarshmalln corsal treat Vt"ro‘c grain wmﬂ. ths o Pt

Cachies V-'bo{( ihast crackers v zukm ceackers
Cakesr browwies Brurana bread
[ Tester prstries Vtu-w'mn trast

1V odscataon mlenalds for

t https:Meamnutrition usdn gov

agri.nv.gov

Wheole grafn-rich st homemade gewdn-based desserts are abso not creditable in the CACE.

Use vour “Try™ and *Other Choices™ lms to help you plan new
menus at your site!

PNSGSK Febewany 208
LISEIN bc 32 wgaal ippectimany peovader emiployer, and lender

IN-‘1 aida Dcpamm.nt
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USDA

= |
United States Department of Agriculture

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vitamins, minerals, and other nutrients in foods such as fruits,
vegetables, whole grains, low-fat dairy, and lean protein foods. Too often,
kids are filling up on foods high in added sugars and low in nutrients.

As of October 1, 2017, grain-based desserts no longer count toward the grain
component of meals and snacks offered through the Child and Adult Care

Food Program (CACFP). This small change helps reduce the amount of added
sugars kids eat in child care.

agri.nv.gov

—S——
Mevada Depantment
of Agnculture




Why Make the Change?

Dietary Guidelines for Americans

— Limit consumption of added sugars

« Added sugars are sweeteners and syrups that are
added when foods or beverages are processed or
prepared

— Limit consumption of solid fats
« Fats that are solid at room temperature

agri.nv.gov




What are Grain Based Desserts?

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vaamins, minerals, and other nutrients in foods such 2 fruis,
vegetables, whole grains, low-fut dairy, and lean peoten loods. Too often,
kids are filling up on foods kigh m added sugars and low in nutnents

As of October 1, 2017, gramn-based desserts no loager count woward the gran
component of meals and saacks offered through the Chuld and Adult Care
Food Program (CACFP). This small change belps reduce the amount of added
sugars kids cat in child care

What Are Grain-Based Desserts?
The chart below lists some common grain-based desserts

Grain-Based Desserts
(Not Reimbursable in the CACFP):

* Brownies

¢ Cakes. including coffee cake and cupcakes
* Cereal bars. breakfast bars, and granola bars
* Cookies, including vamilla wafers

* Doughnuts, any kind

» Fig rolls/bars/cookies and other fruat-filled rolls/bars/
cookies

* Gingerbread
¢ [ce cream cones
e Marshmallow cereal treats

* Pie crusts of dessert pies. cobblers. and fruit
turnovers

Not Grain-Based Desserts
(Reimbursable in the CACFP):

» Banana bread. zucchini bread. and other quick breads
« Cereals that meet the sugar limit and are w hole grain-rich.

enriched. and/or fortified

e Cornbread

* Crackers, all types
 French Toast

« Muffins
« Pancakes

* Pie crusts of savory pies, such as veoetable pot pie and
quiche

e Plain croissants

» Plain or savory pita chips

agri.nv.gov

Ty E—
of Agnculture
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Scenario: I purchased a box of cranberry
oatmeal breakfast biscuits at the grocery store.

The item on the box looks like a cookie but the
PrOd UCt package says biscuit.

Packaging

How should the provider handle this situation?



Menu planners should consider the
common perception of the food
item and whether it is generally

considered to be a dessert or
sweet item

agri.nv.gov




Explore Your Options

=7y

Maple Baked French ;
Toast Squares

Pancakes

Baking Powder
Biscuits

agri.nv.gov




Best Practices

AT Still Too Sweet?

=g

« Even if a food is not listed as a grain-based dessert, it can still be high in added sugars.
As a best practice, compare grains and choose those that are lower in sugars. For
instance, the amount of added sugars in a muffin can vary from recipe to recipe. Some
muffins are as sweet as cupcakes and include ingredients such as candy and chocolate

pieces or cinnamon-sugar toppings.

* Even if n food is ot sted s a grain-based des
As a beit pructice, compare grains and choose
mstance, tse amount of added sugars m a mullin

Still Too Sweet? .

« Look for altermatives to sweet toppings (such as
Far example, try topping pancakes with fraits ing
carly helps kids develop bealthy habits.

“

Try It Q

1. Thank about some grum-based desserts that you used
“Instead of serving” cobunm on the ket

2. What ase some other foods you can serve mstead” A

3. Thenk of ather foods you could substitute for the exa
colnn under “Other Cholees ™

Instead of serving: Try:

Dx«*l‘ms B RN, v‘.&

Pincakes v Nfﬁﬁ toppel

'h’ar,:u.srho- mu, freat

V&;“ frain ‘fovtlﬁu s'hy'»

Crchies

L'-'m{: Whaat erackers v 31
i

Cake sr browwies

Buarans bread

-
g ter r\lstv -3

Vo{id; wheat trast

* Look for alternatives to sweet toppings (such as syrups, honey, and cinnamon sugars).
For example, try topping pancakes with fruits instead of syrup. Starting these practices
early helps kids develop healthy habits.

Use vour “Try™ and *Other Choices™ lms to help you plan new
menus at your site!

LIS s 32 wgaal ippertimany jeovider. emiployer, and lender

PNSGSK Febewary 2018

agri.nv.gov

—...__ﬁ
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of Agnculture




Best Practices

P Still Too Sweet?
== AT Still Too Sweet? ...~

mullins aré & sweet
PIECEs OF CHMAMOn-5|
« Look for altermatives
Formwle.‘vym

carly helps kids
- * Even if a food is not listed as a grain-based dessert, it can still be high in added sugars.
.| Asabest practice, compare grains and choose those that are lower in sugars. For
e instance, the amount of added sugars in a muffin can vary from recipe to recipe. Some
smeaee o muffing are as sweet as cupcakes and include ingredients such as candy and chocolate
S pieces or cinnamon-sugar toppings.

D:«gkmh B rhaNDe '-.u

‘b‘ar,barh»- cersal treat
(‘:&ﬂ

A For example, try topping pancakes with fruits instead of syrup. Starting these practices
B i early helps kids develop healthy habits. |

I I ]

Use vour “Try” and “Other Choices™ lists to help you plan new
menus at your site!

* Look for alternatives to sweet toppings (such as syrups, honey, and cinnamon sugars).

INSGSK Febewary 2004
LISEMN bx 32 wngual rgmpectisny peovides. exiploywr, wd lender

agri.nv.gov NDA
Mevada Depantment
of Agnculture




Try It Out With your Menus!

=

Still Too Sweet?

Try It Out!

1. Think about some grain-based desserts that you used to serve. Add them to the
r loppings. “Instead of serving” column on the left.
aMMMnmmmq%ma 2. What are some other foods you can serve instead? Add them to the “Try” colummn in the muddle.
f.‘.'.,""“"‘u,m:.’m“""‘ p L. Te e 3. Think of other foods you could substitute for the examples listed below. Add them to the right
column under “Other Choices.”

Try It Out!

1. Thank about some gram-based desserts that you used 10 serve, Add then|
“Instead of serving”' column on the left

Whtni s Soms: efhex Eoods yo ot scrve estcast). A themt 0 e Ty DWﬁ}wd'; DF CAnnaion ru”s Tancakes or meWcs ‘t‘DW with sliced fruit

3. Think of ather foods you could substitute for the examples listed below.

SR Ml Do Chotone.” MM?DW coreal treat WM@ grain tortifla (J\llos or fruit

Instead of serving: Try: Other Choices:

"

Instead of serving: Try: WL WLO . l\m '
Dw,‘w‘s ar vsrarven, rills | Pancakes o vaf fles ttvﬂajn«k shiced frust C i & W f“‘w“m or ﬁm] \a OWJ‘m
Mrarshwall crsal tiat | Whok-goain tortll chigs or st Cake or brownies Barara bread
(m*m VM Wheat um}aw. w zmhr ceackery .
(ke e browvies Burans bread TM«SW Fa&‘tﬂ&% Wk’k wkw.t toast
[Teaster pustries Wiole-wheat trast

Use vour “Try™ and “Other Choices™ lms to help T - [ v 3 ”
e 2t rour e Use vour “Try” and gltil‘llflll scalt“:lgfli S}gt's to help you plan new

FNSASK Febewary 2000
LISEMN bc 32 wgual ipportimany peovides. employer, and lender

agri.nv.gov

Mevada Ek'-panma it
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Loweri ng .. T afelel

Added Sugars = o,

to 22 teaspoons of added
sugars every day.

 Breakfast cereal must contain no more

limiting sugar in urts
than 6 grams of sugar per dry ounce Gl i
-countmgcooktes cakes 4
and other grain-based
.. desserts toward the grains s °

* You can use any cereal that is listed on requirements, meals <
7 se CACFP will give g
any State agency’s WIC-approved cereal Kick the chance th o

list and like—new, 1
healthy foods. q

* You can find cereals that meet the sugar
limit by using the “"Choose Breakfast
Cereals That Are Lower in Added Sugars”
worksheet

agri.nv.gov



= mcoe thua € pam of supe pe dry susce

Tharw wre snwy of cewval thor saset i
-mn-m ld(h&nl‘l'x)quvde-nllu. Sonzad ws paat of e Seate's ved Soed lists

m-q-—m.uNanwthu.pm-

Choose Breakfast Cereals That Are Lower in Added Sugars
A3 o€ Debec 1. 2017, Lokl cereal servs  th A 03 A% Care Focd Progsaes (CACHT) et conton

pequaivent Y20 ran we iy onwld Bt S on sy Soe

You cam ako eeveals that et

hhmmuhﬂhm
Shue, 1 graoes (2, of e cereal

Yummy Brand Cereal

~J

Find fhe Sagars e Looik of e susmiber of
e (0 e o B

Use the srving cow sdestifiod m fwoSnd
h-ﬁ-dmﬂh:’ﬂk&l

A the serving wise 0 Fegan Cuommet de £yt T

1304 peen ) pas
2638 pazu 6 pmes
31-35 gesu 7 pms
FLa — 19 praew
1599 g 1 paen
43 gumm 13 graem
TLTT patn U graes

