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Ground Rules

* Be a team player
* Be respectful of everyone

* Please, no side conversations — they are
disruptive to everyone

* Turn your mind on & electronic devices to silent
or off

* Keep questions for the end of each segment -
index cards are on tables for you to write them
down as we go




Purpose of the Update

e Align the CACFP meal pattern with the Dietary
Guidelines for Americans (DGA)

 Address the current health status of children &
adults

* Enhance the nutritional quality of meals &
snacks

* Help children develop healthy eating habits




Kid's Heatthy Faﬁng Plate

CACFP Operators/Providers must implement
updated meal pattern requirements by

October 1, 2017




Infant Meal Pattern Requirements




Infant Meal Pattern

* Meals are reimbursable when a mother
breastfeeds on-site

* Features two age groups: Birth —5 months and
6 — 11 months

* Provides more nutritious meals and snacks
**Vegetables & fruits must be served at snack for older age
group

**Juice, cheese food, or cheese spread are no longer
credible

**Yogurt, cheese, cottage cheese & whole eggs are
allowable meat alternates

**Ready-to-eat cereals are allowed at snack only for older
infants.




Meal Patterns Previous vs Updated
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Previous Age Groups
Birth - 3 months
4 -7 months

8 - 11 months
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Updated Age Groups
Birth - 5 months

6 - 11 months
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Encourages Breastfeeding

* Breastmilk is the optimal source of
nhutrients

* Birth through the end of 5 months

“**Breastmilk or infant formula is the only
meal component required

***Minimum serving size is 4 — 6 oz of
breastmilk (or infant formula)




Promotes Developmental Readiness

* Delays the introduction of solid foods
until around 6 months

* Most infants are not ready to consume
solid foods until midway through the first
year

* Introduction of solid foods too soon
increases the risk of obesity




Allows More Nutritious Foods

* Foods from all food components may be served around
6 months, when developmentally ready

e Breakfast, Lunch, & Supper
*+*Breastmilk or iron-fortified infant formula

**Infant cereal, meat/meat alternates, or a
combination of both

**Vegetable or fruit, or a combination of both

* Snack
s»*Breastmilk or iron-fortified cereal
**Grains
**Vegetable or fruit, or a combination of both




i a @ INFANT FOOD CHART
] T e
Ages: Birth through 5 months 6 through 11 months

Breakfast

Breast Milk or Formula 4-6 fluid ounces 6-8 fluid ounces; and

Fruit or Vegetable or combination 0-2 Thsp.; and

Grain or 0-4 Thsp. infant cereal,

Meat/Meat Alternate or combination 0-4 Thsp. meat, fish, poultry, whole
egg, cooked dry beans or peas; or
0-2 ounces cheese; or 0-4 ounces
(volume) cottage cheese; or 0-3
ounces yogurt or a combination

Lunch/Supper

Breast Milk or Formula 4-6 fluid ounces 6-8 fluid ounces; and

Fruit or Vegetable or combination

Graim or
Meat/Meat Alternate or combination

0-2 Thsp.; and

0-4 Thsp. infant cereal,

0-4 Thsp. meat, fish, poultry, whole
egg, cooked dry beans or peas; or
0-2 ounces cheese; or 04 ounces
(volume) cottage cheese; or 04
ounces yogurt or a combination

Snack

Breast Milk or Formula
Fruit or Vegetable or combination

Grain

4-6 fluid ounces

2-4 fluid ounces; and
0-2 Thsp._; and

0-1/2 slice bread; or 0-4 Thsp. infant
cereal or ready-to-eat cereal; or 0-2
crackers
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Focuses on Serving Sizes

* Food components beginning with “zero”

“*Recognizes that all infants are not
ready for solid foods at 6 months

* By 7 or 8 months, infants should be
consuming solid foods from all food
groups.




Focuses on Eating Habits

* Recognizes eating habits may change

**Some infants may eat certain foods one
week/day, but not the next

**Meals & snacks consistent with eating habits
should not be disallowed

. auak




Developmental Readiness

* Introducing solid foods
too early:
+*Causes choking

**Consumes less breast milk
or formula

e Serve solid foods when
infants are
developmentally ready




When Are They Ready?

