
NEW CACFP MEAL PATTERNS 

Presenter
Presentation Notes
This is the FIRST major revision of the CACFP meal patterns since the start of the program in 1968! (48 years)
The new meal patterns are based on the Dietary Guidelines for Americans, recommendations from the National Academy of Medicine (formerly the Institute of Medicine), the American Academy of Pediatrics, and your public comments. 
The new CACFP meal patterns are designed to ensure children and adults have access to healthy, balanced meals throughout the day. 
Under the new meal patterns, young children and adults in day care will receive meals with more whole grains, a greater variety of vegetables and fruits, and less added sugars and solid fats. In addition, the new infant meal patterns support breastfeeding mothers and increased consumption of vegetables and fruit. 



New Meal Pattern 
Infant Meals 

Child & Adult Meals 
Best  

Practices 

Required Oct. 1, 2017 

Presenter
Presentation Notes
On the slide are the one-page summaries of the changes to the meal patterns. We will not be training on all of these changes today as we plan on training all agencies on the detailed changes – next spring.
Many of the new meal pattern changes involve improving the nutritional quality of foods served within the current meal pattern, so you may start doing many of these now.  
There are some new changes that are very different from what is currently in the meal pattern that you will also be allowed to implement early.
However, there are some new changes that are not allowed to be implemented early. We will provide more information about those at future trainings.
Any new allowed changes you start implementing early will be accepted, meaning meals will not be disallowed provided the changes are in line with the new requirements. All new changes will be required as of October 1, 2017. 



Presenter
Presentation Notes
This handout (Early Implementation of the CACFP New Meal Pattern) outlines the changes that your agency can start implementing now.  We will be going over these during this presentation. 



New Meal Pattern 
Whole-grain Rich Foods 

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

 

Only required under the CACFP children and adult 
meal patterns 

Presenter
Presentation Notes
Under the grains component, the new meal pattern requires at least one grain per day be whole grain-rich. 
The requirement to serve at least one whole-grain rich food per day is only required under the CACFP children and adult meal patterns – not required for the infant meal pattern.



Whole Grain-Rich 

Foods that contain at least 50% whole 
grains (and the rest are enriched) 

Foods that contain 100% whole grains 
 

Presenter
Presentation Notes
What does whole grain-rich mean? Whole grain-rich foods are foods that contain at least 50% whole grains and the remaining grains in the food item are enriched, OR foods that contain 100% whole grains. DPI will issue guidance in the near future outlining the specific criteria for a food to be considered whole grain-rich. This will be the same criteria the National School Lunch Program uses to maintain consistency among our programs.



Look for Whole Grain 
 
 
 

Other Common 
Whole Grains served 

in CACFP 
• Oatmeal or rolled oats 
• Quinoa 
• Brown rice 
• Wild Rice 

Presenter
Presentation Notes
Until then, it would be easiest to serve whole grain foods.
For an item to be considered whole grain, the first ingredient must be whole grain. To be considered whole grain, the words “whole” or “whole grain” must be before grain ingredient’s name. There are also other whole grain items that do not have the words whole or whole grain in front of their name, such as oatmeal or rolled oats, quinoa, and brown or wild rice.
Don’t be fooled by color - caramel coloring may be added to make the item look brown and to make the consumer think the product is whole grain. However, you cannot tell if a product is whole grain just by looking at the product. You need to read the ingredients to determine.




Serving Whole-Grains 

If claiming breakfast, lunch and PM snack 
 

If claiming all meals (breakfast, AM snack, 
Lunch, PM snack, supper and additional snack) 

When agency claims only 1 meal or 1 
snack each day  

• Grain item must be whole grain-rich 

Only one grain must be whole grain-rich  

Presenter
Presentation Notes
What does this requirement mean for you? If your agency claims breakfast, lunch and PM snack, or if your agency claims all meals (breakfast, AM snack, Lunch, PM snack, supper and additional snack), then only one grain must be whole grain-rich. You may pick which meal or snack you serve the whole grain item at. 

