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3615 W. Waters Avenue Tampa, FL 33614
Phone: 813-877-9303
Email: ccfp@lsfnet.org
https://www.lsfnet.org/children-families/child-care-food-program/

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) 8778339. 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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ANNUAL REMINDERS
Tips for a Successful Review
1. Make sure your records are always updated and available for review.
2. Submit a copy of your updated child care license as soon as you receive a new one.
3. Serve meals during the approved meal service times listed on the Provider Data Sheet
(exception: feed infants when they are hungry, not by a strict schedule). Record all meals counts
at least by the end of the day.
4. A current menu must be posted, legible, and maintained on file.
5. Site review visits are conducted a minimum of three (3) times per year, are unannounced, and
can be at any meal type (breakfast, lunch, snack, or supper). If a provider is permitted to claim
meals on weekends, evenings and/or holidays, a monitoring review visit may also occur during
this time.
6. A Department of Health representative may conduct an unannounced monitoring visit jointly
with LSF CCFP Program staff or unaccompanied. Providers must allow the DOH Representative
access to review the food program records.
Enrollment Forms
1. Enrollment forms must be filled out completely. If any information is missing in the enrollment
form, the child will not be added to your roster until the missing information is obtained. The
child’s Enrollment Date is effective on the date of the Parent’s signature.
2. On the Infant Enrollment Form, you must notify us who supplies the infant formula and food.
3. For more information, contact Becky Morris at 813-676-9402 or email: bmorris@lsfnet.org.
Monthly Claims
1. Claims are due by the 3rd of the month.
2. Ensure new enrollment forms are in our office by the 3 rd of the month.
3. For more information, call your Program Monitor.
Tier I/ Own Child Application
1. This application must be in the office before the 25th day of the month.
2. Submit your Tier I application with income verification for all Household Members. If you are
receiving Food Assistance or TANF, you must submit the application with a copy of your Award
Letter.
3. For more information, contact Ramonita Figueroa at 813-676-9410 or email:
ramonita.figueroa@lsfnet.org
Closure/ Field Trip Policy
1. You must notify your Program Monitor, in advance, if your day care will be closed or if you are
planning a field trip.
2. You must call our office immediately if you receive a CCFP Visit Attempt Form.
*
Reimbursement Rates
(effective July 1, 2021 to June 30, 2022)
TIER I:

Breakfast - $1.40

Lunch/Supper - $2.63

Snack - $0.78

TIER II:

Breakfast - $0.51

Lunch/Supper - $1.59

Snack - $0.21
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NOTICE OF RIGHT TO ADMINISTRATIVE REVIEW
You have the right to appeal a notice of intent to terminate your agreement for cause, or a notice of
suspension of your participation, and have your case heard by an independent and impartial
hearing official. In the event that you wish to challenge either of these circumstances, should they
arise, the procedures outlined below must be followed.
If you wish to receive an administrative review of such notice, a written request for a review must be
submitted no later than 15 calendar days after receipt of the notice to:
LSF Child Care Food Program
3615 West Waters Avenue, Tampa, FL 33614
Phone: 813-877-9303 | Fax: 813-514-9815
The request must provide a brief explanation of the basis of the administrative review. We, the
sponsoring organization, will acknowledge receipt of the request within 10 calendar days and will
appoint an administrative review official (ARO). Robert Haley, Esq., Staff Attorney. Failure to request
the administrative review within 15 calendar days will result in termination.
You have the right to review the records related to your case and can function as your own
representative or can be represented by legal counsel or someone else.
Documentation in opposition to the notice of intent to terminate or notice of suspension must be
submitted no later than 30 calendar days after receipt of such notice. The administrative review
official will consider the notice based upon written submissions. The administrative review official
must make a determination based on the information provided by the sponsoring organization and
the day care home and on Federal and State laws, regulations, policies, and procedures governing
the Program. A hearing will be held in addition to, or in lieu of, a review of written information only if
you request such a hearing in the initial written request for administrative review.
The administrative review official will notify both parties in writing of his or her decision within three
(3) business days of the administrative review. The administrative review official’s determination is
final. If you desire to contest the administrative review official’s decision, you must do so through a
court of law. The administrative review (hearing or paper review) must be concluded within 30
calendar days from the date the written appeal request was received by the sponsor.
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MENU PLANNING
Reminders







Please refer to the meal pattern requirements section of this handbook.
Have copies of CN Labels or Product Formulation Statements (PFS) for all main dish commercially
processed/ combination foods that have been purchased and are on your menu. Be sure to use the
calculations on the label to ensure the correct amounts are being served.
A current menu must be legible, posted in a visible area to parents, and maintained on file.
Menus must have dates, menu type (breakfast, lunch, snack, supper), menu items, type of milk (for
example, 1%, whole, etc.) and flavored or unflavored milk, and “WG” for whole grain or “WGR” for whole
grain-rich items.
Fruit juice does not appear on the menu more than once a day.
Menu changes must be made prior to the meal service and must reflect any meal component
substitutions that are made.

Below are some tips for basic menu planning:
 Determine the ages of the children you will serve and the required meal pattern components.
 Schedule a quiet time to plan menus. Collect menu resources. Plan menus in advance.
 Take advantage of fruits and vegetables in season. See Florida Department of Agriculture and Consumer
Services’ link at: https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/Crops-in-Season
 Plan snacks last to balance your meals.
 Make sure you are meeting the nutritional needs of the children. It is recommended to include good
sources of:
 Vitamin A at least twice a week
 Vitamin C daily
Iron daily
Serving nutritious meals and snacks provides children the energy for active lives and keeps them healthy and
fit. The childcare setting is an excellent opportunity to make mealtimes pleasant. Just like motor and other
developmental skills, proper eating skills are developed early. Children can learn healthy eating habits when
they are young. Providing nutrition education during mealtime or at play can help build healthy habits for
life.

ABC’S OF CREATIVE MENU PLANNING
Strive for Balance


Balance flavors in appealing ways. Balance high-fat foods with ones that have less fat. Serve low-fat side
dishes to balance high-fat entrees.

Emphasize Variety


Include a wide variety of foods from day to day. Vary the types of main courses you serve. Include
different forms of foods and prepare them in a variety of ways. Include a small amount of a new or
unfamiliar food periodically.

Add Contrast


Think about the texture of foods as well as their taste and appearance. Plan a pleasing combination of
different sizes and shapes of foods.

Think About Color


Avoid using too many foods of the same color in the same meal. Use colorful spices creatively. Use
colorful foods in combination with those that have little or no color.
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Consider Eye Appeal


Think of the total presentation. As you plan for color, consider the color of the dishes, plates, or trays to
be used as well as the colors of the foods. Visualize how the food will look when served and decide on
the most attractive arrangement.

OUNCE EQUIVALENTS
Ounce equivalents will soon be used to measure grains. This means that each portion of grains given to
children is slightly larger than current measures. Due to the 2021-2022 COVID-19 waiver, crediting of grains
by ounce equivalents is no longer required to be implemented by October 1, 2021, and will not be required
until after the expiration date of the waiver. The earliest possible date of implementation is July 1, 2022. We
will update you when we know the final date.
All other meal pattern requirements remain in effect. It is important that you are prepared to use ounce
equivalents. Exhibit A has been updated to reflect this change. Be sure to begin reviewing the updated
Exhibit A to determine serving sizes so you will be prepared for this change. Also, refer to the Ounce
Equivalents fact sheets.

COMMON FOOD CREDITING QUESTIONS (CHILDREN AGES ONE AND OLDER)
ITEM

CREDITABLE?

WHY OR WHY NOT?

Vegetable Puffs/ Chips

No

Not creditable per USDA Crediting Handbook.

Whole Grain Granola/
Cereal Bars
Plain or Savory Rice Cakes

No
Yes

Vegan Cheese

No

Pepperoni

Yes

Almond Milk

No

All granola and cereal bars are not creditable, regardless
of ingredients.
Only creditable if the rice is whole/ brown and identified
as such on the label.
Vegan Cheese cannot credit as a M/MA without a medical
statement.
Pepperoni is only creditable with a CN Label or Product
Formulation Statement (PFS).
Not nutritionally equivalent to fluid cow’s milk. Only
creditable if a medical statement is on file.

MEAL SERVICE






Ensure that the daily whole grain/whole grain-rich (WG/WGR) item is clearly noted on your menu.
If you only serve one meal (lunch or supper), then every grain must be WG/WGR. If you only serve snack,
then every time a grain is served as part of the reimbursable meal, it must be WG/WGR.
Grain-based desserts are not creditable. They include cookies, granola bars, cereal bars, doughnuts, fig
bars, etc.
Cereals must contain no more than 6 grams of sugar per dry ounce. The WIC Cereal List shows cereals
that meet the sugar limit when calculated per ounce.
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Child Care Food Program Meal Pattern for Children
The Child Care Food Program (CCFP) provides aid to child care institutions and family day care homes for the
provision of nutritious foods that contribute to the wellness, healthy growth, and development of young children.
Child care providers must ensure that each meal served to children contains, at a minimum, each of the
food components in the amounts indicated for the appropriate age group as stated in the CCFP Meal
Pattern for Children.
Age Group and Serving Size:
1 and 2
3–5
6 – 181
year olds:
year olds:
year olds:

Child Meal Pattern
Food Components:
Milk2
Fluid milk

4 fluid ounces

6 fluid ounces

8 fluid ounces

1/4 cup

1/2 cup

1/2 cup

1/2 slice
1/2 serving
1/4 cup

1/2 slice
1/2 serving
1/4 cup

1 slice
1 serving
1/2 cup

1/2 cup
3/4 cup
1/8 cup

1/2 cup
3/4 cup
1/8 cup

1 cup
1 ¼ cup
1/4 cup

*½ oz. (optional)

*½ oz. (optional)

*1 oz. (optional)

4 fluid ounces

6 fluid ounces

8 fluid ounces

1 oz.
1 oz.
1 oz.
1/2 egg
1/4 cup
2 Tbsp.
4 oz. or 1/2 cup
1/2 oz. = 50%

1 1/2 oz.
1 1/2 oz.
1 1/2 oz.
3/4 egg
3/8 cup
3 Tbsp.
6 oz. or 3/4 cup
3/4 oz. = 50%

2 oz.
2 oz.
2 oz.
1 egg
1/2 cup
4 Tbsp.
8 oz. or 1 cup
1 oz. = 50%

1/8 cup

1/4 cup

1/2 cup

1/8 cup

1/4 cup

1/4 cup

1/2 slice
1/2 serving
1/4 cup

1/2 slice
1/2 serving
1/4 cup

1 slice
1 serving
1/2 cup

3

Vegetables, fruits, or portions of both

Breakfast

(3 components)

Vegetable(s) and/or fruit(s)
5,6,7,14

Grains*

*whole grain, whole grain-rich, enriched

Bread
Bread product such as biscuit, roll, muffin
Cooked breakfast cereal8, cereal grain, and/or pasta
Ready-to-eat breakfast cereal (dry, cold)8
Flakes or rounds
Puffed cereal
Granola
*Meat and meat alternates may be used to meet the entire grains
requirement a maximum of three times a week.6

Milk2

(5 components)

Lunch/Supper

Fluid milk
Meat and Meat Alternates
Lean meat, poultry, or fish10
Tofu, soy products, or alternate protein products11
Cheese
Large egg
Cooked dry beans or peas
Peanut butter or soynut butter or other nut/seed butters
Yogurt, plain or flavored, unsweetened or sweetened12
Peanuts, soynuts, tree nuts, or seeds9
Vegetables3,4
Vegetables
3,4

Fruits
Fruits

5,7

Grains*

*whole grain, whole grain-rich, enriched

Bread
Bread product such as biscuit, roll, muffin
Cooked breakfast cereal8, cereal grain, and/or pasta

Note: Milk must be served with each breakfast, lunch and supper meal. Between a child’s first and second
birthday, whole milk is required. After the child’s second birthday, it is required that lowfat or fat-free milk be
served. Flavored milk cannot be served to children less than 6 years of age.
Conversions:
½ cup = 4 fl. oz.
¾ cup = 6 fl. oz.
1 cup = 8 fl. oz.

1 pint = 2 cups
1 quart = 2 pints = 4 cups
1 gallon = 4 quarts = 16 cups
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CCFP Meal Pattern for Children (continued)
Child Meal Pattern
Food Components:

Age Group and Serving Size:
3–5
6 – 181
1 and 2
year olds:
year olds:
year olds:

Milk2

(Select 2 different components)

Snack13

Fluid milk

1.
2.

3.
4.
5.
6.
7.
8.
9.

10.
11.
12.
13.
14.

Meat and Meat Alternates
Lean meat, poultry or fish10
Tofu, soy products, or alternate protein products11
Cheese
Large egg
Cooked dry beans or peas
Peanut butter or soynut butter or other nut/seed butters
Yogurt, plain or flavored, unsweetened or sweetened12
Peanuts, soynuts, tree nuts, or seeds

4 fluid ounces

4 fluid ounces

8 fluid ounces

1/2 oz.
1/2 oz.
1/2 oz.
1/2 egg
1/8 cup
1 Tbsp.
2 oz. or 1/4 cup
1/2 oz.

1/2 oz.
1/2 oz.
1/2 oz.
1/2 egg
1/8 cup
1 Tbsp.
2 oz. or 1/4 cup
1/2 oz.

