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CACFP IFB and Contract

Invitation for Bid (IFB) and Contract
Child and Adult Care Food Program (CACFP)

Issued by (institution)

Name: Bid Number: Page 1 of
Address: Bid Issue Date:

Bid Opening Date:
City, State, Zip: Time:
Telephone Number: Location:
Contract Commencement Date: Total Estimated Amount of Bid $:

0 be inserted by the bidder,
)
Contract Expiration Date: Unit Price Per Meal Type
Prompt Payment Discount: Breakfast Lunch Snacks Supper
% for payment within days $ $ $ $

(To be inserted by the bidder)

Name of Bidder:

(To be inserted by the bidder — from Section E)

Street Address:

Signature of Bidder (in ink)

City, State, Zip:

Telephone Number:  ( )

— Title of Signer:

Date:

This document contains an invitation to bid for the furnishing of meals (unitized if applicable) to be served to children
participating in the CACFP established by the United States Department of Agticulture (7 CFR Part 226), and sets forth
the terms and conditions applicable to the proposed procurement. Upon acceptance, this document shall constitute the
contract between the bidder and the Institution named above.

Contract Number:

Date:

Acceptance

Institution Name:

Institution Signature

Title:

NOTE: By submission of this bid, the bidder certifies that, in the event he receives an award under this solicitation,
he shall operate in accordance with all applicable, current CACFP regulations.
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CACFP IFB and Contract

Certificate of Independent Price Determination

(a) By submission of this bid, the bidder certifies, and in the case of a joint bid, each
party thereto certifies, as to its own organizations, that in connection with this
procurement:

1) The prices in this bid have been arrived at independently, without consultation,

communication or agreement, for the purpose of restricting competition, as to any
matter relating to such prices with any other bidder or with any competitor;

(@)(2) Unless otherwise required by law, the prices which have been quoted in this bid
have not been knowingly disclosed by the bidder and will not knowingly be
disclosed by the bidder prior to bid opening, directly or indirectly to any other
bidder or to any competitor; and

@)(3) No attempt has been made or will be made by the bidder to induce any person or
firm to submit or not to submit, a bid for the purpose of restricting competition.

(b) Each person signing this bid certifies that:

b)) He is the person in the bidder’s organization responsible within that organization
for the decision as to the prices being offered herein and that he has not
participated, will not participate, in any action contrary to (a)(1) through (a)(3)
above; or

d)(2)(1) He is not the person in the bidder’s organization responsible within that
organization for the decision as to the prices being offered herein but that he has
been authorized in writing to act as agent for the persons responsible for such
decision in certifying that such persons have not participated and will not
participate, in any action contrary to (a)(1) through (a)(3) above, and as their agent
does hereby so certify:

d)2)(1) and he has not participated, and will not participate, in any action contrary to (a)(1)
through (2)(3) above.
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Civil Rights Assurances (FNS Instruction 113-1, Revised 11/8/05)

The Program applicant hereby agrees that it will comply with Title VI of the Civil Rights Act of
1964 (P.L. 88-352) and all requirements imposed by the regulations of the Department of
Agriculture (7 CFR Part 15), DOJ (28) CFR Parts 42 and 50) and FNS directives or regulations
issued pursuant to that Act and the regulations, to the effect that, no person in the United States
shall, on the ground of race, color, national origin, sex, age, or disability, be excluded from
participation in, be denied the benefits of, or be otherwise subject to discrimination under any
program or activity for which the Program applicant received Federal financial assistance from
USDA; and hereby gives assurance that it will immediately take any measures necessary to fulfill this
agreement.

This assurance is given in consideration of and for the purpose of obtaining any and all Federal
financial assistance, grants, and loans of Federal funds, reimbursable expenditures, grant, or
donation of Federal property and interest in property, the detail of Federal personnel, the sale and
lease of, and the permission to use Federal property or interest in such property or the furnishing of
services without consideration or at a nominal consideration, or at a consideration that is reduced
for the purpose of assisting the recipient, or in recognition of the public interest to be served by
such sale, lease, or furnishing of services to the recipient, or any improvements made with Federal
financial assistance extended to the Program applicant by USDA. This includes any Federal
agreement, arrangement, or other contract that has as one of its purposes the provision of cash
assistance for the purchase of food, and cash assistance for purchase or rental of food service
equipment or any other financial assistance extended in reliance on the representations and
agreements made in this assurance.

By accepting this assurance, the Program applicant agrees to compile data, maintain records, and
submit reports as required, to permit effective enforcement of nondiscrimination laws and permit
authorized USDA personnel during hours of program operation to review such records, books, and
accounts as needed to ascertain compliance with the nondiscrimination laws. If there are any
violations of this assurance, the Department of Agriculture, FNS, shall have the right to seek judicial
enforcement of this assurance. This assurance is binding on the Program applicant, its successors,
transferees, and assignees as long as it receives assistance or retains possession of any assistance
from USDA. The person or persons whose signatures appear below are authorized to sign this
assurance on the behalf of the Program applicant.

Signature:

Food Service Management Company’s Authorized Representative

Title: Date:

In accepting this bid, the institution certifies that the institution’s officers, employees or
agents have not taken any action which may have jeopardized the independence of the bid
referred to above.

Signature:

Authorized Institution Representative

(Accepting a bid does not constitute acceptance of the contract)

NOTE: Institution and Bidder shall execute this Certificate of Independent Price Determination.
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Instructions to Bidders

1. Definitions

As used herein:

a. 'The term “bid” means an offer to perform the work described in the Invitation for Bid at the
fixed unit price specified in accordance with the terms and conditions of the solicitation.

b. The term “bidder” means a food service management company submitting a bid in response to
this Invitation for Bid.

c. The term “contractor” means a successful bidder who is awarded a contract by an Institution
under the Child and Adult Care Food Program under the U. S. Department of Agriculture.

d. The term “food service management company’” means an organization, other than a public or
private nonprofit school, which may contract for preparing and, unless otherwise provided for,
delivering meals, with or without milk, for use in the program.

e. 'The term “Invitation for Bid,” hereafter referred to as IFB, means the document soliciting bids
through the formal advertising method of procurement. In the case of this program, the IFB
becomes the contract upon acceptance by the Institution.

f.  The term “Institution” means the Child and Adult Care Food Program institution that issues
this IFB.

g. The term “unitized meal” means an individual pre-portioned meal consisting of a combination
of foods meeting the complete meal requirements, delivered as a unit and served as a unit, with
or without milk.

Other terms shall have the meanings ascribed to them in the Child and Adult Care Food Program
regulations.

2. Submission of Bids

a. Bidders are expected to examine carefully the specifications, schedules, attachments, terms and
conditions of this IFB. Failure to do so shall be at the biddet’s risk.

b. Bids shall be executed and submitted in triplicate. If accepted, this IFB will become the contract
and one copy of the contract will be forwarded to the successful bidder with the notice of
award. The copy marked “original” shall be governing should there be a variance between that
copy of the bid and other copies submitted by the bidder. No change in the specifications or
general conditions are allowed. Erasures on this bid shall be initialed by the bidder prior to
submission.

c. A copy of a current state or local health certificate for the food preparation facilities shall be
submitted with the bid.
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d. A copy of the certificate from the food service employee who passed one of the national food
protection exams as approved by the State of Connecticut Department of Public Health. The
Department of Public Health requires that at least one person in a supervisory capacity at each
eligible site has passed a Department of Public Health approved national exam.

Failure to comply with any of the above shall be reason for rejection of the bid.

3. Explanation to Bidders

Any explanation desired by a bidder regarding the meaning or interpretation of the IFB
specifications, etc., must be requested in writing prior to bid opening and with sufficient time
allowed for a reply to reach all bidders before bid opening. Oral explanations or instructions given
before the award of the contract shall not be binding. Any information given to a prospective
bidder concerning an IFB shall be furnished to all prospective bidders as an amendment to the IFB
if such information is necessary to bidders in submitting bids on the IFB or if the lack of such
information would be prejudicial to uninformed bidders.

4. Acknowledgment of Amendments to IFBs

Receipt of an amendment to an IFB by a bidder must be acknowledged by signing and returning
the amendment. Such acknowledgment must be received prior to the hour and date specified for

bid opening.

5. Discounts

Although a blank is provided for a time discount, prompt payment discounts offered for payment
in less than twenty calendar days will not be considered in evaluating bids for award. However,
offered discounts of less than twenty days will be taken if payment is made within the discount
period even though not considered in the evaluation of bids. (NOTE: Payment discounts may only
be used to determine the low bid when prior experience of the institution indicates that such
discounts are generally taken).

6. Bidders Having Interest in More than One Bid

If more than one bid is submitted by any one person, by or in the name of a clerk, partner, or other
person, all such bids shall be rejected.

7. Time for Receiving Bids

Sealed bids shall be deposited at the address specified on the IFB of the institution no later than the
exact time and date indicated on the face of this IFB. Bids received prior to the time of opening will
be securely kept, unopened.

8. Error in Bids

Bidders or their authorized representatives are expected to fully inform themselves as to the
conditions, requirements and specifications before submitting bids; failure to do so shall be at the
bidder’s own risk and he cannot secure relief on the plea of error.
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9. Award of Contract

a. The contract will be awarded to that responsive and responsible bidder whose bid will be most
advantageous to the Institution, price and other factors considered. Consideration shall be given
to such matters as contractor integrity, compliance with public policy, record of past
performance and financial and technical resources.

b. The Institution reserves the right to reject any or all bids when there are sound documented
business reasons in the best interest of the Program and to waive informalities and minor
irregularities in bids received.

C. The Institution reserves the right to reject the bid of a bidder who has previously failed to
perform properly or complete on time contracts of a similar nature, or the bid of a bidder who
investigation shows is not in a position to perform the contract.

10. Late Bids, Modifications of Bids or Withdrawals of Bids

a. Any bid received after the exact time specified for receipt will not be considered unless it is
received before award is made and it was sent by registered or certified mail not later than the
fifth calendar day prior to the date specified for the receipt of bids (e.g., a bid submitted in
response to an IFB requiring receipt of bids by the 20th of the month must have been mailed
by the 15th or eatlier).

b. Any modification or withdrawal of bid is subject to the same conditions as in (a) above. A bid
may also be withdrawn in person by a bidder or his authorized representative, provided his
identity is made known and he signs a receipt for the bid, but only if the withdrawal is made
prior to the exact time set for receipt of bids.

c. The only acceptable evidence to establish the date of mailing of a late bid, modifications or
withdrawal sent either by registered or certified mail is the U.S. Postal Service postmark on the
wrapper or on the original receipt from the Postal Service. If neither postmark shows a legible
date, the bid, modification or withdrawal shall be deemed to have been mailed late. (The term
“postmark” means a printed, stamped, or otherwise placed impression that is readily identifiable
without further action as having been supplied and affixed on the date of mailing by employees
of the U.S. Postal Service.)

d. Notwithstanding the above, a late modification of an otherwise successful bid which makes its

terms more favorable to the Institution will be considered at any time it is received and may be
accepted.
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11. Other Regulatory and Miscellaneous Provisions

a. The invitation to bid shall not provide for loans or any other monetary benefit (including non-

foodservice activities that benefit Program participants) or terms or conditions to be made to
the institution by the contractor.

b. Nonfood items shall be excluded from the invitation to bid, except where such items are
essential to the conduct of the food service.
c. The invitation to bid shall not specify special meal requirements to meet ethnic or religious

needs unless special requirements are necessary to meet the needs of the participants to be
served.

d. All bids totaling $50,000 or more shall be submitted to the state agency for approval before

ﬂCCCptﬁl’lCC.

e. All bids shall be submitted to the state agency for approval before accepting a bid which

exceeds the lowest bid. The state agency shall respond to any request for approval within 10
working days of receipt.
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Scope of Services

A. Contractor agrees to deliver meals (unitized if applicable) * of milk to
locations set out in Schedule A, attached hereto and made a part hereof, subject to the terms and
conditions of this solicitation.

