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* Uses current CACFP meal patterns
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* Compliments the “Food Buying Guide for Child
Nutrition Programs”

* Provides information on crediting foods that
are commonly served in CACFP settings
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* Not all-inclusive

* |ncludes:

— foods commonly served in child care
programs

— foods USDA received inquiries about
— foods noted as being credited incorrectly
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Creditable foods:

* Count toward meal pattern requirements

* Contain foods as listed in the FBG

* Comply with regulations (in quantity or by definition)
* Comply with FDA Standards of Identity

* Comply with USDA standards for meat products

* Reflect USDA administrative policy decisions on the

crediting of popular foods f",w,..,%
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&l Food and Nutrition Service “rarerod
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Definitions and Explanations

* CN Labels
* Product Formulation Statements
* Standards of Identity
*Standardized Recipes
e
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Milk
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n:

Acidified Milk, Kafir Acicified milk s 2 fluid milk produced by souring fid

Milk, Acidophilus whiole, low-fat, or fat-fre (skim) milk with an acidifying

Milk: agent Examples of acdified milk are “acidified, kefir
millk" and “acidified, acidophilus milk”
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Questions and Answars About Milk
1. Wihy s reconstituted dry milk ot creditable s fluld milk?
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Questions and Answers About Milk

1. Why ks reconstituted dry milk not creditable as fluld milk?

Reconstituted milk is not inchided in the definition of milk in the Program Regulbtions Itis

not possible to ensure that the quantity of dry milk and water used are adequate to provide the
nutritional equivalency of fuid milk. Reconstituted milk may only be used in an emergency
situation where the availability of fluid milk has been affected. This provision is discussed in 7 CFR
Part 226.200. In addition, Part 226.20 of the Regulations also permits the ongring use of dry milk
only when the center is unable to obtain 2 supply of fluid milk on a continuing basis. In cither of
these situations, contact the Regional Office, State agency, or the sponsoring agency as ap]:l::aue

for guidance prior to taking action.
N
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el CACFP Center
Handy Guide to Creditable Foods Revssaas
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CACFP Center
Handy Guide to Creditable Foods

1. Creditable foods are used to meet CACFP meal patiern requirements. This listis established by USDA and the lowa Department
of Education, Bureau of Nutrition and Health Services to help assure good nutrition for all participants. The USDA reference is the
Crediting Handbook for the CACFP hitp /iwww. fns usda gov/tn/crediting-handbook-child-and-adult-care-food-program.
Organizations are encouraged to consult the Crediting Handbook or contact the State agency with questions regarding specific
foods or quantities.

Revised 4/14

2. Thisis a partial listing of creditable foods for children one year of age and g|der, and adult participants.

3. Foods are creditable only if the minimum required quantity of each food component is served. The amount required depends on
the age of the participant, the type of meal, the type of food product used and the number served.

4. Water must be made available during meals and throughout the day. It is not a creditable food and cannot replace any required
meal component.

5. Ifaparticipant cannot follow the meal pattern, an allergy/exception statement from a medical authority must be on file stating the
problem, listing foods to avoid and alternate foods to be substituted

USDA United States Department of Agriculture %
&l Food and Nutrition Service 4 are o

USDA Food and Nutrition Service
www.teamnutrition.usda.gov 8
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Milk

1. Milk must be pasteurized fluid milk, fortified with vitamins A and D.

2. Milk must be served as a beverage or over cereal.

3. Milkis not creditable when used in cooking (e.g.. soup, custard, and pudding).

4. For children, milk may not be credited for snacks when juice is served as the other component.

5. Participants must be served milk at breakfast, lunch, and supper. Non-dairy beverages that are nutritionally equivalent to milk may
be served if a parent note is on file (see p. 2-21 & 2-22). Serving milk at adult care suppers is optional.

6. Itis recommended that whole milk be served to children between one and two years of age.

7. Aseparate meal pattern and reimbursable foods list is available and must be followed for infants. CACFP requires that breast milk or
iron-fortified infant formula be fed until the infant's first birthday. In lowa, current child care center licensing standards require whole
milk, iron-fortified formula or breast milk for children under two years, unlesk otherwise directed by a physician. CACFP allows
children one month to transition to whole cow's milk after the first birthday. An allergy/exception statement is needed to serve iron-
fortified formula after 13 months of age. Breast milk may be served to children until two years of age.
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Creditable Non creditable
Acidified milk (acidophilus), non-fat or fat free (skim), low fat Almond milk
(1%) Cocoa mix made with water
Breast milk, until the child turns two years of age Coconut milk
Buttermilk, cultured milk or kefir Coffee creamers
Cow's milk. flavored or unflavored including chocolate Cream
non-fat or fat free (skim), low fat (1%) Cream sauce
Cocoa— made only from fluid skim or 1% milk Cream soup
Goal's milk, flavored or unflavored including chocolate Custard
non.fat or fat free (skim), low fat (1%) [E)’V milk
Lactose-reduced milk Eeg;:rated milk
non:fat or fat free (skim), low fat (1%) Half and half
Milkshakes — only the milk portion lce cream and frozen yogurt
Milk substitutes when nutritionally equal to cow's milk* (with a loe milk
written request from a parent/guardian) Imitation milk
Organic milk, flavored or unflavored including chocolate Pudding
non-fat or fat free (skim), low fat (1%) Pudding pops

