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Overview of the New Child 
and Adult Care Food Program 

Meal Patterns for School 
Nutrition Program Sponsors 
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Agenda 

•  Background  

•  Summary of updated Child and Adult Care Food Program 

(CACFP) requirements  

•  Meal service and meal preparation requirements 

•  Additional provisions 

•  Flexibilities 

•  Resources 

•  Questions and answers 

•  First major revision since 1968. 

•  Healthy, Hunger-Free Kids Act of 2010 

•  Designed to: 

•  Ensure Child and Adult Care Program (CACFP) 
participants (e.g. preschool age children) have healthy, 
balanced meals. 

•  Increase consumption of whole grains, a variety of fruits 
and vegetables, and less added sugars and fats. 

•  Support breastfeeding mothers. 
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Background 
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Timeline 

Proposed	
  rule	
  
published	
  
January	
  15,	
  

2015	
  

Comment	
  
period	
  and	
  
development	
  
of	
  final	
  rule	
  

Final	
  rule	
  
published	
  	
  

April	
  25,	
  2016	
  
Implementa8on	
  
October	
  1,	
  2017	
  

 
 

New Infant Meal Patterns 
 

If you serve infants, please contact the Pa. 
Department of Education, Division of Food and 
Nutrition (PDE, DFN) following the presentation 
for information on the new infant meal patterns. 

 
Updated Infant Meal Pattern Charts: 

 
https://www.fns.usda.gov/sites/default/files/cacfp/

CACFP_infantmealpattern.pdf  
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New Child Meal Patterns 
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Meals and Food Components 

•  Five food components 

•  Minimum serving sizes of each component must be offered 
for a reimbursable meal. 

•  Age groups: 1-2 years, 3-5 years, 6-12 years, 13-18 years 
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Breakfast 

•  Fluid milk 

•  Fruit, vegetable, or portions of both 

•  Grain 
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Lunch 

•  Fluid milk 

•  Meat/Meat Alternates 

 

continued… 
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Lunch, continued 

•  Vegetable 

•  Fruit 

•  Grain 

 

continued… 
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Snack 

•  Offer two of the five food components 

•  Fluid milk 

•  Meat/meat alternate 
 

•  Vegetable 

•  Fruit  

•  Grain 
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Fluid Milk  
 
•  Unflavored whole milk is required for children who are one 

year old. 

•  Unflavored fat-free (skim) or unflavored low-fat (1%) milk is 
required for children two through five years old. 

•  Flavored milk is prohibited for children under six years old. 

•  Compliance with milk requirements must be documented on 
menu: 
•  Fat content (e.g. whole, low-fat, or fat-free) 
•  Unflavored 
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Fluid Milk  
 
•  Transition Period 
 

•  One month transition period is allowable when a child is 
transitioning from whole milk to low-fat (1%) or fat-free 
(skim) milk. 

•  Children who are 24 to 25 months old may be served 
whole milk or reduced-fat (2%) milk.  
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Fluid Milk  
 
•  Milk Substitutions 
 

•  For those who cannot consume fluid milk due to non-
disability special dietary needs, non-dairy beverages 
may be served in place of fluid milk. 

•  Non-dairy beverages must be nutritionally equivalent 
to fluid milk. 

 
•  Parents or guardians must provide a written request 

for the non-dairy milk substitution that identifies the 
special dietary need that restricts the child’s diet. 
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Meat/Meat Alternates 
 
•  A meat/meat alternate (M/MA) may be served in place of 

the entire grains component at breakfast a maximum of 
three times per week. 

•  Tofu credits as a meat alternate. 

•  Yogurt, including soy yogurt, credits as a meat alternate. 
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Meat/Meat Alternates 
 
•  Substituting a M/MA for Grains 

•  1 oz of M/MA credits as 1 serving of grains. 
 

•  Menu Example:  
 Cheese Omelet (Credits as the M/MA)  
 Fruit  
 Milk  

17 

Meat/Meat Alternates 
 
•  Yogurt 

 
•  Yogurt must contain no more than 23 grams of total sugars 

per 6 ounces. 

