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1 in 8 preschool aged children is obese  

Presenter
Presentation Notes
Did you know that 1 in 8 preschool aged-children is obese? 12.5%Child obesity rates are declining, but they are still too high



. 

Presenter
Presentation Notes
It is OUR job to help ensure children and adults have access to nutritious meals so they can build healthy habits that will last a lifetimeThe updated CACFP and preschool meal patterns do just that, help children build healthy habits, improve the wellness of adults and get participants excited about healthy foods This is the first time they’ve been updated since 1968Similar to the National School Lunch Program, the revision to the CACFP meal patterns was required by the Healthy, Hunger-Free Kids Act. It required that USDA update the CACFP meal patterns to better align them with the Dietary Guidelines for Americans and the most recent nutrition science. USDA commissioned the IOM to review the current CACFP meal patterns and provide recommendations for how they should be changed to address current nutrition needs of children. We also relied on the American Academy of Pediatricts for recommendations for infants because the Dietary Guidelines only provides recommendations for persons 2 year olds and older and adults. The proposed rule was published in January 2015 and was open for public comment for 120 days.We received nearly 8,000 comments! Did our best to listen to commenters by improving flexibility in the final rule and ensuring the meal patterns are achievable, while still improving the nutritional quality of the meals. The final rule was published on April 25, 2016 and established an compliance date of October 1, 2017. This providers CACFP stakeholders 1.5 years to comply Today I’ll go over the new meal pattern requirements, and how we came to those decisions, the best practices, and resources that will be available to help SAs and CACFP centers and day care homes comply with the new requirementsYou’ll be able to walk away today with a better understanding of the new meal pattern requirements.



UPDATED INFANT 
MEAL PATTERN 

Presenter
Presentation Notes
So let’s start with the new meal patterns for infants.



INTRODUCTION 
OF SOLID 
FOODS 
○ 0-5 months & 6-11 
months 
○ When the infant is 
developmentally 
ready 

Presenter
Presentation Notes
Under the updated meal patterns there are 2 infant age groups instead of 3. They are birth through 5 months and 6 through 11 months of age. This was primarily done to promote exclusive breastfeeding for the first 6 months of life and delay the introduction of solid foods until 6 months of age as recommended by the AAP. This was primarily done to encourage exclusive breastfeeding for the first six months of life, as recommended by the American Academy of Pediatrics. Additionally, these new age groups now match the infant age groups in the Special Supplemental Nutrition Program for Women, Infants, and Children (WIC) Program.The new meal patterns allow solid foods to be introduced around six months of age, as it is developmentally appropriate. This is based off the American Academy of Pediatrics recommendation to introduce solid foods around six months of age. Each infant has unique dietary needs and develops at different rates, so the new meal patterns requires solid foods once the infant is developmentally ready. This allows day care providers and parents and guardians to work together to determine when and what solid foods the center or day care home should start servingConsistent with other FNS efforts to support breastfeeding, such as in WIC, the final rule allows a center or family day care home to be reimbursed when a mother directly breastfeeds her infant on-site. 



DEVELOPMENTAL READINESS 

○ Communication with parent is key 
 

○ AAP Guidelines:  
○The infant is able to sit in a high chair, feeding seat, or infant 
seat with good head control;  
○ The infant opens his or her mouth when food comes his or her 
way. He or she may watch others eat, reach for food, and seem 
eager to be fed;  
○ The infant can move food from a spoon into his or her throat; 
and  
○ The infant has doubled his or her weight and weighs about 13 
pounds or more.  

 

Presenter
Presentation Notes
There is no single, direct signal to determine when an infant is developmentally ready to accept solid foods. An infants’ readiness depends on his or her rate of development. Centers and day care homes should be in constant communication with infants’ parents or guardians about when and what solid foods should be served while the infant is in care. As a best practice, FNS recommends that parents or guardians request in writing when a center or day care home should start serving solid foods to their infant. When talking with parents or guardians about when to serve solid foods to infants in care, the following guidelines from the AAP can help determine if an infant is developmentally ready to begin eating solid foods:  The infant is able to sit in a high chair, feeding seat, or infant seat with good head control;  The infant opens his or her mouth when food comes his or her way. He or she may watch others eat, reach for food, and seem eager to be fed;  The infant can move food from a spoon into his or her throat; and  The infant has doubled his or her weight and weighs about 13 pounds or more. Allowing solid foods to be served when the infant is developmentally ready (around 6 months of age) better accommodates infants’ varying rates of development and allows centers and day care homes to work together with the infant’s parents or guardians to determine when solid foods should be served. For more information and best practices on serving solid foods to infants, 