Smoothies — only the milk portion credits for milk
Soy milk - only if a parent note is on file and the

Raw milk (certified or uncertified)’
Reconstituted dry milk {only with State approval)

nutrients are nutritionally equivalent to cow’s milk* Rice milk
UHT milk — ultra high temperature (shelf stable) cow’s milk Sherbet or sorbet
‘Whole milk — for children 1-2 years of age only Sour cream

Soy milk, beverage or drink (when not nutritionally equal
to cow's milk)
Sweetened condensed milk

“Yogurt — for adult participants only

*Products known to meet this requirementare 8th Continent Soy Milk
(rggularand vanilla), Silk Original Soymilk, Pacific Natural Ultra Soymilk Whole and 2% milk for children over age 2
(plgin,and vanilla), GreatValue Original Soymilk, Westsoy (organic, plainand Yogurt - for children ages 1-12 years (creditable only as a '-a%
vanilla) and Kikkoman shelf-stable product in individual containers meat alternate). %,
(vanilla and chocolate). Allergyfexception statements are required for other E
brands. Contact the State agency if you have questions about a specific product. |

1Serving this foodis prohibited. It may not be
served as an “extra” food.

USDA Food and Nutrition Service
www.teamnutrition.usda.gov

1/9/2013
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USD

Creditable

Acidified milk (acidophilus). non-fat or fat free (skim). low fat
(1%)

Breast milk, until the child turns two years of age

Buttermilk, cultured milk or kefir

Cow's milk, flavored or unflavored including chocolate
non-fat or fat free (skim), low fat (1%)

Cocoa— made only from fluid skim or 1% milk

Goat's milk, flavored or unflavored including chocolate
non-fat or fat free (skim), low fat (1%)

Lactose-reduced milk
non-fat or fat free (skim), low fat (1%)

Milkshakes — only the milk portion

Milk substitutes when nutritionally equal to cow's milk* (with a

request from a parent/guardian)

Organic milk, flavored or unflavored including chocolate
non-fat or fat free (skim), low fat (1%)

Smoothies — only the milk portion credits for milk

Soy milk —only if a parent note is on file and the
nutrients are nutritionally equivalent to cow's milk™

UHT milk — ultra high temperature (shelf stable) cow’s milk

Whole milk — for children 1-2 years of age only

Yogurt — for adult participants only

*Products known to meet this requirementare 8th Continent Soy Milk
(regularand vanilla), Silk Original Soymilk, Pacific Natural Ulira Soymilkc

(plgin and vanilia), Great Value Original Soymilk, Westsoy (organic, plain and
vanilla) and Kikkoman shelf-stable product in individual containers

(vanilla and chocolate). Allergy/exceplion statements are required for other
prands. Contact the State agency if you have questions about a specific product.

Non creditable

Almond milk

Cocoa mix made with water

Coconut milk

Coffee creamers

Cream

Cream sauce

Cream soup

Custard

Dry milk

Eggnog

Evaporated milk

Half and half

Ice cream and frozen yogurt

Ice milk

Imitation milk

Pudding

Pudding pops

Raw milk (certified or uncertified)’

Reconstituted dry milk (only with State approval)

Rice milk

Sherbet or sorbet

Sourcream

Soy milk, beverage or drink (when not nutritionally equal
to cow's milk)

Sweetened condensed milk

Whole and 2% milk for children overage 2

Yogurt - for children ages 1-12 years (creditable onlyas a |

meal altemate). 9 Secan,,

e,

'Serving this foodis prohibited. It may not be
served as an “extra’ food.

United States Department of Agriculture

Z Food and Nutrition Service

2. Non-dairy Beverages
MNon-dairy beverages may now be servedin lieu of fluid milk to children who cannot consum e fluid
milk dueto medical or other s pecial dietary needs (otherthan a disability ). Mon-dairy beverages
must be nutritionally equivalent to milk and meet the nutritional standards for fortification of calcium,
protein, vitamin A, vitamin D, and other nutrients to levels found in cow’s milk, as listed below.

