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DECAL’s Nutrition 
Services Vision Statement Working together with 

our partners to 

eradicate hunger and 

ensure nutritious 

meals for all

Georgians!



Non-Discrimination Statement
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 (English) or USDA 
Program Discrimination Complaint Form (Spanish) This form (AD-3027) is found online at: https://www.usda.gov/oascr/how-
to-file-a-program-discrimination-complaint 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
(3) Email: program.intake@usda.gov

This institution is an equal opportunity provider.

http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
https://www.ocio.usda.gov/sites/default/files/docs/2012/Spanish_Form_508_Compliant_6_8_12_0.pdf
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint


Learning Objectives

• Review the CACFP Adult Meal Patterns and Best Practices

• Understand the nutrition needs of adult populations

• Identify creative ways of menu planning to enhance meal appeal and 

provide healthier menu options

• Review feeding techniques for Adult Day Care participants

• Learn best practices for food safety when serving adults



CACFP Adult Meal Patterns



CACFP Adult Meal Patterns



Adult Meal Pattern 
Flexibilities

• Milk is optional at supper only

• Required components at supper are
⁃ Vegetables
⁃ Fruit
⁃ Grains
⁃ Meat/meat alternates

• Water should be offered and made 
available throughout the day

The CACFP meal pattern has flexibilities that apply to only to adult participants. At supper only, milk is optional, not required. 
This means that the required components, at supper only, and only for adults are:

❑ vegetables,
❑ fruit,
❑ grains, and
❑ meat/meat alternate. 

Water should be offered and made available throughout the day. 



Adult Meal Pattern 
Flexibilities

• Yogurt can be served in place of milk once per 
day. 

• If you are serving yogurt in place of milk, the 
yogurt cannot also count as a meat alternate in 
the same meal.

What is in a

Breakfast?
Milk (8 fl. oz. or 1 cup)

Vegetables, Fruit, or Both (1/2 cup)

Grains (2 oz. eq.)

Optional: Meat/meat alternates may be served in 
place of the entire grains component up to 

3 times per week at breakfast. 



CACFP Best Practices
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CACFP Best Practices



CACFP Poster for Example of Adult Meals



Nutritional Needs for Adults





Nutritional Tips for 
Adults

• Focus on the nutrients needed

• Maintain a healthy weight or lose 

weight

• Reduce the risk of developing 

chronic diseases

• Meet individual calorie and 

nutrition needs

• Be active!



Unique Needs for Adults 
Ages 65+

• Slice fruits and vegetables

• Check on medications that may affect 

appetite

• Consume foods fortified with vitamin B12



DETERMINE

• Disease

• Eating poorly

• Tooth loss/mouth pain

• Economic hardship

• Reduced social contact

• Multiple medications

• Involuntary weight loss/gain

• Need of assistance in self-care

• Elder years above age 80



Grains, Meat/Meat Alternates, 
and Fat

• Choose low-fat or lean meats and poultry

• Bake, broil, or grill meats

• Vary protein choices with meats and plant-

based options

• Consider how you prepare meats to allow for 

easier chewing and swallowing



Focus on Fiber

• Serve whole-grain cereals, breads, 

rice, and pasta

• Serve more beans, peas, and lentils

• Serve a variety of fruits and 

vegetables

• Use whole or cut-up fruits more 

often than juice

• Serve cooked fruits and vegetables 

for easier chewing and swallowing 



Recognize Vitamin & Mineral 
Requirements

• Serve potassium-rich fruits and vegetables

• Serve more orange and dark green 

vegetables

• Serve calcium-rich foods

• Consult a physician or RD for participants 

need to take additional supplements



Limiting Sodium Intake

• Serve fresh vegetables

• Buy canned vegetables and beans 

labeled “no salt added”

• Consider what sauces and 

seasonings are added to meals



Fluid Intake

• Offer and make water available throughout 

the day

• Offer options to increase fluid intake during 

activities

• Consult an RD or swallowing therapist on 

how to provide fluids to participants with 

difficulties



Healthy Cooking Methods



Methods for Healthy 
Cooking Worksheet

Worksheet 
available in both 

English and 
Spanish!

fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets

http://fns.usda.gov/team-nutrition/cacfp-meal-pattern-training-worksheets


Providing Essential
Services and Resources to
Meet the Needs of Families

Methods for Healthy CookingMethods for Healthy Cooking
How a food is cooked can make a difference in how healthy it 

is. Try some of the cooking methods below instead of deep-fat 

frying. Cooking with oils instead of butter or lard can be better 

for heart health.

Roast, Bake, or Broil: Cooking foods, 
usually at high heat, in the oven.

Sauté, Pan Fry, and Stir-Fry: Cooking foods 
with a small amount of hot oil over medium or 
high heat.

Grill: Cooking foods by placing them on a 
pre-heated metal grill, or grill pan, with 
high heat coming from below the food.