1 oz.
1 oz.
1 oz.
1/2 egg
1/4 cup
2 Tbsp.
4 oz. or 1/2 cup
1 oz.

1/2 cup

1/2 cup

3/4 cup

1/2 cup

1/2 cup

3/4 cup

1/2 slice
1/2 serving
1/4 cup

1/2 slice
1/2 serving
1/4 cup

1 slice
1 serving
1/2 cup

1/2 cup
3/4 cup
1/8 cup

1/2 cup
3/4 cup
1/8 cup

1 cup
1 ¼ cup
1/4 cup

Vegetables3
Vegetables
Fruits3
Fruits
Grains* 5,7
*whole grain, whole grain-rich, enriched

Bread
Bread product such as biscuit, roll, muffin
Cooked breakfast cereal8, cereal grain, and/or pasta
Ready-to-eat breakfast cereal (dry, cold)8
Flakes or rounds
Puffed cereal
Granola

Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional
needs.
For children age one – must be unflavored whole milk.
For children two through five years – must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk.
For children six years and older – must be unflavored or flavored low-fat (1 percent) or fat-free (skim) milk.
Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including
snack, per day.
A vegetable may be used to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two
different kinds of vegetables must be served.
At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards
meeting the grains requirement.
At breakfast, meat and meat alternates may be used to meet the entire grains requirement a maximum of three times a week.
One ounce of meat and meat alternates is equal to one ounce equivalent of grains (one serving).
Beginning October 1, 2021, ounce equivalents will be used to determine the quantity of creditable grains.
Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams sucrose and other
sugars per 100 grams of dry cereal).
At lunch and supper, no more than 50% of the meat/meat alternate requirement can be met with nuts or seeds. Nuts or seeds
must be combined with another meat/meat alternate to fulfill the requirement. For purpose of determining combinations, 1 ounce
of nuts or seeds is equal to 1 ounce of cooked lean meat, poultry, or fish.
The serving size for lean meat, poultry, or fish is the edible portion as served.
Alternate protein products must meet the requirements in Appendix A of Part 226.
Yogurt must contain no more than 23 grams of total sugars per 6 ounces.
At snack, select two of the five components for a reimbursable snack. Only one of the two components may be a
beverage.
Beginning October 1, 2019, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be
served. Until October 1, 2019, the minimum serving size for any type of ready-to-eat breakfast cereals is ¼ cup for children
ages 1-2; 1/3 cup for children ages 3-5; and ¾ cup for children ages 6-18.
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CCFP Meal Pattern for Children (continued)
Child care providers have the unique opportunity to ensure healthy eating habits are developed early and
promote wellness to all children in their care.
Fluid Milk:
 After the child’s first birthday and prior to the second birthday, whole milk must be served.


After the child’s second birthday, lowfat (1%) or fat-free milk must be served.



Flavored milk is not allowed for children under the age of six. Children ages six and older may be served
lowfat or fat-free flavored milk.



The type(s) of milk served must be noted on the menu (fat content and unflavored or flavored).

Vegetable or fruit or juice:


Vegetable or fruit juice must be full-strength, pasteurized, and 100% juice. Unless orange or grapefruit
juice, it should also be fortified with 100% or more of Vitamin C.



Fruit juice must not be served more than once a day.



One cup of leafy greens counts as ½ cup of vegetables.



Less than 1/8 cup of vegetables and fruits may not be counted to meet the vegetable and/or fruit component.



At lunch and supper, one vegetable and one fruit or two different vegetables may be served (two fruits may
not be served to meet this requirement).

Grains:
 Grain foods must be whole grain, enriched, or made from whole grain or enriched meal or flour. Bran and
germ are counted as enriched or whole-grain meals or flours. Corn masa and masa harina are considered
whole grain-rich. Corn flour, corn meal, and other corn products must be whole or treated with lime
(nixtamilized) to be considered whole grain-rich.


At least one serving per day, across all eating occasions, must be whole grain-rich. 100% whole grain
strongly encouraged. This must be noted on the menu (e.g. “whole grain bread” or “WG Bread” or “WGR
crackers”).



Only ready-to-eat and cooked breakfast cereals containing 6 grams (g) of sugar or less per dry ounce may
be served (refer to the Florida WIC Approved Cereal List).



Prepackaged grain products must have enriched flour or meal or whole grains as the first ingredient listed on
the package.



Grain-based desserts (e.g. cookies, donuts, granola bars) do not count towards meeting the grains
requirements.

Meat or meat alternate:
 Commercially processed combination foods (convenience entrees – frozen or canned) must have a CN
Label or manufacturer’s Product Formulation Statement stating the food component contribution to the meal
pattern.


A serving of cooked dry beans or peas may count as a vegetable or as a meat alternate, but not as
both components in the same meal.



Yogurt must not contain more than 23 g of total sugars per 6 ounces (15 g per 4 ounces or 3.8 g per ounce).



At breakfast, meat/meat alternates may be used to meet the entire grains requirement a maximum of three
times a week. One ounce of meat/meat alternate is equal to one ounce equivalent of grains (one serving).
**Please note that donated foods cannot be used to contribute to the meal pattern requirements**
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Meal Pattern and Menu Checklist
Use this checklist to ensure that all CCFP meal requirements are met. All answers must be marked “Yes.”
CHILD MEAL PATTERN REQUIREMENTS

I. Breakfast:

Yes

No

Yes

No

Yes

No

Yes

No

A. 3 components: Fluid Milk, Vegetables and/or Fruits, Grains
B. Only breakfast cereals (cold/hot) containing 6 g of sugar or less per dry oz are served (refer to the
Florida WIC-Approved Cereal List).
C. Meat/Meat alternates are used to meet entire grains requirement no more than three times/week.

II. Lunch/Supper:
A. 5 components: Fluid Milk, Meat/Meat Alternates, Vegetables, Fruits, Grains
B. One vegetable and one fruit or two different vegetables are served (two fruits may not be served).

III. Snack:
A. 2 different components: Fluid Milk, Meat/Meat Alternates, Vegetables, Fruits, Grains
Note: Juice must not be served when milk is the only other component.
B. Water does not appear on the menu as one of the two required components.

IV. General Menu Requirements:
A. Fruit juice does not appear on the menu more than once a day.
B. At least one grain serving per day, across all eating occasions, is 100% whole grain or whole
grain-rich. Menus must clearly identify the whole grain or whole grain-rich item (e.g., “WG bread” or “WGR
crackers”).

C. Grain-based desserts (e.g. granola bars, cookies) are not served as part of a reimbursable meal.
Grain-based desserts may be served as an “extra.” Graham and animal crackers are creditable.

D. Yogurt (milk or soy) contains no more than 23 g of total sugars per 6 oz (15 g/4 oz or 3.8 g/oz).
E. Children age one receive unflavored whole milk (unless breastfed).
F. Children ages 2 through five receive unflavored lowfat (1%) or unflavored fat-free (skim) milk.
G. Flavored milk is not served to children under 6 years of age. Flavored powder/liquid may not be
added to milk (cow or soy) for children ages 1-5.

H. When flavored milk is served to children age 6 years and older, it is fat-free (skim) or lowfat (1%).
I. The menu clearly identifies the types of milk served (fat content and unflavored or flavored).
J. Commercially processed combination foods (served at any meal) have a CN label or manufacturer’s
Product Formulation Statement (PFS) stating the food component contribution. Self-prepared
combination foods have a standardized recipe on file.
K. Pre-packaged grain products must have enriched flour or meal or whole grains as the first
ingredient listed on the package. Sugar cannot be the first ingredient.
L. Meals do not include foods deep-fried on site. Providers may purchase or receive pre-fried foods but
must reheat them using an alternate method (baking or pan frying/sautéing).

M. CCFP funds are not used to purchase non-creditable food items (e.g., grain-based desserts).
N. Children with special dietary needs (not a disability): parents do not provide more than one
component of the reimbursable meal. Parents may supply only one component of the reimbursable meal
for children with special dietary needs. The contractor must supply all other components.
O. Children with documented disabilities: parents may supply one or more components of the reimbursable
meal. The contractor must supply at least one component.

Reminders:
 During snack, juice must not be served when milk is the only other component.
 Tofu is creditable as a meat/meat alternate.
Revised 6/2021
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INFANT MEAL PATTERN REQUIREMENTS

V. General Menu Requirements:

Yes

No

A. At least one approved iron-fortified infant formula is offered. However, it is strongly encouraged to
offer two; one milk-based and one soy-based.
B. Breastmilk and/or formula is served at every meal and snack.
C. Solid foods are served to infants when they are developmentally ready for them. Solids should be
introduced around 6 months of age but may be served/claimed earlier.

D. Once an infant is developmentally ready to accept solid foods, the contractor offers them to the
infant.
E. Baby food “desserts” are not served.
F. Juice is not served as part of a reimbursable meal.
G. Only ready-to-eat breakfast cereals (cold) containing 6 g of sugar or less per dry oz are served
(refer to the Cereal List for Infants). These cereals may only be served at snack to developmentally ready
6-11 month olds.

H. Yogurt contains no more than 23 g of total sugars per 6 oz (15 g/4 oz or 3.8 g/oz). Soy yogurt is not
creditable for infants. Yogurt must be traditional/”cold” yogurt; not baby yogurt blends that are shelf-stable.
Whole milk yogurt is recommended.

I. Cheese food and cheese spread are not served/included on the menu.
J. Commercially prepared combination baby foods (e.g., chicken and peas or rice) may be served but
manufacturer documentation must be on file showing the meal pattern contribution(s) of the food.
K. When eggs are served to infants, the whole egg (white and yolk) is served.
L. CCFP funds are not used to purchase non-creditable food items (e.g., juice).
M. Infants with special dietary needs (not a disability): Parents supply no more than one component.
The contractor supplies all other components.
N. Infants with documented disabilities: Contractor supplies at least one component. Parents may
supply one or more components of the reimbursable meal.

Reminder: a reimbursable meal may contain breastmilk fed to baby by mother
Reminder: whole grains are not required for infants

VI. Best Practices for Children Ages One and Older (strongly recommended):


Fresh, frozen, or canned vegetables and/or fruits should be served at least twice a week on the breakfast menu
and twice a week on the snack menu.
Please note: For those centers that claim two snacks and one meal, instead of two meals and one snack, fresh,
frozen, or canned vegetables and/or fruits should be served at least twice a week at each snack time.



*Good vitamin A sources from vegetables and fruits should be served a minimum of two times a week.



*Good vitamin C sources from vegetables and fruits or fruit juice should be served daily.
*Please refer to Fruit and Vegetable Sources of Vitamins A and C found on the CCFP website.

Revised 6/2021
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I-119-03

Exhibit A: Grain Requirements1,2
GROUP A
•
Bread type coating
•
Bread sticks (hard)
•
Chow Mein noodles
Savory Crackers (saltines and

•
•
•
•

snack crackers)

Ounce Equivalent (Oz Eq) for GROUP A
Croutons
Pretzels (hard)
Stuffing (dry)
Note: weights
apply to bread in
stuffing

GROUP B
•
•
•
•
•
•
•
•

Animal crackers
Bagels
Batter type coating
Biscuits
Breads (sliced, French, Italian)
Buns (hamburger and hot dog)
Egg roll skins
English muffins

• Cornbread
• Corn muffins
• Croissants

• Graham crackers
(plain/honey)

•
•
•
•
•
•
•

1 oz eq (1 svg) = 22 gm or 0.8 oz
1/2 oz eq (1/2 svg) = 11 gm or 0.4 oz

Ounce Equivalent (Oz Eq) for GROUP B
1 oz eq (1 svg) = 28 gm or 1.0 oz
1/2 oz eq (1/2 svg) = 14 gm or 0.5 oz

Pita bread
Pizza crust
Pretzels (soft)
Rolls
Tortillas
Tortilla chips
Taco shells

GROUP C
• Pancakes
• Waffles

Ounce Equivalent (Oz Eq) for GROUP C
1 oz eq (1 svg) = 34 gm or 1.2 oz
1/2 oz eq (1/2 svg) = 17 gm or 0.6 oz

GROUP D

Ounce Equivalent (Oz Eq) for GROUP D
1 oz eq (1 svg) = 55 gm or 2.0 oz
1/2 oz eq (1/2 svg) = 28 gm or 1.0 oz

• Muffins (all, except corn)
GROUP E

Ounce Equivalent (Oz Eq) for GROUP E
1 oz eq (1 svg) = 69 gm or 2.4 oz
1/2 oz eq (1/2 svg) = 35 gm or 1.2 oz

• French toast
GROUP F/G

Ounce Equivalent (Oz Eq) for GROUP F/G
Grain-based desserts are not creditable.

GROUP H
3
•
• Breakfast cereals (cooked)
•
• Bulgur or cracked wheat
•
• Cereal Grains (barley, quinoa,
•
etc.)

Noodles (all varieties)
Pasta (all shapes)
Ravioli (noodle only)
Rice (white or brown)

Ounce Equivalent (Oz Eq) for GROUP H
1 oz eq (1 svg) = 1/2 cup cooked
or 1 oz (28 g) dry

• Macaroni (all shapes)
GROUP I
• Ready to eat breakfast cereal (cold, dry)

Ounce Equivalent (Oz Eq) for GROUP I
3

Flakes & rounds: 1 oz eq (1 svg) = 1 cup or 1 oz
1/2 oz eq (1/2 svg) = 1/2 cup or 0.5 oz
Puffed cereal: 1 oz eq (1 svg) = 1.25 cups or 1 oz
1/2 oz eq (1/2 svg) = 3/4 cup or 0.5 oz
Granola: 1 oz eq (1 svg) = 1/4 cup or 1 oz
1/2 oz eq (1/2 svg) = 1/8 cup or 0.5 oz

1.
2.
3.