* Sits in a chair with
good head control

* Opens mouth for
food

e Moves food from a
spoon into throat

 Doubles in birth
weight

According to the American Academy of Pediatrics (AAP)
Developmental Readiness Guidelines




Providing Food Components

* Parents/guardians may provide only one creditable
food component for a reimbursable meal

**i.e.; provide breastmilk = 1 component

* Child care providers must provide remaining
components

VVVVVVVV




Juice

* Lacks dietary fiber
found in other forms
of fruits &
vegetables

* No longer credits
toward a
reimbursable meal
for infants




Fluid Milk Component




One Year Olds

* Most 1 year olds need whole milk
**Provides higher fat content
**Promotes healthy growth & development

* Whole unflavored milk is required at breakfast,
lunch, & supper

**Optional at snack

 Serve 4 fl oz (1/2 cup) of unflavored whole milk




Breastmilk Past Age One

 May be served as a fluid milk to children of any age

 Reimbursable
*»If a parent/guardian provides expressed breastmilk
A mother breastfeeds her child on-site

* May be served in combination with other milk
types for a reimbursable meal
**i.e., mother brings % cup for 1 year old, provider

would supply % cup whole unflavored milk for a total
of %2 cup serving




Transition Period

* One-month transition
period is allowable

+*Switch whole milk to
low-fat or fat-free milk

e Children 24 months to
25 months may be
served

*Whole milk or reduced-
fat (2%) milk

SUNDAY  MONDAY TUESDAY WEDRESDAY THURSDAY - FRIDAY  SKTURDAY

4 13
7 89\
= g A\l




Two to Five Year Olds

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

* Minimum serving sizes
2 years — 4fl oz or % cup
**3-5 years — 6 fl oz or % cup

* Flavored milk is not reimbursable




6 year olds +

* Serve unflavored or low-fat (1%) milk or fat free (skim)
milk

* Minimum serving size
+*8fl oz or 1 cup

* Flavored Milk

s*Serve only fat-free flavored milk (best practice
recommendation — contain no more than 22 grams of
sugar per 8 fluid ounces)




Milk Substitutions

* Allowed for non-disability medical or special
dietary need

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

* Request must be made in writing

* “Medical statement (CCM’s form) is required when
a disability requires a non-dairy beverage that is
not nutritionally equivalent to cow’s milk...”




USDA

=
_ United States Department of Agriculture

Serving Milk in the CACFP

173¢ the information helow to sce what kind of milk to scrve in the
Child and Adult Care Program (CACFP) to thosc in your carc.

L

Newbomn through 11 months old

v Breastmilk v Unflavored whole milk
v Iron-fortified formula s T T
Tran Farsified formule may A sorved 03 Shtldron denecer the ages o

Lreastaitlt iz clfowea af any age n TACEF I 2 montkr 22 12 peeoniis to fely wish the pawnincy fo wals malk.

fems St 3 Sons 6 thrvugh 12 years, 13 through 18 years, and adults
v Unflavored fat-free (skim) milk v Unflavored fat-free (skim) milk
¥ Unflavored low-fat (19%) milk v Flavored fat-Iree (skim) milk
{ v Wiabt il ancd unfesd mNeRaSr (2360 A gy A v Unflavored low-fat (1%:) milk

vzt 1o il fedwrwn e aywr of 29 uncd 25 ol io bl el
W dravevitinn des fead=trae sokimd nr lerssleat (1360 milk

Non-daer

Yogurt may be served n Havored milk canncs be part of a reimbursabic meal or
place of milk once per day. snack for children 5 years old and younger.

A serving of mulk 15 Homemade Aavared mitk made by adding favared straws,
opaonal at supper. symips, and pasders ta unflavored milk alze cannat be part

of a reimbursahle meal or snack far children S vears old
and younger.

Flavored milk served to children 6 years old and older and
adults must be fat free (skim).

More training, menu planning. and nutrition education materials for

the CACFP can be found at https://tcamnutrition.usda.gov.




Try It Out!
Milk Matters!

Use the information on the tront of the page to answer the questions
below, Check your answers with the Answer Key below.

L. Mayaisa l-S'éhrold at y"our family child care home and eats lunch at the same time as
Darmick, who is 2 vears old, What type(s) of milk may you serve each child?

Maya's Age: Darrick’s Age:
Type(s) of Milk: Type(s) of Milk:
2. Oliviais a §'%-year-old who attends ;»iovuvf‘fa\vrvn_il;\rr child care home.
What kind(s) of milk may yvou serve her in the CACFP?

Olivia’s Age:
Types of Milk:

3. At your adult day care center, you want to serve yogurt at breakfast and again that same
day, during lunch. Roth times, yogurt would be served in place of milk. Is this allowed?
Why or why nat?
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Water