T (e b, Jook ot Ohe moxsber %0 the right of the
Sexrving e asousd, ader he “Suges” codaess.
W gsmar svrnal bt (hhoe simtanes ol sugn

Irve. 1o correl @erts (e sagee reygsiveisent

*Serveny Ll e commwely Brwakfec!
-ﬁ t:-w‘:.w‘——un-’;-' P plocce vt

agri.nv.gov

Dioes the cereal sbove meel the

Tepivensent
(Chacit your axswer o the next paget
Serviog Size

Cl¥es CINe

Use the Nutrition Facts label to find the Serving
Size, in grams (g), of the cereal.

griculture




Choose Breakfast Cereals That Are Lower in Added Sugars

A of Oetober 1, 2017, bosakfint cevend servad w the Chidd aod Aduk Care Food Progeas (TACET) osmt conten
= mcoe thoa 6 mamm of suge per dry susce

Thavw v smawy types of coeval thor st thes sequarvmnt Yoo rae we sy onsad Bt o Seind o sy Som

.m,-mm-.umhnxmwmuul_ummusﬂ‘. ved Saed lists
of. hirg WO e e e Bk e Agtiwt b apgrneed | Yoo can ako eereals that maeet
He seqrmwmmmnt urisg the Netrincs Faces tibed azal by Sllowrzg Gn stepe Selome

Une the Nt iuse Facts labed 4o fosd the Servimg Yoummy Brand Cercal
Shee_ 0 graoss (), of e cereal

Use the werving cow sdestifiod m fw8nd
h-ﬁ‘-?yue-lhr&&l

Find e Sagars ke Look o the sumier of
n Spmr

1F the serving vize i Fegan Cumet b £ae Tuw

13,44 green ) g
2630 pazu 6 pmes
31-35 gezu Tpus
4540 pren 10 praes
1890 pan LI pan
583 ge=n 13 praem
TLTT paen M graes
T (e ke, Dok ot Ohe mexndver 10 the sight of the Teot Yoursalfy
sexving wie amomet, tader the “Sugus” coluess. e i e
e A e 1 e
Servieg Ste
by ot e o

agri.nv.gov

Find the Sugars line. Look at the number of
grams (g) next to Sugars.
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2630 pazu LY
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1598 pann L paen
543 ge=n 43 prazm
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Choose Breakfast Cervals That Are Lower in Added Sugars

As of Oetober 1, 2017, tosak it corend servad w the Chidd a0 Aduk Care Food Progoam (TACTT) st conlan
= mcow tua € pamm of sugpe pe dry susce

pequarmeent Yoo rae we sy onwd Bt e Seind on sy St
umvlm -dm&-l’l'x)wmdmdlmh‘lumldhsmn ved Soed lists

1+ Yoo cam ako rerrals that maeet

Yummy Brand Cercal

Nutrltlon Facts

Does e cereal sbove meel the

tepaivensent
(Chack your axswer on the next papet
Serviog Sie

Cl¥es CINe

3 Use the serving size identified in Step 1 to find
the serving size of your cereal in the table below.

If the serving size is: Sugars cannot be more than:

12-16 grams 3 grams

26-30 grams 6 grams
31-35 grams 7 grams
45-49 grams 10 grams
55-58 grams 12 grams
59-63 grams 13 grams

74-77 grams 16 grams

evada Ek'-pnnr;a'u:
Apriculture
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Choose Breakfast Cervals That Are Lower in Added Sugars

Ad of Oetober 1, 2017, bosakfist cevead servad i the Chidd 208 Adux Care Food Progeams (CACTT) oswt conten
w0 mcoe thoa 6 mamm of suge per dry susce

Thavw v smawy types of coeval thor saset thes sequarvmmnt Yoo cae we sy omsad Bt o Seind o sy Soe

-.my-w“m. M(\Ahl'l'x)-wmdmnlhtl:-lnyul-lhsm ved Soed lists
Yoo cam ako rereals that gaeet

Mwmh)‘m?awdh Mlsvngh -pn‘.wlcw

Yummy Brand Cercal

In 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.

Shoe, 0 graoes (), of e cereal
Find e Sagurs ko Lok o the sumdber of
i (0 e 1o e
Use the werving cow sdestifiod m f%08nd
n hm-luaﬂhrﬂhﬁl fomfus '-".:
TomiFmtang %
Fat Og %
Af the serving wice i Fegan Comet de £yt Tum Trara Fat Fal
Fyonss = ST W—
2638 paen Spam (23
31-35 gz Tpum ki
otal 22y ™
4549 paeny 10 praes fsfswn"ﬂ o5 BT
1598 pren o (T 51T —
. groc Ot ( 14y
43 gz 43 grazm Ta0mg
1477 patn W puen b

T e b, hecik ot Ohe mexver 0 the right o the

U eomar soreal bont thow s
v " ‘ e -

serving sibe asoosd, oader (be “Sugens” codoss. Dss st cossal shove siast the
| bont e simaned of supne. o <
[ | mwoer 3 (Chack your axswer on the next papet
Serviog Size
“Sarvag s barw refler &0 Suse rmmmwely ovend for brockfic) Sugpe
-.td}‘--'n‘kuwf ’ P phesce wist Cl¥es CINa

agri.nv.gov

If the serving size is:

Sugars cannot be more than:

12-16 grams 3 grams
26-30 grams < 6 grams >
31-35 grams 7 grams
45-49 grams 10 grams
55-58 grams 12 grams
59-63 grams 13 grams

74-77 grams 16 grams

Murld,

ABNX

'*l .;ds Ekpnnn:» nt
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Choose Breakfast Cereals

That Are Lower in Added Sugars

Choose Breakfast Cervals That Are Lower in Added Sugars

A3 of Oetober 1, 2017, boaukfint cevend servad i the Chidd a0d Adnk Care Faod Progeas (CACTT) ost conten
-“Q-Cp_dlvp-avm

Ih -v—y o0 ran w sy ol Bt Seind on sy St
Ld(}a&—l’l’[)—qmmdunllu. k—ln’u -(n:iul "T\dﬁndlnh

ﬂg o LR D " Test Yourself:
.,

B e - Does the cereal above meet the
sugar requirement?

Use the serving cow sdestifiod m Step | 0 Snd
e serving e of yout ceseal o the tble bekow.

TR (Check your answer on the next page)
L — Serving Size: 20 GraAMs
i o Sugars S Gravas

T e bl hooik ot Ohe moxniver o the right of the

sexving sive asoust, vader (he “Sugas™ codasss

1 wmmr srrnal boat thor simened ol supee. o
*Servny

agri.nv.gov
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T~ Try It Out!

y .o Uhe the “Sugar Lamits in Coreal ™ pable bealow to belp find corwads yow can serve al your site :
Wrtte dowm yowr Svorite bramds and other mfbrwation m the “Coreals To Sarva i the CACFP”
fizt. Fow can wse this as @ shoppmg fist whew bgang coveals % 19rve e yowr program. \

Sugar Limits in Cereal

If the serving mae by Sugans canpot be mors thar i the serving woe i Sugars camot be more than

2 g © pus 30-M grose 11 grason

37 pu=m i g 55.53 gromm 12 gz
£.11 g 1 s 3983 g 13 pum
12-16 gran 3 peasa 468 graes 14 g
1321 gune 4 g €.73 g 15 g
2225 grues 3 o T4-T) pras 16 s
26-30 g 6 o 7282 g 17 g
3135 g 7 g £3.87 mame 18 gans
3630 graun ¥ TPl gress 19 graess
4l A4 prnm 9 prams 9296 mraes 20 prasss
4549 grns. 10 graums F7-100 graem 21 en

Cereals To Serve in the CACFP
Cereal Brand Cereal Name ServingSize | Sugars (g)

MLT Food (o-or‘u’ '/.»“7 Cats aa’--o Safm

Answer to “Test Yourself” activity on page 1: The cereal has 5 grams of sugar per 30 grams.
The maximum amount of sugar allowed for 30 grams of cereal is 0 grams.
J is less than 0, so this cereal meets the sugar requirement.

UL

T smmonsst of yRgar 12 3 corvel magt change Trea i yen adwayy bay S cxme bossds asd types of cacsal, be wme 0 chack fhe seriag dise 2sd
Waoust of sugar n e dismitien Facty label ro make mae they mascd whar paa bave wrmws (5 The Lar sbove ATl cormaln served anair de whole
FrR T srxied o fersinl

Answer to “Test Yourself” activity an page 1: The cerval has § grams of sugar per 30 grams.
The mmmwn amount d :ufar allowed for 30 gram.s of cereal 15 6 grams.
3 iz lass than 0, 50 this cerenl meetz the sugar reguiremen?.

FNS-6%3 June 2017
USDA = an equal cppormmsy provader. employes, and leodec

agri.nv.gov

of Agnculture



Try It Out!
Which Cereals Can You Add to Your List?

C Brand
Great Granola
Cereal

Nutrition Facts

Serving Size 1 oz. pouch (28g)
Servings Per Container 1

Amount Per Serving
Calories 120 Calories from Fat 25
% Dally Value*

Total Fat2.50 4%
Saturated Fat Og 0%
Trans Fat 0g

Cholesterol 0mg 0%

Sodium Omg 0%

Total Carbohydrate 21g 7%
Dietary Fiber 2g 8%
Sugars 6g

Protein 3g 6%

Vitamin A 0% . Vitamin C 0%

Calcium 0% e Iron 5%

*Percent Daily Values are based on a 2,000 calonie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

g _Calories 2,000 2,500
Total Fat Less than 659 80g

Sat Fat Less than 20g 25g
Cholesterol Lessthan  300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 3009 3759

Dietary Fiber 30g

agri.nv.gov

Mevada Dc-parlma it
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Try It Out!