BREASTFEEDING 
○ Direct 
breastfeeding onsite 
and expressed breast 
milk 

Presenter
Presentation Notes
The new regulation also allows providers to be reimbursed for meals when a mother directly breastfeeds her infant onsite. This was highly supported by commentersMany benefits to breastfeeding, lower risk of:respiratory infections, diarrhea, pneumonia, ear infections, later asthma, sudden infant death syndrome, and obesityThis is consistent with FNS efforts, such as WIC, which has historically promoted breastfeeding to all pregnant women as the optimal infant feeding choiceIt is also important to note that providers may be reimbursed for expressed breastmilk that is brought in as well.Keep in mind, parents/guardians may decline the offered infant formula and supply expressed breastmilk or iron-fortified infant formula. When a parent/guardian chooses to provide breastmilk or iron-fortified infant formula and the infant is consuming solid foods, the institution must supply all other required meal components in order for the meal to be reimbursable Parent/guardian can choose to provide a solid food component; the day care provider would need to supply the formula. So in other words, a parent can only provide one component of the meal in order for the provider to get reimbursed.



INFANT MEALS -  VEGETABLES 
AND FRUITS 
○ A vegetable or fruit must be served at 
snack for infants that are 
developmentally ready  
○ Prohibits juice for infants 
 

Presenter
Presentation Notes
The new meal pattern now requires a fruit or vegetable to be served at snack, and disallows juice at snackThe primary goal of updating the CACFP meal patterns was to help children establish healthy eating patterns at an early age. Offering a variety of nutrient dense foods, including vegetables and fruits (cooked, mashed, or pureed as needed to obtain the appropriate texture and consistency), can help promote good nutritional status in infants. Additionally, the AAP recommends infants consume more vegetables and fruit. Vegetables and fruits are already required at breakfast, lunch, and supper meals for infants that are developmentally ready to accept them (around 6 months of age). Therefore, starting October 1, 2017, to further help increase infants exposure of and consumption of vegetables and fruits, the updated meal patterns requires vegetables and fruits to be served at snack for infants that are developmentally ready to accept them. In addition, juice cannot be served to infants of any age starting October 1, 2017. Commenters welcomed the addition; some expressed concern it would be too much food at snack; many supported disallowing juiceThe 2008 Feeding Infants and Toddlers Study showed that a substantial proportion of infants do not consume any vegetables or fruit in a given day. It is never too early to start building healthy habits!Offering a variety of nutrient dense foods helps promote good nutritional status in infants, and introducing whole V&F early in child’s life is essential to building healthy habits



INFANT MEALS-  GRAINS 
○ Ready-to-eat 
cereals allowed at 
snack for older infants 
○ Must meet 
breakfast cereal sugar 
limit  
●No more than 6 g per dry 
ounce 

 

Presenter
Presentation Notes
To provide greater flexibility to the menu planner, the updated infant meal pattern allows ready-to-eat cereals to be served at snack for infants that are developmentally ready to accept them. All ready-to-eat cereals served to infants are subject to the same sugar limit as breakfast cereals served to children and adults in the CACFP that begins October 1, 2017. This means, ready-to-eat cereals served to infants at snack must contain no more than 6 grams of sugar per dry ounce. There is no whole grain-rich requirement for infants.



INFANT MEALS-  MEAT AND MEAT 
ALTERNATES 
○ Cheese, cottage cheese, yogurt  
are allowed 
○ Whole eggs 

Presenter
Presentation Notes
Meat and meat alternates are good sources of protein and provide essential nutrients for growing infants, such as iron and zinc. FNS acknowledges that yogurt is often served to infants as they are developmentally ready. In recognition of this and to be consistent with the WIC food packages for infants, the updated infant meal pattern allows yogurt as a meat alternate for older infants that are developmentally ready to accept them. Proposed rule would have prohibited all cow’s milk by products from the infant meal pattern, including cheese, cottage cheese, cheese spread, and cheese foodsLarge portion of commenters voiced opposition to restricting cow’s milk byproducts for infants. AAP recommendation to restrict cow’s milk does not extend to cow’s milk byproductsIn addition, the updated infant meal pattern no longer allows cheese food or cheese spread as reimbursable meat alternates. This is due to their higher sodium content, and the AAP recommends caregivers choose products lower in sodium. The updated infant meal patterns allow whole eggs as meat alternates. Previously, only egg yolks were creditable in the infant meal pattern because there were concerns with developing food allergies when infants are exposed to the protein in the egg white. However, the AAP recently concluded that there is no convincing evidence to delay the introduction of foods that are considered major food allergens, such as eggs 



Presenter
Presentation Notes
The minimum serving size ranges for the 6 through 11 month old age group were also modified from the proposed rule. They now start at zero so solid foods can be introduced gradually. The new serving size ranges also recognize that not all infants will be ready to accept solid foods at 6 months of age. 