B. All meals furnished must meet or exceed U.S. Department of Agriculture requirements set out in
Schedule C, attached hereto and made a part hereof.

C. Contractor shall furnish meals as ordered by the Institution during the period of

Hok to *k . Meals shall be served

oK days a week.

* Insert “inclusive” or “exclusive” as applicable.
€ Institution shall insert contract commencement date and expiration date.
% Institution shall insert appropriate number of serving days.
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Unit Price Schedule and Instructions

Bidders are asked to submit prices on the Unit Price Schedule on the following meal types meeting the

contract specifications set forth in Schedule C for meals to be delivered to all of the centers stated in
Schedule A.

For example:

Unit Price Schedule
A B C D E
Estimated Estimated
Meal type servings per number of Unit price Total price
day serving days
Breakfast (unitized meal) 50 200 $ .90 $9,000
Lunch 100 200 $1.70 $34,000

The Unit Price Schedule is on the next page.
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Unit Price Schedule
A B C D E
(Completed by (Completed by | (Completed (Completed (Completed
institution) institution) by institution) | by contractor) | by institution)
Estimated Estimated
Meal type servings per number of Unit price Total price
day serving days

A. Institution shall indicate which meal types the contractor will be providing meals for during the
contract period. If unitized meals will be required, the institution must indicate “unitized meal” in
parenthesis after the meal type.

B. Institution shall fill in the estimated number of meals that will be served each day by meal type
during the contract period.

C. Institution shall fill in the number of anticipated operating days that meals will be served during
the contract period.

D. The food service management company shall insert the appropriate unit price for each meal type
as indicated by the institution.

E. Institution shall calculate total price by multiplying B x C x D.
NOTE: In the event of any inconsistencies or errors, the unit price (D) shall take precedence.

Bidders shall submit their bids on an “all or none” basis. Except as otherwise provided in this
solicitation, if a contract is awarded as a result of this solicitation, it will bind the Institution during the
term of the contract to secure all its needs from the successful contractor and such contract shall bind
the contractor to perform all such work ordered by the Institution at prices specified in the contract.
Award will be made to a single responsive, responsible bidder on the basis of the lowest aggregate cost
to the Institution. Evaluation of prices will be on the basis of the estimated requirements set forth
herein.
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General Conditions
1. Delivery Requirements

A. Delivery shall be made by the contractor to each center in accordance with the order from the
Institution.

B. Meals shall be daily delivered, unloaded, and placed in the designated center by the contractor’s
personnel at each of the locations and times listed in Schedule A.

C. Maeals delivered to outside-school-hours care centers shall be unitized unless otherwise
specified.

D. The contractor shall be responsible for delivery of all meals and dairy products at the specified
time. Adequate refrigeration or heating shall be provided during delivery of all food to insure
the wholesomeness of food at delivery in accordance with State or local health codes.

E. The Institution reserves the right to add or delete centers. This shall be done by amendment of
Schedule A. Deletion or addition of centers will be made not less than one week prior to the
required date of service. Any change in transportation cost that occurs as a result of adding or
deleting centers shall be negotiated and noted in the modification. The contractor’s invoice shall
show the cost as a separate item for that center.

2. Supervision and Inspection

The contractor shall provide management supervision at all times and maintain constant quality
control inspections to check for portion size, appearance and packaging, in addition to the quality
of products.

3. Record Keeping

A. Delivery tickets must be prepared by the contractor at a minimum in three copies: one for the
contractor, one for the center personnel and one for the Institution. Delivery tickets must be
itemized to show the number of meals of each type delivered to each center. Designees of the
Institution at each center or home will check adequacy of delivery and meals before signing the
delivery ticket. Invoices shall be accepted by the Institution only if signed by the Institution’s
designee at the center.

B. The contractor shall maintain records supported by delivery tickets, purchase orders,
production records for this contract or other evidence for inspection and reference to support
payments and claims.

C. The books and records of the contractor pertaining to this contract shall be available, for a
period of three years from the date of submission of the final claim for reimbursement, or until
the final resolution of any audits for inspection and audit by representatives of the State agency,
representatives of the U.S. Department of Agriculture, the Institution and the Comptroller
General of the United States at any reasonable time and place.
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4. Method of Payment

The contractor shall submit its itemized invoice to the Institution bi-weekly, or monthly, as
specified. Each invoice shall give a detailed breakdown of the number of meals delivered at each
center during the preceding two weeks or month. Payment will be made at the unit price specified
in the contract. No payment shall be made unless the required delivery receipts have been signed by
the center representative of the Institution.

5. Inspection of Facility

A. The Institution, the state agency and the U.S. Department of Agriculture reserve the right to
inspect the contractor’s preparation facilities prior to award and without notice at any time
during the contract period, including the right to be present during preparation and delivery of
meals.

B. The contractor’s facilities shall be subject to periodic inspections by USDA, state and local
health departments or any other agency designated to inspect meal quality for the State of
Connecticut. This will be accomplished in accordance with U.S. Department of Agriculture
regulations.

C. The contractor shall provide for meals which it prepares to be periodically inspected by the
local health department or an independent agency to determine bacteria levels in the meals
being served. Such levels shall conform to the standards which are applied by the local health
authority with respect to the level of bacteria which may be present in meals served by other
establishments in the locality. The results of these inspections shall be submitted to the
Institution and to the state agency.

6. Insurance

The Institution should insert insurance requirements for the contractor. INOTE: Contracts
generally identify three liabilities: comprehensive general liability, workers’ compensation and
vehicle insurance.)

Institution should insert insurance requirements for the contractor in the space below.

7. Availability of Funds

The Institution shall have the option to cancel this contract if the Federal Government withdraws
funds to support the Child and Adult Care Food Program. It is further understood that in the event
of cancellation of the contract, the Institution shall be responsible for meals that have already been
assembled and delivered in accordance with this contract.

8. Number of Meals and Delivery Times

The contractor must provide exactly the number of meals ordered. Counts of meals will be made at
all centers before meals are accepted. Damaged or incomplete meals shall not be included when the
number of delivered meals is determined.
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9. Emergencies

In the event of unforeseen emergency circumstances, the contractor shall immediately notify the
Institution by telephone of the following: a) the impossibility of on-time delivery; b) the
circumstances precluding delivery; and, c) a statement of whether succeeding deliveries will be
affected.

No payments will be made for deliveries made later than * hours after specified
meal time.

* The Institution shall set the time so that it does not pay for meals it cannot serve to enrolled participants and
cannot claim for reintbursement under the CACEP.

Emergency circumstances at the center precluding utilization of meals are the concern of the
Institution. The Institution may cancel orders provided it gives the contractor at least 48 hours’
notice.

Adjustments for emergency situations affecting the contractor’s ability to deliver meals, or
Institution’s ability to utilize meals, for periods longer than 24 hours will be mutually worked out
between the contractor and the Institution.

11. Termination

A. The Institution reserves the right to terminate this contract if the contractor fails to comply
with any of the requirements of this contract. The Institution shall notify the contractor of
specific instances of noncompliance in writing. In instances where the contractor has been
notified of noncompliance with the terms of the contract and has not taken immediate
corrective action, the Institution shall have the right, upon written notice, of immediate
termination of the contract and the contractor shall be liable for any damages incurred by the
Institution. The Institution shall negotiate a repurchase contract on a competitive basis to arrive
at a fair and reasonable price.

B. The Institution shall, by written notice to the contractor, terminate the right of the contractor to
proceed under this contract if it is found by the Institution that gratuities in the form of
entertainment, gifts or otherwise were offered or given by the contractor to any officer or
employee of the Institution with a view toward securing a contract or securing favorable
treatment with respect to the awarding or amending of the contract; provided that the existence
of the facts upon which the Institution makes such findings shall be in issue and may be
reviewed in any competent court.
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C. In the event this contract is terminated as provided in paragraph (b) hereof, the Institution shall
be entitled: (i) to pursue the same remedies against the contractor as it could pursue in the event
of a breach of the contract by the contractor; and (i) as a penalty, in addition to any other
damages in any amount which shall not be less than three, nor more than ten times the costs
incurred by the contractor in providing any such gratuities to any such officer or employee.

D. The rights and remedies of the Institutions provided in this clause, shall not be exclusive, and
are in addition to any other rights and remedies provided by law or under this contract.

12. Subcontracts and Assignments

The contractor shall not subcontract for the total meal, with or without milk, or for the assembly of
the meal; and shall not assign, without the advance written consent of the Institution, this contract
or any interest therein.

In the event of any assignment, the contractor shall remain liable to the Institution as principal for
the performance of all his obligations under this contract.
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General Provisions

Equal Opportunity

(The following clause is applicable unless this contract is exempt under the rules, regulations, and
relevant orders of the Secretary of Labor [41 CFR ch. 60].)

During the performance of this contract, the contractor agrees as follows:

a.

The contractor will not discriminate against any employee or applicant for employment because
of race, color, religion, sex or national origin. The contractor will take affirmative action to
ensure that applicants are employed, and that employees are treated during employment without
regard to their race, color, religion, sex, or national origin. Such action shall include, but not be
limited to, the following: employment, upgrading, demotion, or transfer; recruitment or
recruitment advertising; layoff or termination; rates of pay or other forms of compensation; and
selection for training, including apprenticeship. The contractor agrees to post in conspicuous
places, available to employees and applicants for employment, notices to be provided by the
Contracting Officer setting forth the provisions of this Equal Opportunity clause.

The contractor will, in all solicitation or advertisements for employees placed by or on behalf of
the contractor, state that all qualified applicants will receive consideration for employment
without regard to race, color, religion, sex, or national origin.

The contractor will send to each labor union or representative of workers with which he has a
collective bargaining agreement or other contract or understanding, a notice, to be provided by
the agency Contracting Officer, advising the labor union or workers’ representative of the
contractor’s commitments under this Equal Opportunity clause, and shall post copies of the
notice in conspicuous places available to employees and applicants for employment.