Nufrient USDA requirements per cup
Calcium 276 mg
Protein B gm
Vitamin “4A7 500 iy
Witamin “OF TO0 iy
Magnesium 24 mg
Phosphons 222 mg
Folassium 345 mg
Riboflavin 44 mg
Witamin B12 1.1 mcg

Produds that meet this requirement include 8th Cortinent Soy Milk (regularand vanilla);
Silk Original Soymilk. PacificMatural Ultra Soymilk (plain and vanilla); Great Value Original Soymilk;

(organic, plainandvanilla); Kikkoman s helf-stable product inindividual containers (vanila

Westsoy
and chocolate). Allergyexceptionstatements are required for other brands. Contact the State
agency if youw have questions about a s pecific produdt.

Parents or guardians may request, inwriting non-dairy milk substitutions without providing a
medical statement. Thewritten request mustidentifythemedical orother special dietary needthat
restricts the dietofthe child. Ifthe milksubstituteis not nutritionally equivalent to cow's milk, an
allergy/food exception statement is needed. The center has the optionto provide the substitution at
their expense. [fthe center does not agree to provideth e foodsubstitution, the parent hasthe
| option ofproviding it; the meal is still reimbursable ifthe center supplies at least one required
component andthe written parent request is onfile.

USDA Food and Nutrition Service
www.teamnutrition.usda.gov
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OK TIME TO WAKE UP
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Crediting Combination Foods

Vegetabletiru (count as one compamen andy)
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Credit for a total of 3 different meal components:

* Combination items such as pizzas vary greatly as
to how they may be credited.

* Use items that have a CN label, product
formulation statement, or a standardized

recipe.
* Maintain a copy of the documentation on file for
review. PN
USDA United States Department of Agriculture % wj
Zl Food and Nutrition Service e cwered

Crediting Commercial Frozen or Canned Products

mmmmmm

jw““"'"%,g

B <SRS0 ] "

USDA united states oep of - el % Y,
Zl Food and Nutrition Service i cmerestt

USDA Food and Nutrition Service
www.teamnutrition.usda.gov 12



Nutrition and Wellness Tips for Young Children: 1/9/2013
Provider Handbook for the
Child and Adult Care Food Program

The Food Buying Guide lists a number of
standard commercially prepared foods:
* Federal Standard of Identity

* The name on the product label must exactly match
the FBG description in the “Food as Purchased”
column.

* Check the FBG to see if the product has a Standard of
Identity. If so, use the FBG yield information.

m"'i"“«\
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Bean Products, dry Pound 5.30 1/3 cup serving (about 18.9
beans, canned 1.0 0z meat/ meat alternate)
Beans with

Frankfurters in Pound 3.53 1/2-cup serving (about 284
Sauce 1.5 0z meat/meat alternate)

Section 1—Meat/Meat Alternates ™ 1-11
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Beef Products Pound 233 3/4 cup serving (about 1 0z | 43.0 1Ib AP = 0.18 Ib cooked
Beef Stew'* ** cooked lean meat) lean meat
vy Esting
Vs '«»,.,E
USDA United States Department of Agriculture % j
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Child and Adult Care Food Program

2.33
Beef Goulash'> 12

Besf Products ‘ Pound

3/4 cup serving (about 1 0z
cooked lean meat)

43.0

110 AP = 0.18 Ib cooked
lean meat

USDA united states Department of Agriculture
Z Food and Nutrition Service
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Beef Products Pound 466
Corned Beef Hash*

3/8 cup serving (about 1 0z
cooked lean meat)

1 1b AP - 0.35 Ib cooked
lean meat

USDA united states Department o Agricuture
Z=ml Food and Nutrition Service

USDA Food and Nutrition Service
www.teamnutrition.usda.gov

1/9/2013

15



Nutrition and Wellness Tips for Young Children: 1/9/2013
Provider Handbook for the
Child and Adult Care Food Program

* The amount of meat/meat alternate per
serving (not the total portion size) is the
determining factor for crediting purposes.

— chili-macs

— pizzas

— pot pies

— sloppy Joes

— raviolis o

USDA United States Department of Agriculture % wi
Z Food and Nutrition Service e

* Uncertainty of the actual amount of meat/meat
alternate in a serving

* They should not be used unless
(1) they are CN-labeled; or

(2) you obtain a Product Formulation Statement
signed by an official of the manufacturer (not a sales
person) that shows how the crediting has been

determined. e,
£ |1
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* Very large portions may be needed to meet
requirements.