UPDATED CHILD AND 
ADULT MEAL PATTERNS 

Presenter
Presentation Notes
Okay, now let’s dive in to the Updated Child and Adult Meal Patterns



Age Groups 

Presenter
Presentation Notes
First we have updated the age groups to include a 13-18 year old age group. This better reflects the characteristics of the population CACFP servesMost that commented on age groups opposed adding the new, older age group because they thought it would be confusing and would increase costs and administrative burdensShould not be significant burden as meal reimbursements are based on the type of meal and centers and day care homes are not required to keep records of which age groups are served mealsThe 13-18 year old column in the meal pattern chart is clearly marked, stating it applies to at-risk afterschool and emergency shelters, onlyThe Meal patterns for 13-18 olds same as 6-12 because no additional reimbursement at this time;  but we will issue recommendations for serving meals that meet the nutritional needs of 13-18 year olds.Will revise the meal patterns for older age group when have the additional funding to cover the increased cost associated with them.



CHILD AND ADULT MEALS-  
VEGETABLES AND FRUIT 

Presenter
Presentation Notes
Similar to the school lunch program, we now have aa separate vegetable component and a separate fruit component at meal time. The new meal pattern includes a separate vegetable component and a separate fruit component at lunch, supper, and snack. This is consistent with the National School Lunch Program, will help increase the variety of foods children are served, and allows centers and day care homes to serve a vegetable and fruit snack. Previously providers could provide a fruit or a vegetable. However, given the science identified in the Dietary Guidelines demonstrating a need to increase the intake of both fruit and vegetables, and to increase the variety of vegetables, this reinforces the need to promote the intake of both among young children. Therefore these are now separated out into two components.Commenters divided on this provisionThose that supported it said it would increase children’s consumption of vegetables and fruit and allow providers to offer a healthy snack of a vegetable and a fruitThose opposed expressed concerned on what would be considered a vegetable or a fruit, will undo existing menus, decreases flexibilityMany asked for the flexibility to serve two vegetables at lunch and supperFinal rule does allow two vegetables to be served at lunch and supper; offers centers and day care homes more flexibility when menu planning and… 



VEGETABLE AND FRUIT CONSUMPTION 

Presenter
Presentation Notes
Will help increase children’s consumption of vegetables, which currently fall short of DGA recommendations while fruit is met



CHILD AND ADULT MEALS-   
JUICE LIMIT 

○ Juice may be served 
only once per day 

Presenter
Presentation Notes
Initially, in the proposed rule, we allowed juice multiple times per dayHowever, many commenters expressed health-related concerns with allowing juice multiple times per day, due to the higher sugar content.Juice has less fiber, more sugar and calories, less satiating than fruit; can lead to weight gain when consumed in excessFNS did not originally propose a juice limit, but rather included it as best practice in the proposed rule. Our primary concerns originally with a juice limit were the potential to increase cost and practicality, however…Several states have already set limits on juice (CA, CO, NC, DE, FL, TX) via licensing requirementsAlso, the data shows that on average, providers only serve juice once per day already



CHILD AND ADULT MEALS-  
GRAINS 

○ One grain per day 
must be whole  
grain-rich 

Presenter
Presentation Notes
Under the grains component, the final rule requires at least one grain per day be whole grain-rich. All Americans under consume whole grains. 



GRAIN CONSUMPTION 

Presenter
Presentation Notes
All Americans under consume whole grainsThe blue bar represents the range of recommended intake for whole grains and limits for refined grains. [Recommendations for whole grains and limits for refined grains are the same—both equal to one-half of the total grain recommendation—for each age/sex group.]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. Health benefits of whole grains: magnesium, selenium, iron, zinc, B vitamins, dietary fiberNew requirement will help children and adults increase their intake of WGs and benefit from the important nutrients they provideWhat does whole grain-rich mean?



WHOLE GRAIN- RICH 

○ Whole grain-rich = foods that contain 
100% whole grains, or at least 50% 
whole grains and the rest are enriched 
●Examples of whole grain ingredients include whole wheat, 
whole corn, whole durum semolina, quinoa, brown rice, wild 
rice, etc.  

Presenter
Presentation Notes
Whole grain-rich means food contains at least 50% whole grains and remaining grains in the food are enriched. It does not require that the product be made entirely from whole wheat, or whole corn, etc.Following the same criterion as Smart snacksWhole grain listed as first ingredient, or second after waterFDA health claims



CHILD AND ADULT MEALS-  
GRAINS 
○ Grain-based desserts are disallowed 

Presenter
Presentation Notes
Just as presented in the proposed rule, the final rule disallows grain-based desserts because they are a source of added sugars and solid fats. In general, commenters supported limiting or disallowing grain-based desserts. Some asked for flexibility, allow for special occasions or allow whole-grain GBDs. Allowing GBDs would have increased the cost of the rule; GBDs generally cost more than other grain foodsCommenters asked for clarification on what was considered a grain-based dessert as we did not define grain-based desserts in the proposed rule. Many commenters provided suggestions for a definition. The final rule adopts one of the suggested definitions and defines grain-based desserts as those foods in USDA’s “Food Buying Guide for Child Nutrition Programs” Exhibit A, which are denoted as desserts with superscripts 3 and 4. FNS recognizes this will likely be one of the more challenging parts of the updated meal patterns to implement. Working on providing additional guidance and resources to help SAs, providers to determine what is or isn’t a GBD