The following foods must be whole grain, whole grain-rich, or enriched. At least one serving per day must be 100%
whole grain or whole grain-rich.
Some of the following foods or their toppings/extras (such as cream cheese, syrup, etc.) may contain more sugar, salt
and/or fat than others. This should be a consideration when deciding how often to serve them.
Breakfast cereals are traditionally served as a breakfast item but may be served in meals other than breakfast. Cereals
must contain no more than 6 grams of sugar per dry ounce and must be whole grain, enriched, or fortified. Refer to
Florida WIC-Approved Cereal List.
2021-2022

Revised June 2019 with minor updates December 2019

Crediting Combination Foods
Contractors must ensure acceptable documentation is maintained for combination food
products such as pizza, chicken nuggets, macaroni and cheese, and sloppy joes. If the
combination food is purchased from an outside food source such as a food distributor,
grocery store, or caterer; a Child Nutrition (CN) Label or Product Formulation Statement
(PFS) must be on file to serve the food as part of a reimbursable meal. If the combination
food is made on-site, a standardized recipe must be on file.
Required Documentation:
Documentation is required to show that the combination food has sufficient quantities of
meat/meat alternate (M/MA), grains, vegetables, and/or fruit to meet the meal pattern.
Otherwise, it may not be counted towards a reimbursable meal.
There are three forms of acceptable documentation:
 Child Nutrition (CN) Labels
 Product Formulation Statements (PFS)
 Standardized Recipes
CN Labels:
A valid CN Label on a product communicates how the product contributes to USDA meal
pattern requirements. Validity of CN Labels can be verified at:
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers.
1) Contractors must maintain original CN Label logo and crediting statement, or a
photocopy or photograph of the original CN Label. Photocopies or photographs
must be attached to the original product carton. Photocopies or photographs must
be visible and legible.
2) A CN label with a watermark may be used when the CN logo and contribution
statement are used on product information other than the actual product carton
and is presented as a separate document.
3) If the original CN Label, or the valid photograph or photocopy of the original CN
Label is not available, contractors may provide the Bill of Lading (invoice)
containing the product name and:
 A hard or electronic copy of the CN Label copied with a watermark displaying
the product name and CN number provided by the vendor.
Product Formulation Statements (PFS):
If a valid CN Label is not available, the contractor must obtain a PFS.
1) PFS must be on signed letterhead that demonstrates how the processed product
contributes to the meal pattern requirements.
2) Templates for documenting meal components are available on the FNS website
at: http://www.fns.usda.gov/cnlabeling/food-manufacturersindustry.
3) PFS may be modified for various products contributing to more than one meal
component. The crediting information for each meal component may be
documented on the same PFS.
4) Creditable ingredients listed in the PFS must match a description in the Food
Buying Guide* for Child Nutrition Programs available at:
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs.
5) PFS should verify that the product’s contribution to the meal pattern requirements
is not greater than the serving size of the product (i.e., a 2.15 ounce beef patty
may not credit more than 2.00 ounce M/MA).
6) PFS should assure that the creditable components are in the finished product.
June 2019
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Crediting Combination Foods, continued
Standardized Recipes:
Standardized Recipes are recipes that have been carefully adapted and tested to ensure
they will produce a consistent product every time they are used. USDA-created
standardized recipes can be found at: https://www.fns.usda.gov/tn/usda-standardizedrecipe. A standardized recipe will help ensure that the best possible food items are
produced every time and shall include the following:
 Recipe title, category (main dish, vegetable, soup/salad)
 Ingredients, weight and volume
 Preparation instructions, cooking temperature
 Serving size, recipe yield
 Cooking and serving equipment

*Food Buying Guide:
The Food Buying Guide for Child Nutrition Programs has all the current information in one
manual to help you and your purchasing staff:
 Buy the right amount of food and the appropriate type of food for your program(s)


Determine the specific contribution each food makes toward the meal pattern
requirements

June 2019
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Fruit and Vegetable Sources of
Vitamins A and C
The following charts list fruits and vegetables that meet the requirement to serve good sources of
vitamins A and C in the child meal pattern.
Items listed in the Good column provide at least 10-24% of the Recommended Dietary Allowance
(RDA) for children ages 1-5.
Items listed in the Better column provide at least 25-39% of the RDA for children ages 1-5.
Items listed in the Best column provide 40% or more of the RDA for children ages 1-5.
Items with an * appear on both the vitamin A and C charts. Be sure to serve the appropriate
amounts. For example, if you use frozen, cooked broccoli, you would have to serve at least ½ cup
to meet the minimum requirement for both vitamins A and C. However, if you use fresh broccoli,
you would only have to serve ¼ cup.
The shaded spaces indicate that there are no easily measurable items that fit into that category.

VITAMIN A
(Include at least twice a week)
GOOD

BETTER

BEST

(10-24% of RDA)

(25-39% of RDA)

(40% or more of RDA)

Apricot*

2 whole, fresh
7 halves, dried
¼ cup, canned

½ cup, canned

Cantaloupe*

¼ cup, fresh

½ cup, fresh

Cherries, red sour*

½ cup, canned

Grapefruit*

½ medium, fresh,
pink or red

Mandarin Oranges*

½ cup, canned

Mango*

½ medium, fresh
½ cup, fresh

Melon Balls*

½ cup, fresh or frozen

Nectarine*

2 medium, fresh

Papaya*

1 small, fresh
½ cup, fresh

Plum*

½ cup, canned

Peach

3 halves, dried

Tangerine*

2 medium, fresh

Watermelon*

1 cup, fresh

FRUIT

9.2012
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VITAMIN A
(Include at least twice a week)
VEGGIE

GOOD

BETTER

BEST

(10-24% of RDA)

(25-39% of RDA)

(40% or more of RDA)

Broccoli*

¼ cup, fresh, cooked
½ cup, frozen, cooked

Cabbage, Chinese

¼ cup, fresh, cooked

Carrots*

¼ cup, all forms

Greens, Collard*

¼ cup, fresh or frozen,
cooked

Greens, Mustard*

¼ cup, cooked

Greens, Turnip*

¼ cup, fresh or frozen,
cooked

Kale*

¼ cup, fresh or frozen,
cooked

Mixed Vegetables*

¼ cup, frozen, cooked

Peas, Green*

¼ cup, frozen, cooked
¾ cup, canned, cooked

¼ cup, canned, cooked

¼ cup, frozen or
canned, cooked

Peas & Carrots*
Plantain*

½ medium, fresh, raw
¾ cup, fresh, cooked

Pepper, Red*

¼ cup, fresh, raw or
cooked

½ cup, fresh, raw or
cooked

Pumpkin*

¼ cup, fresh or canned

Romaine Lettuce

¼ cup, fresh, raw

Spinach*

½ cup, fresh, raw

½ cup, fresh, raw
¼ cup, cooked

Squash, Butternut* or
Winter*

¼ cup, fresh or frozen,
cooked

Sweet Potato*

¼ medium, fresh,
cooked
¼ cup, canned

Tomato, Fresh*

¾ cup, fresh, raw
6 cherry tomatoes,
fresh

Tomato Paste*

¼ cup, canned

Tomato Puree*

¼ cup, canned

9.2012
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VITAMIN C
(Include daily)
FRUIT

GOOD

BETTER

BEST

(10-24% of RDA)

(25-39% of RDA)

(40% or more of RDA)

Apple

½ medium, fresh

1 medium, fresh

Apricots*

¼ cup, canned
1 medium, fresh

Avocado

¼ cup, fresh

Banana

¼ medium, fresh

Blackberries
Blueberries

¾ medium, fresh
¼ cup, fresh

¼ cup, fresh
1 cup, frozen

½ cup, fresh

½ cup, fresh

Cantaloupe*

¼ cup, fresh

Cherries, red sweet

6 cherries, fresh

Cherries, red sour*

½ cup, canned

Fruit Cocktail

½ cup, canned

Grapefruit*

¼ medium, fresh
¼ cup, canned

Guava

¼ medium, fresh

Honeydew

¼ cup, fresh

Kiwi

¼ medium, fresh

Mandarin Oranges*

¼ cup, canned

Mango*

¼ medium, fresh
¼ cup, fresh

Melon Balls *

¼ cup, frozen

Nectarine*

1 medium, fresh

Orange

¼ medium, fresh

Papaya*

¼ cup, fresh

Peach

½ medium, fresh
½ cup, canned

1 medium, fresh

Pear

½ medium, fresh
¾ cup, canned

1 whole, fresh

Pineapple

¼ cup, canned

Plum*

½ cup, canned

Plum*

½ cup, stewed

Raspberries

¼ cup, frozen

¼ cup, fresh
1 medium, fresh

¼ cup, fresh

½ cup, fresh
¼ cup, frozen

Strawberries

¼ cup, fresh or frozen

Tangerine*

½ medium, fresh

Watermelon*
9.2012

¼ cup, fresh

¼ cup, fresh

½ cup, fresh

1 cup, fresh

2021-2022

VITAMIN C
(Include daily)
VEGGIE

GOOD

BETTER

BEST

(10-24% of RDA)

(25-39% of RDA)

(40% or more of RDA)

Asparagus

3 spears, fresh, cooked

2 spears, canned or
frozen

¼ cup, frozen

Broccoli*

¼ cup, all forms

Brussels Sprouts

¼ cup, fresh or frozen,
cooked

Cabbage
Carrots*

¼ cup, fresh, raw

¼ cup, fresh, cooked

½ cup, fresh, raw or
cooked
¾ cup, frozen or canned
9 baby carrots

Cauliflower

¼ cup, all forms

Celery

¾ cup, fresh, raw

Corn

¼ cup, canned
¾ cup, frozen

Cucumber

¾ cup, fresh, raw

Green Beans

¼ cup, fresh, cooked
½ cup, frozen, cooked
¾ cup, canned, cooked

Greens, Collard*

¼ cup, fresh, cooked

Greens, Mustard*

¼ cup, fresh, cooked

Greens, Turnip*

¼ cup, frozen, cooked

¼ cup, fresh, cooked

Kale*

¼ cup, frozen, cooked

¼ cup, fresh, cooked

Kohlrabi

¼ cup, cooked

Lima Beans

¼ cup, frozen

Mixed Vegetables*

½ cup, canned or
frozen, cooked

Okra

¼ cup, frozen, cooked

¼ cup, fresh, cooked

Peas & Carrots*

¼ cup, canned or
frozen, cooked

½ cup, canned or
frozen, cooked

Peas, Green*

¼ cup, frozen
½ cup, canned

Peas, Snow

9.2012

¼ cup, frozen, cooked

¼ cup, frozen, cooked

¼ cup, fresh, cooked
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VITAMIN C, continued
(Include daily)
VEGGIE

GOOD

BETTER

BEST

(10-24% of RDA)

(25-39% of RDA)

(40% or more of RDA)

Peppers, all colors*

¼ cup, all forms

Plantain*

¼ cup, fresh, cooked

Potato

¼ medium, cooked
¼ cup, mashed (from
flakes)

Pumpkin*

¼ cup, fresh or canned

Rhubarb

½ cup, frozen, cooked

Rutabaga

¼ cup, fresh, raw

¼ cup, fresh, cooked

Spinach*

¼ cup, fresh, cooked
½ cup, fresh, raw
¾ cup, frozen, cooked

Squash, Winter*
or Summer

¼ cup, fresh, cooked or
raw

Squash, Butternut*

¼ cup, fresh, cooked
½ cup, frozen, cooked

Sweet Potato*

¼ medium, cooked

Tomatillo

1 medium, fresh

Tomato, Canned

¼ cup, canned or
stewed

Tomato, Fresh*

¼ cup, fresh, raw

¼ cup, canned

½ cup, fresh, cooked
½ medium, cooked

⅛ cup, canned

Tomato Puree*

¼ cup, canned

9.2012

¼ cup, fresh, cooked

Yam

¼ medium, cooked

¼ cup, canned

5 cherry tomatoes

Tomato Paste*

Turnips

½ cup, fresh, cooked

¼ cup, canned

½ medium, cooked
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Food and Nutrition Service

Using Ounce Equivalents for Grains in the
Child and Adult Care Food Program
Grains are an important part of meals in the Child and Adult Care Food Program (CACFP). To make sure children
and adults get enough grains at CACFP meals and snacks, required amounts for the grains component are listed in
the meal pattern as ounce equivalents (oz. eq.). Ounce equivalents tell you the amount of grain in a portion of food.

How Much Is 1 Ounce Equivalent?

20 cheese crackers
(1” by 1”) = 1 oz. eq.

12 thin wheat crackers
(1 1/4” by 1 1/4”) = 1 oz. eq.

5 woven whole-wheat crackers
(1 ½” by 1 ½”) = 1 oz. eq.

Using the Grains Measuring Chart
The Grains Measuring Chart on pages 2-4 tells you how much of a grain item you need to serve to meet
CACFP meal pattern requirements. To use this chart:

1

Find the grain you want to serve under
the “Grain Item and Size” column.