The contractor will comply with all provisions of Executive Order No. 11246 of September 24,
1965, as amended by Executive Order No. 11375 of October 13, 1967, and of the rules,
regulations, and relevant orders of the Secretary of Labor.

The contractor will furnish all information and reports required by Executive Order No. 11246
of September 24, 1965, as amended by Executive Order No. 11375 of October 13, 1967, and by
the rules, regulations, and orders of the Secretary of Labor, or pursuant thereto, and will permit
access to his books, records, and accounts by the contracting agency and the Secretary of Labor
for purposes of investigation to ascertain compliance with such rules, regulations, and orders.

In the event of the contractor’s noncompliance with the Equal Opportunity clause of this
contract or with any of the said rules, regulations, or orders, this contract may be canceled,
terminated, or suspended, in whole or in part, and the contractor may be declared ineligible for
further Government contracts in accordance with Procedures authorized in Executive Order
11246 of September 24, 1965, as amended by Executive Order No. 11375 of October 13, 1967,
and such other sanctions as may be imposed and remedies invoked as provided in Executive
Order No. 11246 of September 24, 1965, as amended by Executive Order 11375 of October
13, 1967, or by rule, regulations, or order of the Secretary of Labor, or as otherwise provided by
law.
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0. The contractor will include the provisions of paragraphs a) through g) in every subcontract or
purchase order unless exempted by rules, regulations, or orders of the Secretary of Labor issued
pursuant to Section 204 of Executive Order No. 11246 of September 24, 1965, as amended by
Executive Order No. 11375 of October 13, 1967, so that such provisions will be binding upon
each subcontractor or vendor. The contractor will take such action with respect to any
subcontract or purchase order as the contracting agency may direct as a means of enforcing
such provisions, including sanctions for noncompliance: Provided, however, that in the event
the contractor becomes involved in, or is threatened with, litigation with a subcontractor or
vendor as a result of such direction by the contracting agency, the contractor may request the
United States to enter into such litigation to protect the interests of the United States.

Clean Air and Water

(Applicable only if the contract exceeds $250,000 or the Contracting Officer has determined that the
orders under an indefinite quantity contract in any one year will exceed $250,000, or a facility to be used
has been the subject of a conviction under the Clean Air Act [41 USC 1857¢-8(c)(1) or the Federal
Water Pollution Control Act [33 USC 1319(c)| and is listed by EPA, or the contract is not otherwise
exempt.)

The contractor agrees as follows:

a. To comply with all the requirements of Section 114 of the Clean Air Act, as amended [41 USC
1857, et seq., as amended by Public Law 91-604] and Section 308 of the Federal Water
Pollution Control Act [33 USC 1251, et seq., as amended by Public Law 92-500], respectively,
relating to inspection, monitoring, entry, reports and information as well as other requirements
specified in Section 114 and Section 308 of the Air Act and the Water Act, respectively, and all
regulations and guidelines issued hereunder before the award of this contract.

b. That no portion of the work required by this contract will be performed in a facility listed on
the Environmental Protection Agency List of Violating Facilities on the date when this contract
was awarded unless and until the EPA eliminates the name of such facility or facilities from
such listing.

C. To use his best efforts to comply with clean air standards and clean water standards at the
facilities in which the contract is being performed.

d. To insert the substance of the provisions of this clause in any nonexempt subcontract, including

this paragraph (a)(4).
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CACFP IFB and Contract

The terms used in this clause have the following meanings:

a. The term “Air Act” means the Clean Air Act, as amended [41 USC 1857 et seq., as amended by
Public Law 91-604].

b. The term “Water Act” means Federal Water Pollution Control Act, as amended [33 USC 1251
et seq., as amended by Public Law 92-500].

C. The term “Clean Air Standards” means any enforceable rules, regulations, guidelines, standards,
limitations, orders, controls, prohibitions, or other requirements which are contained in, issued
under, or otherwise adopted pursuant to the Air Act or Executive Order 11738, an applicable
implementation plan as described in Section 110(d) of the Clean Air Act [42 USC 1857¢-5(d)],
an approved implementation procedure or plan under Section 111(c) or Section 111(d),
respectively, of the Air Act [42 USC 1857¢c-6(c)(c)] or Section 111(d), respectively, of the Air
Act [42 USC 1857¢c-6(c)(d)], or an approved implementation procedure under Section 112(d) of
the Air Act [42 USC 1857¢-7(d)].

d. The term “Clean Water Standards” means any enforceable limitation, control, condition,
prohibition, standard, or other requirement which is promulgated pursuant to the Water Act or
contained in a permit issued to a discharger by the Environmental Protection Agency or by a
state under an approved program, as authorized by Section 402 of the Water Act [33 USC 1342]
ot by local government to ensure compliance with pretreatment regulations, as required by
Section 307 of the Water Act [33 USC 1317].

€. The term “compliance” means compliance with clean air or water standards. Compliance shall
also mean compliance with a schedule or plan ordered or approved by a court of competent
jurisdiction, the Environmental Protection Agency or an Air or Water Pollution Control
Agency in accordance with the requirements of the Air Act or Water Act and regulations issued
pursuant thereto.

f. 'The term “facility” means any building, plant, installation, structure, mine, vessel, or other
floating craft, location or sites of operations, owned, leased or supervised by a contractor or
subcontractor to be utilized in the performance of a contract or subcontracts. Where a location
ot site of operations contains or includes more than one building, plant, installation, or
structure, the entire location or site shall be deemed to be a facility except where the Director,
Office of Federal Activities, Environmental Protection Agency, determines that independent
facilities are co-located in one geographical area.
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CACFP IFB and Contract

Clean Air and Water Certification

(Applicable if bid or offer exceeds $250,000 or the Contracting Officer has determined that orders
under an indefinite quantity contract in any year will exceed $250,000 or a facility to be used has been
the subject of a conviction under the Clean Air Act [42 USC 1857¢c-8(c)(1)] or the Federal Water
Pollution Control Act [33 USC 1319(c)] and is listed by EPA, or is not otherwise exempt.)

The bidder certifies as follows:

a. Any facility to be utilized in the performance of this proposed contract has [ ], hasnot [ ]
been listed on the Environmental Protection Agency List of Violating Facilities.

b. He will promptly notify the Contracting Officer, prior to award, of the receipt of any
communication from the Director, Office of Federal Activities, U. S. Environmental Protection
Agency, indicating that any facility which he proposes to use for the performance of the
contract is under consideration to be listed on the EPA List of Violating Facilities.

c. He will include substantially this certification, including this paragraph c) in every nonexempt
subcontract.

Energy Policy and Conservation Act (P.L. 94-163)

The contractor shall recognize mandatory standards and policies relating to energy efficiency which are
contained in the State energy conservation plan issued to comply with the Energy Policy and
Conservation Act (P.L. 94-163).
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CACFP IFB and Contract

U. S. Department of Agriculture

Certification Regarding Debarment, Suspension, Ineligibility
and Voluntary Exclusion — Lower Tier Covered Transactions

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were
published as Part IV of the January 30, 1989 Federal Register, pages 4722-4733. Copies of regulations
may be obtained by contacting the Department of Agriculture Agency with which this transaction
originated.

Before completing this certification, read the instructions on the next page.

1. The prospective lower tier participant certifies, by submission of this proposal, that neither it
nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible
ot voluntarily excluded from participation in this transaction by any Federal department or
agency.

2. Where the prospective lower tier participant is unable to certify to any of the statements in this
certification, such prospective participant shall attach an explanation to this proposal.

Organization Name PR/Awatrd Number or Project Name

Names and Titles of Authorized Representatives

Signatures Date

Form AD-10-48 (1/92)
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CACFP IFB and Contract

Instructions for Certification

1.

By signing and submitting this form, the prospective lower tier participant is providing the
certification set out on the reverse side in accordance with these instructions.

The certification in this clause is a material representation of fact upon which reliance was placed
when this transaction was entered into. If it is later determined that the prospective lower tier
participant knowingly rendered an erroneous certification, in addition to other remedies available to
the Federal Government, the department or agency with which this transaction originated may
pursue available remedies, including suspension and/or debarment.

The prospective lower tier participant shall provide immediate written notice to the person to
which this proposal is submitted if at any time the prospective lower tier participant learns that its
certification was erroneous when submitted or has become erroneous by reason of changed
circumstances.

(13 (191

The terms “covered transaction,” “debarred,” “suspended,” “ineligible,” lower tier covered
transaction,” “participant,” “person,” “primary covered transaction,” “principal,” “proposal” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
Coverage sections of rules implementing Executive Order 12549. You may contact the person to
which this proposal is submitted for assistance in obtaining a copy of those regulations.

The prospective lower tier participant agrees by submitting this form that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded
from participation in this covered transaction, unless authorized by the department or agency with
which this transaction originated.

The prospective lower tier participant further agrees by submitting this form that it will include this
clause titled “Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion
- Lower Tier Covered Transactions,” without modification, in all lower tier covered transactions
and in all solicitations for lower tier covered transactions.

A participant in a covered transaction may rely upon a certification of a prospective participant in a
lower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded
from the covered transaction, unless it knows that the certification is erroneous. A participant may
decide the method and frequency by which it determines the eligibility of its principals. Each
participant may, but is not required to, check the Nonprocurement List.

Nothing contained in the foregoing shall be construed to require establishment of a system of
records in order to render in good faith the certification required by this clause. The knowledge and
information of a participant is not required to exceed that which is normally possessed by a prudent
person in the ordinary course of business dealings.

Except for transactions authorized under paragraph 5 of these instructions, if a participant in a
covered transaction knowingly enters into a lower tier covered transaction with a person who is
suspended, debarred, ineligible, or voluntarily excluded from participation in this transaction, in
addition to other remedies available to the Federal Government, the department or agency with
which this transaction originated may pursue available remedies, including suspension and/or
debarment.

Form AD-10-48 (1/92)
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Schedule A

Centers Where Program Will Operate

Delivery Beginning and

Center address and Authorized Type of Quantity . end date of
Name of center . time for
telephone number designee meal of meals program at
each meal center
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Schedule B

CACFP Menu Cycle

Institution shall attach a menu cycle for each center (eleven days minimum) for the following CACFP
meal patterns in their response:

[ ] Children [ ]Infants [ ] Adults
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Schedule C

CACFP Meal Patterns for Children

The U.S. Department of Agriculture’s (USDA) final rule, Child and Adult Care Food Program: Meal Pattern
Revisions Related to the Healthy, Hunger-Free Kids Act of 2010, updates the CACEFP meal patterns, effective
October 1, 2017. These meal patterns apply through September 30, 2019. Effective October 1, 2019,
the serving sizes for the grains component change to ounce equivalents.