- e the “Sugar Limits in Cornal ™ pable delow 1o beip find corwals yow can serve af your site

Wrtte dowm yowr Svorire brands and other myfbrwation i the “Cereals To Sarve in the CACFP*

fist. Yow can wse this as @ shoppmg fist whew bspang coreals % 19rvw ie yowr program,

Sugar Limits in Cereal

If the serving mae iy tugan cannot be mors thar & the werang woe i Sugars camot be mory tan
52 g © puse 30-M grwme 11 grason
= T — r
= < ams P . . . . . ‘
1246 praa ) 445 Cereals To Serve in the CACFP
1321 gne 4 .73 g
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2630 pamn 6 pooms D — Cereal Brand Cereal Name Serving Size Sugars (g)
31-35 g 7 e £3.57 e i 1 i
3640 praan T -0 gre=
4144 g 9 pama 92-96 g -— H“L‘LV Food Cova A/M.’ Cuh ZBarm Sarm
4545 grans. 10 grams 97100 graee J e 1 1 !
Cereals 1o Serve in the CA( 4
ety T Servedn (e CACEF TS0 Evinad qreat qranola | 289 &9
w8 Cereal Brand Cereal Name Serving Su I i I
—0  Hulily Food Cospany WAty Oty 22 yrusn | — |
—e | | 1 1
—
— —a
- ﬁ 1 1 1
— o
—
— e
— Y
— PR—. } $ .
—0
il —C
—
—a

TThe smtonst of yugar 12 3 cornal migdt change Trea i yen adwayy bay S cxme bossds ad rypes of cacsal, be v

Haoust of sugar wn G dismitien Facty lebel ro mabe mee they mand whar pao bave wrmws (5 e s sdove A

*The amount of sugar iz 3 ceveal might change Even if you always buy the same brands azd types of cereal, be sure to check the serviag size and

szooust of vagarn o3 the Numiriog Facrs label t0 make sure ey mascd what you Dave wrizes 13 t3e Ust above. All cereals served munt be whole

graiz-sich, enriched, or fortified

PR T sarxhed o forsfind

i

_J

Answor to “Test Yourself” activity an page 1: The cerval has 3 grams of sugar per 30 grams.
The maximum amownt of sugar ailowed for 30 gmw of ceroal 11 6 grams.
3 iz lasz than 0, so0 this caren! meetz the

FNS.683 June 2017

Sugar mqmnmcn'.

USDA = an equal cppormmesy provader. emplover, aad lender




Sugar Limit for Yogurt

Aol Octobor 12017, sogant sarved sn die MM a0 Adult Care Poed Ivogean
(CNCTP) et wat bomvss rwors s ) grasew of seger o s iersen

e S0 Nttt Fantn Label b (il 00
Serviveg Sutr. o swm— (0 ot grees (g,
of the yogaet

g B !ind the Sumans bme vk # e s
- g

'
«
‘e
™™g ek
) NNk et mireet w0 pongs
&

10 10, Jock o 00 meniher & e bt fone
PRIE S 1he MTving S10e el b .o
o “Sages” ciheey
11 pone yodert bae (1ot soaranit of Ove O%e
Mg, ot b The Toger | mbe e e
Wit rvges v

Tt 130 A W 0 i 'y fd 0 s Lot pogan [Tmad jogt 2
ot oAl e e CATT T ot ooy g 430 P ot f gt B s ATV pue vt
- . 5

oy b i go b i D Mt sedaads

I i Hoeduet | i
Ll et brammnnds I, isala.gu sy

agri.nv.gov

As of October 1, 2017, vogurt served in the Child and Adult Care Food Program
(CACFP) must not have more than 23 grams of sugar per 6 ounces.

of Agnculture




There ot tnasry types of yegsin that enced dhis regpiibessent. B is rany 82 S1sd thhamt By et

Wi thee Nutrition s bivel sl Telbo g the stepn Sndens ’

Choose Yogurts That Are Lower in Added Sugars
A 0 Ochobige 1 2017, vegrart sarved s fhe OMM a0 Addult Care Poed [vogean
(UNCVP) et vt bomvss rownrs Saan 70 grasew of sager par 1 iiersas B3 )
= ;
g e e 4 ety B trition Fact :
of the yugart ,:::.z: (g

Find the Sugars bne Livk # S nurier 10 Tt eon vyen Pt

of grawas () vest e Suges < sen
Tuisy o~
Senwiad Fu ! N L

‘ l.-!r-:n-‘-::nlmmdusr; Troems Funiig
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o LAl e A CATTT' T ooy o 400 b ot f gt b6 s ATV phve v
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1 et o
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agri.nv.gov

Use the Nutrition Facts Label to find the
Serving Size, in ounces (0z) or grams (g),
of the yogurt.

"
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ﬁ et Statas Decertinmre of Agratiss

Choose Yogurts That Are Lower in Added Sugars
An ol Ochobgr 12007, sogrart sorved e dis OB a0d At Care Voed ogeam
(UNCTP) et vt bowvss rowors aam 70 gravew of sager por 1 iersas B3 )

Thiers arw maney types of yopint it seoot Gibs rogaleestscnt. I s seny o0 Senl i by b
i thee Nutrition Facs badsel and Telboss ing the stegm Sndons

— .
\ N bl b (il B0
g e s (4 ey utrition Fact
of the yoget e b oo (Mg
ot shoci 4

Use the Nutrition Facts Label to find the
Serving Size, in ounces (0z) or grams (g),
of the yogurt.

~ v
Fined the Sugars bme Livk # e mumiss o ot v
PO o graess () rest de Shagmn Y
Pty
Senwied Fui 09
Ut e sere oy sie aderdiind 1 Sy | Troems Funiig
;’.’:0‘«5;:"”“””""‘"” - Torp »
Pouaste o " ~ .
Jadhem |y ™ L7 a2 OO T
o A TIP: If the serving
) >

size says “‘one

TR —— container,” check the
ol L eI front of the package
lvnil“_“"":"* - to see how many

ounces or grams are
in the container.

Tt g 16300 A e B4 Bt sy frd 0 i Gl poga s [ )t 35
i Rl e e CATTT' T vt o 450 b ot o gt bt s ATV vt vt
o (b i g0 i [ oo oemans

" i 1
Lol et/ e ds oo, vsala.guy
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Choose Yogurts That Are Lower in Added Sugars

Avof Oxtober 1, 2017, yopun saved in e Child sed Aduli Care Food Program
(CACEY) must pot karvy mows than 23 grovm of sugsr por 6 oo,

Plhers ave sy Cyprew of Suourt il soeet his requarsment It s coy S0 Sald them by
wning the Nutreren Facts libel and folfowing the steps bolow

nm’:....w.*,,: qutrmpn Fact
uf e yogurt Wy Baw oz [7775]

g bxed 4

Fursd Use Supgars line Lok sl the rramber . 150 Cansin orn Ful 20
uf granes (2 neos 1s Sugan

Use the serving sise damfled (6 Seyp |
0 Mirad the yery irg 2ize Gf your yugort in
the table below

I the mereimg ot [Vierd A G Winrvie O 45
Joakmrs 215 bow 0%
225w Wy vy s D 0%
PN oy ‘e
4om e 5y Test Yourself
S4m 1%y Mg
Duoes O yuguet dhose mcel e
L My Dy N
gt eI
om = e vk yone mrwer on S v pagpe
I e tabrle, Mok wd the tramber b the i s
Tt O U sty g atae dmiand. uhdel g
4 the “figans” ectun e
1E Srvmr Sontaert las el simoven! of OYe O%Nu

g, o bews, 10 opert mments (i
A e e

iLLL
“Sorvarg 1rs beve refre 1 s yrammevly frd for shems Ay rrgsets Livemads 0pwt 1 h"" .
Wt ool e e CACTE Eyi soaving ioe voguimvanen of i guet s e CACIT phoviar vt )

Wape A faz wnda gee cacfD watiaedanarh:

fore termn e planmng od paeritom sl Wem mats

he CACHY can be Tomd o tggmeteammutr ithon mda.goy

agri.nv.gov

Find the Sugars line. Look at the number
of grams (g) next to Sugars.
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Choose Yogurts That Are Lower in Added Sugars

Avof Otober 1, 2007, yopun served o e Child sed Adul Care Food Program
(CACEY) must pol karve mows than 23 grovm of sugsr per 6 omon.

Phecrs ave sty Cyprew of st el seeet (his reguarsocet. I8 i covy 10 Sal them by
wning the Nutreen Facts Label and folfowing the steps bolow

n Sorvng s, o 4061 7 4 [Nutrition Facts|
uf &z yogurt Sl

it ool e e CACTE Fyt aoawang 1w voguamvannss of gt s the CACTT, phovas it
hape A fan anda ge e cac D madtrasdanerhe

e planmng od naeritom ecleeatiem matso

Pean be Toed ot e teammnts ithon. mda. goy

agri.nv.gov

[y Sae 8 o 7775
Btz ddned 4
_n Firsl Use Singars line Lock st the rrember £ Canrm Sivw Fal
uf grenes () ness s QI \ Gy ver]
o Fat »
P Serisled 16 9t | Dessraied Mal 1 59 L
Use the serving sise (danfed (o Sep ¥ a
3 0 Mirad the yeryirg 2ize Of your yugurt in s "":’ »
e table Below ol |
00rg 1
ey
. s  Carbobydeate 51
Dby Pt b i
T S
35
T A G0 Wiarie O 4%
Joarans 2% Mow 0%
2250 iy x Virren D 2%
Tt oy ‘e
4om e Sa Test Yoursel!
Simy 1%y W0a
& Doues O yuget dhoe meel e
(™ "y Dy ’
PRSP
on =T n "
3 ’ vk pow arver ow S v e
In e table, ok ol the magrber L the St
Tt O U sery g atae dmiand. uhdel g
the “figans” ectun ” -
1F yrwne otiart lias Il aemsvent of OYe ONu
g, o bewn, 10 yourt mans (he
P Al gL
M
Sorvag 119 beve e 00 s yvmmmely frrved fos sheme Avaglv rrgsets. Hvemmods tgert i ""." e

Use the serving size identified in Step 1
to find the serving size of your yogurt in
the table below.