2

Check if the chart lists a size or weight
by the name of the grain. If the chart:

Lists a weight for the grain, such as at least
56 grams, then use the Nutrition Facts label
for the item you want to serve to make sure it
weighs the same, or more than, the grain on
the chart. See page 5.
Does not list a weight or size for the grain,
then you do not need to check the size or
weight of the product before using the chart.
Lists a size for the grain, such as about
1 ¼” by 1 ½”, then check if the item is the
same size, or larger than, this amount.
See page 6.

3

Find the column for the age of your
participants and the meal or snack you are
serving. This column lists the amount of
a grain you will need to serve to meet the
meal pattern requirement for grains.
1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack

Grain Item and Size

Serve at Least
½ oz. eq., which equals
about…

Pita Bread/Round
(whole grain-rich or enriched) ¼ pita or 14 grams
at least 56 grams*
Popcorn

1 ½ cups or 14 grams

Pretzel, Hard, Mini-Twist
(about 1 ¼” by 1 ½”)**

7 twists or 11 grams

More training, menu planning, and nutrition education materials for the
CACFP can be found at https://teamnutrition.usda.gov.

021-22

Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal
1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack
Grain Item and Size

6- through 18-year-olds
at Breakfast, Lunch,
Adults at Breakfast,
Supper, Snack
Lunch, Supper
Adults at Snack only

Serve at Least
Serve at Least
½ oz. eq., which equals 1 oz. eq., which equals
about…
about…

Serve at Least
2 oz. eq., which
equals about…

Bagel (entire bagel)
at least 56 grams*

¼ bagel or 14 grams

½ bagel or 28 grams

1 bagel or 56 grams

Bagel, Mini (entire bagel)
at least 28 grams*

½ bagel or 14 grams

1 bagel or 28 grams

2 bagels or 56 grams

Biscuit at least 28 grams*

½ biscuit or 14 grams

1 biscuit or 28 grams

2 biscuits or 56 grams

Bread (whole grain-rich or
½ slice or 14 grams
enriched) at least 28 grams*

1 slice or 28 grams

2 slices or 56 grams

Bun or Roll (entire bun
or roll) at least 28 grams*

½ bun/roll or 14 grams

1 bun/roll or 28 grams

2 buns/rolls or 56 grams

Cereal Grains (barley,
bulgur, quinoa, etc.)

¼ cup cooked or
14 grams dry

½ cup cooked or
28 grams dry

1 cup cooked or
56 grams dry

Cereal, Ready-to-Eat:
Flakes or Rounds

½ cup or 14 grams

1 cup or 28 grams

2 cups or 56 grams

Cereal, Ready-to-Eat:
Granola

⅛ cup or 14 grams

¼ cup or 28 grams

½ cup or 56 grams

Cereal, Ready-to-Eat:
Puffed

¾ cup or 14 grams

1 ¼ cup or 28 grams

2 ½ cups or 56 grams

Corn Muffin
at least 34 grams*

½ muffin or 17 grams

1 muffin or 34 grams

2 muffins or 68 grams

Cracker, Animal
(about 1 ½” by 1”)**

8 crackers or 14 grams

15 crackers or 28 grams

30 crackers (~1 cup)
or 56 grams

Cracker, Bear-Shaped,
Sweet (about 1” by ½”)**

12 crackers (~¼ cup)
or 14 grams

24 crackers (~½ cup)
or 28 grams

48 crackers (~1 cup)
or 56 grams

Cracker, Cheese, Square,
Savory (about 1” by 1”)**

10 crackers or 11 grams

20 crackers (~⅓ cup)
or 22 grams

40 crackers (~⅔ cup)
or 44 grams

Cracker, Fish-Shaped
or Similar, Savory
(about ¾” by ½”)**

21 crackers (~¼ cup)
or 11 grams

41 crackers (~½ cup)
or 22 grams

81 crackers (~1 cup)
or 44 grams

!

*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6
for more information.
2021-2022
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Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal
1- through 5-year-olds
at Breakfast, Lunch,
Supper, Snack
Grain Item and Size

6- through 18-year-olds
at Breakfast, Lunch,
Supper, Snack

Adults at Breakfast,
Lunch, Supper

Adults at Snack only

Serve at Least
Serve at Least
½ oz. eq., which equals 1 oz. eq., which equals
about…
about…

Serve at Least
2 oz. eq., which equals
about…

1 cracker or 14 grams

2 crackers or 28 grams

4 crackers or 56 grams

Cracker, Round, Savory
4 crackers or 11 grams
(about 1 ¾” across)**

7 crackers or 22 grams

14 crackers or 44 grams

Cracker, Saltine
(about 2” by 2”)**

4 crackers or 11 grams

8 crackers or 22 grams

16 crackers or 44 grams

Cracker, Thin Wheat,
Square, Savory
(about 1 ¼” by 1 ¼”)**

6 crackers or 11 grams

12 crackers or 22 grams

23 crackers or 44 grams

Cracker, Woven WholeWheat, Square, Savory
(about 1 ½” by 1 ½”)**

3 crackers or 11 grams

5 crackers or 22 grams

10 crackers or 44 grams

Croissant
at least 34 grams*

½ croissant or 17 grams 1 croissant or 34 grams

2 croissants or 68 grams

Cracker, Graham
(about 5” by 2 ½”)**

English Muffin (top and
¼ muffin or 14 grams
bottom) at least 56 grams*

½ muffin or 28 grams

1 muffin or 56 grams

French Toast Stick
at least 18 grams*

2 sticks or 35 grams

4 sticks or 69 grams

8 sticks or 138 grams

Grits

¼ cup cooked or
14 grams dry

½ cup cooked or
28 grams dry

1 cup cooked or
56 grams dry

Melba Toast
(about 3 ½” by 1 ½”)**

2 pieces or 11 grams

5 pieces or 22 grams

8 pieces or 44 grams

Muffin and Quick Bread
(banana, etc.)
at least 55 grams*

½ muffin/slice or
28 grams

1 muffin/slice or
55 grams

2 muffins/slices or
110 grams

Oatmeal

¼ cup cooked or
14 grams dry

½ cup cooked or
28 grams dry

1 cup cooked or
56 grams dry

Pancake
at least 34 grams*

½ pancake or 17 grams 1 pancake or 34 grams

!

2 pancakes or 68 grams

*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6
for more information.
2021-2022
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Grains Measuring Chart for the Child and Adult Care Food Program
Age Group and Meal
6- through 18-year-olds
1- through 5-year-olds at Breakfast, Lunch,
at Breakfast, Lunch,
Supper, Snack
Supper, Snack
Adults at Snack only

Adults at Breakfast,
Lunch, Supper

Serve at Least
Serve at Least
½ oz. eq., which equals 1 oz. eq., which equals
about…
about…

Serve at Least
2 oz. eq., which equals
about…

Pasta (whole grain-rich
or enriched, all shapes)

¼ cup cooked or
14 grams dry

½ cup cooked or
28 grams dry

1 cup cooked or
56 grams dry

Pita Bread/Round
(whole grain-rich
or enriched) at least
56 grams*

¼ pita or 14 grams

½ pita or 28 grams

1 pita or 56 grams

Popcorn

1 ½ cups or 14 grams

3 cups or 28 grams

6 cups or 56 grams

Pretzel, Hard, Mini-Twist 7 twists (~⅓ cup)
(about 1 ¼” by 1 ½”)**
or 11 grams

14 twists (~⅔ cup)
or 22 grams

27 twists (~1 cup)
or 44 grams

Pretzel, Hard, Thin Stick
16 sticks or 11 grams
(about 2 ½” long)**

31 sticks or 22 grams

62 sticks or 44 grams

Pretzel, Soft
at least 56 grams*

¼ pretzel or 14 grams

½ pretzel or 28 grams

1 pretzel or 56 grams

Rice (all types)

¼ cup cooked
or 14 grams dry

½ cup cooked
or 28 grams dry

1 cup cooked
or 56 grams dry

Rice Cake
at least 8 grams*

1 ½ cakes or 11 grams

3 cakes or 22 grams

5 ½ cakes or 44 grams

Rice Cake, Mini
(about 1 ¾” across)**

7 cakes or 11 grams

13 cakes or 22 grams

25 cakes or 44 grams

Taco or Tostada Shell,
Hard at least 14 grams*

1 shell or 14 grams

2 shells or 28 grams

4 shells or 56 grams

Tortilla, Soft, Corn
(about 5 ½”)**

¾ tortilla or 14 grams

1 ¼ tortillas or 28 grams

2 ½ tortillas or 56 grams

Tortilla, Soft, Flour
(about 6”)**

½ tortilla or 14 grams

1 tortilla or 28 grams

2 tortillas or 56 grams

Tortilla, Soft, Flour
(about 8”)**

¼ tortilla or 14 grams

½ tortilla or 28 grams

1 tortilla or 56 grams

Waffle
at least 34 grams*

½ waffle or 17 grams

1 waffle or 34 grams

2 waffles or 68 grams

Grain Item and Size

!

*Check that the item you want to serve weighs this amount, or more. See “Using the Nutrition Facts Label” on page 5
for more information.
**Check that the item you want to serve is about this size or larger. See “Grains Measuring Tools” on page 6
for more information.
2021-2022
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Using the Nutrition Facts Label
Some items on the Grains Measuring Chart may have weights listed by the name of the item.
Follow the steps below to see if your grain meets the minimum weight listed in the chart:

1

Find the grain item and its
minimum weight in the
Grains Measuring Chart.
For example, the minimum
weight for a pancake is at
least 34 grams.

Age Group and Meal
6- through 18-year1- through 5-yearolds at Breakfast,
Adults at Breakfast,
olds at Breakfast,
Lunch, Supper, Snack Lunch, Supper
Lunch, Supper, Snack
Adults at Snack only

Grain Item
and Size

Serve at Least
½ oz. eq., which
equals about…

Pancake
½ pancake or
at least 34 grams* 17 grams

Serve at Least
1 oz. eq., which
equals about…

Serve at Least
2 oz. eq., which
equals about…

1 pancake or
34 grams

2 pancakes
or 68 grams

2

Look at the Nutrition Facts label of the grain you wish to serve. Find the weight of the serving
size (usually provided as grams (g)). One serving of Brand P pancakes weighs 117 grams.

3

Using the Nutrition Facts label, find how many items are
in one serving. There are three pancakes in one serving of
Brand P pancakes.

Brand P Pancakes

Nutrition Facts
4 servings per container

Serving size 3 Pancakes (117g)

4

If there is more than one of an item in a serving, you will
need to divide to find the weight of each item. For example,
the serving size of Brand P pancakes is three pancakes.
Divide the serving weight by the number of items in one
serving to find the weight of each item.

117 grams
Serving Weight

÷

=

3 pancakes
Serving Size

Amount per serving

280

Calories

% Daily Value*

12%

Total Fat 9g

8%

Saturated Fat 1.5g
Trans Fat 0g

39 grams per pancake
Weight of Each Item

Compare the weight of one item to the minimum weight listed in the
Grains Measuring Chart (from Step 1). Is your item the same weight as,
or heavier than, the minimum weight?

ü

Yes: Use the Grains Measuring Chart to see how much of
your grain to serve to meet CACFP meal pattern
requirements. In the example above, pancakes
must weigh at least 34 grams in order to use the
Grains Measuring Chart. Because each Brand P
pancake weighs 39 grams, you may use the chart as a
guide to the minimum serving amount.

✗

No: Use another method to determine how much of a grain
item to serve. See “What If My Grain Is Different?” on page
6 for more information.
-5-

2021-2022

Are There Other Menu Planning Considerations?
If you serve an item that is larger, or weighs more, than what’s listed on the Grains Measuring Chart, then you
might serve more grains than required by the CACFP meal pattern. The Grains Measuring Chart can help make
serving enough grains easier. However, the tools described under “What If My Grain Is Different?” can also help
you determine how much of an item to serve to meet the meal pattern without serving more than what is needed.

What If My Grain Is Different?
Is the grain item you want to serve:
• Smaller than the item listed on the Grains Measuring Chart?
• Lighter in weight than the item listed on the Grains Measuring Chart?
• Not listed on the Grains Measuring Chart?
If so, you will need to use another way to tell how much to serve in
order to meet CACFP meal pattern requirements. You could:
• Enter information from the Nutrition Facts label into the Food Buying
Guide for Child Nutrition Program’s (FBG) Exhibit A Grains Tool.*
This tool will let you know how many ounce equivalents of grains are
in one serving of the item.
• Use the FBG Recipe Analysis Workbook (RAW)* to determine the
ounce equivalents per serving for standardized recipes.
*Available at https://foodbuyingguide.fns.usda.gov.

Grains Measuring Tools
Compare your food to the guides below to see if it is the same size or larger than the item listed on the
Grains Measuring Chart.

Guides appear as actual size when this worksheet is printed at 100% on standard 8 ½” by 11” paper.

2” by 2” square

0

1”

1” by 1”
square

1 ¾” round across

2”

3”

4”

5”

6”

FNS-862 October 2019
USDA is an equal opportunity provider, employer, and lender.
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Child Care Food Program Meal Pattern for Infants
The Child Care Food Program (CCFP) provides aid to child care institutions and family day care homes for
the provision of nutritious foods that contribute to the wellness, healthy growth, and development of young
children. Child care providers have a powerful opportunity to demonstrate healthy habits at an early age that
can serve children throughout life.
To comply with CCFP regulations, the Infant Meal Pattern lists the amount of food to be offered to children
from birth through the 11th month (their 1st birthday). To support and encourage moms who breastfeed,
meals containing breastmilk have different guidelines for reimbursement than meals containing
formula. Food within the meal pattern should be the texture and consistency appropriate for the age of the
infant and may be served during a span of time consistent with the infant’s eating habits. The infant meal
must contain each of the following components in the amounts indicated for the appropriate age group in
order to qualify for reimbursement.