For more information on the CACFP meal patterns for children, review the CSDE’s guide, Mea/ Pattern
Reguirements for CACEFP Child Care Programs, and visit the Connecticut State Department of Education’s

(CSDE) Meal Patterns for CACFP Child Care Programs and Crediting Foods for CACFP Child Care
Programs webpages.

Breakfast
Food Components * Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18 2
Milk, fluid 3 4 fluidounces | o o cup) | 8floz(1cup) | 8oz (1cup)
’ (floz) (V2 cup)

Vegetables, fruits, or portions of both 5.6 Yacup Y2 cup Y2 cup Y2 cup
Grains 7,8,9,10, 11
Whole grain-rich (WGR) or enriched bread Y2 slice Y2 slice 1 slice 1 slice

WGR or enriched bread product, e.g.,

biscuit. roll. or muffin Y2 serving Y2 serving 1 serving 1 serving
WGR, enriched or fortified cooked breakfast . . . .

cereal 12, cereal grain '3, or pasta /4 cup /a CUp Y2 cup % cup
WGR, enriched or fortified ready-to-eat Ya cup or Y5 cup or % cup or % cup or
(RTE) breakfast cereal (dry, cold) 2 14 3 ounce Y2 ounce 1 ounce 1 ounce

<« See next page for important menu planning notes »
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https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/MealPattern/NPGmealpattern.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/MealPattern/NPGmealpattern.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-CACFP-Child-Care-Programs
https://portal.ct.gov/SDE/Nutrition/Crediting-Foods-in-CACFP-Child-Care-Programs
https://portal.ct.gov/SDE/Nutrition/Crediting-Foods-in-CACFP-Child-Care-Programs

Schedule C

CACFP Meal Patterns for Children, continued

Breakfast

Menu planning notes for breakfast

1 Breakfast must include all three components. Use 6 Fruits include fresh, frozen, canned, and dried.

the USDA’s Food Buying Guide for Child Nutrition
Programs (FBG) to determine the amount of
purchased food that meets the requirements. For
information on crediting commercial foods, see the
CSDE’s handouts, Accepting Processed Product
Documentation in the CACFP, Using Child Nutrition
(CN) Labels in the CACEP, and Using Product
Formulation Statements in the CACFEP.

This age group applies only to at-risk afterschool
programs and emergency shelters. Larger portion
sizes may be needed to meet the nutritional needs of
children ages 13-18.

Serve unflavored whole milk to age 1 and unflavored
low-fat (1%) or unflavored fat-free milk to ages 2
and older. Flavored fat-free milk can be served to
ages 6 and older, but the USDA’s CACEFP Best

Practices recommends serving only unflavored milk.

Vegetables include fresh, frozen, and canned. Raw
leafy greens such as lettuce or spinach credit as half
the volume served, e.g., Y2 cup of raw leafy greens
credits as %4 cup of the vegetables component. The
USDA’s CACFP Best Practices recommends at least
one serving per week of dark green vegetables, red
and orange vegetables, beans and peas (legumes),
starchy vegetables, and other vegetables. For more
information, see the CSDE’s handout, [ egetable
Subgroups in the CACFEP.

Pasteurized full-strength juice credits as the
vegetables or fruits component at only one meal or
snack per day. Juice includes all fruit and vegetable
juice, frozen pops made from 100 percent juice,
pureed fruits and vegetables in smoothies, and juice
from canned fruit in 100 percent juice. For more
information, see the CSDFE’s handouts, Crediting Juice
in the CACEP and Crediting Smoothies in the CACEP.

A serving of canned fruit may include the 100
percent juice in which the fruit is packed, but
cannot include water or syrup. Dried fruit
credits as twice the volume served, e.g., /4 cup
of raisins credits as 'z cup of the fruits
component. The USDA’s CACFP Best Practices
recommends serving whole fruits (fresh, frozen,
canned, and dried) more often than juice.

To credit as the grains component, a whole
grain, enriched grain, bran, or germ must be the
first ingredient or the greatest ingredient by
weight. For information on identifying
creditable grains, see the CSDE’s handout, How
to Identify Creditable Grains in the CACEFP.

At least one serving per day must be WGR. The
USDA’s CACFP Best Practices recommends at
least two servings of WGR grains per day.
WGR foods contain at least 50 percent whole
grains and any remaining grains are enriched.
For more information, see the CSDE’s

handout, Whole Grain-rich Criteria for the CACEP.

Except for sweet crackers such as graham
crackers and animal crackers, grain-based
desserts cannot credit, e.g., cookies, sweet pie
crusts, doughnuts, cereal bars, granola bars,
sweet rolls, pastries, toaster pastries, cake, and
brownies. The CSDE recommends not serving
sweet crackers more than twice per week
between all meals and snacks. For more
information, see the USDA’s handout, Grazn-
Based Desserts in the CACFP.
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https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf

Schedule C

CACFP Meal Patterns for Children, continued

Breakfast

Menu planning notes for breakfast, continued

10 Through September 30, 2019, all grains must meet
the applicable weights or volumes in Serving Sizes
Jfor Grains in the CACFP or provide the minimum
creditable grains per serving. For more
information, see the CSDE’s handout, Calculation
Methods for Grain Servings in the CACFP. Beginning
October 1, 2019, the grains component changes
to ounce equivalents. For more information, see
CSDE’s handout, WGR Ounce Equivalents for the
CACFP.

11 Meat/meat alternates may substitute for the entire
grains component at breakfast up to three times
per week. A 1-ounce serving of meat/meat
alternates substitutes for 1 serving of the grains
component. For more information, see the
USDA’s handout, Serving Meat and Meat Alternates
at Breakfast.

12 Breakfast cereals cannot contain more than
6 grams of sugars per dry ounce (no more than
21.2 grams of sucrose and other sugars per 100
grams of dry cereal). For more information, see
the CSDE’s handout, Crediting Breakfast Cereals in
the CACEP.

13 BExamples of cereal grains include amaranth,
barley, buckwheat, cornmeal, corn grits, kasha,
millet, oats, quinoa, wheat berties, and rolled

wheat.

14 Beginning October 1, 2019, the serving size for
cold breakfast cereals is in ounce equivalents. The
required volume for 1 ounce equivalent is 1 cup of
flakes or rounds, 1 ¥4 cups of puffed cereal, and Y4
cup of granola. The required volume for %2 ounce
equivalent is %2 cup of flakes or rounds, % cups of
puffed cereal, and s cup of granola.
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https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPMeatAlt.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPMeatAlt.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Children, continued

Lunch and Supper
Food Components * Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18 2

Milk, fluid 3 4floz (acup) | 6floz (%4 cup) | 8floz(1cup) | 8floz(1cup)
Meat/Meat Alternates

Lean meat, poultry, or fish 1 ounce 1%, ounces 2 ounces 2 ounces

Tofu, soy product, or alternate protein 1 ounce 1% ounces 2 oUNces 2 oUNces

products (APP) 5

Cheese 1 ounce 17 ounces 2 ounces 2 ounces

Cottage cheese Yacup % cup Y2 cup Y2 cup

Egg, large Y Y 1 1

Cooked dry beans or peas © Yacup % cup Y2 cup Y2 cup

Peanut butter, soy nut butter, or other nut
or seed butters

2 tablespoons

3 tablespoons

4 tablespoons

4 tablespoons

Y2 ounce = % ounce = 1 ounce =
7 - ENO
Peanuts, soy nuts, tree nuts, or seeds £0% 50% 50% 1 ounce = 50%
Yogurt or soy yogurt, plain or flavored, 4 ounces 6 ounces 8 ounces 8 ounces
unsweetened or sweetened 8 or 2 cup or % cup or1cup or 1 cup
Vegetables 9 10 Y cup Yacup Y2 cup Y2 cup
Fruits 10.11.12 s cup Ya cup Ya cup Ya cup
Grains 13, 14,15, 16
WGR or enriched bread Y2 slice Y4 slice 1 slice 1 slice
WGR or enriched bread product, e.g., Y servin Y servin 1 servin 1 senvin
biscuit, roll, or muffin 2 g 2 g g g
WGR, enriched or fortified cooked Y ol Yol % o Y cu
breakfast cereal 7, cereal grain '8, or pasta +cup +Cup 2 CUp 2 CUp
WGR, enriched or fortified RTE breakfast Ya cup or Y3 cup or % cup or % cup or
cereal (dry, cold) 17.19 Y5 ounce %2 ounce 1 ounce 1 ounce

<« See next page for important menu planning notes »
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Schedule C

CACFP Meal Patterns for Children, continued

Lunch and Supper

Menu planning notes for lunch and supper

! Lunch and supper must include all five
components. Use the USDA’s FBG to determine
the amount of purchased food that meets the
requirements. For information on crediting
commercial foods, see the CSDE’s handouts,
Accepting Processed Product Documentation in the
CACFP, Using Child Nutrition (CIN) Labels in the
CACEP, and Using Product Formulation Statements in
the CACFP.

This age group applies only to at-risk afterschool
programs and emergency shelters. Larger portion
sizes may be needed to meet the nutritional needs
of children ages 13-18.

Serve unflavored whole milk to age 1 and
unflavored low-fat (1%) or unflavored fat-free
milk to ages 2 and older. Flavored fat-free milk
can be served to ages 6 and older, but the
USDA’s CACFP Best Practices recommends
serving only unflavored milk.

A serving is the edible portion of cooked lean
meat, poultry, or fish, e.g., cooked lean meat
without bone, breading, binders, fillers, or other
ingredients. The USDA’s CACEP Best Practices
recommends serving only lean meats, nuts, and
legumes; limiting processed meats to one serving
per week; and serving only low-fat or reduced-fat
natural cheese. For mote information, see the
CSDE’s handouts, Crediting Meat/ Meat Alternates in
the CACEFP and Crediting Deli Meats in the CACEP.

APP must meet the requirements in appendix A
of the CACFP regulations (7 CFR 226). Tofu
must contain at least 5 grams of protein in 2.2
ounces (weight) or ¥4 cup (volume). For more
information, see the CSDE’s handouts,
Requirements for Alternate Protein Products in the
CACFP and Crediting Tofu in the CACFP.

6

Legumes (cooked dry beans and peas) credit as
either the meat/meat alternates component or the
vegetables component, but not both in the same
meal. For more information, see the CSDE’s
handout, Crediting Legumes in the CACEP.

Creditable nuts and seeds include almonds, Brazil
nuts, cashews, filberts, macadamia nuts, peanuts,
pecans, walnuts, pine nuts, pistachios, and soy
nuts. At lunch and supper, nuts and seeds cannot
credit for more than half of the meat/meat
alternates component. They must be combined
with another meat/meat alternate to meet the
total requirement. For more information, see the
CSDE’s handout, Crediting Nuts and Seeds in the
CACFP.

Yogurt and soy yogurt cannot contain more than
23 grams of total sugars per 6 ounces (no more
than 3.83 grams per ounce). For more
information, see the CSDFE’s handout, Crediting
Yogurt in the CACEP.