* Drinking plenty of water is important

* Must be offered and made available throughout
the day to children

* Mealtimes: Water is not a part of the reimbursable
meal

**May not be offered in the place of milk
**May be offered alongside milk at meals




. FOOD CHART

Ages: 1-2 3-5
Breakfast
1 Fluid Milk 1/2 cup 3/4 cup 1 cup
1 Vegetable/Fruit 1/4 cup 1/2 cup 1/2 cup
1 Grain/Bread
= Bread 1/2 slice 1/2 slice 1 slice
»  Biscuit/Roll/Muffin/Cornbread 1/2 serving 1/2 serving 1 serving
= Cold Dry Cereal (flakes or rounds) 1/2 cup 1/2 cup 1 cup
* Hot Cooked Cereal 1/4 cup 1/4 cup 1/2 cup
Lunch/Supper
1 Fluid Milk 1/2 cup 34 cup 1 cup
1 Fruit 1/8 cup 1/4 cup 1/4 cup
1 Vegetable 1/8 cup 1/4 cup 1/2 cup
1 Grain/Bread
» Bread 1/2 slice 1/2 slice 1 slice
*  Biscuit/Roll/Muffin/Cornbread 1/2 serving 1/2 serving 1 serving
» Pasta/Moodles/Grains 1/4 cup 1/4 cup 1/2 cup
1 Meat/Meat Alternate
= Meat/Poultry/Fish 1oz 1% oz. 2oz
* Cheese 10z 1% oz 2 oz
= Large Egg 1/2 egg 3/4 ege 1egg
= Cooked Dry Beans or Peas 1/4 cup 3/8 cup 1/2 cup
= Peanut Butter or Nut/Seed Butters 2 Thsp. 3 Thsp. 4 Thsp.
Tofu 10z 11/20z. 2 oz
Yogurt 1/2 cup 3/4 cup 1cup
Snack (Select at least two different components from the following five)
1 Fluid Milk 1/2 cup 1/2 cup 1 cup
1 Fruit 1/2 cup 1/2 cup 34 cup
1 Vegetable 1/2 cup 1/2 cup 3/4 cup
1 Grain/Bread 1/2 slice or serving 12 slice or serving 1 slice or serving
1 Meat/Meat Alternate
* Cheese 1/2 oz 1/2 oz 1oz
Large Egg 1/2 ege 1/2 ege 1/2 ege
Peanut Butter or Mut,/Seed Butters 1 Thsp. 1 Thsp. 2 Thsp.
Yogurt 1/4 cup 1/4 cup 1/2 cup

Maine Department of Health & Human Services
oiffice of Child and Family Services
|207) 624-7009

This institution is an equal opportunity provider.




Meat/Meat Alternates

* Breakfast: May be served
in place of the grain
component for a maximum
of 3 times per week

* Increases variety on the
menu

* Allows more flexibility
when planning menus




Crediting Guideline

e Serving m/ma in place of grains:

+*1 oz of m/ma credits as 1 serving of grains
* Menu Example:

**Cheese Omelet (Credits as the m/ma)

s Fruit

< Milk




MEAT/MEAT ALTERNATE 1 OUNCE EQUIVALENTS
1 SERVING OF GRAIN EQUALS 1 OUNCE EQUIVALENT OF MEAT/MEAT ALTERNATE
1/2 SERVING OF GRAIN EQUALS 1/2 OUNCE EQUIVALENT OF MEAT/MEAT ALTERNATE
2 SERVINGS OF GRAIN EQUALS 2 OUNCE EQUIVALENT OF MEAT/MEAT/ALTERNATE

1 OUNCE OF COOKED LEAN MEAT/POULTRY/FISH

1 OUNCE NATURAL OR PROCESSED CHEESE

2 OUNCES COTTAGE OR RICOTTA CHEESE

1/4 CUP COOKED BEANS OR LEGUMES

1/2 LARGE EGG

2 TABLESPOONS PEANUT BUTTER OR OTHER NUT BUTTER

1 OUNCE NUTS OR SEEDS

1/Z CUP (4 OUNCES) YOGURT CONTAINING NO MORE THAN 23 GRAMS OF SUGAR FER 6 OUNCES

2.2 OUNCES (1/4 CUP) COMERCIALLY PREFARED TOFU CONTAIMIMNG AT LEAST 5 GRAMS OF PROTEIN

*CHILDREN 1-2 AND 3-5 YEARS OF AGE REQUIRE 1/2 OF THE SERVING SIZE LISTED IN THE TABLE
*CHILDREM 6-12 AND 13-18 YEARS OF AGE REQUIRE THE SERVING SIZE LISTED IN THE TAELE

*ADULTS REQUIRE DOUBLE THE SERVING SIZE LISTED IN THE TABLE




Tofu

 Commercial tofu & soy
yogurt to credit as a
m/ma

 Does not credit toward
reimbursable meals for
infants




Using Tofu

 Forms: Silken, soft, firm, extra firm

 Commercially prepared tofu
**Must be easily recognized as meat substitute

***Must meet protein requirements
v’ 5 grams of protein per 2.2 ounces (1/4 cup) by weight




Non-Creditable Tofu

* Tofu such as soft or silken, used to add texture or
enhance nutrients in foods

* Non-commercial & non-standardized tofu & soy
products are not creditable

e WHY?
**Not recognizable & safety concerns




Yogurt

* Yogurt must
contain no more
than 23 grams of
total sugars per
6 oz....




Calculation

* Find sugar content
* Find serving size

* Divide serving into sugar
1.956 NO

<€ >

45 grams sugar

0.135 or less when grams
23 grams serving size 3.83 or less when ounces




Yogurt with Mixed Berry

Step 1: Find the Nutritlon Facts Lakel on the
package.