 
 

18 

Meat/Meat Alternates 

Serving Size Maximum Total Sugars 
2.25 ounces (64 g) 8 grams 
3.5 ounces (100 g) 13 grams 
4 ounces (113 g) 15 grams 

5.3 ounces (150 g) 20 grams 
6 ounces (170 g) 23 grams 
8 ounces (227 g) 30 grams 

Maximum Total Sugars in Yogurt Chart 
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Meat/Meat Alternates 

  Yogurt Example: Compliant 
 
 
 

   
 
 
 
 
 
 
 
 

 

Serving Size Maximum Total 
Sugars 

2.25 ounces (64 g) 8 grams 

3.5 ounces (100 g) 13 grams 

4 ounces (113 g) 15 grams 

5.3 ounces (150 g) 20 grams 

6 ounces (170 g) 23 grams 

8 ounces (227 g) 30 grams 
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Meat/Meat Alternates 

  Yogurt Example: Not Compliant 
 
 
 

   
 
 
 
 

 
 

Serving Size Maximum Total 
Sugars 

2.25 ounces (64 g) 8 grams 

3.5 ounces (100 g) 13 grams 

4 ounces (113 g) 15 grams 

5.3 ounces (150 g) 20 grams 

6 ounces (170 g) 23 grams 

8 ounces (227 g) 30 grams 

21 

Meat/Meat Alternates 
 
•  Non-Creditable Yogurt Products 

•  Frozen yogurt, drinkable yogurt, homemade yogurt, yogurt 
flavored products, yogurt bars, yogurt covered fruits and 
nuts, yogurt in commercially prepared smoothies 
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Meat/Meat Alternates 
 
•  Other M/MA Options 

•  Nuts and seeds, dry beans and peas, eggs, cheese 

•  Nuts and seeds may meet only one-half of the total meat/
meat alternate serving. 
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Fruit Component and Vegetable Component 
 
•  A vegetable may be used to meet the entire fruit component at 

lunch and supper. 
 

•  Must offer two different types of vegetables (i.e., carrots and 
broccoli). 

 
•  Must be at least the same serving size as the fruit component it 

replaced. 

•  No vegetable sub-group requirements in the CACFP. 
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Fruit Component and Vegetable Component 
 
•  Food items that are mixtures of fruit and vegetables may credit 

towards both the vegetable component and the fruit component 
if they contain at least 1/8 cup vegetable and 1/8 cup fruit per 
serving that are easily identifiable.  

•  Vegetable mixtures may count towards the vegetable component 
and fruit component at lunch if they contain at least 1/8 cup of 
two different kinds of vegetables. 

•  If quantities are not known, the vegetable mixture counts as 
one serving and another fruit or vegetable must be offered.  
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Fruit Component and Vegetable Component 
 
•  Juice 

•  Pasteurized, full-strength juice may only be used to meet the 
vegetable or fruit requirement at one meal, including snack, 
per day.  
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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 towards the grain 

component. 
 
•  Use ounce equivalents (oz eq) to determine the amount of 

creditable grains starting October 1, 2019. 
 

 

27 

Grains 
 
•  At least one serving per day, across all eating occasions, must 

be whole grain-rich.  
 
•  If a sponsor only serves lunch, the grain offered must be whole 

grain-rich. 
 
•  Document whole grain-rich foods on menu: 

•  Example: “whole-wheat bread”  
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Grains 
 
•  During an administrative review, the State agency will review 

menus, labels, and product information.  
 
•  When a whole grain-rich food is not served: 
 

•  The meal or snack containing a grain with the lowest 
reimbursement will be disallowed.  

•  Example: If a whole grain-rich food was not served for 
breakfast, lunch, or snack, the snack would be disallowed.  
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Grains 
 
•  Breakfast Cereals  

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

•  Use WIC approved breakfast cereals list for guidance on 
selecting a compliant option. 

•  Sponsors can also complete a calculation to determine 
whether a cereal is compliant. 
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Grains 

 
 
 
 
 
 
 
 
 
 
 
 
 

www.pawic.com  
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Grains 

Breakfast Cereal Sugar Calculation Steps 
 
1.  Look at the Nutrition Facts label on the cereal box. 

2.  Divide the grams of sugar per serving by the serving size in 
grams*. 

3.  If the result is 0.212 or lower, the cereal is within the sugar 
limit and may credit in the CACFP. 

*Serving size is normally provided in cups and in grams, which is 
usually shown in parentheses. 
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Grains 

Divide the grams of sugars by the grams 
in one serving of cereal: 

  7 grams   =  0.212 
 33 grams      
  

Because the result is 0.212, this cereal 
contains no more than 6 grams of sugar 
per dry ounce, which meets the new 
sugar limit. 
 