GRAIN- BASED DESSERTS 

Presenter
Presentation Notes
Adopted definition recommended by commenters: items in USDA’s “Food Buying Guide for Child Nutrition Programs” Exhibit A that are denoted with a superscript 3 and 4This includes cookies, doughnuts, cakes, and brownies; sweet pie crusts, fruit turnovers, toaster pastries, sweet rolls; and  Sweet crackers, cereal bars, breakfast bars, and granola bars



CHILD AND ADULT MEALS-  
GRAINS 

○ Breakfast cereals 
must contain no more 
than 6 grams of sugar 
per dry ounce 

Presenter
Presentation Notes
The rule now requires that breakfast cereals meet the same sugar limits as the WIC program. In order to credit, breakfast cereals must contain no more than 6 grams of sugar per dry ounce.Focused on our original intent in the final rule and only established a sugar limit



CHILD AND ADULT MEALS-  
GRAINS 

○ Ounce equivalents 
(Starting Oct. 1, 2019) 

Presenter
Presentation Notes
And lastly for the grains requirement, the final rule uses ounce equivalents to determine the minimum serving sizes for the grains requirement. An ounce equivalent is the amount of a food product that is considered equal to one ounce from the grains component.We understand that this requires an operational change and CACFP centers and day care homes will need time to become familiar with ounce equivalents. Therefore, we are delaying the implementation of ounce equivalents until October 1, 2019 (two years after all of the other meal pattern requirements must be implemented)



CHILD AND ADULT MEALS-  
MEAT AND MEAT ALTERNATES 

○ May substitute 
entire grains at 
breakfast up to 3x 
per week 

Presenter
Presentation Notes
A meat or meat alternate may substitute the entire grains component at breakfast a maximum of three timesCommenters found the proposal to allow a m/ma substitute for half of the grain component too confusing and difficult because of the small serving sizes for young childrenThe allowance of m/ma substituting the entire grains component continues to allow providers great flexibility in menu planning, consistent with IOM recommendation, and avoids increasing costs



CHILD AND ADULT MEALS-  
MEAT AND MEAT ALTERNATES 

Presenter
Presentation Notes
Tofu now allowed as a meat alternateGreatly supported by commenters: tofu is a nutritious meat alternative low in fat and high in proteins and vitamins; provides greater flexibility in menu planning, and allows for more diverse cultural foodsCrediting of tofu allows for cultural foods: firm tofu in stir-fries, omelets, miso soup is allowable; soft tofu that is blended into drinks (smoothies) or dishes to added texture is not creditable, same as not allowing milk to credit when used in baked dishesMeals served in CACFP are a nutrition education opportunity to help children learn how to build a healthy plate, making it important for a child to be able to identify each component of a healthy mealThe texture of the tofu does not determine if it is creditable. Understand that the way the memo is worded, it may be interpreted to mean that only firm tofu is allowed and soft/silken tofu is not reimbursable. As long as the tofu is recognizable as a meat alternate, it is reimbursable. We will address this in the upcoming Q&A memo.Tofu is not allowed in the infant meal pattern



CHILD AND ADULT MEALS-  
MEAT AND MEAT ALTERNATES 

○ Yogurt must 
contain no 
more than 23 
grams of sugar 
per 6 ounces 

Presenter
Presentation Notes
During the public comment process, some commenters urged FNS to lower the sugar limit to 20 or 23 grams of sugar per 6 fl ounces; asserted that very few yogurts (including those with cookies and candies) would be disallowed; many yogurts meet the lower suggested sugar limitFinal rule requires that yogurt contain 23 grams of sugar or less per 6 fl ouncesThe beneficial nutrients in yogurt (calcium, potassium, protein) can be diluted by the addition of calories from added sugarsFood preferences, including preferences for sweet foods are established at a young age; requiring a sugar limit on yogurt reinforces that yogurt can be part of a healthful diet with less sugarYogurts within the lower sugar limit are widely available in the market and do not cost more; aligns with DGA recommendations to reduce added sugar consumptionLower sugar limit is in line with market trends- Dannon



ADDED SUGAR CONSUMPTION 

Presenter
Presentation Notes
Added sugar consumption in children is particularly highDGA’s recommendation to reduce consumption of added sugars is particularly pertinent to CACFP as it serves very young children whose taste preferences are being developedThe blue dotted line represents the Dietary Guidelines limit. The orange dots show current intake of added sugars for each age-sex group. American Heart Association recently came out with the recommendation that children 2-18 should not consume more than 6 teaspoons of added sugar per day (100 calories; 25 grams); did not make recommendation on non-nutritive sweeteners due to the lack of research