Step 2: Look at the Serving Size on the yogurt. What
is the serving size in ounces? If the serving size is
not in eunces, what Is the serving size in grams?

Write it here:
! Step 3: Find the amount for Sugars.
Write it here:

Step 4: Use the Yogurt Sugar Limits chart or caleu ate the
tolal number of sugar per serving size to determine if the
yogu-t is with n the limit.
(Sugars)
{Serving Size)

Is it creditable?

Strawberry Yogurt

Nutrition Facts

Serving Size 2.5 0z [703]
Servires Per Gartainer 4
L . o
Calaries 120 y
A o % Daly Yalt"
,l’ohl Fal 1q ) %
Savckdfatg 0%
T:a‘us'F"alll-g o o i
Cholesterol trng 0%
Sodméng hidl
Totn Carbohydrate <53 b
OelaryFoer'g e
Sugas L i
" Protain2g &

Step 1: Find the Nutrition Facts Labe! on the
package.

Step 2: Look at the Serving Size on the yogurt. What
is the serving size in ounces? If the serving size is
not in ounces, what is the servirg size in grams?

; Write it here:
Step 3: Finc the amount for Sugars.
Write it here:
Step 4: Use the Yogurt Sugar Limits chart or calculate the
total number of sugar per serving size to dexemine if the

| yogurt is within the limit.

(Sugars)

(Serving Size)

_ Is it creditable?

Nutrition Facts

Seming Siza 7 Contairer 113001 !
Sardngs Per Conlainer 1

AneantperSeeiny__
Calorfes 120 T Gakiesfom Sat 13
| ik « Duly ey’
Total Fat 1.5 2%
Saraled 72 13 ' 1
Ty Tatng :
Cholestarol Smg 2%
PolassiumJrg "%
{Sodium 42mg 2|
| [Totsl Cartohpdrale 120 T
Diatzry Fibes 0 ' 0%
Sawn
| Protein 2 15%

“THILD AND ADULT MEAL PATTERN RFQUIREMENTS | n.«n\_*ri\_'ca




USDA

ieaa
S it States Dopartment of Agriculture

Choose Yogurts That Are Lower in Added Sugars

As of Octoher 1, 20117, yopurt seeved in the Child and Adult Care Foud Propram
{CACFP) must not have moare than 23 grams of sugar per 6 ounces.

“Ihere are many types of yogurt thut meet this requirement. 1t is cusy (o ind them by
using the Nutritinn Fact fabel and following the steps below.

Use the Nutrition Facts Label to find the it :
s Nutrition Facts iy
oftk yogurt, Serving Sl2a 8 0z 122741
Rilsg S Scrvings about 4
Amownt Per Secving
2 Find the Sugars line. Look at the number Calorbes 150 Catluries froin Fal 20
ofsnms (2) next to Sugars. = Oulty Vadum'
RS Total Pat 2y e
Seluraled Fat 1.5 B%)
Use the serving size identified in Step | "ans £a10g
3 :eﬁnddtmmgsm:dfywsogmm Cholesterol 11mg ™
SSAREN e Potassdum 400mg 1% I 1he servinge
eyt Size Mlﬂ‘ﬁﬂmg X %) ShEH LS Thng
Serving Y ‘n”,"‘b '_“ Susars Total Carbohydrate 210 ™% continer " check the
Sime y Frame g b ‘Dictar/ Finor g 17%| tramt ol the pes
Oonicss (ns) 1% whes the soeving sixe  Grams (g1 Supar: 99 - P ¥
¥ £ ot Tisaeel o oinmnee s | = z 1o see how miny
S'Jm I 1% oundes or gl‘.lﬂl\ e
17 the serving siveis: musi o he Vitamin A 6% Viznn G 4% in the vontuiner
L oriegincd Cacur I6% E Iran 03
22 S op Vitamin [ $%,
jSoz Mg (Y 4
dw Mg 15y Test Yourself:
S3ar 150 g
: = Docs the yogurt above meet the
oz me A sugar toquirement?
Snr Wz ilg fCheck youwr axswer on the aext pxige)
In the table, look at the numsber to the Sarvimg o
nynafthemmgsummnu,m&r Sugars !
e “Sugars™ culumn,
I your yogurd has that amount of OYes CONo

sugar, or less, the yogurt meets the - . —
Spgar requirement

“Sorving 1izas Rers rofir do hare comainty faund (G store Bought yegurts. Homemade yopuri is
wat ardrtalbde s sha CAL1T swrang s raquivemeas o ozt o G CACH please viel
feiepes < wwewfny. e yorv: o mealy-undesnuciy.

More training, menu planning, and nutrition education materials for
the CACFP can be found al https://teamnutrition.usda.gov.