Breakfast Cereal Sugar Calculation Example 
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Grains 

•  Grain-Based Desserts Steps 

•  Not creditable in the CACFP. 
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Grains 

 
 

Grain-Based Desserts 
 
•  Denoted by superscript 3 or 4 in USDA’s Food Buying Guide 

for Child Nutrition Programs, Exhibit A, page 3-15: 
http://www.fns.usda.gov/sites/default/files/FBG_Section_3-
GrainsBreads_1.pdf.   

•  Exhibit A is available on PEARS, Download Forms, form 
PDE732.  
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Food Preparation 

•  Deep-fat frying on-site is prohibited. 
 
•  Deep-fat frying is defined as cooking by submerging food in 

hot oil or other fat. 

•  Centers and homes have flexibility to continue to sauté, pan-
fry and stir-fry foods.  

•  Sponsors may purchase pre-fried foods. 
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Additional Provisions 

•  Prohibits the use of foods and beverages as a reward or 
punishment. 

•  Sponsors are required to make potable water available and 
offer it to children throughout the day. 

•  Parents/guardians may supply one component of a 
reimbursable meal for participants with non-disability special 
dietary needs.  
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Additional Provisions, cont. 

•  Family Style Meal Service 

•  Practices already in place for sponsors when serving 
family style meals are now included in the regulations. 

•  If a sponsor chooses to serve meals family style, they 
must: 

•  Provide a sufficient amount of prepared food on 
each table to provide the full required portions of 
each component for all children. 

•  Allow children to serve the food components 
themselves with the exception of fluids. 

•  Not claim second meals for reimbursement. 
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Additional Provisions, cont. 

•  Offer Versus Serve 

•  Not permitted for breakfast, lunch, or snack for children 
under five years old. 
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Flexibility for Co-Mingled Preschool Meals 

•  Schools that serve meals to preschoolers and K-5 students 
in the same service area at the same time may choose to 
follow the grade-appropriate meal patterns for each grade 
group, or serve the K-5 meal pattern to both groups.  

•  Sponsors are strongly encouraged to find ways to serve 
grade-appropriate meals to preschoolers and K-5 students 
to best address their nutritional needs.  
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Transition Period for the Updated CACFP Meal Patterns 

•  United States Department of Agriculture (USDA) is 
providing a transition period for Child Nutrition Program 
operators implementing the updated CACFP meal patterns 
and the updated School Meal Programs’ infant and 
preschool meal patterns. 

•  Technical assistance in lieu of fiscal action will be provided 
when violations related to the updated meal patterns are 
observed throughout the first year of implementation.  
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Recommended Best Practices 

https://www.fns.usda.gov/sites/
default/files/cacfp/
CACFP_bestpractices.pdf  
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Resources 

•  Pears à Download Forms à Child and Adult Care Food 
Program (CACFP) New Meal Patterns section 

•  USDA’s website on Nutrition Standards for CACFP Meals and 
Snacks: https://www.fns.usda.gov/cacfp/meals-and-snacks  

•  Final rule 
•  Meal pattern charts 
•  One-page summaries of the changes  

•  CACFP Meal Pattern Training Tools and Infographic: 
https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools  

•  CACFP Recipes: https://www.fns.usda.gov/tn/cacfp-recipes  
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https://www.fns.usda.gov/cacfp/meals-and-snacks  
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https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools 
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https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools 



8/21/17 

16 

46 

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

47 

https://www.fns.usda.gov/tn/cacfp-recipes 
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Kathleen Hiltwine: khiltwine@pa.gov 

 
Jenny Edmondson: jeedmondso@pa.gov 

  

PDE Contacts 
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In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the 
USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from 
discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any 
program or activity conducted or funded by USDA.   
  
Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, 
American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits.  Individuals who are deaf, 
hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339.  Additionally, 
program information may be made available in languages other than English. 
  
To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online 
at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in 
the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your 
completed form or letter to USDA by:  
  
(1)     mail: U.S. Department of Agriculture  
          Office of the Assistant Secretary for Civil Rights  
          1400 Independence Avenue, SW  
          Washington, D.C. 20250-9410;  
  
(2)      fax: (202) 690-7442; or  
  
(3)      email: program.intake@usda.gov. 
  
This institution is an equal opportunity provider. 
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For more information on the CACFP, please visit PDE’s website at 
www.education.pa.gov/dfn.  

The mission of the department is to academically prepare children and adults to succeed 
as productive citizens. The department seeks to ensure that the technical support, 

resources and opportunities are in place for all students, whether children or adults, to 
receive a high quality education. 