— A 15-0z canned ravioli provides 1.5 ounces
meat/meat alternate

— This amount far exceeds the grains/breads
requirement

— A smaller portion of ravioli should be served with a
second meat/meat alternate to meet requirements
and avoid serving an excessive amount of g™~

yspa wER2INs/Dreads, &
@l Food and Nutrition Service e

Green

Meat/Meat Alternates

1. Meat/meat altemates may include lean meat, poultry, fish, cheese, eggs. nuts, seeds, nut or seed butters. cooked dry beans or

split peas, and yogurt. Meats must be inspected by the appropriate health authority. A combination of two meat/meat altemates

may be served at the same meal to total the required serving size. A meat/meat alternate is required at lunch and supper; may be

served as a component at snack; and may be served as an extra food at breakfast.

At least % ounce or % tablespoon of cooked lean meat orits equivalent must be served to count as part of the required serving.

Cooked dry beans or split peas may be used either as a vegetable oras a meat altemate, but not both in the same meal.

Nuts or seeds may fulfill no more than ¥ of the required meat/meat alternate serving at lunch and supper.

In breaded products, and meat sauces only the meat portion is counted.

For commercial combination products, read labels carefully:

a. If the product name exactly matches a food item listed in the Food Buying Guide (FBG), use it to determine how much to serve.

b. If the product is not listed in the FBG, a Child Mutrition (CN) label (see p 2-15) or signed Product Formulation Statement (PFS)
from the manufacturer (not a salesperson or distributor) is required. Examples of commercial combination foods include meat
products that contain cereal, binders and extenders: canned or frozen stew; commercial lasagna; canned pasta; pizza; pot pie;
ravioli; and breaded meats like chicken nuggets or fish sticks.

7. If combination foods are prepared from scratch at the center, a standardized recipe must be on file that includes the amount of all

ingredients, the serving size, the number of servings it yields, and amount of meat/meat alternate per serving (see p. 2-18)

gopewN

8. Shell fish or nuts may cause food intolerances, esp lly among p hool particip
= e,
4 Y
USDA United States Department of Agriculture % j
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Meat/Meat Alternates

IRl

Green

Meat/meat alternates may include lean meat, poultry, fish, cheese, eggs. nuts, seeds, nut or seed butters, cooked dry beans or
split peas, and yogurt. Meats must be inspected by the appropriate health authority. A combination of two meat/meat altemates
may be served at the same meal to total the required serving size. A meat/meat alternate is required at lunch and supper, may be
served as a component at snack: and may be served as an extra food at breakfast.

At least % ounce or % tablespoon of cooked lean meat orits equivalent must be served to count as part of the required serving.
Cooked dry beans or split peas may be used either as a vegetable oras a meat altemate, but not both in the same meal.

Nuts or seeds may fulfill no more than ¥ of the required meat/meat alternate serving at lunch and supper.

In breaded products, and meat sauces only the meat portion is counted.

For commercial combination products, read labels carefully:

a. Ifthe product name exactly matches a food item listed in the Food Buying Guide (FBG), use it to determine how much to serve.
b. If the product is not listed in the FBG, a Child Nutrition (CN) label (see p 2-15) or signed Product Formulation Statement (PFS)
from the manufacturer (not a salesperson or distributor) is required. Examples of commercial combination foods include meat
products that contain cereal, binders and extenders; canned or frozen stew; commercial lasagna; canned pasta; pizza; pot pie;
ravioli; and breaded meats like chicken nuggets or fish sticks.

8. Shell fish or nuts may cause food intolerances, especially among p hool particip L

g %

USDA United States Department of Agriculture % wj
Z Food and Nutrition Service e

USDA United States Department of Agriculture
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CN (Child Nutrition) Labels

The Child Nutrition Labeling program is a voluntary
Federal labeling program for Child Nutrition Programs,
including CACFP. CN labels clearly identify the

of a
toward meal pattern requirements. Only entrees and
juice products may be CN labeled.

Examples of foods that may be CN labeled:
Meat products that are not 100% meat; canned or frozen
stew; commercial lasagna; canned meat and pasta
products; frozen pizza; pot pie; and breaded meats like
chicken nuggets or fish sticks

Belowis a sample CN |abel:
N

00000

This 2. Texured or

N 2.00 oz equivalent meat/ meat aftemate for the Chid Nuttion Meal ciy
Patiem Requirements. (Use of 1is logo and stalement authoried by
the Faod and Nuttion Servce, USDA XXX )

G cton e

+ Nost, & ol syt
CNlabeled products are more common through large
fooddistributors that sell to schools, but may be found on
products sold by bulk retailers such as Sam’s Club and
Costco. Few if any items purchased in regular grocery
stores are CN labeled

IMPORTANT: If CN labeled products are purchased,
read the label carefully to determine how much must

be served fo meet meal pattern requirements.
Record the planned serving size and total amount A e
used on the food production record. Keep all CN &

labels on file to document how requirements were =

met for products used at the center.