CHILD AND ADULT MEALS-  MILK 

Presenter
Presentation Notes
Many of the milk requirements in the final rule are already in place; the final rule places existing policy into the regulations1 year old childrenRequires whole, unflavored milk for children 1 year old; recommended by IOMFinal rule allows for a 1 month transition period from whole milk to low-fat or fat-free when a child turns 22 year olds and older and adultsAlready required; issued memo in 2011 requiring milk be low-fat or fat-free HHFKA requires milk served in CACFP to align with DGAs, therefore, milk served to children 2 + must be low fat or fat freeConsistent with NSLPYogurt for milk for adults once per daySupported by most commenters that discussed the issueNot extending the flexibility to children because milk provides wealth of nutrients children need (vitamin A and D) and comparable quantities are not found in currently available yogurtsNon-dairy beveragesAlready allowed; codifying into regulationsAllows non-dairy beverages that are nutritionally equivalent to milk to be served in place of milk for children and adults with medical or special dietary needsRequire a medical statement for non-dairy beverages that are not equivalent to milk to assure that the substitute is meeting the nutritional needs of children and adultConsistent with NSLP



FLAVORED MILK  

Children 1 through  
5 years olds 
○ Flavored milk is 
prohibited 

Children 6 years olds  
and older and adults 
○ Sugar limit is an 
optional best practice 

Presenter
Presentation Notes
Proposed rule’s options, including flavored milk must be fat-freeChildren 0-5Majority of commenters supported prohibiting flavored milk for children 0-5; believe it has no nutritional benefit over unflavored milk, contributes to increased sugar consumption; several asserted that flavored milk is not served in CACFP; several states prohibit flavored milk via licensing requirementsFinal rule prohibits flavored milk for children 0-5 years oldExpanded through 5 years old to align with the meal pattern age groupsWill help children develop preference for less sweet foods, including unflavored milkChildren 6+, adultsMajority of commenters supported a sugar limit for flavored milk served to children 5 and older, and adultsFinal rule establishes an optional best practiceFew flavored milks within the sugar limit available in the retail market; difficult to implement and monitor a sugar limit (especially those providers that mix their own)Final rule prohibits flavored milk for children 1 through 5 years old. Recommending a sugar limit for older children and adults because of the limited availability of fat-free flavored milks within the sugar limit



FOOD PREPARATION  
○ Deep-fat frying = cooking by submerging in 
hot oil or other fat 
○Disallows f rying  
   food  on-site   

 

Presenter
Presentation Notes
The new meal patterns prohibit centers and family day care homes from frying food as a way of preparing food on-site and continues to allow providers to purchase pre-fried foods and serve them.Frying is defined as deep-fat frying (cooking by submerging in hot oil or other fat). By defining frying as deep-fat frying, centers and day care homes have great flexibility in how they choose to prepare meals and may continue to sauté, pan-fry, and stir-fry foodsMajority of commenters supported a prohibition on frying on-site; many commenters’ support was contingent on the definition of fryingWanted stir-frying, pan-frying, sautéing to be allowedSuggested definition of deep-fat fryingSome suggested expanding the prohibition to fried foods prepared by vendors, caterers, and carry-out facilities; asserted that purchasing fried food negates the nutritional rational for banning frying on-siteMaintained as proposed; prohibiting pre-fried and purchased fried foods would be too limiting due to food access in some areas and would increase costsAdopted commenters’ definition for frying (aka deep-fat frying); allows providers to have great flexibility in preparing foods



Addit ional Provisions 

○ Use of food and 
beverage for reward 
and punishment 
○ Offer and make 
water available 

○ Parent/guardian 
provided components 
○ Family style meals 
○ Offer vs. serve 

Presenter
Presentation Notes
Clarifies from proposed rule that beverages (aka milk) cannot be used as a form of punishment or reward, as milk is a part of the reimbursable mealCodifies the requirement to have water available on request, and requires providers to offer waterCommenters keenly pointed out that some CACFP participants cannot verbally communication or know how to ask for waterPublished water memo on 8/5Outlines the new requirement to offer water and provides guidance on how to comply with it (asking children whether they would like water at different times throughout the day; can be a visual cue for very young children along with a verbal offering). Allows parents/guardians, an adult participant or a person on behalf of the adult participant to provide one meal component for children or adults with non-disability medical or special dietary needsCommenters believed that parents/guardians should only be allowed to provide components for children/adults with disabilities; parents/guardians are currently allowed to provide one or more meal components for disabled children or adults as long as the center/day care home supplies one required meal component; final rule codifies this policyCodifies practices already required to follow for serving family style mealsKey difference between family style and OVS is that in family style, food is self-served, while in OVS they are pre-portionedA child/adult does not have to take all components during family style for it to be a reimbursable mealExtends OVS to at-risk afterschoolImproves consistency among CACFP, SFSP, NSLP