Try It Out! :

~

—
U the “Swyar Limity in Yogurt ™ tabie balow fo ke find yogusts Jau vam S2rw: of Laur 0 ' N
Weite derwian vour fuvarits hrands anid ather wifavenanon 1w the “Yoguris To Sarve i e CACFP " fisi
Yine cam use thiv av a Shopping Liss whvme fuVing Jogures 1o Serw o2 Jn pragrant ‘r
Sugar Limits in Yogurt

: Seeving Sior
Serving Siee Grams (g

. Serving Siee
Serving Size Crrams (g)
Outrces (02) e when the secving size
o8 il Tiatas b onoces s

Oumves (o) | U 05e when lie seeving sive
x5 vl lished in ounkes)

T7 I serving size 7 NI RS HIL b It sureing i is: Suprs must nat be

oy Usc: mare thar:
1 W/ 4g 4050z 1352 18y
125w 35 ig Sar 142 2 19y
15ue e fg 3250z 1449z Mg
175 0z Sy Tz Sl 150 g g
2w STy & 35w 1562 2l g
22592 64 p Y 3T o 165 ¢ 2
250z g Wy Gor 170 g 23
275ar e My 625w 17 g 24g
3oz 85g o 6.5 o2 181y 23y
1250z iy g (3% o 0 26
35w e 13y Tor 98 27e
1750z 106 ¢ My T2 A g Ry
402 iz 150 TS 25z 29
425 ox 126 150 EREE. 20 Ay
LRI 128 ¢ 17 Sor 27 Ale
Yogurts To Serve in the CACFP
Yogurt Brand Flavor Serving Size (ox or g} Sugars ():

waw’ Y%V-J Vanills € oz =

UL

“The wnvurs, uf saga in 2 yogurl oiighs, change,

Tren i v always huy the same beands aod £2vr3 o Y0IUM W 308 10 chece the S2VIRG S17e and
amuue. vl somos on e Nulion [l label o

ce sure thew mwacch whae yew hove wrires in the lar 2love

Apswer o “Test Yoursell™ activity om page 1z This yoguwt has ¢ grams of sugar per § ounces (227 grams;.
The maximen ammot o sugar atiowed fn § ounces of vogws is 37 grams. 2 s less thae 31 so ihis ot s crediiable.

FNS-652 April 2017
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Using Yogurt

* Use commercial
yogurt products only

* Soy yogurt is a dairy-
free option. %z cup (4.0
fluid oz) = 1.0 ounce
equivalent meat
alternate

e 4 0z credits as 1 oz of
meat alternate




Non-Creditable Yogurt Products

Frozen yogurt

Drinkable yogurt

Homemade yogurt

Yogurt flavored products
* Yogurt bars

* Yogurt flavored fruits &
nuts

* Yogurt in commercially
prepared smoothies




Other Meat Alternates

* Nuts & seeds

* Dry beans and peas -
* Eggs N

* Cheese




Vegetables & Fruits

Most children do not eat
enough vegetables and
fruits

Often they are prepared
with added salt, sugar,
solid fat, and refined
starch

Separating vegetable and
fruit components into two
components

Limits the service of juice
to once per day




Separation of Vegetables & Fruits

* Breakfast: 1 food
component

* Lunch & Supper: 2 food
components

* Snack: Optional
2 food components




Increase Vegetable Consumption

* Lunch & Supper:
A vegetable may be
used to meet the entire
fruit component

* Must be at least the
same serving size as the
fruit component that it
replaced




Juice

o~ * Lacks dietary fiber
U * High sugar content
* Whole fruits energize
the body more evenly

* MAY ONLY BE SERVED
ONCE PER DAY




Grains

* At least one serving of grains per day must be whole-
grain rich

* Breakfast cereals must contain no more than 6 grams of
sugar per dry oz

* Grain-based desserts no longer credit toward the grain
component




WHOLE GRAIN-RICH foods contain 100% whole grains, or at
least 50% whole grain, & the remaining grains in the food are
enriched

* Each day, at least one meal or snack must include a whole
grain rich food

* |If a facility only serves one meal per day, a whole grain-rich
product must be served at that meal

* If more than one meal is served, the facility chooses which
meal to serve the whole grain-rich food




Whole Grain-Rich Criteria

* Whole grains are the primary ingredient by weight

**Read the list of ingredients

» Cracked wheat or crushed wheat, whole wheat flour, graham flour,
bromated whole wheat flour, whole durum wheat flour

e Whole Grains Common & Usual Names

**Whole listed before grain, berries or groats, rolled oats &
oatmeal

* Food package lists a FDA approved whole-grain health
claim




Non-Mixed Dishes

e Common examples:
breads & cereals

* Firstingredient is a
whole grain and all
other grains are
enriched

* First ingredient is water
& the second ingredient
is a whole grain and all
other grains are
enriched




Multiple Grain Ingredients

* When a whole grain is not listed as the first ingredient
for non-mixed dishes

 Whole grain-rich if combined weight of whole grains is
more than the weight of the other grains

**For example: a bread contains three grain
ingredients

» Enriched wheat flour (40% of grain weight)
»Whole-wheat flour (30% of grain weight)
»Whole oats (30% of grain weight)




Whole Grain Health Claim

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

OR

* “Diets rich in whole grain foods & other plant foods, &
low in saturated fat & cholesterol may help reduce the
risk or heart disease.”