Vegetables include fresh, frozen, and canned. Raw
leafy greens such as lettuce or spinach credit as
half the volume served, e.g., V2 cup of raw leafy
greens credits as ¥4 cup of the vegetables
component. The USDA’s CACFEP Best Practices
recommends at least one serving per week of dark
green vegetables, red and orange vegetables, beans
and peas (legumes), starchy vegetables, and other
vegetables. For more information, see the CSDE’s
handout, Vegetable Subgroups in the CACFEP.

Pasteurized full-strength juice credits as the
vegetables or fruits component at only one meal
or snack per day. Juice includes all fruit and
vegetable juice, frozen pops made from 100
percent juice, pureed fruits and vegetables in
smoothies, and juice from canned fruit in 100
percent juice. For more information, see the
CSDE’s handouts, Crediting Juice in the CACFP and
Crediting Smoothies in the CACFP
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https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditdeliCACFP.pdf
https://www.ecfr.gov/cgi-bin/text-idx?SID=4c211a738d6109939c6054a6286ac109&mc=true&node=pt7.4.226&rgn=div5#ap7.4.226_127.a
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditTofuCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditLegumesCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf

Schedule C

CACFP Meal Patterns for Children, continued

Lunch and Supper

11

12

13

14

15

Menu planning notes for lunch and supper, continued

Vegetables can substitute for the entire fruits
component at lunch or supper. If serving two
vegetables, they must be two different kinds.

Fruits include fresh, frozen, canned, and dried. A
serving of canned fruit may include the 100
petcent juice in which the fruit is packed, but
cannot include water or syrup. Dried fruit credits
as twice the volume served, e.g., /4 cup of raisins
credits as /2 cup of the fruits component. The
USDA’s CACEFP Best Practices recommends serving
whole fruits (fresh, frozen, canned, and dried)

more often than juice.

To credit as the grains component, a whole grain,
enriched grain, bran, or germ must be the first
ingredient or the greatest ingredient by weight.
For information on identifying creditable grains,
see the CSDE’s handout, How to Identify Creditable
Grains in the CACFP.

At least one serving per day must be WGR. The
USDA’s CACEFP Best Practices recommends at least
two servings of WGR grains per day. WGR foods
contain at least 50 percent whole grains and any
remaining grains are enriched. For more
information, see the CSDE’s handout, Whole
Grain-rich Criteria for the CACFP.

Except for sweet crackers such as graham crackers
and animal crackers, grain-based desserts cannot
credit, e.g., cookies, sweet pie crusts, doughnuts,
cereal bars, granola bars, sweet rolls, pastries,
toaster pastries, cake, and brownies. The CSDE
recommends not serving sweet crackers more
than twice per week between all meals and snacks.
For more information, see the USDA’s handout,
Grain-Based Desserts in the CACFP.

16 Through September 30, 2019, all grains must meet

the applicable weights or volumes in Serving Sizes
Sor Grains in the CACEP or provide the minimum
creditable grains per serving. For more
information, see the CSDE’s handout, Calculation
Methods for Grain Servings in the CACFP. Beginning
October 1, 2019, the grains component changes to
ounce equivalents. For more information, see
CSDE’s handout, WGR Ounce Equivalents for the
CACFP.

17 Breakfast cereals cannot contain more than

6 grams of sugars per dry ounce (no more than
21.2 grams of sucrose and other sugars per 100
grams of dry cereal). For more information, see
the CSDE’s handout, Crediting Breakfast Cereals in
the CACEP.

18 Examples of cereal grains include amaranth,

barley, buckwheat, cornmeal, corn grits, kasha,
millet, oats, quinoa, wheat berries, and rolled

wheat.

19 Beginning October 1, 2019, the serving size for

cold breakfast cereals is in ounce equivalents. The
required volume for 1 ounce equivalent is 1 cup of
flakes or rounds, 1 ¥4 cups of puffed cereal, and Y4
cup of granola.
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https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Children, continued

Snack

(Serve any I:\:lzdo?fhtgme:;?nponents)1 Ages 12 Ages 3-5 Ages6-12 | Ages 13-18°
Milk, fluid 3 4floz (acup) | 4floz(acup) | 8floz(1cup) | 8floz(1cup)
Meat/Meat Alternates

Lean meat, poultry, or fish Y2 ounce Y2 ounce 1 ounce 1 ounce

gggai?sy(irggl;gt’ o altemate profein Y2 ounce "2 ounce 1 ounce 1 ounce

Cheese Y2 ounce %2 ounce 1 ounce 1 ounce

Cottage cheese Y cup Vs cup Yacup Yacup

Egg, large Y Y YV Y2

Cooked dry beans or peas © Vs cup s cup Ya cup Ya cup

Peanut butter, soy nut butter, or other nut
or seed butters

1 tablespoon

1 tablespoon

2 tablespoons

2 tablespoons

Peanuts, soy nuts, tree nuts, or seeds 7 Y2 ounce Y2 ounce 1 ounce 1 ounce
Yogurt or soy yogurt, plain or flavored, 2 ounces 2 ounces 4 ounces 4 ounces
unsweetened or sweetened 8 or Ya cup or Yacup or %2 cup or %2 cup
Vegetables 9 10 Ya cup Y2 cup % cup % cup
Fruits 10.11.12 Y5 cup Y2 cup % cup % cup
Grains 13, 14,15, 16
WGR or enriched bread Y2 slice Y4 slice 1 slice 1 slice
WGR or enriched bread product, e.g., Y servin Y servin 1 servin 1 senvin
biscuit, roll, or muffin 2 g 2 g g g
WGR, enriched or fortified cooked Y ol Yol % o Y cu
breakfast cereal 7, cereal grain '8, or pasta +cup + Cup 2Cup 2 CUp
WGR, enriched or fortified RTE breakfast Ya cup or Y3 cup or % cup or % cup or
cereal (dry, cold) 17.19 Y5 ounce %2 ounce 1 ounce 1 ounce

<« See next page for important menu planning notes »
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Schedule C

CACFP Meal Patterns for Children, continued

Snack

Menu planning notes for snack

1 Snack must include two of the five components.
Only one of the two components may be a
creditable beverage. The USDA’s CACFEP Best
Practices recommends serving a vegetable or fruit
for at least one snack component. Use the
USDA’s FBG to determine the amount of
purchased food that meets the requitements. For
information on crediting commercial foods, see
the CSDE’s handouts, Acepting Processed Product
Documentation in the CACEP, Using Child Nutrition
(CN) Labels in the CACEP, and Using Product
Formulation Statements in the CACEP.

This age group applies only to at-risk afterschool
programs and emergency shelters. Larger portion
sizes may be needed to meet the nutritional needs
of children ages 13-18.

Serve unflavored whole milk to age 1 and
unflavored low-fat (1%) or unflavored fat-free
milk to ages 2 and older. Flavored fat-free milk
can be served to ages 6 and older, but the
USDA’s CACFP Best Practices recommends
serving only unflavored milk.

A serving is the edible portion of cooked lean
meat, poultry, or fish, e.g., cooked lean meat
without bone, breading, binders, fillers, or other
ingredients. The USDA’s CACEP Best Practices
recommends serving only lean meats, nuts, and
legumes; limiting processed meats to one serving
per week; and serving only low-fat or reduced-fat
natural cheese. For more information, see the
CSDE’s handouts, Crediting Meat/ Meat Alternates in
the CACEP and Crediting Deli Meats in the CACFP.

APP must meet the requirements in appendix A
of the CACFP regulations (7 CFR 226). Tofu
must contain at least 5 grams of protein in 2.2
ounces (weight) or %4 cup (volume). For more
information, see the CSDE’s handouts,
Requirements for Alternate Protein Products in the
CACFP and Crediting Tofu in the CACFP.

6

10

Legumes (cooked dry beans and peas) credit as
either the meat/meat alternates component or the
vegetables component, but not both in the same
meal. For more information, see the CSDE’s
handout, Crediting Legumes in the CACEP.

7 Creditable nuts and seeds include almonds,
Brazil nuts, cashews, filberts, macadamia nuts,
peanuts, pecans, walnuts, pine nuts, pistachios,
and soy nuts. At lunch and supper, nuts and seeds
cannot credit for more than half of the
meat/meat alternates component. They must be
combined with another meat/meat alternate to
meet the total requirement. For more
information, see the CSDE’s handout, Crediting
Nuts and Seeds in the CACFP.

Yogurt and soy yogurt cannot contain more than
23 grams of total sugars per 6 ounces (no more
than 3.83 grams per ounce). For more
information, see the CSDE’s handout, Crediting
Yogurt in the CACFP.

Vegetables include fresh, frozen, and canned. Raw
leafy greens such as lettuce or spinach credit as
half the volume served, e.g., V2 cup of raw leafy
greens credits as ¥4 cup of the vegetables
component. The USDA’s CACFEP Best Practices
recommends at least one serving per week of dark
green vegetables, red and orange vegetables, beans
and peas (legumes), starchy vegetables, and other
vegetables. For more information, see the CSDE’s
handout, Vegetable Subgroups in the CACFEP.

Pasteurized full-strength juice credits as the
vegetables or fruits component at only one meal
or snack per day. Juice includes all fruit and
vegetable juice, frozen pops made from 100
percent juice, pureed fruits and vegetables in
smoothies, and juice from canned fruit in 100
percent juice. For more information, see the
CSDE’s handouts, Crediting Juice in the CACFP and
Crediting Smoothies in the CACFP
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https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditdeliCACFP.pdf
https://www.ecfr.gov/cgi-bin/text-idx?SID=4c211a738d6109939c6054a6286ac109&mc=true&node=pt7.4.226&rgn=div5#ap7.4.226_127.a
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditTofuCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditLegumesCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf

Schedule C

CACFP Meal Patterns for Children, continued

Snack

11

12

13

15

Menu planning notes for snack, continued

Vegetables can substitute for the entire fruits
component at lunch or supper. If serving two
vegetables, they must be two different kinds.

Fruits include fresh, frozen, canned, and dried. A
serving of canned fruit may include the 100
petcent juice in which the fruit is packed, but
cannot include water or syrup. Dried fruit credits
as twice the volume served, e.g., /4 cup of raisins
credits as /2 cup of the fruits component. The
USDA’s CACFP Best Practices recommends
serving whole fruits (fresh, frozen, canned, and
dried) more often than juice.

To credit as the grains component, a whole grain,
enriched grain, bran, or germ must be the first
ingredient or the greatest ingredient by weight.
For information on identifying creditable grains,
see the CSDE’s handout, How to Identify Creditable
Grains in the CACFP.

At least one serving per day must be WGR. The
USDA’s CACEFP Best Practices recommends at least
two servings of WGR grains per day. WGR foods
contain at least 50 percent whole grains and any
remaining grains are enriched. For more
information, see the CSDE’s handout, Whole
Grain-rich Criteria for the CACFP.

