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CACFP 
New Meal Pattern 

Training 

Provided by the WI Department of Public Instruction

• No major meal pattern revisions 
since 1968
o Dietary Guidelines for Americans
o National Academy of Medicine
o American Academy of Pediatrics

CACFP Meal Pattern
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Training Overview

1 •Child and Adult Meal Pattern 

2 •Cooking Methods 

3 •Optional Best Practices

4 •Infant Meal Pattern 

Child
Meal Pattern 
Requirements  

1 -12 Year Olds
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Meal Component 
Changes

• Five components: 

o Milk

o Meat/Meat Alternates

o Vegetables

o Fruits

o Grains

Milk 
Component 
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Breastmilk Past Age One 

• May be served as a fluid milk to children of any age

• Reimbursable:
o If a parent/guardian provides expressed breastmilk
o A mother breastfeeds her child on-site 

• May be served in combination with other milk types
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Transition Period

• One-month transition period is 
allowable 
o Switch from whole milk to low-fat or 

fat-free milk 

• Children 24 months to 25 months 
may be served
o Whole milk and mixtures of milk 

Non-Dairy Beverages
Age Group Non-Dairy Beverages

– must be nutritionally equivalent to cow’s milk

Infants (under 1 year) None

1 Year Olds Unflavored

2-5 Year Olds Unflavored

6+ Year Olds Unflavored or Flavored

PARENT/GUARDIAN REQUEST FOR NON-DAIRY MILK SUBSTITUTION 
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/req_fluid_milk_substitution.pdf
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Water

• Must be offered and made 
available throughout the day to 
children 

• Mealtimes: 
o May not be served in place of milk, 

but can be offered alongside milk 
at meals 

o May be served at snack with           
2 creditable components

Activity:
Milk Component 

Requirements 
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Milk Answers
False

False

False

False

True

/
6

/
5

only.

Whole milk must be served to 1 
year olds and 1% or skim milk 
must be served to 2 year olds.

Meat/Meat Alternate at 
Breakfast
• M/MA may be served in place 

of the entire grain component 
a maximum of 3 times/week

o M/MA cannot meet a portion of 
the grains component

o 1 oz of m/ma credits as 1 serving 
of grains
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Tofu
• Can be served as a m/ma for 

children
o Not creditable for infants

Serving Tofu 
• Forms: Silken, soft, medium, firm & 

extra firm

• Must be commercially prepared

• Must meet protein requirements: 
o 5 grams of protein per 2.2 ounces 

(¼ cup) by weight
o Soy products (links, sausages) require a 

CN label or Product Formulation 
Statement Tofu Recipes and 

Handout available
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Tofu & Soy Products
• Must be easily recognizable

• Creditable: 
o Tofu 
o Dishes made with tofu (omelet, casseroles)
o Tofu Sausages, links, soy burgers (CN Label)

• Non-Creditable: 
o Tofu noodles 
o Soft or Silken Tofu incorporated into drinks 

(smoothies) or other dishes to add texture
o Tempeh, seitan, soy cheese

Must contain no more than 
23 grams of total sugars per 6 oz

Yogurt
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Sugar Limit per 
Serving Size Chart →

USDA’s Yogurt Handout

Record the types of 
yogurt you are 
purchasing →

Yogurt: Sugar 
Calculation

ௌ௨௚௔௥௦

ௌ௘௥௩௜௡௚	ௌ௜௭௘
= Must be equal to or less than

Thresholds: 
• Ounces:  3.83
• Grams:  0.135
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Serving Size in 
Ounces 

Step 1: Find the Nutrition Facts 
Label 

Step 2: Find the amount for 
Sugars: 16 g

Step 3: Identify the Serving   
Size: 4.5 oz

Example #1: Serving Size in Ounces

Step 4: Calculate the amount of sugar per ounce

ௌ௨௚௔௥௦

ௌ௘௥௩௜௡௚	ௌ௜௭௘
= ଵ଺
ସ.ହ

= 3.55

Threshold: 3.83 or less

Creditable: 3.55 is less than 3.83
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Go-Gurt

ௌ௨௚௔௥௦

ௌ௘௥௩௜௡௚	ௌ௜௭௘
= ଼
ହ଺

= 0.143

Threshold: 0.135 or less 

Not creditable 

0.143 is more than 0.135

Soy Yogurt

• Soy yogurt is a dairy-free option

• 4 oz credits as 1 oz of meat 
alternate

• Must contain no more than 23 
grams of total sugars per 6 oz
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Commercially Prepared Combination Items 