An agency that serves only 1 meal or 1 snack each day, such as At-Risk Afterschool programs, must serve a whole-grain rich food if it is part of that meal.  
You may write it on your menus and/or production records that the item is ‘WG” and we will train in the spring how you will document this. 



Grain Consumption 

Presenter
Presentation Notes
So, why is this one of the new requirements? Americans are under-consuming whole grains.
The blue bar represents the range of recommended intake for whole grains and limits for refined grains. 
The orange dot indicates current intakes of refined grains, and the green diamonds shows current intake of whole grains.
Ideally, the orange dots and green diamonds would fall within the blue bars. As you can see, Americans are not eating enough whole grains and are eating more refined grains than recommended.
The new whole grain-rich requirement will help children and adults increase their intake of whole grains and benefit from the important nutrients they provide.





New Meal Pattern 
Grain-Based Desserts 

• Disallows Grain-Based 
Desserts  
– Cookies, cakes, 

brownies, doughnuts, 
granola bars, grain fruit 
bars, toaster pastries, 
sweet rolls, sweet 
crackers (animal, 
graham) 

 

Presenter
Presentation Notes
The New Meal pattern will not allow grain-based desserts to be served because they are a source of added sugars and solid fats. 

USDA has defined what these are and we will train more extensively on this later. In essence, it means that cookies, cakes, sweet pie crusts, fruit turnovers, doughnuts, granola bars, toaster pastries, sweet rolls, sweet crackers (animal and graham), and brownies would no longer be allowed in a reimbursable meal. 
Commonly seen items on menus: granola bars or grain fruit bars at breakfast; graham crackers, cookies and granola bars at snack. 

If you are currently serving these items, we recommend switching one of these with a creditable (possibly whole-grain) item once per week until they are no longer served.



New Meal Pattern 
Breakfast Cereals 

• Must contain no more than 6 grams of sugar   
per dry ounce 

Presenter
Presentation Notes
The last grain/bread requirement is that breakfast cereals served in the CACFP must contain no more than 6 grams of sugar per dry ounce. All WIC approved cereals are ok to serve and we included those on the handout in your folders. We will provide more details on how to exactly calculate this in the future. 



New Meal Pattern 
Fruit/Vegetable Component 

• Separates ‘fruit/vegetable’ component 
– Vegetable component 
– Fruit component 
 

• Must serve one vegetable at 
lunch/supper 

• May serve two vegetables at 
lunch/supper 

Presenter
Presentation Notes
For vegetables and fruit, the final rule creates a separate vegetable component and a separate fruit component at lunch, supper, and snack. 
With this change, agencies will be required to serve one vegetable at lunch and supper.  It will be okay to serve two vegetables at lunch and supper, but not two fruits. If two vegetables are served, they must be two different kinds of vegetables. 




Vegetable and Fruit 
Consumption 

Presenter
Presentation Notes
The reason for this change is the Dietary Guidelines for Americans found that very few young children consume the recommended amount of vegetables, while the majority of young children meet the recommended intake for fruits. 

The blue lines represent the range of recommended intake for vegetables and fruits, and the orange dots indicate current intakes of vegetables and fruit. As you can see, on average, young children ages 1 through 8 consume the recommended amount of fruit, but everyone falls short in how many vegetables they eat.




New Meal Pattern 
Tofu & Soy Yogurt as Meat Alternates 
• Tofu  

– Must be commercially 
prepared 

 

 
 

 
 

• Soy yogurt 
– Same as crediting 

regular yogurt 

Only allowed for children ages 1 and older 

Presenter
Presentation Notes
The new meal patterns allow tofu and soy yogurt as a meat alternate.  This allows CACFP programs to better serve vegetarian diets and offer greater flexibility to the menu planner.

Tofu must be commercially prepared. Noncommercial tofu and soy products are not creditable.  

Soy yogurt credits the same as regular yogurt.