Serving Size
Grams (g) Sugars
(Us: when the serving size Grams (g)
s not listed in ounces)

Serving
Size'
Ounces (0z)

Sugars
must not be
more than:

2250z 64 ¢ 9¢
3.50z 99 g 13 ¢
4 o0z 113 ¢ 15¢
530z 150 g | 20 ¢
6 oz 170 g 23 ¢
8oz 227 g 3lg

If the serving size is:

ey
Mevada Depantment
of Agnculture



Choose Yogurts That Are Lower in Added Sugars

Avof Oxtober 1, 2017, yopun saved in e Child sed Aduli Care Food Program
(CACEY) must pot karvy mows than 23 grovm of sugsr por 6 oo,

Plhers ave sy Cyprew of Suourt il soeet his requarsment It s coy S0 Sald them by
wning the Nutreren Facts libel and folfowing the steps bolow

Serving
g Bae A oz 7774
uiihe vy va»;‘ ond 4

n iy adi-vimpilivs e o e INuttltlon Fact

Find e Suggars line Lovk sl the rrember Cansim Yoee Ful 20

uf grares () reos 1 Sugarn \ SOy Veus
Use the serving sise (dermifled 16 Sy |
3 0 Mirad the yery irg 2ize Gf your yugort in
the table below >
..
1
[ L Yot e T A G Wit O 4%
St St Joarmrs 2% Mow 0%
225w iy x Vi D 0%
TSt oy ‘e
4o e Sa Test Yourself
v Mg ]
Duoes O yuguet dhose mcel e
b "y Dy ’
PRSI 0
* o o7 ' 1
] [ Tarvk ponwr rwer o S vt pagpe
In e tabe, ok af the magrber L the el s
ratht o et sty g atie dmiand. uhded g
the “figans” ecturn ! =
4 1F yrwme $otiart lias el aumsvent of OYa ONu

B e N L Y
AL e e

SServg s Meve resr 0r S crmmmnsls frvnd fir st Movgly mgaets. ivmemady topet i
it ool e e CATTE Fyt aoawang 1w voguamvnnnsn of et s the CACTT, phovar it
Npe Aovrw fan anda ger caclD wmati s anerhs

More teammng. meve planmmg, aod ot tion edesation matsr

he CACHP can be Fommd ot tgmeteammuts ithon mda. goy

agri.nv.gov

Use the serving size identified in Step 1
to find the serving size of your yogurt in
the table below.

“erving Sice
Grams (g) Sugars
("Jse when the serving sime Grams (g)
18 not listed in ounces)

Serving

Size’
Ounces (0z)

Sugars
If the serving size is: must not be
more than:

2250z 64 ¢ 9¢
3.50z N e 13¢g
4 oz 113 ¢ 15¢
530z 150 ¢ 20¢g
6 oz 170 ¢ 23 g
8oz 227 g 3l g

Mevada Dc-parlma it
of Agnculture



USDA
e

Choose Yogurts That Are Lower in Added Sugars

A of Oxtober 1, 2077, yopun saved in e Child sed Adult Care Food Program
(CACEY) must pol karve mows than 23 grovm of sugsr per 6 omon.

Phecrs ave sty Cyprew of st el seeet (his reguarsocet. I8 i covy 10 Sal them by
Wi the Nutrewn Facts Libel and following the steps bolow

n e it |Nutrition Facts)

Serving
g Sawd o [T
uf e yogunt F:w;‘ K-u’l

130 Cansim oo Ful 20

Sy Veur}

h:ddsmhfr Lovk sl U rramber
Ul granes () reod 1 Sugsn

.‘nnll'n 15

Use the serving sise (dermifled 1o Sy |
3 0 Mirad the yeryirg 2ize Of your yugurt in = h‘:
thhe fable below -)::1
ey

izdzy 33

g
I the mereimg ot e Jrw e e Tord A G0 Wiarie O 4%
s Joarans 2% ow 0%
225w iy L Vi D 0%
PNt oy ‘e
4om e Sa Test Yoursel!
SSay 150y Ma
Duoes B yuget dhose mcel e
L My Dy N
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T %y e vk yowe arver on $ v e
—
I e tabvle, Lok ot the pramber b the i s
Tt O U sery g atae dmiand. uhdel g
.‘ the “Segan” eotunn y: =
11 v Soggomrt bias Il aimienl of OYe ONu

g, o bewn, 10 yourt mans (he
Mrgsw et

v rrs feve i 0 A vy e oo o Al ety Liememndy et 10
Wit ol s B CACT Fyi avaving e v of gt s the CACIT phovias viel?

Wape A faz wnda gee cacih wadiaedararh:

e planmng o paeri o exl Wem matm

b Fonmd ol eV teammnts ithon mda. goy

agri.nv.gov

Step 3

Use the serving size identified in Step 1
3 to find the serving size of your yogurt in
the table below.

Serving Size
Grams (g) Sugars
(Use when the serving size Grams (g)
18 not listed in ounces)

Serving

Size'
Ounnces (0z)

Sugars
If the serving size is: must not be
more than:

225 oz 6d¢g 9¢
3.50z 99 e 13 ¢
4 0z 113 g l5¢

s 150 g . 20g
170 ¢ 23 ¢

8oz 227 g 3l g
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Choose Yogurts That Are Lower in Added Sugars

A of Oxtober 1, 2077, yopun saved in e Child sed Adul Care Food Program
(CACEY) must pot karve mows than 23 gromm of sugsr por 6 oo,

Plhgrs ave sy Cyprew of Suurt thal soeet his requarsment It s covy S0 Sald them by
wning the Nutreen Facts label and following the steps bolow

Use the Nuntoo Faas Label 8 find the
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In the table, look at the number to the
right of the serving size amount, under
the “Sugars” column.

If your yogurt has that amount of

sugar, or less, the yogurt meets the
sugar requirement.

Serving Size
Grams (g) Sugars
Grams (g)

Serving
Size’
Ounces (0z)

(Use when the serving siz

15 not listed i ounces)

If the serving size is:

2250z 64 9g
350z 9 13¢
4oz 113 ¢ 15¢
530z 150 g 20¢g
170 g

227 g
=

ey
Mevada Depantment
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Try It Out! d
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Sugar Limits in Yogurt
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Yogurts To Serve in the CACFP”
Yoguet Brand Flavor Serving Size {or or g) Sesgars {g:
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Answer to “Test Yourself” activity on page 1: This yogurt has 9 grams of sugar per 8 ounces (227 grams).
The maximum amount of sugar allowed in 8 ounces of vogurt is 31 grams. 91s less than 31, so this yogurt is creditable.
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Nutrition Facts

- SIZE 5.3 oz (1
< ervings 1

Amount Per Serving

Calories 130 Calories From Fat O

%% Daily value *

Total Fat Og 0%

Saturated Fat Og 0%
Trans Fat Og

Cholesterol Smg 2%0
Sodium 60mag 3%
TotalArbohvdrate 19g 6%

Digkary\iber less than 1g 3%
:vsugars 15

rStein 100\

Vitamin & **

Vitamin C 6%

Calcium 15% Iron **

** Contains less than 2 percent of the Daily
Value of these nutrients.

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:

A Brand
Strawberry Yogurt

Serving Size

agri.nv.gov

Servin
Size" . Grams (g) Sugars
i (Use when the serving size Grams (g)
Ounces (0z) % .
15 not listed i ounces)
Sugars
If the serving size is: must not be
more than:
22502 64¢ 9g
350z 9g 13¢g
4oz 113 ¢ 15¢
530z 150 g 20¢g
6 oz 170 g
8oz 27¢g 3l g

N
of Agnculture



Non-Creditable Yogurt Products

Frozen yogurt

Drinkable yogurt
Homemade yogurt

Yogurt flavored products
Yogurt bars

Yogurt covered fruits & nuts

Yogurt in commercially prepared
smoothies

agri.nv.gov
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Milk
Component




 More defined age groups for milk

 Non-dairy milk substitutes that are
nutritionally equivalent to milk may
be served in place of milk to children
or adults with medical or special
dietary needs 4

e

agri.nv.gov




6 Year Olds +

« Options:

— unflavored low-fat (1%) or fat-free
(skim) milk
— flavored fat-free milk

« Minimum serving sizes l
— 8flozor1cup

 Flavored Milk ',
— Serve only fat-free flavored milk

— Adding syrup or flavored milk powder
to fat-free plain milk only

agri.nv.gov
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« 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

agri.nv.gov




Medical Statements

.
Feo= %

Required when a disability
calls for a non-dairy
beverage that is not
nutritionally equivalent to
cow’s milk

agri.nv.gov



Medical Statements

Medical statements must include:

« Detailed information about the
participant’s disability

« List of Alternate food items

* Prescribed and signed by a State
recognized medical authority

agri.nv.gov




Accepting Medical Statements

 Review it carefully

 Request additional information, if
necessary

agri.nv.gov
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Meat
Alternates
at Breakfas

USDA

e
S  Uniteo States Department of Agriculture

Serving Meat and Meat Alternates at Breakfast
Breakfasts in the Child and Adult Care Food Program (CACFP) include milk, vegetables and/or

fruits, and grains. You can also serve meat and/or meat alternates instead of grains at breakfast up to
3 times per week. This option gives you more choices for menu planning.

Here's how to include meat or meat altemates as part of a reimbursable breakfast meal:
*  Substitute 1 ounce equivalent of meat/meat alternate for 1 serving of grains; or
+ Substitute 1 ounce equivalent of meat/meat altemnate for 1 ounce equivalent of grains.

Ounce equivalents arc a way to measure amounts of food. In the CACFE. 1 ounce cquivalent of a meat or meat alternate
is cqual to 2 tablespoons of peanut butter, ' of a large cgg, or 1 ounce of lean meat, poultry, or fish. If you want to scrve
meat/meat alternates more than 3 days a week, you must offer them as additional foods, which do not count toward the
reimbursable meal.