Infant Meal Pattern
Food Components:
Breastmilk1 or formula2

Age Group and Serving Size:
Birth – 5 months:
4-6 fl. oz.

6 – 11 months:
6-8 fl. oz.

Breakfast and
Lunch/Supper

*And one or more of the following:

Infant cereal2,3, meat, fish, poultry,
whole egg, cooked dry beans/peas

*0-4 Tbsp.

Cheese

*0-2 oz.

Cottage cheese

*0-4 oz. (volume)

Yogurt4

*0-8 oz. (I cup)

*And:

*0-2 Tbsp.

Vegetable or fruit, or a combination of both6
Breastmilk1 or formula2

4-6 fl. oz.

2-4 fl. oz.

Snack

*And one or more of the following:

Bread3

*0-1/2 slice

Crackers3

*0-2

Infant cereal2,3 or ready-to-eat
cereal3,5

*0-4 Tbsp.

*And:

Vegetable or fruit, or a combination of both6

*0-2 Tbsp.

*NOTE: A SERVING OF THIS COMPONENT(S) IS REQUIRED WHEN THE INFANT IS DEVELOPMENTALLY READY
TO ACCEPT IT.

1.

2.
3.
4.
5.
6.

Breastmilk or formula or portions of both, must be served; however, it is recommended that breastmilk be served
in place of formula from birth through 11 months. For some breastfed infants who regularly consume less than
the minimum amount of breastmilk per feeding, a serving of less than the minimum amount of breastmilk may be
offered, with additional breastmilk offered at a later time if the infant will consume more.
Infant formula and dry infant cereal must be iron-fortified.
Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.
Yogurt must contain no more than 23 grams of total sugars per 6 ounces.
Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 grams of
sucrose and other sugars per 100 grams of dry cereal).
Fruit and vegetable juices must not be served.

2021-2022
Updated October 2017 with minor revisions October 2019

CCFP Meal Pattern for Infants
Guidelines to Follow
Breastmilk and/or Infant Formula:


Breastmilk or iron-fortified infant formula, or portions of both, must be served to infants birth
through 11 months of age.



Breastmilk is recommended in place of formula from birth through 11 months.



For some breastfed infants who regularly consume less than the minimum amount of
breastmilk per feeding, a serving of less than the minimum amount of breastmilk may be
offered. Additional breastmilk must be offered at a later time if the infant will consume more.



Infant formula must be iron-fortified. Facilities must offer at least one infant formula. It is
strongly encouraged to offer two; one milk-based and one soy-based.



When a parent or guardian chooses to provide breastmilk or iron-fortified infant formula and
the infant is consuming solid foods, the institution or facility must supply all other required
meal components in order for the meal to be reimbursable.



Meals in which a mother directly breastfeeds her infant at the institution or facility are eligible
for reimbursement.
Fruits/vegetables:



Fruit and vegetable juices must not be served.



A vegetable, fruit, or combination of both must be served at snack to 6-11 month old
developmentally ready infants.
Grain/bread foods:



Grain/bread items (bread, soft tortilla, crackers, teething biscuit, ready-to-eat breakfast
cereals) must be whole grain, enriched, or made from whole grain or enriched meal or flour.



Only ready-to-eat breakfast cereals containing 6 grams of sugar or less per dry ounce may
be served (Refer to the Florida WIC-Approved Cereal List).
Solid foods:



The gradual introduction of solid foods may begin at 6 months of age, or before or after 6
months of age if it is developmentally appropriate for the infant and in accordance with
USDA/FNS guidance.



Once an infant is developmentally ready to accept solid foods, the institution or facility is
required to offer them to the infant.



Must be of an appropriate texture and consistency and should only be introduced after
consulting with the infant’s parent or guardian.



Parents or guardians should request in writing when an institution or facility should start
serving solid foods to their infant.



Can be either home-prepared baby foods or commercially prepared baby foods.



Infant cereal must be iron-fortified.



Do not serve honey or food that contains honey to infants less than one year of age - honey
may contain botulinum spores, which can be harmful to infants.

Updated October 2017 with minor revisions October 2019

2021-2022

Child Care Food Program
Infant Feeding Form
Child care facility: Please fill in facility name and formulas offered before distributing to parents.

Child Care Facility Name:
*Formulas offered at this facility:

Milk-based:
Soy-based:
This child care facility participates in the Child Care Food Program (CCFP) and is required to offer
infant formula and food to your baby. The CCFP provides reimbursement for healthy meals provided and
served to your baby while in our care. Our child care staff have been trained in infant feeding practices and
offer age appropriate foods for your baby.
We welcome breastfed babies and support and encourage moms to continue breastfeeding when returning to
work or school. For formula fed infants, we offer the iron-fortified infant formulas listed above to babies in our
care.
To qualify for reimbursement, infant meals and snacks must include, at a minimum, the following food
components at appropriate age and developmental stages:
~ Breastmilk or iron-fortified infant formula (or a combination of both)
~ Iron-fortified infant cereal
~ A variety of texture-appropriate vegetables and fruits such as sweet potatoes, bananas, and peas.
~ A variety of texture-appropriate meat and meat alternates such as chicken, yogurt, and cheese.
~ Bread, crackers, Florida WIC-approved ready-to-eat cold cereals
Please be aware this child care facility:
~ Will offer all food components to each infant that is developmentally ready to accept them. Parents do not have
to bring in any foods for their children.

~
~
~

Can feed solid foods to infants in a bottle only when a medical statement is provided.
May request parents to supply clean, sanitized and labeled bottles on a daily basis.
Requires the parent to label bottles of breastmilk or formula and containers of food that they provide with baby’s
name, date, and time of bottle or food preparation.

Parents please complete the following:
Baby’s full name: _________________________________________ Date of Birth: ___________________

 if your baby is breastfed.
Provide pumped breastmilk 

Please check  this box

Please check if you plan to do one or both:
Visit facility to nurse



I understand that this child care facility will supply the above iron-fortified formulas for formula-fed infants up
to 12 months of age and infant cereal and baby food for infants 6 months and older, according to the CCFP
requirements.
I prefer to supply my own formula (write in name of *formula): ___________________________________
This facility has not requested or required me to provide infant formula or food.
Parent Signature: _________________________________________________ Date: __________________
Printed Name of Parent: ___________________________________________________________________
*Please note: Early Head Start facilities provide the brand of formula you currently give your infant as well as all age-appropriate food

Revised 8/2019 Infant Feeding Form Sample

I-122-06
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Name of Child Care Facility: _____________________________

Standard Infant Menu
The following iron-fortified infant formulas are offered at this facility:
Milk-based: ______________________

Soy-based: ______________________

Note: Breastmilk offered when provided by parent.

Birth to 5 Months
Breakfast, Lunch/Supper, and Snack:
Breastmilk and/or iron-fortified infant formula

6 to 11 Months
Breakfast and Lunch/Supper:
Breastmilk and/or iron-fortified infant formula
*One or more of the following:
Infant cereal (dry infant cereal mixed with breastmilk and/or formula)
Variety of meats and poultry (cooked plain or from jar)
Fish (cooked plain, boneless)
Whole egg
Cooked dry beans/peas (cooked plain)
Cheese regular (plain, sliced thin or thin strips)
Cottage cheese
Yogurt

*A variety of vegetables and/or fruits:
Carrots
Green Beans
Mixed vegetables
Peas
Potatoes/sweet potatoes
Squash

Applesauce
Bananas
Mixed fruits
Peaches
Pears

Snack:
Breastmilk and/or iron-fortified infant formula
*One or more of the following:
Bread (small pieces of bread or toast)
Crackers (small pieces of unsalted plain crackers or teething biscuits)
Infant cereal (dry infant cereal mixed with breastmilk and/or formula)
Ready-to-eat cereal (e.g. Cheerios, Chex)

*A variety of vegetables and/or fruits:
Carrots
Green Beans
Mixed vegetables
Peas
Potatoes/sweet potatoes
Squash

Applesauce
Bananas
Mixed fruits
Peaches
Pears

*A serving of this component(s) is required when the infant is developmentally ready to accept it.
Note: This menu is based on the NEW Meal Pattern for Infants.
Effective August 2016

2021-2022
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Information for breastfeeding families

Infant Hunger Cues
Babies show several cues in readiness for
breastfeeding. Tuning into your baby’s cues
will make your feeding more successful and
satisfying for both your baby and for you.

Your baby does not have to cry to let you
know he is hungry. Crying is the last hunger
cue!

Awakening
Soft sounds
Mouthing (licking lips, sticking tongue out, licking lips)
Rooting towards the breast (turning the head and
opening the mouth)
Hand to mouth activity
Crying beginning softly and gradually growing in
intensity

Try to catch your baby’s feeding cues early in the cycle – avoid
crying – and begin breastfeeding!
Lactation Education Resources www.LactationTraining.com May be freely duplicated

2021-2022

Feeding Your Baby in the First Year
Breast milk is the best food for your baby! Breast milk provides the right mix of nutrients your baby needs to grow and
develop. If you are away from your baby, you can provide your baby with expressed breast milk. This ensures your baby
receives the best nutrition possible. When breast milk is not available, iron‐fortified infant formula is an appropriate
alternative for your infant’s first year of life. Here are a few tips on what to feed your baby during the first year of life.

Birth - 4 month old baby
 Breastfeed whenever your baby desires, or every 2‐3 hours.
 If formula feeding, provide iron‐fortified infant formula. Your child’s health care provider can help you
determine how much infant formula to feed your baby.
 Never feed sweetened beverages, cow’s milk, juice, cereal, sweetened gelatin or other foods to your
baby in a bottle. Sweetened beverages include: water sweetened with sugar or honey, soda, sweetened
iced tea, fruit drinks, punches, or ades, or other sweetened drinks.

4 - 6 month old baby
 Continue providing breast milk whenever your baby desires, or 5 feedings per day.
 If formula feeding, continue to provide iron‐fortified infant formula. Your child’s health care provider
can help you determine how much infant formula to feed your baby.
 At this age, your child’s health care provider is able to tell you if your baby is developmentally ready to
try infant foods.
 It is important to only introduce one new, single ingredient food to your baby every 5 days. Be sure to
watch your baby for signs of a reaction, such as rash, wheezing, or diarrhea after feeding a new food.
 If your child’s health care provider recommends introducing solid foods, small amounts of infant foods,
(1‐2 Tb of each food per day), is all your baby needs. Introduce iron‐fortified infant cereals, plain strained
or pureed cooked vegetables, fruits, and protein‐rich foods such as meats, egg yolk, and legumes.
 Your child’s health care provider may recommend feeding your baby a small amount of sterile water
(4 to 8 ounces per day) in a cup when foods rich in protein are introduced. Check with your child’s
health care provider concerning your baby’s water needs.

6 - 8 month old baby
 Continue providing breast milk whenever your baby desires, or 3‐5 feedings per day.
 If formula feeding, continue to provide iron‐fortified infant formula. Your child’s health care provider
can help you determine how much infant formula to feed your baby.
 At this age, most infants are developmentally ready to try infant foods.
 It is important to only introduce one new, single ingredient food to your baby every 5 days. Be sure to
watch your baby for signs of a reaction, such as rash, wheezing, or diarrhea after feeding a new food.
 Introduce iron‐fortified infant cereals (4‐6 Tb per day), plain strained or pureed cooked vegetables
(3‐4 Tb per day), fruits (3‐4 Tb per day), and protein‐rich foods such as meats, egg yolk, and
legumes (1‐2 Tb per day).
 Your child’s health care provider may recommend feeding your baby a small amount of sterile water
(4 to 8 ounces per day) in a cup when foods rich in protein are introduced. Check with your child’s
health care provider concerning your baby’s water needs.

8 - 12 month old baby
 Continue providing breast milk whenever your baby desires, approximately 3‐4 feedings per day.
 If formula feeding, continue to provide iron‐fortified infant formula. Your child’s health care provider
can help you determine how much infant formula to feed your baby.
 Provide your baby with iron‐fortified infant cereals or hot cereals (4‐6 Tb per day), plain pureed, mashed
or chopped cooked vegetables (3‐4 Tb per day) and fruits (3‐4 Tb per day), and pureed or chopped lean
meat, poultry, fish, egg yolk, cheese, yogurt, or mashed legumes (1‐3 Tb per day).
 Your child’s health care provider may recommend feeding your baby a small amount of sterile water
(4 to 8 ounces per day) in a cup when foods rich in protein are introduced. Check with your child’s
health care provider concerning your baby’s water needs.
2021-2022

United States Department of Agriculture
Food and Nutrition Service

Feeding Infants Using
Ounce Equivalents
for Grains

in the Child and Adult Care
Food Program

Grains in the form of bread/bread-like items,
crackers, iron-fortified infant cereal, or ready-to-eat
cereals are an important part of meals and snacks in
the Child and Adult Care Food Program (CACFP).
To make sure infants get enough grains, required
amounts of grain items are listed in the infant
meal pattern as ounce equivalents (oz eq). Ounce
equivalents tell you the amount of grain in a portion
of food.
As a reminder, iron-fortified infant cereal is the
only grain that may count toward a reimbursable
breakfast, lunch, or supper in the CACFP infant
meal pattern. You may serve bread/bread-like items,
crackers, iron-fortified infant cereal, or ready-to-eat
cereals as part of a reimbursable snack.