USDA Food and Nutrition Service
www.teamnutrition.usda.gov
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e 122010
Cereal 1600019437
Company Cinnamon Toast Crunch Cereal Bar
NETWT 13 0Z (37g)
" c Svowr.
m&h ummmmm—numamummwmmw
Golatn, Crnamon. Mono and Digiycendes. Baking So0a,

Vismia B2 (iofaver, A B Vitsmia (1ic 004).

CONTAINS WHEAT INGREDIENTS.

ISugars 10g, Profein 25, Vitamin A (0% DV). Vitamin C (0% V). OV), ron (20% OV).
e z'-‘\cuo:wn uwmumuwm Viarin 80 (10% DVI Fokc Acd (20%

Fanqnd
;737//0

USDA united states Department of Agriculture
Z Food and Nutrition Service

Standardized Recipes
1. Arecipe mustbe on file and used for items with two or more ingredients.

2. Standardized recipes should be used.
. Standardized recipes are recipes that have been tried, adapted, retried and produce the
same results every time.
. Standardized recipes should include
* Recipetile.
Ingredients, name and measurable amountof each (by weight or volume).
= Preparation instructions.
+  Cooking temperature andtime.
= Serving size of one portion (volume or weight).
* Yield (total number of senvings the recipe makes).
*  Howa serving contribules toward meeting meal pattem requirements.
A State agency review cannol be completed if recipes are missing information or provide inaccurate
information on ingradients, ingredient amounts, yield, or serving size

Options for Standardized Recipes

Ll

a. Use Usm s'anthrdlzed reupes wheneverposslble
iy slTe a T}

b. Ifuenlel lmpes are used mey musl be smndar(ized and kepl on ﬁlealme center Each
center recipe must list how a serving contributes toward CACP meal pattem components.

Example
Easy Spaghetti - Yields 40 - 5 cup servings

51b ground besf

2ib thin whole wheat e spaghets naodes

#10 can spaghett

Dietton Brown ground beef. Drain offfa. Meanwhie boil
spaghet noodies accordingto package directions. Drain
Combine ground beef, noodies and sauce. Heat to 180°F
Hold at 140°F unti served.

CACFP Crediting: % cup serving prowides 1.5 oz meat, %
cup vegetable, % grain/bread

USDA United States D

Z Food and Nutrltlon Service

USDA Food and Nutrition Service
www.teamnutrition.usda.gov
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Vegetables and Fruits @ Green

1. Most fruits and vegetables are creditable. Serve a variety forimproved nutrition.

2. Aminimum of two different vegetables and/or fruits must be served at lunch and supper. One fruit, vegetable, or juice must be
served at breakfast.

3. Atleast ¥ cup (2 tablespoons) of fruit or vegetable must be served to each participant in order to count toward meeting the
minimum serving size requirement.

4. All fruit juices must be pasteurized. Full strength (100%) juice must be served. Juices labeled *juice”. *full strength juice”,
“100% juice”, “single strength juice”, “juice from concentrate” or “reconstituted juice” are full strength. Juices that are naturally
high in or fortified with vitamin C are recommended.

5. Juice may count up to ¥ of the total fruit/vegetable requirement forlunch or supper.

6. Juice may not be served for snack if milk is the only other required food served.

7. Two different fruits and/or vegetables cannot be served as the two required components at snack. A second food item froma
different component group must be served.

8. Two forms of the same food (e.g. apples and apple juice) cannot be credited in the same meal.

9. Combinations such as fruit cocktail, fruit salad, succotash, mixed vegetables, peas and carrots, stew vegetables and casserole

vegetables, count as one fruit/vegetable.

Cooked dry beans or split peas may be credited as either a vegetable or meat alternate, but not as both in the same meal.

10

=}

USDA united states Department of Agriculture 3 Vi
Z Food and Nutrition Service e core 7o

Green

11
Grains/Breads

1. Creditable grains/breads must list whole grain or enriched flour/meal, bran or germ as the first ingredient.
Cereals must be whole grain, enriched or fortified. Carefully read the ingredient labels to ensure these
requirements are met.

2. Agrain/bread must be served for breakfast, lunch and supper, and may be one of the two components served
at snack.

3. Atleast % serving of grains/breads must be served to count as part of the required serving size.
4. Children and older adults need nutrient dense foods. Sweets may not be credited as grains/breads at lunch,
and must be limited to no more than twice a week at snack. Limiting sweet grains/breads is recommended at

breakfast. Sweet food items are indicated with a footnote of 3 or 4.