A Closer Look at Menu Planning

If you plan to offer a meat or meat alternate at breakfast in place of grains, it must replace the entire required amount of
grains, The table below shows the minimum amount of a meat or meat altemate you would need to serve in place of grains
at breakfast.

years and Ages 6 - 12 years and

years 13 - 18 years Adults

2
Minimum amount of meat/ |2 ounce equivalent 1 ounce equivalent 2 ounce equivalents
meal alternates required
when served instead of
grains at breakfast

. is equal to: | isequalto | isequalto: |

Natural or processed cheese RERUTHTND

Clottage or ricotta cheese

Eges [tilargeegs  |vilageess  [ilageegs |
1

I
Peanut butter, soy nul tablespc 2 tablespoons 4 tablespoons
butter; or other nut or
seed butters
Tofu (store-bought or e cup (1.1 ounces) with at | %4 cup (2.2 ounces) with at 2 cup (4.4 ounces) with at
commercially prepared) least 2.5 grams of protein least 5 grams of protein least 10 grams of protein
Yogurt (including 14 cup of yogurt (2 ounces) | ' cup of yogurt (4 ounces) | 1 cup of yogurt (8 ounces)
Loy yogurt)

Note: When you serve beans and peas as a vegetable, they cannot also count as a meat alternate in the same meal.

More traming, menu planning, and nutrition education materials for
the CACEP can be found at https:/teamnutrition.usda.gov

v LEPAMITENE
of Agnculture




General Guidelines

 Meat (M) and Meat Alternates (MA)
can be served 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

agri.nv.gov




Ounce Equivalent

« 1 0z eq of M/MA is credits as 1 oz
eq of grains
1 0z eq of M/MA credits as:
— 2 tablespoons of peanut butter
— 1> of a large egg
— 1 oz of lean meat, poultry, or fish

agri.nv.gov




Serving Meat and Meat Alternates at Breakfast

Breakfasts in the Child and Adult Care Food Program (CACHP) include milk, vegetables and'or
frusts, and graim. You can also serve mecat and or meat allamates imstcad of grains ot breakfast up Lo
3 tines per week. This option gives you more chotcen for moena plansing

Here's how 1o melude moat or mcat al an part of 3 bunablc brcakfast meal:
o Substitute | ounce equivalent of meat meat alternats for | serving of graing; of e
*  Subati 1 ounce equivalent of meat meat alternate for 1 vonce equivakont of grains \\.&, .

Ounce equivalents are 3 way 1o measare amounts of food. In the CACFP, | cunce equivalont of 3 meat or meat altomate
i oqual to 2 ablospoons of peantt butter, ' of a large ogg, or 1 ounce of Jean meat, poultry, or fish. If you want to serve
meat meat allernates more tham 3 dayw 2 wedk, you must offer them as addstional foods, which do not coant toward the
reimbuarsable meal

A Closer Look at Menu Planning

1f you plan 1o offer a moat or mcat alternate at breakfast m place of grams, 1t must replace the entiee rogquared amoant of
prains. The table below shows the mimimum smount of 3 meat or meat allemate you woald nced 10 serve in place of graine
at breakfast

A\dults
Minknum amount of meat/ |12 ounce equivalest 1 cunce equivalent 2 ounce equivalests
meat alternates required
when served instead of
grakns at breakfast
iy equal to: in oqual S0 s equal to
Yhcup W aup 4 cup
1+ unce | unce 2 oumces
5 cup (1 oumce) W cup (2 ounces) 1 cup (4 obeces)
'-lu:ceg "7I.xt(u llumceu
1 ounce | e 2 ounoes
1 tablespoon 2 tatlespoons 4 tablespoons
"ocup (1.1 ounces) with at | %4 cup (2.2 ounces) withat | 14 cup (4.4 ounces) with at
least 2.5 grams of peotein least S grav of protein feant 10 grams of peotein

Note: When you serve beans and peas as a vegetable, they cannot also count as a meat alternate in the same meal.

,and nutnbon edocabon matenal

I ut https://teamnutrition. usda.goy

agri.nv.gov
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Serving Sizes for M/MA at Breakfast

Serving
Breakfasts i the

frairts, and grains|
3 umes per week]

Here's how 10 10
*  Sobstisaie 1
*  Scbstinute 1

Ounce equivaley

1 equal 1o 2 abj

meat meat abesny
reusbarsabie me:

A Closer L
1f you plan to off

gratns. The table
at beeakfant

Natural or pres
Coltage or ricol
Egas

Lean meat, pow

Peant butrer,
hustter, or other

Minimum amount of meat/
meat alternates required
when served instead of
grains at breakfast

Ages 1 - 2 years and

3 - § years

% ounce equivalent

Ages 6 - 12 years and
13 - 18 years

1 ounce equivalent

Adults

2 ounce equivalents

Beans or peas (cooked)
Natural or processed cheese
Cottage or ricotta cheese
Eggs

Lean meat, poultry, or fish

Peanut butter, soy nut
butter, or other nut or
seed butters

is equal to:

is equal to:

is equal to:

Y% cup

Y4 cup

Y2 cup

15 ounce

1 ounce

2 ounces

Y% cup (1 ounce)

Y4 cup (2 ounces)

%2 cup (4 ounces)

Y large egg
2¢ eg

Y2 large egg

1 large egg

2 ounce

1 ounce

2 ounces

1 tablespoon

2 tablespoons

4 tablespoons

Tofu (store-bought or
commercially prepared)

% cup (1.1 ounces) with at
least 2.5 grams of protein

Y cup (2.2 ounces) with at
least 5 grams of protein

¥ cup (4.4 ounces) with at
least 10 grams of protein

Yogurt (including
soy yogurt)

Y4 cup of yogurt (2 ounces) | % cup of yogurt (4 ounces) 1 cup of yogurt (8 ounces)

Nate: When yo

More trammng, menn planmng, and auwtntion education matersals for
the CACFEP can be found at https://teamnutrition.usda.gov

—...__ﬁ
Mevada Depantment
of Agnculture




Minimum amount of meat/
meat alternates required
when served instead of
grains at breakfast

Y% ounce equivalent

1 ounce equivalent

1 ounce equivalents

Beans or peas (cooked)
Natural or processed cheese
Cottage or ricotta cheese
Eggs

Lean meat, poultry, or fish

Peanut butter, soy nut
butter, or other nut or
seed bulters

is equal to:

is equal to:

is equal to:

Y% cup

Y4 cup

2 cup

15 ounce

1 ounce

| ounces

Y% cup (1 ounce)

Y cup (2 ounces)

2 cup (4 ounces)

Y large egg

Y2 large egg

large eg

0

2 ounce

1 ounce

T ounces

1 tablespoon

2 tablespoons

4 tablespoons

Tofu (store-bought or
commercially prepared)

Y% cup (1.1 ounces) with at
least 2.5 grams of protein

Y4 cup (2.2 ounces) with at
least 5 grams of protein

> cup (4.4 ounces) with at
keast 10 grams of protein

Yogurt (including
soy yogurt)

Y4 cup of yogurt (2 ounces) | | %2 cup of yogurt (4 ounces) cup of yogurt (8 ounces)

agri.nv.gov EA

o
Mevada Depantment
of Agnculture




Try It Out!

You want to serve peanut butter to your 6-12 year
olds at breakfast on Wednesday. If you serve the
peanut butter in place of a grain, how much
peanut butter do you need to serve?

1 tablespoon
d ¥4 tablespoon
2 tablespoons
Y% tablespoon

agri.nv.gov




Minimum amount of meat/
meal alternates required
when served instead of
grains at breakfast

12 ounce equivalent

1 ounce equivalent

agri.nv.gov

is equal to:

is equal to:

Y% cup

Y cup

2 ounce

1 ounce

Y% cup (1 ounce)

Y cup (2 ounces)

4 large egg

2 large egg

15 ounce

1 tablespoon

1 ounce

2 tablespoons

Y% cup (1.1 ounces) with at
least 2.5 grams of protein

Y4 cup (2.2 ounces) with at
least 5 grams of protein

14 cup of yogurt (2 ounces)

Y2 cup of yogurt (4 ounces)

You want to serve
peanut butter to your
6-12 year olds at
breakfast on
Wednesday. If you
serve the fpeanut butter

in place of a grain, how
much peanut butter do
you need to serve?

O 1 tablespoon
Q v tablespoon
Q 2 tablespoons
Q ' tablespoon

Mevada Dcpanml?nt
of Agnculture



Mix It Up at Breakfast

You can serve a meat or meat alternate as a standalone item, such as eggs, yogurt,

cottage cheese. turkey sausage, and ham. As a best practice, choose foods that are lower
in saturated fat and sodium. Meat and meat alternates can be served together, such as
eggs (a meat alternate) and ham (a meat). Meat and meat altemnates can also be served

in a dish mixed with other foods, such as apple slices spread with peanut butter, yogurt

T Mix It Up at Breakfast

You can serve a meat or meat alternate as a standalone 1tem, such as eggs, yogurt,

cogl : sausaoce, and ham. As a best practice, choose foods that are lower
ink JIMeat and meat alternates can be served together, such as
eggs (a meat alternate) and ham (a meat). Meat and meat alternates can also be served
in a dish mixed with other foods, such as apple slices spread with peanut butter, yogurt

topped with fruit, or a tofu scramble with vegetables.

1. Your adult day care center is open 4 days a week. How many times per week may you serve meat and
meat alternatives in place of grains at breakast?