Aligning Child  Nut rit ion Program s 

Milk 

Vegetables 
Grains 

Meat/Meat 
Alternates 

Fruit 

Presenter
Presentation Notes
Before going into an activity, I want to discuss how these changes to the CACFP meal patterns aligns with other Child Nutrition Programs, or maybe shifts away from other CNPsFive star meals in NSLP, SBP, and CACFP now; veg/fruit still combined in SummerMilkNSLP/SBP and CACFP: must be low-fat or fat-free; flavored milk must be fat-free; non-dairy beveragesCACFP: flavored milk prohibited for children 0-5; yogurt may substitute for milk once per day for adults onlySFSP: no restrictions; non-dairy beverages not allowedMeat/Meat AlternatesNSLP/SBP and CACFP: tofu is allowedSBP and CACFP: meat/meat alternates may substitute grain componentCACFP: sugar limit on yogurtVegetables and FruitCACFP: Separate components at lunch, supper, & snack; juice is limited to once per dayNSLP: Separate components; no more than half of the fruit/veg requirement can be full-filled with juiceSBP: One combined component; no more than half of the fruit/veg requirement can be full-filled with juiceSFSP: Vegetables and fruits are one combined componentGrainsNSLP/SBP and CACFP: all have whole grain-rich requirements (100% in NSLP and SBP; at least one per day in CACFP); use ounce equivalents to determine serving size; restrictions on grain-based desserts (limited in Schools; prohibited in CACFP)SFSP: uses serving sizes to determine amount must be servedCACFP: sugar limit on breakfast cereals



BEST PRACTICES 



Presenter
Presentation Notes
The best practices are a vital tool to encourage providers to further strengthen the nutritional quality of the meals served. Reflect recommendations from the IOM and Dietary Guidelines; are not required due to cost or complexityChild care providers have the unique ability to influence positive development early in a child’s life, making it particularly important for providers to adopt the best practices and share strategies for successfully implementing them.Published a memorandum summarizing all the best practices and resources to help implement them on June 30



IMPLEMENTATION 

Presenter
Presentation Notes
Publishing the final rule and establishing new meal patterns is just the first step. Now comes implementation! 



GETTING FROM HERE TO THERE… 

1 
• FNS trains State Agencies 

2 
• State Agencies train their sponsors and 

independent centers 

3 
• Sponsors train their centers and day 

care homes 

Presenter
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So how do we ensure successful implementation?FNS is in the process of training State Agencies on the new meal patterns. We are working with the Institute of Child Nutrition to develop a training specifically for State agencies. It will be a 6 hour training on how to implement the new meal patterns and best practices. The goal is to make it available in Fall 2016. Shorter online modules based on the training will then be developed. State agencies will be able to utilize the knowledge and material they gain during this training to train their sponsors and independent centers. Then sponsors will be responsible for training their centers and family day care homes on the new requirements. This step by step process will help empower all CACFP operators to understand and successfully comply with the new meal patterns.FNS has some materials ready to go for State agencies, CACFP sponsors, centers, and day care homes to help everyone get familiar with the new meal patterns.



http://www.fns.usda.gov/cacfp/meals-and-snacks 

Presenter
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We revised the CACFP meals and snacks webpage to include information on the CACFP meal pattern final ruleOn the webpage, you’ll find some general background information on the revision of the CACFP meal patterns



Initiative of the  
USDA’s Food and 
Nutrition Service to 
support the Federal 
Child Nutrition Programs Provides curricula, posters, 

parent handouts, and other 
resources free of charge to 
schools, child care  sites, and 
summer meal operators.  

Aims to improve children’s lifelong 
eating and physical activity habits 

http://teamnutrition.usda.gov  @TeamNutrition 

Presenter
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In addition to updating the meal patterns and providing technical assistance and funding for healthy foods, the USDA’s Team Nutrition Initiative is also here to help you cultivate a culture of healthy eating and healthy living! Team Nutrition supports the Child Nutrition Programs, including the National School Lunch Program, the School Breakfast Program, and of course, the Child and Adult Care Food Program, or CACFP. It does so through training and technical assistance for those preparing and serving meals, provides nutrition education for children and their teachers and caregivers, and building support for healthier school and child care environments.The goal of Team Nutrition  is to improve children's lifelong eating and physical activity habits through nutrition education based on the principles of the Dietary Guidelines for Americans and MyPlate. Team Nutrition provides a number of free nutrition education and technical assistance materials that the public can access through our Web site. Sponsors, child care centers and family day care homes that participate  in CACFP can also request free printed copies of materials by using the order form on our Web site.  We will go through that in more detail in at the end of the presentation.

http://teamnutrition.usda.gov/


What ’s Cooking? USDA Mixing 
Bow l 

https://www.whatscooking.fns.usda.gov  

Presenter
Presentation Notes
You can download these cookbooks from the Team Nutrition Web Site, and you can also get them from the What’s Cooking? USDA Mixing Bowl. What’s Cooking  includes recipes from several Food and Nutrition Service Programs, including SNAP, Food Distribution, Center for Nutrition Policy and Promotion (CNPP), and of course, Child Nutrition programs. They also released videos showing how to make some of the R4HK recipes, like the Chic Penne Pasta you see here.In What’s Cooking, You can find recipes available in both English and Spanish, and recipes can be sorted by how many servings it yields. Recipes come in household size (about six servings) and Large Quantity Recipes for schools and child care centers (25 to 50 servings per recipe). Many recipes come in both sizes. USDA just released 50 new and improved USDA Standardized Recipes on What's Cooking? USDA Mixing Bowl. These recipes provide Child Nutrition Program operators exciting, new, nourishing, and wholesome dishes that meet the current meal pattern requirements. These custom-made recipes have been standardized to provide updated crediting information, and provide recipes that include beans and legumes, whole grains, and dark green and red/orange vegetables.