5. Seepages 2-14, 2-17 and 2-18 to determine portion sizes for grains/breads.

;fw‘" '%,E
USDA United States Department of Agriculture % j
&l Food and Nutrition Service i cmerestt
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www.teamnutrition.usda.gov 20



Nutrition and Wellness Tips for Young Children:
Provider Handbook for the
Child and Adult Care Food Program

Green

Grains/Breads

1. Creditable grains/breads must list whole grain or enriched flour/meal, bran or germ as the first ingredient.
Cereals must be whole grain, enriched or fortified. Carefully read the ingredient labels to ensure these
requirements are met.

2. Adgrain/bread must be served for breakfast, lunch and supper, and may be one of the two components served
at snack.

3. Atleast Yz serving of grains/breads must be served to count as part of the required serving size.
4. Children and older adults need nutrient dense foods. Sweets may not be credited as grains/breads at lunch,
and must be limited to no more than twice a week at snack. Limiting sweet grains/breads is recommended at

breakfast. Sweet food items are indicated with a footnote of 3 or 4.

5. Seepages 2-14, 2-17 and 2-18 to determine portion sizes for grains/breads.

USDA United States Department of Agriculture % wj
Z Food and Nutrition Service e core 7o

it
Grains/Breads' ? Serving Size Chart
Granbre=d prosucs are 3 nesedto provide14
5] When waie: 1, suger, e oriears e g sanig - e o e vt ot
loupl Group O
20 g er07 e 1 g =50 o 18
ey i gne e g - 25 gmerd
~Bresd fype costng - Doughnuts. naEunEanshmsm umnsfaﬂ)
 Braad sieks (rarty - Granols bars” i)
= Chowmien noodes’ * Muffins (all, except com)
- Crackers (saltines or sodacrackers and snack - Sweet rolls” (unfrosted)
crackar) . b pkin, 2ucch
- Groutons’ - Toasterpasties” (unfrosted)
Prsmh[haml) 3
1aening
i ey e it
B il
—Group B andmrimnnumz)
| saviog - 30 b 0.9 2 - Dougnnuts [oake and yesstraised. frosted or
% e = 12 gm T 05 52 gazed;
Frncntoas:
~Tege® Begd s Riileved
» Batlertypecosing, breadng + Granola hms tmn nuts, raisins, chocolste
- Bisoutts pieces andiorfrut)
« Breeds (white, whest, whole whest, Franch, « Rice cskes, with chocolste chips or pesnutbutter
Mslisn, pumpemicsel, rsisin} - Swastrols frosted)
+Buns hambuger and hatdog) + Tossterpssties” (frosted)
- it Group T
e 1sening =75 gmar2.7 oz
Ena\lshmulfns = U= E
Pila braad (white, whest, wholewhest) ~Take (plen, unfiosted)
P orust - Coffee cake’
- Pretzeis (soft) Gioup G
ROl (white, whest, whole whesi, potsc) ey g
*Tortias (whestorcom) Fa-simers
Tnmhnr.hlﬂs[meamrwm) Erowne=PET
< Taca ortortla sneils - Cake* {all varieties, Imshsd)
Grou|
|suvi\g=9sunwolwﬂ(uﬁm ary)
g = cug
Group C. +Barke:
1 serving = 21 gm ar 11 oz - Breakiast ceresis (cooked) *
% S = 18 gm 9105 02 * Bulgur, couscous or cracked whest
Tookes[olam] .
R * Noadies (s vareces)
Combread, Jonmny cake orhusheuspies :Moodles ol varet
 Com mufie * Ravii [1o03% only)
e e - Ros (snreed whitsorbron
« Pie crust (dessert pies®, fruit tumavers’, X - Gm:ml - —
Serving =% cup or 1 Gz whichever s
and mestimest sttemsie piss) & b aatvator ks
- Cerealbars**
- el e —
o Rl e i
e o o 3 e
A S oy
o= s oy
ST vhiet 4 S i i may 8 sevan msas cr van rsact. eating
‘Daa&mihsvnﬂsgrm svicha, A '%
ard sy oods may e,
; mrmss & %
BRI ey o :
- el el e S i £ %
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Determining Portion Sizes for Grain/Bread Products

c
1. i made from a mix: availabie

5 harecuradmsig onihe GranBreacs ervn Sas (Larger, ot ot smaler potiors may be servedt deswed)