2. Your child care home 1s open 7 week. How many times per week serve meat and meat
mmmdmam L g

3. Youwamtosuwggmnbxukfmmym3Syearo!dsomgweek.lfyoummhgthmm
mphceofagnm,w t's the minimum amount you must serve to this age group to meet the meal pattern
requirement?

smarmbar waped esm 3q 19em o)
spfo 1eak ¢-¢ p 01 1m3oA Jo (dnod w4) s30UMO T 15[ 1 24195 15T NOK “Isepyealq Je ureld ¢ Jo oerd ur ym3oA Sutaras 5y ¢

uado are Aap J2am 12d
sfep Auem moy 1aewm ou “Yeam 32d sowmm ¢ 03 dn ysepyeanq e sutesd Jo oepd Ut SARWIAN[E RAMWARAW Aaz3s 0F uondo @
24y sawmot] 2120 Lep pue 139U [Ty Feam 1ad saum ¢ 03 dn suresd jo 20e(d W sapewINE JeaT pue I Iaras AP nOX T

uado are Ao y2am 1ad
shep Auetn ot 1anew ou Yo ad sawm ¢ 03 dn 1sepyealq e sureld Jo 20v(d T SRR JeATARHT JA1as 0) uondo @
Aapy samoy 21ed AP pue s13URD [Ty “Yeam 1xd sawm ¢ 03 dn suress jo 20eqd ur sayRwIA[E JeS0T PUR JeI 3ATas Lo nox |

149y PasUY

FNS-657 February 2018
USDA 13 an equal opportumty provider, employer, and lender.

agri.nv.gov
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Mix It Up at Breakfast

You can serve a meat or meat alternate as a standalone item, such as eggs, yo,

cottage cheese. turkey sausage, and ham. As a best practice, choose foods that are lower
in saturated fat and sodium. Meat and meat alternates can be served together, such as
eggs (a meat alternate) and ham (a meat). Meat and meat alterates can also be served
in a dish mixed with other foods, such as apple slices spread with peanut butter, yogurt

& ,
topped with fruit, or a tofu scramble with vegetables. ‘ .h

Bacon, imitation bacon products, scrapple, and salt pork are not creditable in the CACFP.

Turkey bacon, Canadian bacon, and some types of sausage are creditable only it the
product has a Child Nutrition label, or if you have a Product Formulation Statement (PFS)
signed by the manufacturer. For more information on crediting foods in the CACFP,
please see the Crediting Handbook for the CACFP and the Food Buying Guide for Child

Nutrition Programs at https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools.

T IV SOt ORI CCICT 15 UPTE Y UAy S W WOTRS TIUW ANy THOTS PoT WOTR IOy UT SUT YT TOC AT W

meat alternatives in place of grains at breakast?

2. Your child care home 1s open 7 week. How many times per week serve meat and meat
Mmﬂmdmum L g

3. Youwamtoserve{:gmnbmakfmwyon:BSy!aroldsoneemweek_lfyoumsewingthmm
mplaceofagxam,w t's the minimum amount you must serve to this age group to meet the meal pattern

requirement?

wsmarmbar waped [eaw 3 193m o)
spfo 1eak ¢-¢ p 01 1m3oA Jo (dnod w4) s30UMO T 15[ 1 24195 15T NOK “Isepyealq Je ureld ¢ Jo oerd ur ym3oA Sutaras 5y ¢

uado are Aap J2am 12d
siep Auemn soy ragew ou “Yeaa 1ad sawmm ¢ 0 dn ysepyealq e sutesd Jo 2oepd UT SARWIAE W@HWARHT 33 0 uondo I
24y sawmot] 2120 Lep pue 139U [Ty Feam 1ad saum ¢ 03 dn suresd jo 20e(d W sapewINE JeaT pue I Iaras AP nOX T
uado are Ao J2am 1ad
shep Auetn ot 1anew ou Yo ad sawm ¢ 03 dn 1sepyealq e sureld Jo 20v(d T SRR JeATARHT JA1as 0) uondo @
2APY smOY 278 AP PUR $137U20 [Ty “§eam 1 sawm ¢ 03 dn suresd jo 2oejd ur sayewafe JeStT pue Jeaw Jarss {ew nox ‘|
149y PAasUY
FNS-657 February 2018
USDA 13 an equal opportumity provider, employer, and lender.
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Standalone

Example 1 Example 2 Example 3
Milk Low-fat (1%) Fat-free (Skim) | Low-fat (1%)
milk Milk Milk

Vegetable/ Fruit | Mixed Berries Melon Cubes Orange Slices

Meat/Meat Low-fat Cottage | Low-sodium Scrambled Eggs
Alternate Cheese Ham

agri.nv.gov
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Combined Meat and Meat Alternates

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

agri.nv.gov

= Sa—— =
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Meat/Meat Alternates Combined with Other

Components

Example 1 Example 2 Example 3
Milk Low-fat (1%) Fat-Free (Skim) | Low-fat (1%)
Milk Milk Milk

Vegetable/ Apple Slices Fruit Parfait Spinach Egg

Fruit Spread with (made with Bake
Peanut Butter | fruit, yogurt,
Meat/Meat and optional
Alternate chopped nuts
or seeds)

agri.nv.gov
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Tofu and Soy
Products

 Credit as a M/MA for child &
adult meals

- Does not credit toward
reimbursable meals for infants



Requirements

« Commercially prepared

- Easily recognized as meat
substitute

y ° Five grams of protein Al



Recognized As Meat Substitutes

CREDITABLE

e Tofu links and tofu
sausages

« Tofu pieces in a salad
« Tofu cubes in a stir fry
« Tofu omelets

« Tofu miso soup

NOT 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

*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

agri.nv.gov




Five Grams of Protein

 Must contain 5 grams of protein per
2.2 ounces (Va2 cup) by weight to
credit as 1 ounce of M/MA

« Locating products

— Nutrition Facts Label
— Child Nutrition (CN) Label
— Product Formulation Statement

agri.nv.gov




Other M/MA

* Nuts & seeds

 Dry beans and
peas

- Eggs

« Cheeses

agri.nv.gov




Types of Meal Services in the CACFP

 Meal service impacts what
participants eat

- Meal service types:
— Family Style
— Offer Versus Serve (OVS)
— Pre-plated meals N

agri.nv.gov



Family Style Meal Service

“(FSMS) allows children &
adults to serve themselves from
common serving bowls & platters

of food...”

Supervising adults may provide assistance as needed

agri.nv.gov




Benefits of FSMS

- » Promotes social, |
emotional, & motor skills

. » Encourages children to
try new foods

* Provides control over
eating for children &
adults




FSMS Guidelines

- Place enough food at each table to provide the
required portions

— Children, adults, & supervising adults (optional)

. Ea(allnple: 3 children (3-5 years) & 1 supervising
adult
— Minimum serving size is 4 cup for sliced apples
— Place 1 cup of sliced apples in shared bowl
— Includes V4 cup for supervising adult

Each participant and supervising adult would serve
themselves 4 cup to meet the minimum requirement for
fruit component

agri.nv.gov




Portion Amount

« Children & adults may take smaller
portions than required

- Actively encourage participants to
take the full serving

« If the food is refused, do not force

— Meals are reimbursable as long as all food
components are offered

agri.nv.gov




Supervising Adults in FSMS

- Eating meals with children is one of
the most important ways of
promoting healthy eating habits

« Supervising adult meals are not

reimbursable but are an allowable
expense

agri.nv.gov




Offer Versus Serve (OVS)

9 . Adult day care facilities &
g at-risk afterschool
programs only

- Not appropriate for young
children

— Need time to explore flavors,
textures, etc.

agri.nv.gov



Benefits of Using 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

 May not be used for snacks

agri.nv.gov




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
\(/er?etables (vegetable toppings), and a serving of meat alternate
cheese

agri.nv.gov

Mevada Dcpanmfnt
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Meals OVS

 Allowed at breakfast, lunch,
and supper

: 0V§is not allowed at snack

ol
-

agri.nv.gov




OVS at Breakfast

Offer four different food items, at least one from each
food component in the minimum serving sizes

« Milk

« Vegetable and/or fruit

* Grain

« One food item from the meat/meat alternate
component or one additional item from the fruit and
vegetable component or grains component

« Ask the child to choose at least 3 different food
items

agri.nv.gov




Reimbursable
OVS
breakfast

agri.nv.gov

Participants must take at least three different food items

Sample option

2 cup bananas

| V2 cup strawberries

1 serving whole
grain pancakes

Ve

~

1 cup (8 0z) of fluid
milk

o
Mevada Depantment
of Agnculture



OVS at Lunch & Supper

Offer at least one food item
from each of the five food
compohnents

Milk
Meat/meat alternate
Vegetable
Fruit
 Grain

Ask the child to choose
food items from 3 or
more food components

agri.nv.gov



Participants must take at least three food

components

Reimbursable
OVS Lunch or
Supper 2 ounces

Parmesan
Chicken

2 cup fruit salad

Sample option | Ya cup broccoli

s

1 cup pasta, and

(.

1 cup (8 0z) of
fluid milk

agri.nv.gov
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CACFP At-Risk Afterschool

CACFP At-Risk Afterschool Meals Component provides funding to afterschool programs
that serve a meal and/or snacks to children and teens in low-income areas

To participate, At-risk Afterschool Care Centers must:
. be orgtanized primarily to provide care for children after school

or onthe weekends, holidays, or breaks during the regular
school year

. provide organized, regularly scheduled activities

. include educational or enrichment activities, like arts and

crafts, computer lessons, or homework help
. be located in an eligible area



Creating
positive
meal time
experiences




Reward & Punishment

Using food as a reward for good behavior or
punishment for less pleasing behaviors may:

« Negative effect on development & socialization

« Rewards may lead to unhealthy relationship with
food

« Punishment may cause overeating

Not allowed in CACFP facilities

agri.nv.gov




Forcing Children to Eat

« Causes children to eat more |
than they need

- Fail to listen to hunger cues !

« Increases risk of being
overweight

Not allowed in CACFP facilities

agri.nv.gov



Serving Water in CACFP
A e———l I8

« Must be offered and made available
throughout the day

 May not be served in place of milk
- May be offered alongside milk at
meals or at snack

—

agri.nv.gov



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

agri.nv.gov




CACFP Child Meal Pattern
Menu Plans

agri.nv.gov




CACFP Child Menu Changes Plan

Did you check “No” on any items in the Checklist? Use the space below to plan what you will change

to meet the new CACFP Meal Patterns.

Menu

Specific - what is

Planned Improvement

Measurable - how

Achievable - do you

Relevant - why is

Time-Bound - what

or cereal to replace
the granola bars as
the grain

the menu item you will you measure have the skills and the result is the time frame for
are setting the goal | that the goal has resources to meet important? accomplishing this
for? been met? the goal? goal?