Reminder!
Infant cereals and ready-to-eat cereals must be
iron-fortified. Ready-to-eat cereals must contain
no more than 6 grams of sugar per dry ounce.
All grains served must be enriched, fortified, or
whole grain-rich.

Breakfast/Lunch/Supper
Grain Item

Requirements

Iron-Fortified Infant Cereal; 0-½ oz eq
or meats/meat alternates;
or both

Snack

(choose at least one item below)

0

Grain Item

Requirements

Bread/Bread-like Items; or 0-½ oz eq
Crackers; or

0-¼ oz eq

Iron-Fortified Infant
Cereal; or

0-½ oz eq

Ready-to-Eat Cereal

0-¼ oz eq

For more information on the CACFP infant meal pattern, see the
“Feeding Infants in the Child and Adult Care Food Program” guide at TeamNutrition.USDA.gov.
FNS-874 September 2020
USDA is an equal opportunity provider, employer, and lender.
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Using the Grains Measuring Charts
The Grains Measuring Charts on pages 3–4 tell you how much bread/bread-like items,
crackers, iron-fortified infant cereal, and ready-to-eat cereals you need to serve to meet
CACFP infant meal pattern requirements. To use these charts:

1

Find the chart that applies to the grain item you want to serve:
Iron-Fortified Infant Cereal (Page 3), Bread/Bread-Like Items (Page 3), Ready-To-Eat
Cereal (Page 4), Crackers (Page 4).

2

Find the grain you want to serve under the
“Grain Item and Size” column.

Grains Measuring Chart for
the CACFP Infant Meal Pattern

3 Check if the chart lists a size or weight by the

Grain Item and Size

name of the grain. If the chart:

• Lists a weight for the grain, such as at least
28 grams, then use the Nutrition Facts label
for the item you want to serve to make sure
it weighs the same or more than the grain on
the chart. See page 5.
• Lists a size for the grain, such as about
2" by 2", then check if the item is the same
size or larger than this amount. See page 6.

Bread at least 28 grams
Cracker, Saltine (about 2" by 2")
Iron-Fortified Infant Cereal
(single and multigrain)

• Does not list a weight or size for the grain,
then you do not need to check the size or
weight of the product before using the chart.

Reminder!
Do not offer babies crackers containing seeds and nuts.
These items can increase a baby's risk of choking.

Reminder!
Cut breads and bread-like items into thin
strips or small pieces no larger than ½ inch.
This will reduce the risk of a baby choking.

2

½-inch pieces

2021-2022

BREAD/BREAD-LIKE ITEMS = ½ oz eq
Infant
Cereal
Iron-Fortified

IRON-FORTIFIED INFANT CEREAL = ½ oz eq
Grains Measuring Chart for the CACFP Infant Meal Pattern

Grain Item and Size

½ oz eq is about…

Creditable at
Meals or Snacks?

Biscuit at least 28 grams

½ biscuit or 14 grams

Snack only

Bread at least 28 grams

½ slice or 14 grams

Snack only

Bun or Roll (entire bun or roll)
at least 28 grams

½ bun/roll or 14 grams

Snack only

Corn Muffin at least 34 grams

½ muffin or 17 grams

Snack only

English Muffin (top and bottom)
at least 56 grams

¼ muffin or 14 grams

Snack only

Iron-Fortified Infant Cereal
(single and multigrain)

4 tablespoons (¼ cup) dry

Breakfast, lunch,
supper, snack

Pancake at least 34 grams

½ pancake or 17 grams

Snack only

Pita Bread/Round at least 56 grams

¼ pita or 14 grams

Snack only

Tortilla, Soft, Corn (about 5 ½")

¾ tortilla or 14 grams

Snack only

Tortilla, Soft, Flour (about 6")

½ tortilla or 14 grams

Snack only

Tortilla, Soft, Flour (about 8")

¼ tortilla or 14 grams

Snack only

Waffle at least 34 grams

½ waffle or 17 grams

Snack only

Check that the item you want to serve weighs this amount, or more.
See “Using the Nutrition Facts Label” on page 5 for more information.
Check that the item you want to serve is about this size or larger.
See “Grains Measuring Tools” on page 6 for more information.

3
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CRACKERS =
Toasted
Os Cereal

oz eq

READY-TO-EAT CEREALS =

oz eq

Grains Measuring Chart for the CACFP Infant Meal Pattern
Grain Item and Size

oz eq is about…

Creditable at
Meals or Snacks?

Cereal, Ready-to-Eat: Flakes or Rounds
(e.g., o-shaped cereal)

4 tablespoons (¼ cup) or
7 grams

Snack only

Cereal, Ready-to-Eat: Puffed
(e.g., crispy puffed rice cereal)

5 tablespoons (~1/3 cup)
or 7 grams

Snack only

Cracker, Animal (about 1 ½" by 1")

4 crackers or 7 grams

Snack only

Cracker, Bear-shaped or Similar, Sweet
(not honey flavored) (about 1" by ½")

6 crackers or 7 grams

Snack only

Cracker, Cheese, Square, Savory
(about 1" by 1")

5 crackers or 6 grams

Snack only

Cracker, Fish-shaped or Similar, Savory
(about ¾" by ½")

11 crackers or 6 grams

Snack only

Cracker, Graham (not honey flavored)
(about 5" by 2 ½")

½ cracker or 7 grams

Snack only

Cracker, Round, Savory (about 1 ¾" across)

2 crackers or 6 grams

Snack only

Cracker, Round, Savory, Mini (about 1" across)

4 crackers or 6 grams

Snack only

Cracker, Saltine (about 2" by 2")

2 crackers or 6 grams

Snack only

Cracker, Thin Wheat, Square, Savory
(about 1 ¼" by 1 ¼")

3 crackers or 6 grams

Snack only

Cracker, Zwieback (not honey flavored)

1 cracker or 6 grams

Snack only

Honey should never be fed to babies younger than 1 year.
Check that the item you want to serve is about this size or larger.
See “Grains Measuring Tools” on page 6 for more information.

4
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Using the Nutrition Facts Label
Some items on the Grains Measuring Charts may have weights listed by the name of the item. Follow
the steps below to see if your grain meets the minimum weight listed in the chart:
Example #1: Pita Bread/Round (1 item in a serving)

Grain Item and Size

1. Find the grain item and its size in the Grains
Measuring Chart.

Pita Bread/Round at least 56 grams

The pita bread/round you are comparing must
weigh at least 56 grams to use the chart as a
guide to the minimum serving amount.

		

• If the pita bread/round you want to serve is
at least 56 grams, then you can serve
that item.

6 Servings Per Container
Serving Size
1 Round (57g)

• If the pita bread/round is lighter in weight than the
item listed on the Grains Measuring Chart,
see page 6.

Example #2: Pancakes (more than 1 item in a serving)
1. Find the grain item and its size in the Grains
Measuring Chart.
2. Look at the Nutrition Facts label of the grain you
wish to serve. Find the weight of the serving size.
One serving of pancakes weighs 117 grams.
3. Using the Nutrition Facts label, find out how much
is in one serving (for example, the number of
pancakes). There are three pancakes in one serving.
4. If there is more than one of an item in a serving,
you will need to find the weight of each item. In this
example, the serving size is three pancakes.

Grain Item
and Size
Pancake at least
34 grams

½ oz eq is about…
½ pancake or
17 grams

4 Servings Per Container
Serving Size 3 Pancakes (117g)

Divide the weight of the serving by the number of
items in one serving to find the weight of one item.

117 grams ÷ 3 pancakes = 39 grams per pancake
Serving Weight

Serving Size

Weight of Each Item

Compare the weight of one item to the minimum weight listed in the Grains Measuring
Chart (from Step 1). Is your item the same weight as, or heavier than, the minimum weight?
Yes: In the example above, pancakes must weigh at least 34 grams in order to use the Grains
Measuring Chart. Because each pancake weighs 39 grams, you may use the chart as a guide
for the minimum serving amount.

5
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What If My Grain Is Different?
Is the grain item you want to serve:
• Smaller than the item listed on the Grains Measuring Chart?
• Lighter in weight than the item listed on the Grains Measuring Chart?
• Not listed on the Grains Measuring Chart?
If the answer is “yes”, you will need to use another method to determine how much of a grain item to
serve in order to meet CACFP infant meal pattern requirements. You could:
• Enter information from the Nutrition Facts label into the “Food Buying Guide for Child Nutrition
Program’s (FBG) Exhibit A Grains Tool.”* This tool will let you know how many ounce equivalents
of grains are in one serving of the item.
• Use the “FBG Recipe Analysis Workbook (RAW)”* to determine the ounce equivalents per serving
for standardized recipes.
*Available at foodbuyingguide.fns.usda.gov.
Note: Make sure the food you are entering is creditable for infants. For more information, see
“Feeding Infants in the CACFP’s Appendix F: Infant Foods List” at fns.usda.gov/sites/default/
files/resource-files/FI_AppendixF.pdf.

Grains Measuring Tools
Compare your food to the guides below to see if it is the same size or larger than the item listed on
the Grains Measuring Chart.
Guides appear as actual size when this worksheet is printed at 100% on standard 8.5" by 11" paper.
2" by 2"
1" across

½"

6
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Creditable Infant Formulas
In the CCFP infant meal pattern, a site must offer at least one iron-fortified infant formula that
is regulated by the Food and Drug Administration (FDA). The FDA has strict nutrition and
safety standards for infant formula to make sure infants are getting the nutrients they need for
healthy growth.
The infant formula must be FDA approved, should not be on the FDA Exempt Infant Formula
list, and must be iron-fortified.
All infant formulas sold in the United States are regulated by the FDA. If an infant formula is
bought from a place online or in person outside of the United States, it is probably not
regulated by the FDA and should not be used.
Previously, USDA-FNS provided a list of Iron-Fortified Infant Formulas That Do Not Require a
Medical Statement. FNS no longer maintains such a list due to the continuous development of
new or re-formulated infant formula products making an accurate, all-inclusive list impractical.
The following criteria may be used to determine whether a formula is eligible for reimbursement:
1. Ensure that the formula is not an FDA Exempt Infant Formula. An exempt infant
formula is an infant formula labeled for use by infants who have inborn errors of
metabolism or low birth weight, or who otherwise have unusual medical or dietary
problems, as defined in 21 CFR 107.3.
 More information and a list of FDA Exempt Infant Formulas can be found at:
https://www.fda.gov/food/infant-formula-guidance-documents-regulatoryinformation/exempt-infant-formulas-marketed-united-states-manufacturer-andcategory
2. Look for “Infant Formula with Iron” or a similar statement on the front of the
formula package. All iron-fortified infant formulas must have this type of
statement on the package.
3. Use the nutrition facts label as a guide to ensure that the formula is iron-fortified.
The nutritive values of each formula are listed on the product’s nutrition facts
label. To be considered iron-fortified, an infant formula must have 1 mg of iron or
more per 100 calories of formula when prepared in accordance with label
directions.
FDA Exempt Infant Formulas are special infant formulas that are meant only for babies who
have an unusual medical or dietary restriction. An exempt infant formula can only be served as
part of a reimbursable meal if the substitution is supported by a medical statement signed by
the infant’s health care provider.
 For more information, view USDA’s Updated Feeding Infants guide at
https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program

July 2019
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Florida WIC Approved Cereal List For the Child Care Food Program 2021-2022

Updated May 2021

Breakfast Cereal
Cereals with Ë contain 51% or more whole grain. Please note, there may be
additional cereals that meet the CCFP WG/WGR requirement.