https://www.whatscooking.fns.usda.gov/


 
USDA St andard ized Recipes 
for Child  Nut rit ion Program s  

○200 standardized recipes for 
Child Nutrition operators, 
including CACFP 

 
○87 recipes now available on 
What’s Cooking? website 
 
○Includes nutrient analysis, 
crediting information, and picture, 
servings of 25-50 and 50 to 100  
  
○Will be made available in Spanish  

http://www.fns.usda.gov/usda-standardized-recipe 

NEW 

Presenter
Presentation Notes
200 USDA Recipes for NSLP/SBP/CACFP Operators Standardized to ensure consistent yieldsRe-credited to include the vegetable sub groups  Transformed to include more: whole grains; dark green and red/orange vegetable subgroups;  and beans/legumes in creative and delicious ways that include ethnic and regional recipes



Team Nutrition Graphics Library  

http://www.fns.usda.gov/tn/graphics-library 
 

Presenter
Presentation Notes
If you are looking for way to spice up menus, newsletters, or even your walls, you can download graphics from the Team Nutrition Graphics Library on the Team Nutrition Web site. 



Spanish Mat erials Availab le 
f rom  Team  Nut rit ion 

http://www.fns.usda.gov/tn/spanish-materials-available-team-nutrition 

Includes: 
  
 A brief description of the Team 

Nutrition Initiative  
 

 Titles of the publication in 
English and in Spanish  
 

 Description and URL of the 
publication  
 

Presenter
Presentation Notes
I also just wanted to take a minute to point out our newly released webpage: Spanish Materials available from Team Nutrition. As the name indicates, this page lists all the materials Team Nutrition has availble in Spanish, and the content of the page is also written entirely in Spanish. This is an added benefit for those whose primary language is Spanish or is more comfortable reading in Spanish. Materials are arranged by audience type, so that one can look easily for materials for children, providers, or parents, and titles are provided in English and in Spanish so that even those who cannot speak Spanish are able to easily identify resources for a Spanish speaking population. 



Team  Nut rit ion Resource Cat alog  

○Descriptions and pictures of 
all Team Nutrition resources 
available for schools, child care, 
and summer food  

 
○Will be updated yearly 

 
○Available in print for State 
agencies and Sponsors: 
●Send name, phone number, 
quantity, and mailing information to 
TeamNutrition@fns.usda.gov  

http://www.fns.usda.gov/tn/team-nutrition-resource-catalog 

mailto:TeamNutrition@fns.usda.gov


 CACFP Meal Pat t ern Training 
Tools 

○Infographic 
○Training worksheet s 
○Post er  Set   
○Key Charact er ist ics: 
●Clear and simple 

●Visual 

●In English and Spanish 

 

Presenter
Presentation Notes
Team Nutrition is developing technical assistance materials for CACFP providers to assist them in meeting CACFP meal pattern requirements in a manner consistent with the 2015-2020 Dietary Guidelines for Americans.  These materials include an informational graphic, or infographic, training worksheets, and posters. All materials will be developed in English and Spanish. Training worksheet topics:How to choose yogurts and breakfast cereals that are lower in added sugars How to choose flavored milks that are lower in added sugarsHow to identify grains that are whole-grain rich, according to FNS’ definitionHealthy food preparation techniquesHow to substitute meat/meat alternates for grains at breakfast How to transition menus under the previous CACFP meal pattern to the new pattern, with a focus on grain-based desserts How to implement offer versus serve in CACFP at-risk afterschool and adult day care settings



Team  Nut rit ion 
Resources in Developm ent  



Grow  It , Try It , Like It ! Fun Wit h 
Fruit s and Veget ables at  Fam ily 
Child  Care 
 • Redesign of tool kit for                                         

family child care 
• Streamlined, “grab and go” 

• Reduced content of Basics 
Book 

• Moved items to Fruit and 
Vegetable books  

• Organized activities by day 
• Do as few or as many as 

desired 
• Everything needed is there! 

• Took out more complicated, 
or expensive, activities 

 
 

 

Presenter
Presentation Notes
Based on feedback we have received about the Grow It, Try It, Like it! Gardening kit, we are redesigning our kit especially for family child care. We have streamlined the activities and organized them by day so that the provider will have everything he or she needs in one place. We also removed the more complicated, or expensive, activities. Crediting Tips are also included in this version of Grow It, so that activities can be better integrated and included into meals and snacks throughout the day. Finally, there are physical activity ideas included with the kit to keep the children moving in a structured way. Messages for parents that can be communicated with social media.