Tofu and soy yogurt are only creditable meat alternates in the child and adult meal patterns, not the infant meal pattern. While tofu and soy yogurt may be served to infants, they cannot be part of a reimbursable meal and must be served as additional foods. This is consistent with the report from the National Academy of Medicine which only recommended allowing tofu for children and adult participants.




Tofu and Soy Yogurt Handouts 

Presenter
Presentation Notes
There is additional information on tofu and soy yogurt.  This includes more information on crediting items tot eh meal pattern and a tofu recipe guide.  These are available on the CACFP Training Website.




M/MA Serving Size 
 

1-5 year olds = ½ oz 
6-12 year olds = 1 oz 

 

• May substitute the ENTIRE       
grain component at breakfast a 
maximum of three times per week 

New Meal Pattern 
Meat and Meat Alternates 

Presenter
Presentation Notes
Meat/meat alternates are good sources of protein and a host of vitamins and minerals. In recognizing the value of a meat or meat alternate at breakfast and to increase centers choices when menu planning, the new meal patterns allow meat or meat alternates to substitute for the ENTIRE grains component at breakfast a maximum of three times per week.

The minimum serving sizes are shown on the slide.
 



Updated Breakfast  
Production Records 

Available on Guidance Memorandum website, GM 12 

Presenter
Presentation Notes
We have updated the breakfast production record with a M/MA line.  We also have the production record available in excel, which is the picture on the right.  Both production records are available on the DPI Guidance Memorandum website under Guidance Memorandum 12.




Meat/Meat Alternates at Breakfast 

Eggs 

Yogurt and Soy Yogurt 

Cheese 

Beans 

Ham / 
Canadian 
Bacon 

Do a 
combination 

of items 

Tofu 

Nut Butters 

Presenter
Presentation Notes
Here are some examples of meat and meat alternates that can be served at breakfast.  
 
You can serve these individually or as a combination of two or more, for example in an omelet, casserole or breakfast burrito.  
 



PROCESSED MEATS 

Need CN label if product is not 100% meat 

Bacon: 
• Regular bacon is not creditable 
• Turkey bacon – only with a CN label 

Meat/Meat Alternates at Breakfast 

Presenter
Presentation Notes
Processed meats, such as breakfast sausages and links, are popular breakfast items.  

When serving these items, if an item is not 100% meat, a CN label or Product Formulation Statement is required to be on file and used to know how the item contributes to the CACFP meal pattern. 

If the item is 100% meat, the item does not require a CN label or Product Formulation Statement.  The ingredients list shown on the slide is an example of an acceptable meat. 
 
Last, Bacon is a very popular breakfast item, however, bacon is not creditable to the CACFP meal pattern.  Turkey bacon may be creditable, but requires a CN label or Product Formulation Statement. 




New Meal Pattern  
Whole Milk for 1 year olds 

• Whole, unflavored milk for 1 year old 
children 

• Transition period from 24-25 months old 
 

Presenter
Presentation Notes
For one year old children, the new meal pattern requires whole, unflavored milk as recommended by the National Academy of Medicine.

USDA recognizes that switching immediately from whole milk to low-fat or fat-free milk when a child turns two years old may be challenging. Therefore, USDA is allowing a one-month transition period. This means that meals served to children 24 months to 25 months old that contain whole milk or 2% milk may be claimed for reimbursement. 



New Meal Pattern  
Infants 

• Reimbursing infant meals when mother 
breastfeeds on-site  
 
 Breastfeeding Friendly 

Presenter
Presentation Notes
Recognizing the benefits of breastfeeding, the new meal pattern allows a center to be reimbursed when a mother directly breastfeeds her infant on-site. Currently, if a mom comes to breastfeed, you cannot claim the infant’s meals unless you supply another component.

We also recommend accommodating moms and creating breastfeeding friendly spaces: private, welcoming space that is comfortable and sanitary: with a comfortable chair for nursing, sink for washing, quiet music, etc. 

All of this will help to encourage and support breastfeeding moms.