3. homemade from scratch: (2 alternate methods)
a gt

(Larg. it ot smalerporions may be serveci desied)
c

5 Cnas e
2. Mcommercially purchased: (3 alternat metods)
3
Served it Gusend)
mewt
Orectors
the number of serangs needed. are below or inthe F 00d Buying Gude starsng on page 3.10.
Taror Ounctions 0 Gram breadiecioe:
Country Style Oatmeal |, TokowTGpge.
‘with Raisins * gty 14
%‘ =
reTr— e W ppisa g bt
. i nage ol gnn v ace
- o i (s
o TS g
e pomat sy 11> pmmeet o
3 318614 1AL b st

: —
P
b
o

Tomeet res pace
2000

i,
:l%i&wnmu 'E

USDA United States Depariment of Agriculture % wj
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Weights of Common Grain Products
. Grain Product Weight of 1 cup (grams)
S —- AlEran® 0 g
- Bran Bud= 30 g
— - —- Theenosg 25 g
s H Tom gg%g 31g
:Z":im a m L]
== z Fice 27 g
T = e ZE g
5 T
I 0
e - Rt e 22
Cake flour 111 g
Allpurpose flour 126 g
Bread flour 137 g
Whestgerm 116 g
Whole whestflour 120 g
‘Oats [uncooked) B0 g
i L
. osg o  Esting

B eEARTOSR4 2w

= Ed

USDA United States Department of Agriculture % j
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Creditable

Bagels

Banana, carrot, pumpkin, zucchinibread 0

Biscuits 0

Boston brownbread

Bread pudding, homemade™ * (must have standardzed recipe)

Breadingor batter on meats (musthave N 1abel, PFS, o
standardized recipe)

Bread sticks, hard* orseft

gresd sting

Gake cupcskes D

el drynrmnkedsgm sfsugar orlessis recommended

Corealare’

Macaran, noodles, spaghett and other pasta shapes
Macaraniin baxed orhomemade macaron andcheese

ins

Piecrust or shell*- dessettpies *, orin main dish pie (must
haverecipe) 0

Pita bread

Pizza crust

Popovers

Pretzels, softand hard*

Pop tarts  toaster pasiries (cnlyihe crust)* *

with main dishC

Quick breadsinciuding biseuits, cormbread, mufins, banana,
carrot, pumpkin,zucehini T

Ricecakes®

PFS ifpurchased)
Chips * —grain based, enfiched orwhole grain 1

Coffeecake D
Cookies, brownies orbars* 0
Gorn bread orcommufiins 0
Gorn pone, hoe cake:
Comtortifas

Crackers*
Cream puffshells <0
repes

Eqq rollskins, wontonwrappers
Englishmuffins
Fig bars ® (orly the cookie credits)

Fruiterisp or cobbler crust, homemade >0 (must have recipe)
Frybread 1

Gingetbread

Srahamerscies

ruit bars, granola bars

~ barley, commeal, hnm millet, oats, quinoa,rice, wheat
S e

Hushpuppies 0

Kasha (buckwheat)

OLimitusesincemay be highinsalt andiorhighinfat.

"o recipe)
nes
Snack crackers <0
o
Spoonbread
Sweetrolls, buns, pastries ‘0
Taco ortortilashells -0
ortilas
Turnover crust* 0
Vanillawafers (plain cookies)*

Wheat germ, bran
Non creditable

Caramel e
Cummerm G nereal bars (credtable oy with CN abel or
PFS)

erits (nnlywwhn\e grain or enfiched)

\c: cr:um canes *(onlyifwhole grainarentiched)
Hutor seed flou

Potatoes, potato pancakes (creditas avegetable)
Potate chips, potatosticks
Tapioca

USDA united states

Z Food and Nutritlon Servloe

Hushpuppies O
Kasha (buckwheat)

OLimituse since may be highinsaltand/orhighinfat.

USDA united states Department o Agricuture
Z=ml Food and Nutrition Service
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Crediting of Popular Foods

‘SnackiParty Mixes, Tral Mixes (sometimes aso Called i seed)

. secds, died

inchudedinthe mix omthe mens

Peanut Butter and Jelly Sandwich
Whens

g be served slong with a smale srving of the peva bt

Pickle Sices

gaemich i combination with e fui andor vegeishles.

Popcom

cac

an“other”
and ldecly participants.
Qukhe

e,
e
5

il
i 11 program operatoes dacide 10 se processed meats ey will need 1 be CX-lbeled

Staerment s located on page73.

Raisins.
W recommend ot sl povtons of raisins be served, uch se s cup (2 Thep). Thissmalles

Inadd

herrien crunberricn

‘Seasonings, Garmishes, and Condiments
s e,

WS ALDO0E)s |
USDA united states Department of Agreaiore 3 Vi
Z Food and Nutrition Service "ttt e

) 1 e mcal o planned, i

=
s for Beld trips, holdars, and specia oceasions

L]
adjusments, 25 mecded. The format should be las and ssay o follow.

b
r

deleed, replaced, o
vegetsbles.