Whole Grain Stamps

Basic Stamp
Does NOT meet whole
grain-rich criteria

\

«

100% MAY meet the
whole grain-rich
criteria, but needs
additional
documentation
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Homemade Grain Products

* When making baked
goods, you must have a
copy of the recipe
broken down to show
that the whole grains
are more than 50%

*»i.e., whole wheat flour — 2
cups

**Enriched white flour-1
cup




Menus & Whole Grain-Rich Foods

* DOCUMENT WHOLE GRAIN-RICH FOODS ON MENU

**Examples:
» Whole wheat bread
» Whole grain-rich English muffins
» Whole grain cracker
» Whole grain- rich cracker
» Whole grain tortilla
» Brown rice
» Oatmeal

**Abbreviations are acceptable. “WGE bread”




Reviews Whole Grain-Rich Foods

* Review menus, labels & product information -
providers must have labels, ingredient list on site for
documentation at a visit.

 When a whole grain-rich food is not served:

**The meal or snack containing the grain with the lowest
reimbursement will be disallowed

**i.e., no whole grain-rich food was served for breakfast,
lunch or snack, so the snack would be disallowed

**i.e., if a grain was served at breakfast and at lunch (and
none at snack) and neither were whole grain-rich, the
breakfast would be disallowed




Breakfast Cereals

e Source of added
sugar

* Types: Ready-to-
eat, instant, &
regular hot cereal

* Must contain no
more than 6 grams
of total sugar per
dry oz




Approved Breakfast Cereal

* Use WIC Approved
Breakfast Cereals List

* Complete a Calculation




Use WIC Approved Breakfast Cereals Lists

* Choose breakfast
cereal from ANY WIC

Approved cereal list

» Meets the sugar limits
for CACFP

> All WIC approved
breakfast cereals
contains no more
than 6 grams of sugar
per dry oz




Complete a Calculation

 Breakfast cereal must
be within the
threshold of 0.212 or

less
* Steps

* Find the Nutrition
Facts Label

* Find the Serving Size:
28 grams

* Find the amount for
Sugars: 1 gram

Nutrition Facts

Serving Size 1 cup (289)

Servings Per Container 12

Amount Per Serving

Calorles 105 Calories from Fat 9

% Dally Value*

Total Fat 2g 3%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodlum 139mg 6%

Total Carbohydrate 20g %
Dietary Fiber 3g 12%
Sugars 19

Proteln Og 0%




Complete a Calculation (cont.)

e Calculate the amount of sugar

Sugars _ 1 _ 0036

Serving Size 28

* Threshold: 0.212 or less, the cereal is creditable

* Creditable: 0.036 is less than 0.212




! Is it creditable? .

Honey Frosty O's

Step 1: Find the Nutrition Fac:s Lebel on the
package.

Step 2: Find the Serving Size cf the cereal.
Write the number of grams (g) here:

U— - Y

Step 3: Find the amount for Sugars.
Write it here: (g).

Step 4: Divide the Sugars number by the Serving
Size number,
{Sugars)

(Serving Size)

Step 5: If tre number is 0.212 or less, the cereal is

below the sugar limit.

1s it creditabile?

Champion Flakes

Step 1: Find the Nutrltron Facts Label on the
package.

Step 2: Find the Serving Size of the cereal.
Write the number of grams (g) here:

—  f(g)

Step 3: Find the 2mount for Sugars.

Write it here: (a).

Step 4: Divide the Sugars rumber by the Serving
Sizz number.
{Sugars)
(Serving Siz¢)

Step 5: If the number is 0.212 or less, the ccreal is

kelow the sugar limil.

fulrition Facts|

Sanmg & Bize 34 zup (230
Servings Per Conlarer 12

knuml?u&mhg ) e mir mragzcal:
Cadorles 110 " Calorigs from Fat 13
' - . % Dby Vslua®
ToalFad 5 2%
Stwamcaly 0%
Trare = R lg __‘__:__ o -
Chokeskerolgng 0%
\PotasslamZm; 1%
Sodum :30m;g ™%
Totsl Carbohydrate22g 1%
Jielay Foerdg o
Skrst seg
| | Prateln 2 TR