• Chicken nuggets, patties, tenders
• Fish sticks, patties, nuggets
• Corn dogs and mini corn dogs
• Pizza
• Ravioli
• Salisbury steak
• Meatballs
• Cheese sauce

Child Nutrition (CN) Label

https://dpi.wi.gov/community-nutrition/cacfp/training
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Increase Vegetable Consumption 

Lunch & Supper: 
• A vegetable must be served

• A second vegetable may be served to 
meet the entire fruit component
o Must be at least the same serving size as the 

fruit component it replaced

• 2 vegetables may be served
• 2 fruits cannot be served

Two Vegetable Types 
• Must offer two different types of vegetables

• Not Creditable
• Two servings of carrots 
• Sweet potato fries and French fries

• Selecting based on vegetable sub-groups is not 
required 
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Snack 

Watermelon & Carrots Creditable

Not Creditable Carrots & Celery

• Vegetables and Fruits are          
2 separate components
o May serve a fruit and vegetable

Apple Slices & Grape Juice Not Creditable 

Serving Size Changes
• Raw Leafy Greens (lettuce, raw 

spinach)
o 1 cup = ½ cup vegetable
o Cooked leafy greens credit as 

volume served (½ cup = ½ cup)

• Dried or dehydrated fruit (100%)
o ¼ cup = ½ cup of fruit
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Juice

• Limited to one meal or snack 
per day

o Even if snacks and meals are 
served to different groups of 
participants 

• Blended fruit in a smoothie is 
considered juice

Grains/Breads 

Grains Component
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Breakfast Cereals
• Types: Ready-to-eat, instant & 

regular hot cereal

• No more than 6 grams sugar 
per dry ounce
o 1 ounce = 28.35 grams

• Cannot mix creditable and non-
creditable cereals together

Breakfast Cereals

One of the three options:

• WIC Approved Cereals List

• Use USDA’s Breakfast Cereal 
Sugar Limit Chart

• Complete a sugar calculation
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WIC Approved Cereals List

All WIC approved 
cereals contain no 
more than 6 grams 

per dry ounce

Sugar Limit per 
Serving Size Chart →

USDA’s Breakfast 
Cereals Handout

Record the types of 
breakfast cereals you 

are purchasing →
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Breakfast Cereal
Sugar Calculation

ௌ௨௚௔௥௦

ௌ௘௥௩௜௡௚	ௌ௜௭௘	ሺ௚௥௔௠௦ሻ
= 

Must be equal to or less than

Threshold: 0.212

Always use grams 
instead of cups

New Nutrition Facts 
Label
• Effective July 2018, the label 

will include: 

o Total Sugars

o Added Sugars

• Use the Total Sugars amount 
in the sugar calculation
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Grain-Based 
Desserts

• Breakfast bars
• Brownies
• Cakes
• Cereal bars
• Cookies
• Doughnuts
• Granola bars

• Sweet crackers 
(graham & animal 
crackers)

• Sweet piecrusts
• Sweet rolls 
• Toaster pastries

Not creditable towards
the grain component

Grains Chart

• Updated to not include grain-
based desserts  
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Grain-Based Desserts & 
Special Occasions 

• Holiday parties, 
birthday 
celebrations, or 
other special events

• May be served as 
an additional item 
only

Whole-grain Rich (WGR) Foods

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

Only required for children and adult 
participants, not required for infants
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Whole Grain-Rich foods 
contains 100% whole grains, or at least 
50% whole grains, & the remaining 
grains in the food are enriched

Identifying Whole Grain-Rich

Label says “100%”

• 100% Whole Grain or 100% Whole Wheat
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Whole Grain Stamps

Cannot use to determine if WGR

Identifying Whole Grain-Rich

Use the Ingredient List

• Whole grain = first ingredient, or second after water

• Store bought
o Bread, bagels, cereal, pasta
o Pizza crust, taco shells
o Bread mixes (quick bread, muffins)

Ingredients: Whole-wheat flour, 
water, enriched unbleached 
wheat flour, yeast, sugar, wheat 
gluten
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“Whole” or “Whole 
Grain” before grain 
ingredient’s name

• whole grain corn 
• whole rye
• whole wheat 
• whole grain barley

What is a Whole Grain?

Whole Grains

• Quinoa
• Brown rice, wild rice 
• Rolled oats & oatmeal

o Old-fashioned
o Quick-cooking
o Instant

• Berries or groats
o Wheat berries
o Oat groats
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White Whole-Wheat Breadsticks
Ingredients: WHOLE WHEAT FLOUR, water, 
enriched unbleached wheat flour (wheat flour, 
malted barley flour, niacin, iron as ferrous 
sulfate, thiamine mononitrite, enzyme, 
riboflavin, folic acid), graham flour, sugar, 
wheat gluten. 