Feeding Infants Guide 
○Updating to reflect new 
meal pattern requirements, 
policy memos, and nutrition 
science 

○New version will be in 
English and in Spanish 

○Parent engagement  

 

Presenter
Presentation Notes
While Team Nutrition provides resources targeted to those working with children of all ages and grades, one of Team Nutrition’s most popular materials is Feeding Infants: A Guide for Use in Child Nutrition Programs. This guide provides guidance to CACFP providers on how they can best feed infants 12 months of age and under. This publication includes information on infant development, nutrition for infants, breastfeeding and formula feeding, safe food handling, all presented through the lens of helping providers meet and implement the CACFP Infant Meal Pattern Requirements.  This publication was last updated in 2001, so needless to say, it is much in need of an update!! We are updating it to reflect updated CACFP meal pattern requirements, policy memos, evidenced-based nutrition science and best practices in breastfeeding and promotion of positive eating and feeding environments, as well as national standards on quality health and safety practices and policies for early care and education settings. We will also gather feedback from stakeholders and the target audience to make this content is presented in a way that resonates providers, which includes looking at things such as literacy level, being aware of the diversity of both the providers and families of those participating in CACFP, and recognizing and being accommodating to the variety of sites that CACFP operates in throughout the United States. This resource is being developed in both English and in Spanish.  



Breast fed Babies Welcom e Here!  

○A Mother’s Guide 
 
○Poster 
 
○Available in 
English and 
Spanish 

 

Presenter
Presentation Notes
Another resource we are updating is the Breastfed Babies Welcome Here! kit. This kit was last updated in 1993, and originally came with a Provider’s Guide, which provided guidance to providers on how to support breastfeeding mothers in continuing to breastfeed after they returned to school and work, as well as how to feed breastfed babies while the babies are in child care, including information on properly storing, handling, and preparation of breast milk at the site. This kit also included Breastfed Babies Welcome Here! A Mother’s Guide, which was given to mothers to encourage them to continue to breastfeed, and a poster to be displayed at the child care site to show support for breastfeeding.  We plan to incorporate the provider’s guide into the Feeding Infants Guide I just spoke about, revise the Mother’s guide to reflect latest nutrition science and best practices, update the look and feel of the Mother’s Guide and the poster. Just like with the Feeding Infants guide, we will gather feedback from stakeholders and the target audience to make sure these materials are easily accessible, usable, and relatable.  This resource will also be made available in English and in Spanish 



Recipes Ref lect ing  
Dif ferent  Cult ures 

●Recipes from around the world 
Kid-friendly; easy to prepare 
In servings of 6, 25, 50 
●Tips for using traditional foods 
●Nutrition education lessons 
●Parent handouts 

 

Presenter
Presentation Notes
Cultures included: American SouthwestMexicanAmerican SoutheastCubanCarribeanSouth AmericanNative AmericanAfricanEast EuropeanMediterraneanAsianPacific IslandsIndiaMiddle EastRecipes—got it from the CACFP workgroup, State agencies, CNPP had contracted out, our committee searched for 



Nibbles for Healt h  
○Newsletters for 
providers to give to 
parents of children ages 
2 to 5 

 
○30 topics related to 
nutrition and physical 
activity  

 
○Developed in English 
and in Spanish 

 

Presenter
Presentation Notes
Nibbles for Health was developed for child care center staff and parents of young children enrolled in child care centers. Nibbles for Health has reproducible newsletters that staff can give to parents to address many of the challenges they face every day.◾Healthful Eating...Food Labels Help!◾Why Breakfast?◾For Growing Bones...Which Milk?◾Enjoying the Family Meal◾Family Meals - Fast, Healthful!◾Let's Eat Out! Healthful Fast Foods◾Let's Eat Out! Making Meals Pleasant◾Handling a "Choosy" Eater◾Together...Let's Try New Foods!◾Teaching Good Food Habits◾Trying, Sharing, Enjoying Different Foods◾Is My Child's Appetite Normal?◾Watching My Child Grow!◾Juice or Fruit Drinks?◾Why Snacks?◾Fats in Foods: How Much for Kids?◾Iron in Foods: Does My Child Get Enough?◾Keeping Your Child's Healthy Smile!◾Feeding Another Baby Sister or Brother◾Food Allergies, Or Just Food Fussiness?◾Milk for Kids With Lactose Intolerance◾Does My Child Have a Weight Problem?◾The ABCs of Hand Washing◾Let's Cook Together◾Fight BAC! Keep Family Food Safe◾Grow a Family Garden!◾Pack a Family Picnic!◾Child's Play!◾Let's Move...Cold Weather Fun!◾Let's Move...Warm Weather Fun!



QUESTIONS? 

Presenter
Presentation Notes
Questions?Other resources we need for successful implementation?
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