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Crediting  Handbook 

http://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program  

Crediting  Handbook 

• Compliments the “Food Buying Guide for Child 
Nutrition Programs” 

• Provides information on crediting foods that 
are commonly served in CACFP settings 

• Incorporates & updates crediting information 
in previous publications 

• Uses current CACFP meal patterns 
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Crediting  Handbook 

• Not all-inclusive  

• Includes: 

–  foods commonly served in child care 
programs 

– foods USDA received inquiries about 

– foods noted as being credited incorrectly 

Crediting  Handbook 

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 
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Crediting  Handbook (Pages 6-9) 

 

• CN Labels 
• Product Formulation Statements 
• Standards of Identity 
•Standardized Recipes 

CACFP Meal Patterns (pp 10-13) 
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Meal Components 

Milk 
pp 14-19 

Creditable Milk Products 

pp 15-17 
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Creditable Milk Products 

Questions & Answers About Milk 

pp 18-19 
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Questions & Answers About Milk 

Meal Components 
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Handy Guide to Creditable Foods 

What’s New? 
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Milk 

Milk 
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New Soy Milk Options 
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OK TIME TO WAKE UP 

Crediting Combination Foods (p. 61)  
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Crediting Combination Foods   

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. 

Crediting Commercial Frozen or 
Canned Combination Foods (p. 62) 
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Crediting Commercial Frozen or 
Canned Combination Foods 

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.   

 

From Food Buying Guide 
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Name Must Match Exactly (p1-22) 

Name Must Match Exactly (p1-22) 
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Beef Goulash 



Nutrition and Wellness Tips for Young Children: 
Provider Handbook for the  

Child and Adult Care Food Program 

1/9/2013 

USDA Food and Nutrition Service 
www.teamnutrition.usda.gov 16 

Crediting Commercial Frozen or 
Canned Combination Foods (1-62) 

• 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 

Crediting Commercial Frozen or 
Canned Combination Foods 

• 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. 
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Crediting Commercial Frozen or 
Canned Combination Foods 

• Very large portions may be needed to meet 
requirements.  

– A 15-oz 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 
grains/breads.  

 

Meat/Meat Alternates 
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Meat/Meat Alternate Changes  

Chapter 2 – CN Labels (p. 2-15)  
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Chapter 2 – PFS - (p. 2-16) 

Chapter 2 Standardized Recipes  
(p. 2-18) 
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Vegetables and Fruits 

Grains/Breads 
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Grains/Breads 



Nutrition and Wellness Tips for Young Children: 
Provider Handbook for the  

Child and Adult Care Food Program 

1/9/2013 

USDA Food and Nutrition Service 
www.teamnutrition.usda.gov 22 

Determining Portion Sizes for 
Grain/Bread Products (p.2-16 & 2-17) 

Weights of Common Grain 
Products (p. 2-18) 
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Creditable Grains/Breads 

Grains/Breads Footnotes 



Nutrition and Wellness Tips for Young Children: 
Provider Handbook for the  

Child and Adult Care Food Program 

1/9/2013 

USDA Food and Nutrition Service 
www.teamnutrition.usda.gov 24 

Crediting Popular  Foods (p 63) 

General Guidance for  
Menu Planning (p 64) 
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Healthier Menus (p 65-66) 

Vegetable Subgroups (p. 67) 
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Vegetable Subgroups 

• Dark green 

• Red & orange 

• Dry beans and split peas 

• Starchy 

• Other 

Whole Grains(p. 68-69) 

• Definition 

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

• Examples (p. 68) 

• Ideas for adding to Menus (p. 69) 
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Ways To Encourage Children To Have 
Positive Attitudes Toward Food (p. 70) 

Safety and Sanitation Tips (p. 71) 
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Sample Product Formulation 
Statement 

Questions? 