Except for sweet crackers such as graham
crackers and animal crackers, grain-based desserts
cannot credit, e.g., cookies, sweet pie crusts,
doughnuts, cereal bars, granola bars, sweet rolls,
pastries, toaster pastries, cake, and brownies. The
CSDE recommends not serving sweet crackers
more than twice per week between all meals and
snacks. For more information, see the USDA’s
handout, Grain-Based Desserts in the CACFP.

16 Through September 30, 2019, all grains must meet

the applicable weights or volumes in Serving Sizes
Sor Grains in the CACEP or provide the minimum
creditable grains per serving. For more
information, see the CSDE’s handout, Calculation
Methods for Grain Servings in the CACFP. Beginning
October 1, 2019, the grains component changes
to ounce equivalents. For more information, see
CSDE’s handout, WGR Ounce Equivalents for the
CACFP.

17Breakfast cereals cannot contain more than
6 grams of sugars per dry ounce (no more than
21.2 grams of sucrose and other sugars per 100
grams of dry cereal). For more information, see
the CSDE’s handout, Crediting Breakfast Cereals in
the CACFP.

18 Examples of cereal grains include amaranth,

barley, buckwheat, cornmeal, corn grits, kasha,
millet, oats, quinoa, wheat berries, and rolled

wheat.

19 Beginning October 1, 2019, the serving size for

cold breakfast cereals is in ounce equivalents. The
required volume for 1 ounce equivalentis 1 cup
of flakes or rounds, 1 %4 cups of puffed cereal,
and Y4 cup of granola.
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https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Infants

The U.S. Department of Agriculture’s (USDA) final rule, Child and Adult Care Food Program: Meal Pattern
Revisions Related to the Healthy, Hunger-Free Kids Act of 2010, updates the CACEFP meal patterns, effective
October 1, 2017. These meal patterns apply through September 30, 2019. Effective October 1, 2019,
the serving sizes for the grains component change to ounce equivalents.

October 1, 2017, through September 30, 2019
Breakfast !
Birth through 5 months 6 through 11 months

4-6 fluid ounces of breast milk * or 6-8 fluid ounces of breast milk ? or iron-fortified infant formula > *

. . . 3
iron-fortified infant formula 0-4 tablespoons of iron-fortified dry infant cereal ® meat, fish, poultry,

whole egg, or cooked dry beans or peas; or 0-2 ounces of cheese; or 0-/2
cup of cottage cheese; or 0-4 ounces or %2 cup of yogurt ; or any

combination of these foods ’

0-2 tablespoons of vegetable, fruit, or combination of both "

1 CACFP facilities must keep daily records of all meals and snacks served to each infant enrolled in the
CACFP. Sample infant menu forms are available on CSDE’s Feeding Infants in CACEFP Child Care
Programs webpage.

2 Breast milk or formula or portions of both must be served. The USDA recommends serving breast
milk in place of formula from birth through 11 months. Breastfed infants who regularly consume less
than the minimum amount of breast milk per feeding may be offered less than the minimum serving,
with additional breast milk offered at a later time if the infant will consume more. CACFP facilities can
claim reimbursement for meals when a mother supplies expressed breast milk or directly breastfeeds
her infant on site, even when the infant is only consuming breast milk.

3 CACFP facilities must offer at least one iron-fortified infant formula that meets CACFP requirements.
For more information, see “Allowable Infant Formula” in the CSDE’s guide, Feeding Infants in CACEP
Child Care Programs. A patrent/guardian can choose to decline the offered formula and provide another
allowable infant formula. For more information, see the CSDE’s form, Acwepting/ Rejecting Infant Formula
in the CACEFP. CACFP facilities can claim reimbursement for meals when a parent/guardian supplies
an allowable infant formula, even when the infant is only consuming infant formula.

4 If a parent/guardian chooses to provide breast milk (expressed breast milk or directly breastfeeding on
site) or a creditable infant formula, and the infant is consuming solid foods, the meal is reimbursable if
the CACFP facility provides all other required meal components.

> Dry infant cereal must be iron fortified. Effective October 1, 2019, serving sizes must comply with the
ounce equivalents for creditable grains in Whole Grain-rich Ounce Equivalents for the CACFP.

¢ Yogurt cannot contain more than 23 grams of total sugars per 6 ounces (no more than 3.83 grams per
ounce). For more information, see the CSDE’s handout, Crediting Yogurt in the CACEP.

7 A serving of this component is required when the infant is developmentally ready to accept it.

8  Fruit and vegetable juices cannot be served.

Connecticut State Department of Education  Revised January 2019 e Page 32


https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Infants/FormulaForm.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Infants/FormulaForm.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf

Schedule C

CACFP Meal Patterns for Infants, continued

October 1, 2017, through September 30, 2019

Lunch and Supper '
Birth through 5 months 6 through 11 months
4-6 fluid ounces of breast milk % or 6-8 fluid ounces of breast milk * or iron-fortified infant formula **

\ . . 3
iron-fortified infant formula 0-4 tablespoons of iron-fortified dry infant cereal ° meat, fish, poultry,

whole egg, or cooked dry beans or peas; or 0-2 ounces of cheese; or 0-
Y2 cup of cottage cheese; or 0-4 ounces or 2 cup of yogurt 8; or any

combination of these foods ’

0-2 tablespoons of vegetable, fruit, or combination of both "8

1 CACFP facilities must keep daily records of all meals and snacks served to each infant enrolled in the
CACFP. Sample infant menu forms are available on CSDE’s Feeding Infants in CACEFP Child Care
Programs webpage.

2 Breast milk or formula or portions of both must be served. The USDA recommends serving breast
milk in place of formula from birth through 11 months. Breastfed infants who regularly consume less
than the minimum amount of breast milk per feeding may be offered less than the minimum serving,
with additional breast milk offered at a later time if the infant will consume more. CACFP facilities can
claim reimbursement for meals when a mother supplies expressed breast milk or directly breastfeeds

her infant on site, even when the infant is only consuming breast milk.

3 CACFP facilities must offer at least one iron-fortified infant formula that meets CACFP requirements.
For more information, see “Allowable Infant Formula” in the CSDE’s guide, Feeding Infants in CACEP
Child Care Programs. A patrent/guardian can choose to decline the offered formula and provide another
allowable infant formula. For more information, see the CSDE’s Accepting/ Rejecting Infant Formula in the
CACEP form. CACFP facilities can claim reimbursement for meals when a parent/guardian supplies
an allowable infant formula, even when the infant is only consuming infant formula.

4 If a patent/guardian chooses to provide breast milk (expressed breast milk or directly breastfeeding on
site) or a creditable infant formula, and the infant is consuming solid foods, the meal is reimbursable if
the CACFP facility provides all other required meal components.

5 Dury infant cereal must be iron fortified. Effective October 1, 2019, serving sizes must comply with the
ounce equivalents for creditable grains in Whole Grain-rich Ounce Equivalents for the CACFP.

¢ Yogurt cannot contain more than 23 grams of total sugars per 6 ounces (no more than 3.83 grams per
ounce). For more information, see the CSDE’s handout, Crediting Yogurt in the CACEP.

A serving of this component is required when the infant is developmentally ready to accept it.

8 Fruit and vegetable juices cannot be served.
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http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Infants/FormulaForm.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Infants/FormulaForm.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf

Schedule C

CACFP Meal Patterns for Infants, continued

October 1, 2017, through September 30, 2019
Snack *
Birth through 5 months 6 through 11 months

4-6 fluid ounces of breast milk % or 2-4 fluid ounces of breast milk ? or iron-fortified formula > *

\ . . 3
iron-fortiied infant formula 0-% slice of bread ° or 0-2 crackers *; or 0-4 tablespoons of iron-fortified

infant cereal ° or ready-to eat breakfast cereal, including cold dry cereal
and hot cereals (instant and regular) 567

0-2 tablespoons of vegetable, fruit, or combination of both "8

1 CACFP facilities must keep daily records of all meals and snacks served to each infant enrolled in the
CACFP. Sample infant menu forms are available on CSDE’s Feeding Infants in CACEFP Child Care

Programs webpage.

2 Breast milk or formula or portions of both must be served. The USDA recommends serving breast
milk in place of formula from birth through 11 months. Breastfed infants who regularly consume less
than the minimum amount of breast milk per feeding may be offered less than the minimum serving,
with additional breast milk offered at a later time if the infant will consume more. CACFP facilities
can claim reimbursement for meals when a mother supplies expressed breast milk or directly

breastfeeds her infant on site, even when the infant is only consuming breast milk.

3 CACEFP facilities must offer at least one iron-fortified infant formula that meets CACFP
requirements. For more information, see “Allowable Infant Formula” in the CSDE’s guide, Feeding
Infants in CACEP Child Care Programs. A parent/guardian can choose to decline the offered formula
and provide another allowable infant formula. For more information, see the CSDE’s
Accepting/ Rejecting Infant Formula in the CACFP form. CACFP facilities can claim reimbursement for
meals when a parent/guardian supplies an allowable infant formula, even when the infant is only
consuming infant formula.

4 If a parent/guardian chooses to provide breast milk (expressed breast milk or directly breastfeeding
on site) or a creditable infant formula, and the infant is consuming solid foods, the meal is
reimbursable if the CACFP facility provides all other required meal components.

> Dry infant cereal must be iron fortified. A serving of grains must be whole grain-rich, enriched meal,

or enriched flour. Effective October 1, 2019, serving sizes must comply with the ounce equivalents
for creditable grains in Whole Grain-rich Ounce Equivalents for the CACFP.

¢ Breakfast cereals cannot contain more than 6 grams of sugar per dry ounce (no more than 21.2 grams
of sucrose and other sugars per 100 grams of dry cereal). For more information, see the CSDE’s
handout, Crediting Breakfast Cereals in the CACEP.

7 A serving of this component is required when the infant is developmentally ready to accept it.

8  Fruit and vegetable juices cannot be served.
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http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/SDE/Nutrition/Feeding-Infants-in-CACFP-Child-Care-Programs/Documents
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Infants/FormulaForm.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
http://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Adults

The U.S. Department of Agriculture’s (USDA) final rule, Child and Adult Care Food Program: Meal Pattern
Revisions Related to the Healthy, Hunger-Free Kids Act of 2010, updates the CACFP meal patterns, effective
October 1, 2017. These meal patterns apply through September 30, 2019. Effective October 1, 2019,
the serving sizes for the grains component change to ounce equivalents. For more information on the
CACFP adult meal patterns, review the Connecticut State Department of Education’s (CSDE) guide,
Meal Pattern Requirements for CACEFP Adult Day Care Centers, and visit the CSDE’s Meal Patterns for
CACFP Adult Day Care Centers and Crediting Foods for CACFP Adult Day Care Centers webpages.