Read the Ingredient Lists
• Product package says 

o ‘Made with whole grain’ or ‘Made with whole wheat’
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Read the Ingredient Lists

• Product package says 
o Multi-grain, stone-ground, bran, 

seven-grain, or 100% wheat

Homemade Grain Items - Recipes

•Need a recipe to show:
oGrain Ingredients
oAmounts

•50% or more of the grains 
must be whole grain
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Whole Wheat Banana Muffins
Ingredients:
1 egg
3⁄4 cup brown sugar
1 1⁄3 cups banana (mashed, about 2 medium bananas)
1⁄3 cup vegetable oil
1 teaspoon vanilla extract
1 cup whole wheat flour
3⁄4 cup wheat flour
2 teaspoons baking powder
1⁄2 teaspoon baking soda
1⁄4 teaspoon salt
1 teaspoon cinnamon


Whole Grain-Rich?  

Look only at the 
grains in the 

product

CN Labels for Grain Items

• “oz eq grains” on CN Label indicates that 
the product meets the whole grain-rich 
criteria

• “bread” or “bread alternate” on CN Label 
indicates that the product does not meet 
whole grain-rich criteria
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CN Label - WGR

CN Label – Not WGR
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Cooking Methods

Deep-Fat Frying

• May not be used to 
prepare meals on-site
o Includes central and 

satellite kitchens 

• Defined as food 
submerged in hot oil or 
other fat
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Foods Fried Off-Site

• Store bought foods
o Pre-fried
o Flash-fried
o Par-fried 
o Deep-fat fried 

• May not deep-fry when 
reheating

Infant Meal Pattern 
Requirements 
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Feeding Infants

Breastmilk & Infants 

• Promote breastfeeding by 
allowing reimbursement when:  
o Infant served expressed milk

o Mother breastfeeds her infant 
on-site
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Meal Patterns Previous vs. Updated 

Previous Age Groups 

Birth-3 months

4-7 months

8-11 months 

Updated Age Groups 

Birth-5 months 

6-11 months 

Infant Meal Pattern

• Birth – 5 months: 
• Breastmilk, IFIF required

• 6-11 months: 
• Breastmilk, IFIF required
• Introduce foods
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6 – 11 Months Meal Pattern Changes

• Breakfast/Lunch/Supper

o Now creditable: 
Whole eggs
 Yogurt (sugar limits apply)

o Not Creditable:
 Soy yogurt
 Tofu
Cheese food or spread

6 – 11 Months Meal Pattern Changes
• Snack

o Juice cannot be served

o Added: IFIC or ready-to-eat 
breakfast cereals (sugar limits 
apply) 

o Fruit, Vegetable or combination 
of both
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6 – 11 months
Food components 
beginning with “zero” 

o Recognizes not all 
infants are ready for 
solid foods at 6 
months 

6 – 11 Months

• By 7 or 8 months, infants should be 
consuming solid foods from all 
food groups

• If not, engage in conversations 
with parents & infant teachers
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Flexibility

• Consistently inconsistent

• Follow eating habits
o Infant may not eat a F/V at snack 

everyday

• Parents decide eating habits

Providing Foods to Infants 
and 

Claiming Infant Meals
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Infant Formula

• Must offer a minimum one type of 
iron fortified infant formula

o Parent/guardian has choice to 
 Accept or
 Decline and provide their preferred 

brand or breastmilk

Cannot require parents/guardians 
to provide formula

Providing Food Components 
• Claiming Meals/Snacks:

o Parents/guardians may provide only one creditable 
food component
 Breastmilk = 1 component
 Formula = 1 component 

• Programs must provide remaining components 

• Maintain integrity Previously parents/guardians could 
provide all but 1 component and 

program could claim meals/snacks
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Example 3

Program 
provides 
formula

Parent provides baby foods 
(fruits/vegetables, meats)

Parent is providing 
more than one 

component:  

CANNOT CLAIM

11 month old 
drinking 

formula and 
eating table 

foods

USDA and DPI Resources

How to identify grains that are whole-grain rich

Healthy food preparation techniques (alternatives to 
frying foods)

How to substitute meat/meat alternates for grains at 
breakfast 

What are Grain Based Desserts

Updated Guide: 
September 2017

Updated Guide -
TBD

USDA’s Training Tools –
Pending Release…

DPI’s New CACFP Meal Pattern Web Page 
https://dpi.wi.gov/community-nutrition/cacfp/new-cacfp-meal-pattern
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Thank you for attending 
New Meal Pattern Training!

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.