All cereals on this list are no more than 6g
sugar per dry ounce*

General Mills

CheeriosËGF
MultiGrain
CheeriosËGF
 Blueberry Chex GF
 Cinnamon Chex GF
 Corn Chex GF
 Rice Chex GF
 Vanilla Chex GF
 Wheat ChexË



Kellogg’s

 All

Bran Complete
Wheat FlakesË
 Corn Flakes
 Crispix
 Special K Original
 Special K Banana
 Special K Protein
Original Multi-GrainË
 Special K Protein
Honey Almond
Ancient GrainsË
 Rice Krispies

Post

Great Grains:
Banana Nut Crunchy
CrunchË PecanË

Grape-NutsË Grape-Nuts
FlakesË

GF = Gluten Free

WheatiesË
Total Whole
GrainË
 Berry Berry KixË
 Honey KixË
 KixË
 Sesame Street Berry
 Sesame Street
Cinnamon



Frosted Mini Wheats:
Ë
 Little Bites OriginalË
 Little Bites
ChocolateË
 BlueberryË
 Cinnamon RollË
 StrawberryË
 Pumpkin SpiceË
 Original

Malt O Meal

Honey Bunches of Oats:
Honey
with
Roasted
Almonds

Hot Wheat Original
with Vanilla
BunchesË

Whole Grain
Pecan & Maple
Honey CrunchË Brown Sugar

Quaker

Farina Original
Frosted Mini
SpoonersË
Strawberry
Cream Mini
SpoonersË

Instant
Grits
Original

Instant
Oatmeal
OriginalË

Oatmeal Squares:
CinnamonË
Brown
SugarË

Honey
NutË

OriginalË

Any Store Brand or Ralston Foods Brand of the following:
Bran FlakesË
Corn Flakes
Corn Squares, Biscuits, Crisps, or Bites
Crisp Rice/Crispy Rice
Crispy Hexagons (Corn & Rice)
Essentially You/Toasted Rice
Frosted Shredded Wheat/Frosted WheatË
Instant Grits – Original/Regular
Instant Oatmeal – Original/RegularË (11.8 oz.)
Strawberry Frosted Shredded WheatË

3 MinutosË

Life:
Golden
MapleË

VanillaË

Crispy Rice GF

Cream of Wheat or Rice

MultiGrain Flakes
MultiGrain Medley, Tasteeos, Spins, or Toasted CerealË
Nutty Nuggets/Crunchy Nuggets/Crunchy WheatË
Oat Crunch/Oat Wise/Oat Squares/Lively Oats
Oats & More with Almonds/Almonds & Oats
Oats & More with Honey/Honey & Oats
Cream of Rice:
Rice Squares, Biscuits, Crisps, or Pockets
Toasted Oats/Tasteeos/Toasted Oat Spins/Happy O’sË Stove Top &
Instant GF
Wheat Flakes
Wheat Squares, Biscuits, or CrispsË

Cream of Wheat:
2½ minute, 1 minute &
Whole GrainË
Instant
Stove Top &
Instant

This document has been edited for use in the Florida Child Care Food Program
*Please note, portion sizes listed on the label may vary. All cereals on this list meet the 6 grams sugar per dry ounce limit.
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Contact
WIC
Today!
WIC provides healthy foods that are good for
you, your infant, and your child, plus helpful
nutrition information—all at no cost. For more
details, call your County Health Department,
call toll-free 1-800-342-3556, or go to
FloridaWIC.org.
WIC serves Women, Infants, and Children:
• Women who are pregnant or breastfeeding
• Women who have recently been pregnant
• Infants under 12 months of age

This institution is an equal opportunity provider.

WIC Income Guidelines
Pautas de Ingresos para WIC
Règleman pou Revni WIC

Tamaño de la Familia
Kantite moun ki nan kay la

WIC provee alimentos saludables para usted, su bebé y
su niño, además le brinda información nutricional, sin
costo alguno para usted. Para obtener más detalles,
llame al Departamento de Salud de su condado ó gratis
al 1-800-342-3556 o ir a FloridaWIC.org.

WIC ofrece servicios a Mujeres, Infantes y
Niños que son elegibles:
• Mujeres embarazadas o que estén dando pecho
• Mujeres que hayan estado embarazadas recientemente
• Bebés menores de 12 meses de edad

• Children under 5 years of age

Household Size

¡Póngase en contacto con WIC hoy!

Monthly Income*
Ingreso Mensual*
Revni Mansyè*

1....................................$1,986
2....................................$2,686

• Niños menores de 5 años de edad

Esta institución es un proveedor que ofrece igualdad de
oportunidades.

Kontakte WIC jodi a menm!
WIC bay manje ki bon pou lasante ou, pou ti bébé ou,
epi pou ti moun ou, anplis li ba w enfòmasyon sou
nitrisyon ki itil—tout bagay sa yo san ou pa peye senk
kòb. Pou plis detay, rele Depatman Lasante Konte a
oswa rele gratis nan 1-800-342-3556 oubyen ale nan
FloridaWIC.org.

3....................................$3,386

WIC bay sèvis pou fanm, ti bébé, ak ti moun ki
elijib:

4....................................$4,086

• Fanm ki ansent oswa k ap bay tete

5....................................$4,786
6....................................$5,486
7....................................$6,186
8....................................$6,886
*before taxes & deductions
*antes de descontados los impuestos y otras deducciones
*anvan taks ak dediksyon

Revised/Revisado/Revize 6/18/21

• Fanm ki fèk ansent
• Ti bébé ki poko genyen 12 mwa
• Ti moun ki poko genyen 5 an

Enstitisyon sa a ofri tout moun menm opòtinite a.
Florida Department of Health
WIC Program

2021-2022
FloridaWIC.org

How to Identify a 100% Whole Grain Food
Step 1: Is this a creditable grain (made with whole grain or enriched flour)? Check the Creditable
and Non-Creditable Grain Foods list. Note: If cereal – it must meet the sugar limit.
If yes, you can serve this grain, but continue to step 2 to see if it will meet the 100% whole grain per
day requirement.
If no, find another grain product. A grain must be creditable to meet the 100% whole grain
requirement.

Step 2: Is this a naturally occurring whole grain like brown rice, wild rice, or oatmeal? Check the
whole grains list on the previous page.
If yes, you found a 100% whole grain and it will meet your 1 whole
grain for the day requirement! You don’t need to do steps 3 or 4.
If no, continue to step 3.

Step 3: Does the front of the package state “100% Whole Grain”, “100% Whole Wheat”,?

If yes, you found a 100% whole grain and it will meet your 1 whole grain for the day requirement! You
don’t need to do step 4.
If no, continue to step 4.

Step 4: There is still a chance this is a 100% whole grain product. You must check the ingredients
label. All of the grain ingredients must be whole grain.
Which items are 100% whole grain based on the ingredients?
A) Bread Ingredients: Wheat Flour, Malted Barley Flour, Soybean Oil, Salt, Honey, Wheat Starch, Thiamin,
Niacin, Iron, Riboflavin, Folic Acid
B) Tortilla Ingredients: Whole Wheat Flour, Soybean Oil, Salt, Whole Corn, Starch, Wheat Starch
C) Dry Cereal Ingredients: Whole Corn Meal, Oats, Corn Starch, Canola Oil, Cinnamon, Brown Sugar
D) Cracker Ingredients: Whole Grain Brown Rice Flour, Sesame Seeds, Potato Starch, Safflower Oil,
Quinoa Seeds, Flax Seeds, Salt
E) Roll Ingredients: Unbleached Enriched Wheat Flour, Sugar, Salt, Soybean Oil, Oat Bran, Yellow Corn
Meal, Salt
Answer: b, c, and d are 100% whole grains because all grain ingredients are whole grain.

2021-2022

Whole Grain-Rich Products
To determine if a grain item is whole grain-rich (WGR), use the methods below. If the product meets
at least one, it is whole grain-rich. Ensure the item is a creditable grain (made with whole grain or
enriched flour)? Check the Creditable and Non-Creditable Grain Foods list. Note: If cereal – it must
meet the sugar limit.

Step 1: Food is labeled as Whole Wheat
If the product label specifies whole wheat, it meets the WGR criteria.
× Products listing only whole grain, multi-grain, or made with whole wheat do not meet the criteria

Step 2: “Rule of Three”
A whole grain is the first ingredient (or second after water) and the next two grain ingredients (if any)
are creditable grains – whole grains, enriched grains, bran, or germ.

The following grains may be ignored: wheat starch, wheat gluten, corn starch, corn dextrin,
rice/tapioca/modified food starch. You may also ignore any grains found after the statement, “contains
2% or less of….”

Step 3: FDA Statement
If one of the following statements appear on the product, it meets the WGR criteria.
Diets rich in whole grain foods and other plant foods
and low in total fat, saturated fat, and cholesterol may
reduce the risk of heart disease and some cancers.

Diets rich in whole grain foods and other plant foods,

or and low in saturated fat and cholesterol, may help
reduce the risk of heart disease.

Step 4: Product Formulation Statement (PFS)
If a product has a manufacturer’s PFS stating the product contains 50% or more whole grains, it may
meet the WGR criteria.

Which items are whole grain-rich based on the ingredients?
A) Bread Ingredients: Whole Wheat Flour, Enriched Wheat Flour, Soybean Oil, Salt, Honey, Wheat Starch,
Thiamin, Niacin, Iron, Riboflavin, Folic Acid
B) Roll Ingredients: Unbleached Enriched Wheat Flour, Sugar, Salt, Soybean Oil, Oat Bran, Yellow Corn
Meal, Salt
C) Tortilla Ingredients: Whole Wheat Flour, Enriched Corn, Soybean Oil, Salt, Wheat Starch
D) Tortilla Ingredients: Corn, Enriched Flour, Soybean Oil, Salt
Answer: a and c are whole grain-rich
2021-2022

Special Needs Meals in the CCFP
Meal Modifications due to Disability or Preference
Reasonable modifications must be made for children with disabilities that restrict their diet. Section 504
of the Rehabilitation Act of 1973 defines a person with a disability as any person who has a physical or
mental impairment which substantially limits one or more major life activities, has a record of such a
disability, or is regarded as having such a disability. Major life activities are broadly defined and include,
but are not limited to, eating, digestion, and feeding skills.
Most physical and mental impairments will constitute a disability. Examples of a disability may include
diabetes, food allergy or intolerance, developmental delay, or autism.
A physical or mental impairment does not need to be life-threatening to constitute a disability. For
example, a food allergy does not need to cause anaphylaxis to be considered a disability. A non-lifethreatening allergy may be considered a disability and require a meal modification, if it impacts a major
bodily function or other major life activity.
A child’s impairment also may be considered a disability even if medication or other mitigating
measures reduce the impact of the impairment.
CCFP institution/facilities that fail to make appropriate meal modifications for children with disabilities
could be found in violation of Federal civil rights laws.
CCFP institution/facilities must make reasonable modifications due to disability regardless of whether the
participating facility prepares meals on site or receives catered meals.
When substitutions are made and the meal pattern is not met, a medical statement is required and must
be signed by a physician, physician’s assistant (PA), or nurse practitioner (ARNP). Please note,
institutions/facilities may not unduly delay providing the modification while awaiting the medical
statement, but should begin providing a reasonable modification to keep the child safe.
Meals with substitutions that meet all meal pattern requirements are reimbursable and no medical
statement is needed. A note from the parent/guardian should be on file. CCFP institutions/facilities are
not required, but strongly encouraged, to make meal modifications due to parent or child preference.

Modifications Outside of the Meal Pattern
When substitutions are made and the meal pattern is not met, a medical statement is required. In this
situation, the medical statement must include the following:
 Description of the child’s physical or mental impairment that restricts diet.
 An explanation of what must be done to accommodate the disability, e.g., listing food(s) to be
omitted and the food(s) to be substituted or any necessary adaptive feeding equipment.
 Signature of a licensed physician, physician’s assistant (PA), or nurse practitioner (ARNP).
A parent/guardian may supply one or more components of the reimbursable meal as long as the child
care institution/facility provides at least one required meal component.
Institution/facilities cannot require parents to bring in the substitute(s).

Revised April 2019
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Special Needs Meals in the CCFP
Meal Modifications due to Disability or Preference

Modifications Within the Meal Pattern
Meals with substitutions that meet all meal pattern requirements are reimbursable and no medical
statement is needed. A note from the parent/guardian should be on file. CCFP institution/facilities are
not required, but strongly encouraged, to make meal modifications due to parent or child preference.
Requests for modifications can be made due to preference (e.g. religious preference or vegetarianism).
Institution/facilities are strongly encouraged to accommodate requests due to preference, but are not
required to do so. For example, the child care institution/facility can substitute lactose-free milk in place
of “regular” cow’s milk or substitute meat alternates for a child who does not eat meat.
A parent/guardian may supply only one component of the reimbursable meal as long as the child care
institution/facility provides all other required components. Any parent-provided component must be
creditable.
Institution/facilities cannot require parents to bring in a food substitute.
Milk substitutions due to preference - soy milk:
Child care institution/facilities or parents may provide a soy milk that is nutritionally equivalent to the fluid
milk component of the meal pattern. For the meal to be reimbursable, the beverage must be listed on
the current CCFP Approved Milk Substitution List for Children Ages 1 and Older on the CCFP website
under Nutrition and Menu Planning/Special Dietary Needs at: www.flhealth.gov/ccfp/
The following must be maintained on file:
 A letter from the parent/guardian requesting a nutritionally equivalent soy milk is required if no
medical statement is on file. The letter must state whether the parent/guardian or the center
will provide the milk substitute.
If parent/guardian prefers to provide the approved soy milk, it must be in the original container and
labeled with the child’s name. Institution/facilities cannot require parents to bring in the substitute.
All other milk substitutes (e.g., almond milk, rice milk, coconut milk): These milks are not nutritionally
equivalent to fluid cow’s milk and require a medical statement to be served as part of a reimbursable
meal.

Institution/facilities are encouraged to contact the nutrition section at the state office at 850-245-4323 for
assistance with meal modifications due to disability or preference.