B 2@ 0SS0 4
&l Food and Nutrition Service @m..gg:j

USDA united states dep of A
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Suggestions for Preparing Preschool Children (Over Age 2)
for maals served in HealthierUS Challenge Schools

the CACFP meal requirements n order to be rembursad.
a

For sz, s of sy servies 0 Seves ity o e e
b

oven baked poraioe, e el syl
[ 2 Focbreaklat, ey eredslomer in sugars
0t et 2 bance oo il e e
vt e e o e Ll per
e e B T oy et ) Wae sring cusned G . s

B Otir 3 variey of difcen s exch ek

W Serve frh i s cfen s possible

vegeatler. et b ik ok e .
o . . a B Offr dffrent etrces o menmest altrnates thoaghout each week.
P
= oy el ko it 1 o B Offe wholegrsin oo s ofen s possible.
Tooth dacsy, When you serve died . N e
et mﬂfmdw s cder
Ll
\.‘w‘.amn,ummmm e e e, optiont o paricipants 2 yearsofage o ol
Food For o wed W Indcephsicalsctivity sd murition sbacaton i the day shedle.

o 0 Bk bl
et iy - Fog= 67-65.in doicg.
V- 9 e o vl . and e
ammmm@_‘:‘m.

bt
posiiulry sm ezl it o preparng heshil
o “male o our chlden. Wil e
.m;m': et ol b e prode el s
eepunc el o prparasion, e hve ncladed
0o reri sk oot ool g spppte
agreion o ot o,

e s
AEERRLDNE)S B B «F0ZO8E @t )
USDA United States Department of Agricalture

Z Food and Nutrition Service Yo

Darl
and Whole Grains

o A

‘Schoed Challcas. Try them In # variey of forms.
Commonly eaten vegetables in each subgroup

+ bok choy « acorn squish
+ boocool —
+ colard groens « ans

© dukgroen latybttuce + bubbund squas
< hale . n

< mesclun 2 e peypens

« msard greem « sweet potatoes
+ romaine lttuce ot

27ain 1 the heariest 7ain tmgredient s made from whale grain.

WSR2 ALO080¢ B
USDA United States Department of Agriculture % j
&l Food and Nutrition Service L arerat
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* Dark green

* Red & orange
* Dry beans and split peas
* Starchy
* Other

USDA United States Department of Agriculture
Z Food and Nutrition Service

e Definition

— whole grains listed as the primary ingredient by
weight or as the first grain ingredient.

* Examples (p. 68)
* |deas for adding to Menus (p. 69)

vy Exting
gf '*m,‘%
USDA United States Department of Agriculture % j
Zl Food and Nutrition Service i cmerestt
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8 e o st $cds e sk expicienc, R s by e
expresed by adults and.

oty tht food.

= 2wl
popalar s famular foo

contideace.

abe scks, o frat chsks. Foods that
cul it ks pooces are easier foe chikdren o handle

™

- s
Mt e vy Bghtly the st day

- Proide bl atmcspher -
10 tlk et hrs.

8 Encrrage chibdron o o fovod o s S I hw-Key way.For Instace, rond s bouk o

mors busgry
L]

i that they il rythe ool

=
andtry the food.

=
children

L]
apan how food boks and snells.

L]
foodsarc ot desrable

iYeor> 9‘\ 5O p 4%l
USDA United States Dep: of a Q@fﬁ\ e, 7/" . vj
—; Food and Nutntion Servioe o

Safety and Sanitation Tips|

sanitatho concerms contact et your Stte agecy o Regpoeal Office. A manber of excelent
taining. e ovlabic

e usingon
Tooching aeything bt han foud
L]
ko bacerial conturéntion
Handling Produce
. e Do nct rewh
Packaged peoduce beled “ready-to-et” “washed: e “tripe washed”
.
scoding from the srface o the made
B Remune e, which colloct i
W laspecip shcingor dicing When i
an
Avoiding Cross-Contamination
A
oot foods.
Bty plac
Cutting bards i diftetcoken il ek o beep them iight
. 1 pos 0.0 food, s 3

sl greens. elher Inthe refigersor o during preparasoe.

AT ALO5B/y B
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. Alternate Protein Product (APP)

AP You must provide documertation a descrbed in Afachment A fo cach APP used
", Mukiply Wof  Divideby

@ 63’?3’ o>
USDA  united states Department of Agricalture

g e,
¢ %
= %,
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