Breakfast
Food Components ! Minimum Quantities

Milk, fluid 2 8 fluid ounces (fl 0z)
Vegetables, fruits, or portions of both 345 2 cup
Grains 6.7.8.9.10

Whole grain-rich (WGR) or enriched bread 2 slices

WGR or enriched bread product, e.g., biscuit, roll, or muffin 2 servings

WGR, enriched or fortified cooked breakfast cereal ", cereal grain 2, or pasta 1 cup

WGR, enriched or fortified ready-to-eat (RTE) breakfast cereal (dry, cold) .13 1 %2 cups or 2 ounces

<« See below for important menu planning notes »

Menu planning notes for breakfast

! Breakfast must include all three components. Use the yogurt equals 8 fluid ounces of milk. For more
USDA’s Food Buying Guide for Child Nutrition Programs information, see the CSDE’s handout, Crediting
(FBG) to determine the amount of purchased food Yogurt in the CACFP.

that meets the requirements. For information on .
o 9 i 3 Vegetables include fresh, frozen, and canned.
crediting commercial foods, see the CSDE’s .
, o Raw leafy greens such as lettuce or spinach

handouts, Accepting Processed Product Docunmentation in

the CACEP, Using Child Nutrition (CIN) Labels in the
CACFP, and Using Product Formmulation Statements in the

credit as half the volume served, e.g., V2 cup of
raw leafy greens credits as ¥4 cup of the
vegetables component. The USDA’s CACFP

CACEP. Best Practices recommends at least one serving

2 Milk must be unflavored low-fat (1%), unflavored per week of dark green vegetables, red and
fat-free, or flavored fat-free. The USDA’s CACFP orange vegetables, beans and peas (legumes),
Best Practices recommends serving only unflavored starchy vegetables, and other vegetables. For
milk. Yogurt that meets the sugar limit (no more more information, see the CSDE’s handout,
than 3.83 grams of sugars per ounce) can be served Vegetable Subgroups in the CACFP.

in place of milk once per day when it is not served as
the meat/meat alternates component in the same

meal. Six ounces (weight) or %4 cup (volume) of
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https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
https://www.gpo.gov/fdsys/pkg/FR-2016-04-25/pdf/2016-09412.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/MealPattern/AdultNPGmealpattern.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/MealPattern/AdultmealpatternCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/MealPattern/AdultmealpatternCACFP.pdf
https://portal.ct.gov/SDE/Nutrition/Crediting-Foods-in-CACFP-Adult-Day-Care-Centers
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf

Schedule C

CACFP Meal Patterns for Adults, continued

Breakfast

Menu planning notes for breakfast, continued

4 Pasteurized full-strength juice can meet the
vegetables or fruits component at only one meal
or snack per day. Juice includes all fruit and
vegetable juice, frozen pops made from 100
percent juice, pureed fruits and vegetables in
smoothies, and juice from canned fruit in 100
percent juice. For more information, see the
CSDE’s handouts, Crediting Juice in the CACFP and
Crediting Smoothies in the CACFEP.

5 Fruits include fresh, frozen, canned, and dried. A
serving of canned fruit may include the 100
percent juice in which the fruit is packed, but
cannot include water or syrup. Dried fruit credits
as twice the volume served, e.g., /4 cup of raisins
credits as /2 cup of the fruits component. The
USDA’s CACEFP Best Practices recommends serving
whole fruits (fresh, frozen, canned, and dried)

more often than juice.

¢ To credit as the grains component, a whole grain,
enriched grain, bran, or germ must be the first
ingredient or the greatest ingredient by weight.
For information on identifying creditable grains,
see the CSDE’s handout, How to Identify Creditable
Grains in the CACFP.

7 At least one serving per day must be WGR. The
USDA’s CACFP Best Practices recommends at least
two servings of WGR grains per day. WGR foods
contain at least 50 percent whole grains and any
remaining grains are enriched. For more
information, see the CSDE’s handout, Whole
Grain-rich Criteria for the CACEP.

8 Except for sweet crackers such as graham crackers
and animal crackers, grain-based desserts cannot
credit, e.g., cookies, sweet pie crusts, doughnuts,
cereal bars, granola bars, sweet rolls, pastries,
toaster pastries, cake, and brownies. The CSDE
recommends not serving sweet crackers more
than twice per week between all meals and snacks.

For more information, see the USDA’s handout,
Grain-Based Desserts in the CACFP.

9 Through September 30, 2019, all grains must meet
the applicable weights or volumes in Serving Sizes
Jfor Grains in the CACFP or provide the minimum
creditable grains per serving. For more
information, see the CSDE’s handout, Caleulation
Methods for Grain Servings in the CACFP. Beginning
October 1, 2019, the grains component changes to
ounce equivalents. For more information, see
CSDE’s handout, WGR Ounce Equivalents for the
CACFP.

10 Meat/meat alternates may substitute for the entire
grains component at breakfast up to three times
per week. A 2-ounce serving of meat/meat
alternates substitutes for 2 servings of the grains
component. For more information, see the
USDA’s handout, Serving Meat and Meat Alternates
at Breakfast.

11 Breakfast cereals cannot contain more than 6
grams of sugars per dry ounce (no more than 21.2
grams of sucrose and other sugars per 100 grams
of dry cereal). For more information, see the
CSDE’s handout, Crediting Breakfast Cereals in the
CACFP.

12 Examples of cereal grains include amaranth,
barley, buckwheat, cornmeal, corn grits, kasha,
millet, oats, quinoa, wheat berries, and rolled

wheat.

13 Beginning October 1, 2019, the serving size for
cold breakfast cereals is in ounce equivalents. The
required volume for 1 ounce equivalent is 1 cup of
flakes or rounds, 1 %4 cups of puffed cereal, and V4

cup of granola.
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https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPMeatAlt.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPMeatAlt.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Adults, continued

Lunch and Supper
Food Components 1 Minimum Quantities

Milk, fluid 2 8fl oz
Meat/Meat Alternates °

Lean meat, poultry, or fish 2 OUNCES

Tofu, soy product, or alternate protein products (APP) 2 ounces

Cheese 2 ounces

Cottage cheese Y2 cup

Egg, large 1

Cooked dry beans or peas ® Y2 cup

Peanut butter, soy nut butter, or other nut or seed butters 4 tablespoons

Peanuts, soy nuts, tree nuts, or seeds © 1 ounce = 50%

Yogurt or soy yogurt, plain or flavored, unsweetened or sweetened 7 8 ounces or 1 cup
Vegetables 8° Y2 cup
Fruits 9 0.1 Y2 cup
Grains 12 13.14,15

WGR or enriched bread 2 slices

WGR or enriched bread product, e.g., biscuit, roll, or muffin 2 servings

WGR, enriched or fortified cooked breakfast cereal '8, cereal grain '7, or pasta 1 cup

WGR, enriched or fortified RTE breakfast cereal (dry, cold) 16. 18 1% cups or 2 ounces

<« See next page for important menu planning notes »
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Schedule C

CACFP Meal Patterns for Adults, continued

Lunch and Supper

Menu planning notes for lunch and supper

! Lunch must include all five components. Supper must information, see the CSDE’s handout,

include meat/meat alternates, vegetables, fruits, and
grains. Milk is optional at supper. Use the USDA’s
FBG to determine the amount of purchased food that
meets the requirements. For information on crediting
commercial foods, see the CSDE’s handouts, Accepting
Processed Product Documentation in the CACEP, Using Child
Nutrition (CN) Labels in the CACEP, and Using Product
Formulation Statements in the CACEP.

Milk must be unflavored low-fat (1%), unflavored fat-
free, or flavored fat-free. The USDA’s CACFEP Best
Practices recommends serving only unflavored milk.
Yogurt that meets the sugar limit (no more than 3.83
grams of sugars per ounce) can be served in place of
milk once per day when it is not served as the
meat/meat alternates component in the same meal. Six
ounces (weight) or %4 cup (volume) of yogurt equals 8
fluid ounces of milk. For more information, see the

CSDE’s handout, Crediting Yogurt in the CACEP.

A serving is the edible portion of cooked lean meat,
poultry, or fish, e.g., cooked lean meat without bone,
breading, binders, fillers, or other ingredients. The
USDA’s CACFP Best Practices recommends serving
only lean meats, nuts, and legumes; limiting processed
meats to one serving per week; and serving only low-
fat or reduced-fat natural cheese.- For more
information, see the CSDE’s handouts, Crediting
Meat/ Meat Alternates in the CACFP and Crediting Deli
Meats in the CACFP.

APP must meet the requirements in appendix A of the
CACEFP regulations (7 CFR 226). Tofu must contain at
least 5 grams of protein in 2.2 ounces (weight) or V4
cup (volume). For more information, see the CSDE’s
handouts, Reguirements for Alternate Protein Products in the
CACFP and Crediting Tofu in the CACFP.

Legumes (cooked dry beans and peas) credit as either
the meat/meat alternates component or the vegetables

component, but not both in the same meal. For more

6

Crediting Legumes in the CACEP.

Creditable nuts and seeds include almonds,
Brazil nuts, cashews, filberts, macadamia nuts,
peanuts, pecans, walnuts, pine nuts,
pistachios, and soy nuts. At lunch and supper,
nuts and seeds cannot credit for more than
half of the meat/meat alternates component.
They must be combined with another
meat/meat alternate to meet the total
requirement. For more information, see the
CSDE’s handout, Crediting Nuts and Seeds in the
CACFP.

Yogurt and soy yogurt cannot contain more
than 23 grams of total sugars per 6 ounces
(no more than 3.83 grams per ounce). For
more information, see the CSDE’s handout,
Crediting Yogurt in the CACEP.

Vegetables include fresh, frozen, and canned.
Raw leafy greens such as lettuce or spinach
credit as half the volume served, e.g., /2 cup
of raw leafy greens credits as %4 cup of the
vegetables component. The USDA’s CACFP
Best Practices recommends at least one serving
per week of dark green vegetables, red and
orange vegetables, beans and peas (legumes),
starchy vegetables, and other vegetables. For
more information, see the CSDE’s handout,
Vegetable Subgronps in the CACEP.