Nutrition Facts
1 servings per coniainer
Serving size  As Packaged (33g)
Amount Per Serving
Calories 120
o Y e i
_____ e e '-ﬁ Daly '3l
Tl . DX
Satrated Felg . __U_'ft
“'srs Fai ’Jg
_Pajpunsaturated Fat 0.5g
Chukestsrol 0irg B
| Sodmam Z70mg 1%
Total c.'ubohydme 279 10%|
_Dle!arv Flber - R ._._.___.ﬁ
i Total ::ug;us 33
i nchides Cg Added Sugs ] 0%
il

{| Protein 29 4%




USDA

e
-

United States Department of Agriculture

at: htips: Swww.ing usda.g

LUse the Nulrition Facts label to find the Serving
Size, m grams (g), of the cereal,

Find the Sugars line, Look at the number of

ﬂ.ﬂ“’_‘i’ osibiekisesasss

Use the serving size identified in Step 1 1o find

3 B E
the serving size of your cereal i lhe table below

Scrving Sz’

[ the serving sz is:

Sugars

Nugas cannul ke e Uan:

12-14 grams 3 prams
25-30 gras é prans
31-35 grans T grars
4519 wraas L0 gra:
$5-58 grams 12 grame
5903 grans PN
T4-77 grams L6 grame

In the table, look at the number to the right of the
serving size amount, under the “Sugars™ column.
If your cerveal has that amount of sugar, or

fess, vour cereal meers the sugar requirement.

* Sorving yires here eofor (6 ihowe cuipmanlt fund far Gecobas:
cxrvaly, For sveving sise requirements (0 the CACEF pleage visy

ferepis. i, fs, wsdo. g iyl s-nnks

Choose Breakfast Cereals That Are Lower in Added Sugars

As of October L, 2017, breakdist cerea. served in the Child und Adult Care Food Prognun (CACLE P) must vontuio
no mere than 6 grams of sugar per <ry ounce.

There are many types of cereul that imect this requiremnent. You can use any cereal thet is Jisied oo any Stale
agency’s Women, [nfants, and Chilcren (WIC-approved cereal list, tound as 2art of the State’™s approvec food lists

Sovowic hoks-state-ageney-wic-a pprovel-food-lists, Yoeu can also find cerenls thal meet
the requircment using the Nurition Facts label and by followiry the stens brlow:

Yummy Brand Cereal

-
Serving Size . cup (30g)
Servings Per Contaner asout 13
Armount
Por _Cereal
Caleries 100 100
Cakiies from Fat 5 5
% Duily Value®
Total Fat D.5g 1%
Saluraled Fal 0g 0%
Trana Fat Cg
Polyunsaturated Fat 0
Monounsaturated Fal Og
Cholesterol Omg 0%
Sodium 140mg 8%
Potassium 90mg 3%
Total Carbohydrate 22g 7%
Dietary Fiber 3g 1%
Sugars 5g
Other Carochydrate 149
Protein 140mg
Test Yourself:
Does the cercal above meet the
SUZar Tequirement?
FCReck yonr ancwer on the neal puge;)
Serving Size:
Sugnos:
O Yes CINeo




oy Try It Out!

~ Loxe Ve "Sugae Londis in Ceeved” tabls falow o Reip fad cereals You can serse qE vour site.
Wris deswn yanre Savarite beands und otfee snforeenion 4 the "Cergals Tn Sevve i the CACHE
Civy Yom o oo 2y o a2 xhopeing NS WiEa Mg Coreals TG FETVE 14 FOUr DrGLTUm.

Sugar Limits in Cereal

I U avevaug sz s Stpnrs aannoe be mare than: IV the serving siw s Sugars canadcd b noee than
&-11 grams 2 grams 3558 grams 12 graans
12-15 crans 3 prams 9.3 grans 13 greqes

721 grans 4 gams (4-(8 grame 14 grams
27235 grams S wrns GY-73 prams 15 gram <
25-30 groms 6 yams FA-T7 o 16 prams
31-35 2rams T ums THE2 grains 17 reun:
2530 grams § goams 83-87 grms 18 grams
41-44 proiws Y grams S5-91 gruns 19 oraems
45-43 prams 10 grams Y2-9% grams 20 grams
53-54 aramis 11 graros 7100 praoms 2] groens

Cereals To Serve in the CACFP

— Cercal Brand Cerenl Name Serving Size Sugars (g)
o AT MR S ST
_— 'rfnl"“-q Fan (o»v?-n; /v'..,“‘-’ Cuhs ZB arcans Saranc

<

“rae zmaunt 07 suzer in @ corcal might imes. Cven U sou always Tuy G0 2106 breads and Typec af ersal, he sare t chudk, he seeviy s and
aaune a7 segars on the Nuleitics Favls Jaoel e mahe sure they sugiclo whal 3on have wiren o e fiss ahave.

Answer to “Test Yoursell™ activity on page 1: The cereal has 3 grams of sugar per 3 gmams.
The waxinuen amount of sugar allowed for 30 gremms of cereal iv 6 grams.
3 ix lesy than 6, yo Uris cereal is creditable.