New Meal Pattern  
Infants 

Lunch/supper 
• Allows yogurt and whole eggs 
• Prohibits cheese food and cheese spread 

 
Snack 
• Allows ready-to-eat cereals  
• Prohibits juice 

Presenter
Presentation Notes
At lunch or supper, the new meal pattern allows yogurt and whole eggs. Previously, only egg yolks were allowed due to concerns with developing food allergies when infants are exposed to the protein in the egg white. However, the American Academy of Pediatrics (AAP) recently concluded that there is no convincing evidence to delay the introduction of solid foods that are considered to be major food allergens, including eggs.

The current meal patterns allows cheese food and cheese spread. Those are not allowed under the new infant meal pattern due to their high sodium content. 

At snack the new meal pattern allows ready-to-eat cereals, but juice will no longer be allowed. 



Updated Infant Meal Records 

Guidance Memorandum 12 

Presenter
Presentation Notes
With all of the new infant meal pattern changes, whether you choose to implement them or not, we revised the Infant Meal Records, and they are posted on our Guidance Memorandum webpage under #12C. 
We revised the infant meal pattern at the top of each page and also the sections where teachers record what was offered at each meal/snack.



New Meal Pattern  
Infants 

• Effective Oct. 1, 2017: Parents may only 
provide one component of infant meal 

Presenter
Presentation Notes
Effective Oct. 1, 2017, parents may only provide one component of the infant meal. 
When parent provides formula or breastmilk, or if the mother directly breastfeeds on-site, the center must provide all the other required solid food components (if the infant is consuming solid foods) in order to claim the meal. 

Conversely, a parent may choose to provide a solid food component if the infant is developmentally ready to consume solid foods. In that situation, the center must supply all the other required meal components, including iron-fortified infant formula, in order to claim the meal.

You might want to implement this change with newly enrolled infants so it is not such an abrupt change for them when it takes effect in October 2017.



New Meal Pattern  
Adult Day Care 

• Allows yogurt to substitute for fluid milk 
– once per day 
– when yogurt is not served as a meat alternate 

in the same meal 
• 6 ounces (weight) or ¾ cup (volume) of 

yogurt = 8 ounces of fluid milk 
 

Presenter
Presentation Notes
For the Adult Day Care Component, the new meal pattern allows yogurt to substitute for fluid milk once per day when yogurt is not served as a meat alternate in the same meal.

6 ounces (weight) or ¾ cup (volume) of yogurt = 8 ounces of fluid milk

USDA is not extending this flexibility to children because milk provides a wealth of nutrients children need (vitamin A and D) and comparable quantities are not found in currently available yogurts.




Meal Pattern Updates 
New CACFP Meal Pattern website 

 

http://dpi.wi.gov/community-nutrition/new-cacfp-meal-pattern   

Presenter
Presentation Notes
On the DPI website, we will post information and updates about the new meal pattern. The link to the website is on the “Summary Handout” in your folders listed as (New CACFP Meal Pattern): http://dpi.wi.gov/community-nutrition/new-cacfp-meal-pattern. 

When you click on the link, it will bring you to USDAs website with the one-pagers of the New Meal Pattern.

On the DPI website – there is also a link to the New Meal Pattern on the left Navigation bar.
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Best Practices 

Presenter
Presentation Notes
If you are already making a lot of the changes that are allowed now, there are optional best practices that build on the meal patterns and highlight areas where you may take additional steps to further improve the nutritional quality of the meals you serve. These best practices will help participants consume more FVs, whole grains and reduce added sugars and fats. These are listed on the Best Practices Handout from USDA.



Thank you! 

Presenter
Presentation Notes
In closing, the new meal pattern requirements are cost-neutral, achievable, and make significant improvements to the nutritional quality of the meals served in CACFP. 

We will provide resources and trainings in the future that will help you successfully implement the new meal patterns. Change was definitely needed and the new meal patterns will help to lay the foundation for healthy eating habits for the participants in your care. 

Thank you!
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