Pasteurized full-strength juice credits as the
vegetables or fruits component at only one
meal or snack per day. Juice includes all fruit
and vegetable juice, frozen pops made from
100 percent juice, pureed fruits and
vegetables in smoothies, and juice from
canned fruit in 100 percent juice. For more
information, see the CSDE’s handouts,
Crediting Juice in the CACFP and Crediting
Smoothies in the CACEP.
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https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/AcceptDocCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CNlabelCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/PFScacfp.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditMMAcacfp.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditdeliCACFP.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/cacfp/Credit/creditdeliCACFP.pdf
https://www.ecfr.gov/cgi-bin/text-idx?SID=4c211a738d6109939c6054a6286ac109&mc=true&node=pt7.4.226&rgn=div5#ap7.4.226_127.a
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditTofuCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditLegumesCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/VeggroupCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf

Schedule C

CACFP Meal Patterns for Adults, continued

Lunch and Supper

Menu planning notes for lunch and supper, continued

10 Fruits include fresh, frozen, canned, and dried. A 15 Through September 30, 2019, all grains must meet

serving of canned fruit may include the 100 the applicable weights or volumes in Serving Sizes
percent juice in which the fruit is packed, but Sor Grains in the CACEP or provide the minimum
cannot include water or syrup. Dried fruit credits creditable grains per serving. For more
as twice the volume served, e.g., ¥4 cup of raisins information, see the CSDE’s handout, Caleulation
credits as /2 cup of the fruits component. The Methods for Grain Servings in the CACFP. Beginning
USDA’s CACFP Best Practices recommends serving October 1, 2019, the grains component changes to
whole fruits (fresh, frozen, canned, and dried) ounce equivalents. For more information, see
more often than juice. CSDE’s handout, WGR Ounce Equivalents for the

11 Vegetables can substitute for the entire fruits CACEP.
component at lunch or supper. If serving two 16 Breakfast cereals cannot contain more than 6
vegetables, they must be two different kinds. grams of sugars per dry ounce (no more than 21.2

. . . rams of sucrose and other sugars per 100 grams
12 To credit as the grains component, a whole grain, & 8IS p &

of dry cereal). For more information, see the
CSDE’s handout, Crediting Breakfast Cereals in the

CACFP.

enriched grain, bran, or germ must be the first
ingredient or the greatest ingredient by weight.
For information on identifying creditable grains,
see the CSDE’s handout, How to Identify Creditable 17 Examples of cereal grains include amaranth,
Grains in the CACFP. barley, buckwheat, cornmeal, corn grits, kasha,

5 At least one serving per day must be WGR. The millet, oats, quinoa, wheat berries, and rolled

USDA’s CACFP Best Practices recommends at least
two servings of WGR grains per day. WGR foods 18 Beginning October 1, 2019, the serving size for

wheat.

contain at least 50 percent whole grains and any cold breakfast cereals is in ounce equivalents. The
remaining grains are enriched. For more required volume for 1 ounce equivalent is 1 cup of
information, see the CSDE’s handout, Whole flakes or rounds, 1 ¥4 cups of puffed cereal, and Y4
Grain-rich Criteria for the CACFP. cup of granola.

14 Except for sweet crackers such as graham crackers
and animal crackers, grain-based desserts cannot
credit, e.g., cookies, sweet pie crusts, doughnuts,
cereal bars, granola bars, sweet rolls, pastries,
toaster pastries, cake, and brownies. The CSDE
recommends not serving sweet crackers more
than twice per week between all meals and snacks.
For more information, see the USDA’s handout,
Grain-Based Desserts in the CACFP.
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https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/IdentifyCreditableGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGRCriteriaCACFP.pdf
https://www.fns.usda.gov/sites/default/files/tn/CACFPGrainBasedDesserts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/grainsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/GrainCalcCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/ozeqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditCerealsCACFP.pdf

Schedule C

CACFP Meal Patterns for Adults, continued

Snack
Food Components (Serve any two of the five components)! Minimum Quantities

Milk, fluid 2 8floz
Meat/Meat Alternates 3

Lean meat, poultry, or fish 1 ounce

Tofu, soy product, or APP 4 1 ounce

Cheese 1 ounce

Cottage cheese Ya cup

Egg, large Y

Cooked dry beans or peas ° Yacup

Peanut butter, soy nut butter, or other nut or seed butters 2 tablespoons

Peanuts, soy nuts, tree nuts, or seeds 8 1 ounce

Yogurt or soy yogurt, plain or flavored, unsweetened or sweetened 7 4 ounces or 2 cup
Vegetables &° 72 cup
Fruits 9 10 Y2 cup
Grains 11,12,13,14

WGR or enriched bread 1 slice

WGR or enriched bread product, e.g., biscuit, roll, or muffin 1 serving

WGR, enriched or fortified cooked breakfast cereal 5, cereal grain 6, % ol

or pasta 2Cup

WGR, enriched or fortified RTE breakfast cereal (dry, cold) 1517 % cup or 1 ounce

<« See below for important menu planning notes »
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Schedule C

CACFP Meal Patterns for Adults, continued

Snack

1

Menu planning notes for snack

Snack must include two of the five components.
Only one of the two components may be a
creditable beverage. The USDA’s CACFP Best
Practices recommends serving a vegetable or fruit
for at least one snack component. Use the
USDA’s FBG to determine the amount of
purchased food that meets the requirements. For
information on crediting commercial foods, see
the CSDE’s handouts, Acepting Processed Product
Documentation in the CACEP, Using Child Nutrition
(CN) Labels in the CACEP, and Using Product
Formulation Statements in the CACEP.

Milk must be unflavored low-fat (1%), unflavored
fat-free, or flavored fat-free. The USDA’s CACFP
Best Practices recommends serving only unflavored
milk. Milk cannot be served when juice is the only
other snack component.

A serving is the edible portion of cooked lean
meat, poultry, or fish, e.g., cooked lean meat
without bone, breading, binders, fillers, or other
ingredients. The USDA’s CACEP Best Practices
recommends serving only lean meats, nuts, and
legumes; limiting processed meats to one serving
per week; and serving only low-fat or reduced-fat
natural cheese. For mote information, see the
CSDE’s handouts, Crediting Meat/ Meat Alternates in
the CACEFP and Crediting Deli Meats in the CACEP.

APP must meet the requirements in appendix A
of the CACFP regulations (7 CFR 226). Tofu
must contain at least 5 grams of protein in 2.2
ounces (weight) or ¥4 cup (volume). For more
information, see the CSDE’s handouts,
Requirements for Alternate Protein Products in the
CACFP and Crediting Tofu in the CACFP.

Legumes (cooked dry beans and peas) credit as
either the meat/meat alternates component or the
vegetables component, but not both in the same
meal. For more information, see the CSDE’s
handout, Crediting Legumes in the CACEP.

6

Creditable nuts and seeds include almonds, Brazil
nuts, cashews, filberts, macadamia nuts, peanuts,
pecans, walnuts, pine nuts, pistachios, and soy

nuts. For more information, see the CSDE’s
handout, Crediting Nuts and Seeds in the CACEFP.

Yogurt and soy yogurt cannot contain motre than
23 grams of total sugars per 6 ounces (no more
than 3.83 grams per ounce). For more
information, see the CSDE’s handout, Crediting
Yogurt in the CACFP.

Vegetables include fresh, frozen, and canned. Raw
leaty greens such as lettuce or spinach credit as
half the volume served, e.g., /2 cup of raw leafy
greens credits as /4 cup of the vegetables
component. The USDA’s CACEP Best Practices
recommends at least one serving per week of dark
green vegetables, red and orange vegetables, beans
and peas (legumes), starchy vegetables, and other
vegetables. For more information, see the CSDE’s
handout, Vegetable Subgroups in the CACEP.

Pasteurized full-strength juice credits as the
vegetables or fruits component at only one meal
or snack per day. Juice includes all fruit and
vegetable juice, frozen pops made from 100
percent juice, pureed fruits and vegetables in
smoothies, and juice from canned fruit in 100
percent juice. For more information, see the
CSDE’s handouts, Crediting Juice in the CACEP and
Crediting Smoothies in the CACEP.

Fruits include fresh, frozen, canned, and dried. A
serving of canned fruit may include the 100
percent juice in which the fruit is packed, but
cannot include water or syrup. Dried fruit credits
as twice the volume served, e.g., ¥4 cup of raisins
credits as /2 cup of the fruits component. The
USDA’s CACFP Best Practices recommends serving
whole fruits (fresh, frozen, canned, and dried)
more often than juice.
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https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/APPReqCACFP.pdf
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https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditLegumesCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CACFPCreditNuts.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CredityogurtCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf
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https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditJuiceCACFP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/CreditsmoothieCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_factBP.pdf

Schedule C

CACFP Meal Patterns for Adults, continued

Snack

Menu planning notes for snack

11 To credit as the grains component, a whole grain,
enriched grain, bran, or germ must be the first
ingredient or the greatest ingredient by weight.
For information on identifying creditable grains,
see the CSDE’s handout, How #o Identify Creditable
Grains in the CACEP.

12° At least one serving per day must be WGR. The
USDA’s CACEFP Best Practices recommends at least
two servings of WGR grains per day. WGR foods
contain at least 50 percent whole grains and any
remaining grains are enriched. For more
information, see the CSDE’s handout, Whole
Grain-rich Criteria for the CACEP.

14 Through September 30, 2019, all grains must meet
the applicable weights or volumes in Serving Sizes
Jfor Grains in the CACFP or provide the minimum
creditable grains per serving. For more
information, see the CSDE’s handout, Calculation
Methods for Grain Servings in the CACFP. Beginning
October 1, 2019, the grains component changes to
ounce equivalents. For more information, see
CSDE’s handout, WGR Ounce Equivalents for the
CACFP.

13 Except for sweet crackers such as graham crackers
and animal crackers, grain-based desserts cannot
credit, e.g., cookies, sweet pie crusts, doughnuts,
cereal bars, granola bars, sweet rolls, pastries,
toaster pastries, cake, and brownies. The CSDE
recommends not serving sweet crackers more
than twice per week between all meals and snacks.
For more information, see the USDA’s handout,
Grain-Based Desserts in the CACEP.

15 Breakfast cereals cannot contain more than 6
grams of sugars per dry ounce (no more than 21.2
grams of sucrose and other sugars per 100 grams
of dry cereal). For more information, see the
CSDE’s handout, Crediting Breakfast Cereals in the
CACFP.

16 Examples of cereal grains include amaranth,
barley, buckwheat, cornmeal, corn grits, kasha,
millet, oats, quinoa, wheat berties, and rolled

wheat.

17 Beginning October 1, 2019, the serving size for
cold breakfast cereals is in ounce equivalents. The
required volume for 1 ounce equivalent is 1 cup of
flakes or rounds, 1 ¥4 cups of puffed cereal, and Y4
cup of granola.
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Schedule D

Nondiscrimination Statements

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 custhtml, 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.

The Connecticut State Department of Education is committed to a policy of equal
opporttunity/affirmative action for all qualified persons. The Connecticut Department of Education
does not discriminate in any employment practice, education program, or educational activity on the
basis of age, ancestry, color, criminal record (in state employment and licensing), gender identity or
expression, genetic information, intellectual disability, learning disability, marital status, mental
disability (past or present), national origin, physical disability (including blindness), race, religious
creed, retaliation for previously opposed discrimination or coercion, sex (pregnancy or sexual
harassment), sexual orientation, veteran status or workplace hazards to reproductive systems, unless
there is a bona fide occupational qualification excluding persons in any of the aforementioned
protected classes.

Inquiries regarding the Connecticut State Department of Education’s nondiscrimination policies should
be directed to: Levy Gillespie, Equal Employment Opportunity Director/ Americans with Disabilities
Coordinator (ADA), Connecticut State Department of Education, 450 Columbus Boulevard, Suite 607,
Hartford, CT 06103, 860-807-2071, levy.gillespie@ct.gov.
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