Revised April 2019
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Child Care Food Program

Medical Statement for Meal Modifications
Child care facility staff must complete the following information:
Child’s Name: _______________________________________

Date: _________________________

Name of Child Care Facility: ___________________________________________________________________
Facility Address: ______________________________________ Phone Number: _________________________
Child Care Facility Director Name: ________________________________

Dear Parent/Guardian and Recognized Medical Authority:
Reasonable modifications must be made for children with disabilities that restrict their diet. A person with a
disability means any person who has a physical or mental impairment which substantially limits one or more
major life activities, has a record of such a disability, or is regarded as having such a disability. Major life
activities are broadly defined and include, but are not limited to, eating, digestion, and feeding skills. A physical
or mental impairment does not need to be life threatening to constitute a disability. Examples of a disability
may include diabetes, food allergy or intolerance, developmental delay, or autism.
When substitutions are made and the meal pattern is not met, a medical statement is required and must be
signed by a physician, physician’s assistant (PA), or nurse practitioner (ARNP).
Please return this completed form to the child care center. If you have any questions, you may contact the
facility.
A recognized medical authority must complete the following information:
Describe the physical or mental impairment that restricts the child’s diet:
__________________________________________________________________________________________
Foods to be Omitted:
_____________________________________

Foods to be Substituted:
_____________________________________

_____________________________________

_____________________________________

_____________________________________

_____________________________________

Describe any textural modification, adaptive equipment, or other modifications required:
__________________________________________________________________________________________
__________________________________________________
Signature of Physician or Recognized Medical Authority

______________________________
Date

(For a disability – a Physician, PA, or ARNP must sign)

__________________________________________________
Printed Name

______________________________
Phone Number

A parent or guardian must complete the following information:
Check box if request is regarding a religious or dietary preference only (medical authority signature not required)
I certify that this facility has not requested or required me to provide special food(s) for my child. I understand
that my child care facility is required to provide special food(s) for children with disabilities. Requests for
modifications due solely to preference are encouraged but not required.
Parent Signature: __________________________________ Date: __________________
Printed Name of Parent: ____________________________ Parent Phone Number: _______________________
Revised August 2019 Medical Statement for Meal Modifications Sample
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Milk Substitutions & Creditable Milks In the Florida Child Care Food Program
For children ages one and older, CCFP regulations require that each child’s breakfast, lunch, and supper must include
fluid milk to be eligible for reimbursement. Fluid milk may also be served as one of the two components of a snack.
Creditable fluid milks include breastmilk, as well as pasteurized fluid types of cow or goat milk, lactose-free
or lactose-reduced milk, UHT (Ultra High Temperature) milk, acidified or cultured milk, and organic milk.
Non-dairy fluid milk substitutions may be served when requested in writing the by child’s parent or guardian. The written
request must identify the medical or special dietary condition that restricts the diet of the child, such as milk allergy or
vegan diet. For the meal to be reimbursable, the non-dairy beverage must be nutritionally equivalent to fluid milk. Child
care providers or parents may provide the non-dairy beverage.
For Children Ages One through Five
The following non-dairy beverages meet required nutritional standards for approved milk substitutions:

8th Continent

Great Value

Silk

Kikkoman

Sunrich

Westsoy

Ripple

Soymilk
Original

Original
Soymilk

Original
Soymilk *

Pearl Organic
Soymilk Smart
Original

Naturals
Original
Soymilk

Organic Plus
Plain Soymilk

Original Dairy
Free Milk *

For Children Ages Six and Older
The following flavored non-dairy beverages meet required nutritional standards for approved milk substitutions:

8th
Continent
Soymilk
Vanilla

Kikkoman

Kikkoman

Ripple

Ripple

Sunrich

Westsoy

Silk

Silk

Pearl
Organic
Soymilk
Smart
Vanilla

Pearl
Organic
Soymilk
Smart
Chocolate

Chocolate
Dairy Free
Milk *

Vanilla
Dairy Free
Milk *

Naturals
Vanilla
Soymilk

Organic
Plus
Vanilla
Soymilk

Very
Vanilla
Soymilk *

Chocolate
Soymilk *

*SHELF STABLE VERSION ONLY
Non-dairy beverages must meet the following specific nutritional standards to be considered nutritionally
equivalent to milk:
Nutrient
Protein
Calcium
Vitamin A
Vitamin D
Magnesium
Phosphorus
Potassium
Riboflavin
Vitamin B12

Requirement Per Cup
8 grams
276 mg
500 IU
100 IU
24 mg
222 mg
349 mg
.44 mg
1.1mcg

% of Reference Daily Intakes
About 28%
10%
25%
6%
About 22%
10%
About 26%
About 18%
2021-2022

August 2020; Reviewed/Reformatted July 2021

MEAL COUNTS AND RECORD KEEPING REQUIREMENTS


Meal counts MUST be recorded daily, by the end of each day. Meal counts cannot be pre-recorded.
Meals served but not recorded prior to a review visit will be disallowed and will not be reimbursed.



If using a pre-planned/ scheduled menu, any changes or substitutions must be recorded by the end of
each day. Menu and meal count records submitted must match the menus and names of children
present during a home review visit. Meals will be disallowed if records do not match.



CCFP will reimburse no more than 2 meals and 1 snack OR 2 snacks and 1 meal per child per day. Meal
types must be approved and specified on the Provider Data Sheet. Providers must submit a new Provider
Data Sheet if there are any changes to the meal types, meal days, and meal times.



The “Weekly Meal Count and Attendance Worksheet” can be used on a temporary basis only.



If a child has not attended your daycare for more than 30 days, the child must be withdrawn. This also
applies to the children that are under your care during the Summer, Christmas Holidays, and Spring
Break.



Child Care Food Programs records must be kept for the current year plus 3 previous years.



Make sure we always have your updated license information. As soon as you get a new one, send a copy
to our office.
If you are planning to be away from your childcare home with the children during a meal service time, you
must notify us in advance.

TIERING
The tier level of each day care home determines the amount of reimbursement the day care home receives
for meals served. Providers may qualify for Tier I through school data, census data, or provider income data.
Providers who claim their own child/ren must complete a Provider Income Statement annually. Those who
receive TANF or Food Assistance Benefits must provide a copy of the Eligibility Letter.
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ENROLLMENT RENEWAL REPORT
1) Verify each child’s information. Any changes (for example, meals received while in care) must
be noted.
2) Each child’s parent must sign to confirm the information.
3) If the child is no longer enrolled, indicate the date the child was withdrawn.
4) If you have an enrolled child who is not listed on the report, you can add the child. You must
include all the required information, such as child’s name, address, phone number, days in
care, meals received while in care, etc.
5) When all the information is updated, the Provider must sign each page of the report.
6) Return the completed report to our office on or before the deadline date!

FOOD SAFETY
Wash hands and surfaces often
• Wash your hands using warm water and soap for at least 20 seconds
• Wash your cutting boards, dishes, utensils, and counter tops with hot soapy water
• Rinse fresh fruits and vegetables under running tap water, including those with skins and rinds that
are not eaten.
Don’t Cross-Contaminate
• Use separate cutting boards and plates for produce and for meat, poultry, seafood, and eggs.
• Keep meat, poultry, seafood, and eggs separate from all other foods at the grocery and in the fridge.
Cook to the right temperature
• Use a food thermometer.
• Keep food hot after cooking (at 140 ˚F or above). Microwave food thoroughly (to 165 ˚F).
Refrigerate perishable foods within two hours
 Cold temperatures slow the growth of illness causing bacteria. So, it’s important to chill food promptly
and properly
Freezing
 You can freeze almost any food. That doesn’t mean that the food will be good to eat – or safe.
Never thaw or marinate foods on the counter.
 Many people are surprised at this tip. But since bacteria can multiply rapidly at room temperature,
thawing or marinating foods on the counter is one of the riskiest things you can do when preparing food
for your family.
Know when to throw food out.
 You can’t tell just by looking or smelling whether harmful bacteria has started growing in your leftovers or
refrigerated foods.
Keep a working thermometer in your refrigerator and freezer.
2021-2022

CIVIL RIGHTS
Why is Civil Rights Important? To ensure equal access to the Child Care Food Program.
Discrimination: The act of distinguishing one person or group of persons from others, either intentionally, by
neglect, or by the effect of actions or lack of actions based on their protected classes
Six Protected Classes: Race, Color, National Origin, Age, Sex, Disability
Civil Right Assurances: A civil rights assurance is incorporated in all agreements between the state agency
and contractor in order to ensure that ALL children have access to the child nutrition programs. Agreements
between sponsors and their facilities also include civil rights assurances.
Public Notification System: Display in a prominent place the “And Justice For All” poster (Does not pertain to
Day Care Home Providers). Inform participants and prospective participants of their program rights and
responsibilities and the steps necessary for participation. Include the nondiscrimination statement on all
publications, including web sites, that inform the public about the CCFP. (Examples of where this is found:
News Release, “And Justice for All” poster, “Building for the Future” letter, any CCFP materials provided to
the public) At a minimum, the nondiscrimination statement, or a link to it, must be included on the home
page of the program information. Participants must be advised of their rights and the complaint
procedures including how to file a complaint
Handling Complaints
-Right to File a Complaint: Any person alleging discrimination based on race, color, national origin, age, sex,
or disability has a right to file a complaint within 180 days of the alleged discriminatory action.
-Complaints: Written or verbal; Anonymous complaints should be handled as any other complaint. State
agencies can develop complaint forms, but the use of such forms cannot be a prerequisite for acceptance of
a complaint. A complaint can be made to any CCFP staff. All civil rights complaints must be forwarded to the
appropriate Regional or FNS OCR Director. CCFP contractors have to notify the state agency of a civil rights
complaint immediately
The USDA Program Discrimination Complaint Form can be found next to this presentation on the CCFP
website, or at: https://www.ascr.usda.gov/sites/default/files/Complain_combined_6_8_12_508_0.pdf
Compliance Reviews: Civil rights compliance must be evaluated during: Pre-approval Reviews (Question on
the pre-approval form and observation of practices), Post-award or Routine Compliance Reviews (Site,
Sponsor and Provider Review Forms)
Resolving Non-Compliance: Noncompliance is a factual finding that any civil rights requirement, as provided
by law, regulation, policy, instruction or guidelines, is not being adhered to by a contractor or its sponsored
facilities. Noncompliance may be the result of: A review of civil rights compliance during routine reviews, A
special review or
An investigation. Once noncompliance is determined, steps must be taken to immediately obtain voluntary
compliance. Continued noncompliance may lead to suspension or final termination
Data Collection and Reporting: Each contractor is required to collect racial/ethnic data and maintain the data
on file for three years plus the current year. This information is reported on site/provider information forms
and site/provider review forms. The purpose is to: Determine how effectively FNS programs are reaching
potential eligible persons and beneficiaries; Identify areas where additional outreach is needed; Complete
reports, as required
Language Assistance: Contractors have a responsibility to take steps to ensure meaningful access to their
programs and activities by persons with Limited English Proficiency (LEP). LEP describes individuals who do
2021-2022

not speak English as their primary language and who have a limited ability to read, speak, write, or
understand English.
Reasonable Accommodations for Persons with Disabilities: Americans with Disabilities Act – prohibits
discrimination based on a disability in all services, programs, and activities provided to the public by State
and local governments, except public transportation services. This means that agencies must ensure persons
with disabilities have: Program accessibility (phone, mail, etc.), Effective communication with agency staff,
Easy access to the building itself
Equal Opportunity for Religious Organizations: Ensures a level playing field for the participation of faithbased organizations and other community-based organizations (FB/CBO) in USDA programs. Creates new
opportunities to serve more people in need. USDA is working to ensure that FB/CBO have equal access to
USDA funding opportunities, especially those groups that have not partnered with the government before
Good Customer Service: Providing good customer service is key to avoiding the appearance or perception
by anyone of unlawful discriminatory statements or actions
Resolving Conflict: Conflict comes about from differences - in needs, values and motivations. Sometimes
through these differences we complement each other, but sometimes we will conflict. Conflict is not a
problem in itself - it is what we do with it that counts. For more information on strategies to resolve conflicts
http://www.crnhq.org/12-Skills-Summary.aspx?rw=c
Civil Rights Training: All staff must receive training on all aspects of civil rights compliance on an annual basis,
including: Effective public notification systems, Complaint procedures, Compliance review techniques,
Resolution of noncompliance, Collection and use of racial/ethnic data, Requirements for language
assistance, Requirements for reasonable accommodation of persons with disabilities, Customer service,
Conflict resolution
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Building for the Future
This facility participates in the Child Care Food Program (CCFP), a Federal program that
provides healthy meals and snacks to children in child care settings. Each day more than
4.2 million children across the country participate in the CCFP. Providers are reimbursed for
serving nutritious meals that meet USDA requirements. The program plays a vital role in
improving the quality of child care and making it more affordable for low-income families.
Meals

CCFP facilities follow meal requirements established by USDA.
Breakfast
Milk
Fruit or vegetable
Grain

Lunch or Supper
Milk
Meat or meat alternate
Vegetable
Fruit
Grain

Snacks (Two of the five)
Milk
Meat or meat alternate
Vegetable
Fruit
Grain

Participating
Facilities
Many different facilities operate the CCFP and share the common goal of bringing nutritious
meals and snacks to participants. Participating facilities include:
 Child Care Centers: Licensed or approved public or private nonprofit child care
centers, Head Start programs, and certain for-profit centers
 Family Day Care Homes: Licensed private homes
 Afterschool Programs: Sites that provide educational or enrichment programming
and are located in low-income areas
 Homeless Shelters: Emergency shelters that provide temporary shelter to homeless
children
Eligibility

Civil Rights

State agencies reimburse facilities that offer non-residential child care to the following children:
 children age 12 and under,
 migrant children age 15 and younger, and
 children through age 18 in eligible afterschool programs and homeless shelters.
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.

Contact Information If you have questions about the CCFP, please contact one of the following:
Sponsoring Organization/Facility:

State Agency:

Lutheran Services Florida
3615 W. Waters Ave
Tampa, FL 33614
813-877-9303

Florida Department of Health
Bureau of Child Care Food Programs
4052 Bald Cypress Way, Bin A-17
Tallahassee, Florida 32399-1727
850.245.4323
www.FloridaHealth.gov/ccfp
S-130-08
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