Example: granola Items removed from | Yes, instead of To comply with Replace item by
bars are served at menu granola bars, serve CACFP meal pattern | Tuesday, April 2,
snack whole grain crackers | requirements 2019

Notes:

Adapted from NC-CACFP-MENUCHECKLIST-CHILD (2/19)




Share your SMART Goals

And/or what has been
successful at your facility

agri.nv.gov




USDA United States Department of Agricuiture
== Food and Nutrition Service

Map | Advanced Search | Help | Se:

LfIvICY

> Team Nutrition Home Food Buying Guide for Child Nutrition Programs
How To Apply
> Become a TN School

> Become a TN CACFP Organization The Food Buying Guide for Child Nutrition Program:
current information in one manual to help you and

Popular Topics purchasing agent:

> About Team Nutrition = Buy the right amount of food and the appropr

> MyPlate food for your program(s)
Resource Library Determine the specific contribution each food
Resoros Onder Form the meal pattern reguirements.
Graphics Library
Training Grants The Food Buying Guide Goes Digital! Tl 3
Local Weil Pod s ng Guide allows you to: easily search :
ocal ness Pol
ey vields, compare food yields, and create and sav

Webinars and Training lists. It also includes:

Spanish Materials The Interactive Product Formulation State

- 2L llowi ily cal
Other Useful Links allo !ng fnanufacturers to easily calculats
contribution statement and generate cre
> Ellewisletier documentation.
> Professional Standards

The Recipe Analysis Workbook, which
operators determine the meal pattern

recipes! Easily search for creditable ir .
meal pattern contribution, and print

statement.

The FBG Calculator, designed to as

Program operators in creating a s
food ordaring neads for their pro

od Buying Guide Mobile App
yield information to help you mak
from your mobile device. Downle

The Food Buy
download and/
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e e
FNS | CNPP | USL 81 ol r 1L Mevada Dﬂﬂmﬂt
of Agnculture




USDA . .
s Food and Nutrition Service

Data Newsroom Research Forms Grants

S#=Map | Advanced Search | Help | Search Tips | AtoZ Map

You == €
O &%= b

> Team Nutrition Home Food Buying Guide for Child Nutrition Programs ===
How To Apply
> Become a TN School

> Become a TN CACFP Organization Food The Foed Buying Guide for Child Nutrition Programs has all of the
B - current information in one manual te help you and your
Popular Topics uyln purchasing agent:
H
> About Team Nutrition + Gulde = Buy the right amount of food and the zppropriate type of
> MyPlate foed for your program(s)
» Resource Library » Determine the specific contribution each food makes toward
S - Resource Otder Foren tha meal pattern requirements.

> Graphics Library
» Training Grants
> Local Wellness Policy

The Foed Buying Guide Goes Digital! The Web-based Interactive
Food Buying Guide allows you to: easily search and navigate food
yields, compare food yields, and create and save favorite foods
lists. It also includes:

> Webinars and Training

> Spanish Materials = The Interactive Product Formulation Statement Workbook,
allowing manufacturers to easily calculate thair product’s
contribution statement and generate crediting
documentation.

Other Useful Links
> E-Newsletter
> Professional Standards

» The Recipe Analysis Workbook, which helps program
operators detarmine the meal pattern contribution for
recipes! Easily search for creditable ingredient: lculate the
meal pattern contribution, and print a contribution
statement.

» The FBG Calculator, designed to assist Child Nutrition
Program operators in creating a shopping list to streamline
foed ordering neads for their programs.

The Food Buying Guide Mobile App provides quick access to food
yield information to help you make quick purchasing decisions
from your mobile device. Download it today.

The Food Buying Guide for Child Nutrition Programs is available to
download and/or print as a PDF.

Nutrition
Programs

https://www.fns.usda.gov/tn/food-buying-gquide-for-child-nutrition-
programs

V-
T
Mevada Depantment

of Agnculture



https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

W
USDA Food Buying Guide for Child Nutrition Programs

G U-S. DEPARTMENT OF AGRICULTURE

FOOD ITEMS ~

WELCOME TO THE FOOD BUYING GUIDE

The interactive Food Buying Guide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook.

[ Food Items Search I Exhibit A Grains Tool I Download Food Buying Guide ]

[ FBG Calculator I Recipe Analysis Workbook (RAW) ]

FRUITS

VEGETABLES GRAINS OTHER FOODS

FNS | CNPP | USDA | FOIA | USDA Policies and Links Accessibility Statement | Privacy Policy | Information Quality | No Fear Act Nondiscrimination Siatement | USAgov | Whitehouse.gov

https://foodbuyingquide.fns.usda.gov/Home/Home

of Agnculture



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

USDA Food Buying Guide for Child Nutrition Programs

G U-S. DEPARTMENT OF AGRICULTURE

WELCOME TO THE FOOD BUYING GUIDE

The interactive Food Buying Guide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook.

‘ Food Items Search I Exhibit A Grains Tool I Download Food Buying Guide ]

‘ FBG Calculator I Recipe Analysis Workbook (RAW) ]

MEATS/MEAT ALTE FRUITS

VEGETABLES GRAINS OTHER FOODS

FNS | CNPP | USDA | FOIA | USDA Policies and Links | Accessibility Statement | Privacy Policy | Information Quality | No Fear Act | Nondiscrimination Siatement | USAgov | Whitehouse.gov

agri.nv.gov

Ty E—
of Agnculture




S A

SDA Food Buying Guide for Child Nutrition Programs

—
—

g U-S. DEPARTMENT OF AGRICULTURE e s

-

& A

Grains

» Grains Component for the Child Nutrition Programs

» Definitions

» Examples of Foods That Are Creditable Toward the Grains Component

» Criteria for Determining Acceptable Grain ltems

»  What Foods Meet the Whole Grain-Rich Criteria?

» Does My Product Meet the Whole Grain-Rich Criteria?

» Criteria for Determining Ounce Equivalents

»  Worksheet for Calculating Grains Contribution Using Grams of Creditable Grains
» Exhibit A: Grain Requirements for Child Nutrition Programs

» Instructions for Using Yield Data

» Explanation of the Columns

Search Grain Food ltems View Yield Table PDF Export Yield Table

FNS | CNPP USDA FOIA | USDA Pclicies and Links Accessibility Statement | Privacy Policy Information Quality | No Fear Act Nondiscrimination Statement | USAgov | Whitehouse.gov




USDA Food Buying Guide for Child Nutrition Programs

S U-S. DEPARTMENT OF AGRICULTURE

sy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
’roduct Formulation Statement Workbook.

I Exhibit A Grains Tool I Download Food Buying Guide ]

FBG Calculator I Recipe Analysis Workbook (RAW) ]

FRUITS MILK

VEGETABLES GRAINS OTHER FOODS

FNS | CNPP | USDA | FOIA | USDA Policies and Links | Accessibility Statement | Privacy Policy | Information Quality | No Fear Act Nondiscrimination Statement | USA.gov | Whitehouse.gov f i

agri.nv.gov

= S—— =
Mevada Depantment
of Agnculture




FBG Calculator - Create Shopping List

| Instructions

g

. Enter a name for your shopping list.

. Search and select the food item under the appropriate meal component tab.

3. Enter "Amount of Purchase Units on Hand” in the same unit as the “Purchase Unit". If the food item on hand is in a different unit, you will need to convert the quantity to match the FBG
convert food item in ounces to their decimal equivalent of a pound. See Table 5 Decimal Weight Equivalents in the Resource Center (located under the "Home" navigation tab).

. Click on “Add Serving Size” button and select the desired serving size from the drop down menu.
Note: Click on the Add Serving Size to enter additional serving sizes. There is no limit to the number of serving sizes selected for a food item.

5. Enter in the number of servings.

6. From the drop down select the desired serving size.

7. The total quantity to purchase for each food item will populate on the “Shopping List” tab.

%)

~

Please note: Only Registered Users will be able to save and retrieve a shopping list.
If you are not a Registered User, export or email your shopping list before exiting FBG Calculator.

Asterisks (*) denote required information.

Shopping List Name *

1 —

| Date [ER) (mmiddiyyyy)

Meats/Meat Alternates Vegetables Fruit Grains Milk Other Foods Shopping List

Item keywords: | Search  Clear Search  Display Favorites
Enter one or more keywords to perform search
Number of Purchase Units
on Hand oy
Servings Exact Purchase
Food Item Description Purchase Unit e Count Quantity Units

You must save the Shopping List prior to printing it. Use the "Back to List" button and select from the Shopping Lists list. Click the PDF link to generate a copy to print or save.

. For example.

Action




TREY W B
an Programs

USDA Food Buylng Guide for Chile.

S U-S. DEPARTMENT OF AGRICULTURE

LOG OUT

WELCOME TO THE FOOD BUYING GUIDE

The interactive Food Buying Guide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook.

[ Food Iltems Search I Exhibit A Grains Tool I Download Food Buying Guide ]

[ FBG Calculator I Recipe Analysis Workbook (RAW) ]

—

FRUITS

VEGETABLES GRAINS OTHER FOODS

FNS | CNPP | USDA | FOIA | USDA Policies and Links | Accessibility Statement | Privacy Policy | Information Quality | No Fear Act Nondiscrimination Statement | USA.gov | Whitehouse.gov

agri.nv.gov /NDA\
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USDA Food Buying Guide for Child Nutrition Programs

SRR U5 DEPARTMENT OF AGRICULTURE

MEAL COMPONENTS ~ FOOD ITEMS S« APPENDIXES »

Chapter 1: Introduction
Chapter 2 Navigating via Home Page Buttons
Chapter 3 » 3ing via Top Nawwgaton Menu

Trammng Viceo Transcnpt

agri.nv.gov

—S——
Mevada Depantment
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Additional Resources

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

* Nevada WIC:
http://nevadawic.orq/

 National CACFP Sponsor
Association:

https://www.cacfp.orq/
- Nevada Department of Agriculture

http://nutrition.nv.qgov/

agri.nv.gov



https://www.fns.usda.gov/tn
http://nevadawic.org/
https://www.cacfp.org/
http://nutrition.nv.gov/Programs/NutritionPrograms/

Questions?

agri.nv.gov




Post-assessment

agri.nv.gov




COMPREHENSIVE POST-ASSESSMENT [

Comprehensive Post-Assessment
Non-Name Identifier

- Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
! of this page. Then, read each question carefully and select the best answer.