FNS-653 April 2017
LISIA is an equal opaartunity provider. emplover, and lender




Grain-Based Desserts

* Source of added sugars
& saturated fats

**Increases risk of
chronic illnesses

 Not creditable towards
the grain component




List of SOME Grain-Based Desserts

* Breakfast bars
* Brownies

* Cakes

* Cereal bars

e Cookies

* Doughnuts

* Granola bars

* Sweet piecrusts
* Sweet rolls

* Toaster pastries




LRSS 3 CHILTY ANTY ADULT MEAL PATTERN REOUIREMENTS

Minimum Serving Size for 0z Eq for Group C
Grove € | eowe |
Cookies? (plain - includes vanilla wafers) 1senving = 31 gmor 1.1 oz lozeg=34gmorl2oz
Carnbread 3fdserving = 23gmor0.8o0z 3/dozeg=26gmor0.2oz
Corn muffing 1flserving = légmor06oz L/2ozeq— 17 amor 0.6 0z
Croissants 1/dserving=8gmor030z 1/4ozeq=9gmord.3oz
Pancakes

Fie crust {dessert pies?, cobbler?, fruit turnovers 4,
and meat/meat alternate pies)

Wallles
Minimum Serving Size for Oz Eq for Group D
| Group D Group D o
! Doughnuts? {cake and yeast raised, unfrosted) 1 serving = 30 oam or 1.8 oz loreg=>55gmor2.0oz
Cereal bars, breakfast bars, grancla bars* (plain) | 3/4 serving = 38 gmor 1.3 0z | 3/4 pz &g = 42 gm or 1.5 0z
Muffins (all, except corn) | 1/2 serving = 25 gm or 0.9 0z | 1/2 oz eq = 28 gm or 1.0 oz
Sweet roll* (unfrosted) 1/4 serving = 13gmor 0.5 0z | 1/4 oz eg = 14 gm or 0.5 0z
| Toaster pastry* {unfrosted) S
Minimum Serving Size for 0z Eq for Group E
erpE, B - , 1 ~_Group E !
Cereal bars, breakfast bars, grancla bars® (with 1 serving = €3 gm or 2.2 oz lozeqg=069gmor2.4oz
nuts, dried frult, and/ar chocolate pleces) 34 serving =47 gmor 1.7 0z |3/4ozeq=52gmorl.Boz
Cookles? {with nuts, raisins, chocolate oleces 1/2 serving - 3lgmorl.loz |1/20zeg=35gmeorl.2 0z
and/ar frult pureas) 1/4 serving = 16 gm or 0.6 oz. | 1/4 oz eq = 18 gm or 0.6 oz
Doughnuts® {cake and yeast ralsed, frosted or
glazed)
French toast
Sweet rolls" (frosted)
Toaster pastry” (frosted) I

_ PARTICIPANTS WORKDOOK - _
CHILD AND ADULT MEAL PATTERN REQUIREMENTS TRAINING !
INSTITL L OF CHILD NUTRITICN




Identification of G-B Desserts

* Some foods are not
easily identified as
grain-based dessert
“*i.e., a cookie is
labeled “breakfast
round”

* Ask the question:

+*Is this food thought
of as a dessert?




G-B Desserts & Special Occasions

 Annual festival,
birthday
celebrations, end-of-
year bash, or other
special events

e May be served as an
additional item only




Deep Fat Frying

May not be used to
prepare meals on-site

Defined as food
submerged in hot oil or
other fat

Can be dangerous

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




Foods Fried Off-Site

* May purchase from
commercial
manufacturer
* Pre-fried
* Flash-fried
* Par-fried
* Deep-fat fried

* May not deep-fry
when reheating




Providing Food Components

* Parent/guardian may
provide only one
creditable food
component for a
reimbursable meal for
any age child

**i.e.; provide special
grain, organics,
special brands, etc

* Child care providers
must provide remaining
components for the
meal to be reimbursable




Reward & Punishment

Negative effect on
development & v
socialization

Rewards may lead to
cavities & weight gain

Punishment may cause
overeating

Not allowed in CACFP
facilities




Grace Period - 1 year

* Does this mean | have an entire year to start making the
changes?

+*NO — You must implement all of the changes on
October 1, 2017

* Well then, what does it mean?

* You won’t be penalized if you make honest mistakes

*»* For example: what you thought was a whole-grain rich item turns
out not to be, or you forgot one day to put one in

*** You made an error in your sugar calculations and the cereal or
yogurt wasn’t credible

*** You served two fruits at a meal




Thank You

* We realize that this transition may be confusing at times and
that you will have questions as time progresses.

* As always — Call or email us (786-0925 or 1-800-784-0157)
cacfp@ccmaine.org

YOU ARE NOT BOTHERING US!
We are here to assist you.