1. During the one-month transition period, children between the ages of 24-25 months may be served
. Select the best answer.

whole and low-fat (1%) milk only

whole, breastmilk, and flavored reduced-fat (2%) milk

whole, reduced-fat (2%), low-fat (1%), fat-free, and breastmilk

whole, low-fat (1%), fat-free milk, or breastmilk only

o0 oTo

2. A medical statement is required when non-dairy beverages meet the nutritional standards found in cow’s
milk. True or False?
a. True
b. False

3. When serving meals offer versus serve, a combination food contains

more than one food item from different food components that cannot be separated.
less than two food items from different food components that cannot be separated.
more than two food items from the same food components.

less than three ingredient from different food components.

o0 oo

4. When serving two vegetables as part of a reimbursable meal, a CACFP operator must offer
. Select the best answer.

a. one type of vegetable, served in two different forms, such as baked potatoes and mashed potatoes.
b. three different types of vegetables, such as roasted carrots, baked beans, and steamed broccoli.
c. two different types of vegetables, such as roasted asparagus and baked sweet potato slices.
d. two types of vegetables from different sub-groups.
5. When using offer versus serve at breakfast, you must offer in the minimum
serving sizes .

a. four different food items

b. three different food component

c. two different food items from three different components
d. four different food components

6. What are the requirements for serving tofu and soy yogurt in CACFP settings?
a. Commercially prepared, easily recognized as meat substitute, contains five grams of protein
b. Contains five grams of protein, appealing to children, and contains four grams of protein
c. Commercially prepared, 100% soy product, contains three grams of protein
d. Commercially prepared, easily recognized as meat or grain substitute, contains three grams of
protein

(fv"f»’-tcmm AND ADULT MEAL PATTERN REQUIREMENTS



I COMPREHENSIVE POST-ASSESSMENT

7. How many times per week can CACFP operators serve meat and meat alternatives in place of grains at
breakfast?
a. Two
b. Three
c. One
d. Zero

8. During the breakfast meal, CACFP operators must serve a meat/meat alternate in place of the entire grain
component five times per week. True or False?

a. True
b. False
9. Yogurt must contain no more than grams of sugar per ounces.

a. 20grams, 4 ounces
b. 23 grams, 1 ounce

c. 23 grams, 6 ounces
d. 23 grams, 6 ounces

10. How many times can a CACFP operator serve juice to children and adults in a single day?
a. 3times per day
b. 1time per day
c. Otimes per day
d. 4times per day

11. Which age groups can a CACFP operator serve fat-free flavored milk?
a. 3-5years

b. 5-12 years
c. 1-12 years
d. 6-12 years

12. When serving adult participants, a CACFP operator may serve yogurt in place of milk a total of
time(s) per day. Select the best answer.

a. one
b. two
c. zero
d. three

13. Which frying method is no longer allowed as an approved method for preparing meals on-site in CACFP
settings?
a. Pan-frying
b. Deep-fat frying
c. Stir-frying
d. All of the above

CHILD AND ADULT MEAL PATTERN REQUIREMENTS (’.[:"



COMPREHENSIVE POST-ASSESSMENT [

14. Each day, at least serving(s) of grains must be whole grain-rich.
a. one
b. three
c. zero
d. two
15. Breakfast cereals must contain no more than grams of sugar per dry ounce.
a. three
b. five
c. six
d. thirteen

@thHILD AND ADULT MEAL PATTERN REQUIREMENTS



I POST-ASSESSMENT Milk Component Updates

Milk Component Updates

Post-Assessment
Non-Name Identifier

' Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
. ! of this page. Then, read each question carefully and select the best answer. :
1. During the one-month transition period, children between the ages of 24-25 months may be served
. Select the best answer.
whole and low-fat (1%) milk only
whole, breastmilk, flavored reduced-fat (2%) milk
whole, reduced-fat (2%), low-fat (1%), fat-free, and breastmilk
whole, low-fat (1%), breastmilk, or fat-free milk only

Qo0 oo

2. A medical statement is required when non-dairy beverages meet the nutritional standards found in cow’s
milk. True or False?
a. True
b. False

3. Which age groups can a CACFP operator serve fat-free flavored milk?
a. 3-5years
b. 5-12 years
c. 1-12 years
d. 6-12 years

4. When serving adult participants, a CACFP operator may serve yogurt in place of milk a total of
time(s). Select the best answer.

a. one
b. two
c. zero
d. three

5. When serving children flavored water, A CACFP operator must also make plain water available. True or

False?
a. True
b. False

CHILD AND ADULT MEAL PATTERN REQUIREMENTS Ci‘!‘



I POST-ASSESSMENT Meat and Meat Alternates Component Updates

Meat and Meat Alternates Component Updates

Post-Assessment
Non-Name Identifier

' Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
. ! of this page. Then, read each question carefully and select the best answer.

1. Yogurt must contain no more than grams of sugar per ounces.
a. 20grams, 4 ounces
b. 23 grams, 1 ounce
c. 23 grams, 6 ounces
d. 26 grams, 6 ounces

2. What are the requirements for serving tofu and soy yogurt in CACFP settings?
a. Commercially prepared, easily recognized as meat substitute, contains five grams of protein
b. Contains five grams of protein, appealing to children, and contains four grams of protein
c. Commercially prepared, 100% soy product, contains three grams of protein
d. Commercially prepared, easily recognized as meat or grain substitute, contains three grams of
protein

3. Which item is a non-creditable yogurt product?
a. Drinkable yogurt
b. Homemade yogurt
c. Yogurt flavored products
d. All of the above

4. How many times per week can CACFP operators serve meat and meat alternatives in place of grains at
breakfast?
a. Two
b. Three
c. One
d. Zero

CHILD AND ADULT MEAL PATTERN REQUIREMENTS G’_r}‘



I POST-ASSESSMENT Vegetable and Fruit Component(s) Updates

Vegetable and Fruit Component(s) Updates

Post-Assessment
Non-Name Identifier

' Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
' of this page. Then, read each question carefully and select the best answer.

1. How many times can a CACFP operator serve juice to children and adults in a single day?
a. 3times per day
b. 1time per day

c. Otimes per day
d. 4times per day

2. Which meal will be disallowed if a CACFP operator claims juice for more than one meal, including snack?
a. The meal with the highest reimbursement rate that contains juice
b. The meal with the lowest reimbursement rate that does not contain juice
c. All meals and snacks in which the juice was served
d. The meal or snack with the lowest reimbursement rate that contains juice

3. When serving two vegetables as part of a reimbursable meal, a CACFP operator must offer
. Select the best answer.
a. one type of vegetable, served in two different forms, such as baked potatoes and mashed
potatoes.
b. three different types of vegetables, such as roasted carrots, baked beans, and steamed broccoli.
c. two different types of vegetables, such as roasted asparagus and baked sweet potato slices.
d. two types of vegetables from different sub-groups.

4. Vegetables and fruits are still a single component at . Select the best answer.
a. breakfast.
b. lunch.
c. snack.
d. supper.

5. Juice blends now credit as a fruit only in the updated requirements. True or False?
a. True
b. False

6. If a CACFP operator has a morning group and an afternoon group, can he/she serve juice to both groups as
part of a reimbursable meal or snack?
a. Yes
b. No

CHILD AND ADULT MEAL PATTERN REQUIREMENTS (’.[:"



I POST-ASSESSMENT Grains Component Updates

Grains Component Updates

Post-Assessment
Non-Name Identifier

' Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
. ! of this page. Then, read each question carefully and select the best answer. :
1. Which item is not a grain-based dessert?
a. Cinnamon breakfast round
b. Strawberry granola bar
c. English muffin
d. Sweet potato pie

2. Each day, at least serving(s) of grains must be whole grain-rich.
a. One
b. Three
c. Zero
d. Two
3. Breakfast cereals must contain no more than grams of sugar per dry ounce.
a. three
b. five
c. six
d. thirteen

4. During the breakfast meal, CACFP operators must serve a meat/meat alternate in place of the entire grain
component five times per week. True or False?
a. True
b. False

5. Grain-based desserts are those food items found in the Food Buying Guide for Child Nutrition Professional’s
Exhibit A with a superscript

a. land2
b. 2and3
c. 3and4
d. 4and5

6. When using the rule of three, disregard any ingredients after the words “contains 2% or less.” True or False?
a. True
b. False

CHILD AND ADULT MEAL PATTERN REQUIREMENTS (’t"f‘



I POST-ASSESSMENT Child and Adult Meal Service Updates

Child and Adult Meal Service Updates

Post-Assessment
Non-Name Identifier

' Instructions: Place the same non-name identifier used on the Pre-Assessment in the space provided at the top
' of this page. Then, read each question carefully and select the best answer.

1. Family style meal service is now required in all child and adult care settings. True or False?

a. True
b. False
2. When using offer versus serve at breakfast, you must offer , in the minimum

serving sizes .
a. four different food items
b. three different food component
c. two different food items from three different components
d. four different food components

3. Rewards and punishment are not allowed in CACFP-operated facilities. True or False?
a. True
b. False

4. Which frying method is no longer allowed as an approved method for preparing meals on-site in CACFP
settings?
a. Pan-frying
b. Deep-fat frying
c. Stir-frying
d. All of the above

5. When serving meals family style, are the only exception(s), children are not required
to serve themselves (with/without a supervising adult).
a. milk
b. water
c. milk and juice
d. milk, juice, and water

6. When serving meals offer versus serve, a combination food contains

more than one food item from different food components that cannot be separated.
less than two food items from different food components that cannot be separated.
more than two food items from the same food components.

less than three ingredient from different food components.

o 0 T o
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