Oven-Fried Chicken gives 
the crunch kids love, but in 
a healthier way.

fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit


Roast, Bake, or Broil

Oven-Fried Chicken

Roasted Fish Crispy Slaw Wrap 

fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit


Roast, Bake, or Broil 
(cont.)

Baked Egg Rolls

Baked Batatas and Apples

Another great recipe for CACFP participants are Baked Egg Rolls. Baked Egg Rolls are fun to make and eat. Dough is wrapped around a mixture of lightly seasoned ground beef, green cabbage, and carrots and then baked. 

For a new side dish, try Baked Batatas and Apples. This combination of apples and sweet potatoes create a sweet-savory dish that both kids and adults will enjoy.

fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit


Sauté, Pan Fry, and Stir-Fry

Sautéed Tofu and Broccoli

Collard Greens

fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit


Grill

fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit


Try It Out!Try It Out!
Find these yummy recipes at: fns.usda.gov/tn/team-
nutrition-recipes-and-cookbook-toolkit

Try: Oven-Fried Chicken
Italian Garden Salsa with 
Crunchy Chicken Tenders

Try: Bean and Rice Burritos
15-Minute Enchiladas
Turkey Tostadas

Try: Oven-Fried Fish
Roasted Fish Crispy Slaw Wrap

Try: Baked Tortilla Chips
Corn Toasties

Try: Chicken Fiesta Taco Bake
Delicious Tacos
Eagle Pizza

Try: Delicious Oven French Fries
Tasty Tots

Now let’s focus on the bottom half of the 2nd page of the worksheet. Here you will find a list of yummy recipes that can be used at your site. These recipes use healthy cooking methods such as baking, 
sautéing, and stir-frying. 

https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit
https://whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/oven-fried-chicken-usda-recipe-cacfp
https://whatscooking.fns.usda.gov/recipes/myplate-cnpp/italian-garden-salsa-crunchy-chicken-tenders
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/bean-and-rice-burritos
https://whatscooking.fns.usda.gov/recipes/food-distribution-fdd/15-minute-enchiladas
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/turkey-tostadas
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/oven-fried-fish
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/roasted-fish-crispy-slaw-wrap
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/baked-tortilla-chips
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/corn-toasties
https://whatscooking.fns.usda.gov/recipes/food-distribution-fdd/chicken-fiesta-taco-bake
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/delicious-tacos
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/eagle-pizza-0
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/delicious-oven-french-fries
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/tasty-tots


Best Practices for Menu Planning



Best Practices in Menu Planning 

• Balance

• Variety 

• Contrast

• Color

• Eye Appeal 



Balance

• Use whole grain-rich foods to provide balance to 

strong flavors 

• Serve “heavier” dishes with lighter sides 

*Minimum Serving Sizes 
Shown for Adults



Variety 

Offer variety with:

• Whole Grains

• Meat/meat alternates at breakfast

• Cooking methods 

Serving whole grain-rich foods once per day means that you can offer variety throughout the week by:

❑ serving different kind of whole grain-rich foods, 
❑ serving whole grain-rich foods at different meals or snacks during the week, and 
❑ preparing whole grain-rich foods in different ways. 

Some examples include using whole grain-rich tortillas to make quesadillas or using brown rice to make red beans and rice.   

Serving meat and meat alternates at breakfast up to three times per week can also help you add variety to the menu.

Different cooking methods can be used to add variety. For example, just as the whole grains are prepared in different ways, you can also try serving vegetables prepared in different ways, such as raw, roasted, steamed, or broiled, throughout the week.

You can also serve a vegetable by itself, such as a side of roasted broccoli, or with other foods, such as the spinach in the quesadilla. 



Color 

• Add color to your meals with fruits and vegetables

• Top oatmeal or pancakes with fruit

• Serve colorful fruit and vegetables at snacks and meals

Vegetables and fruit can be used to add color, contrast, and eye appeal. 

Try adding some color to your meals with a pop of fresh, colorful fruit, such as a topping for pancakes or hot and cold cereals.

Or, you could mix and match different colors in a fruit and veggie-filled Tropical Bean Salad, serve vegetables and fruits as a side dish like Gingered Carrots, or use fun, colorful vegetables in a chicken dish or stew like Chicken Ratatouille. 



Contrast 

• Serve different textures, temperatures, and tastes 

• Examples:

⁃ Crispy raw vegetables with creamy yogurt dip

⁃ Scrambled eggs with yogurt and fruit

*Minimum Serving Sizes 
Shown for Adults



Eye Appeal 

• Cut or arrange foods into different shapes

• Include space on the plate

• Use different types of bowls, cups, plates, etc. 

Finally, since we “eat with our eyes”, add eye appeal to meals by cutting or arranging foods into different shapes, leaving space between foods as you are putting them on a plate, and using different kinds and colors of serving containers, plates, cups, bowls, spoons, etc.  

On this slide, you see that the Baked Cod Ole’, Mashed Whipped Potatoes, and Tabbouleh are arranged on plates or in and bowls of different sizes and colors, and paired with colorful utensils and placemats, all of which can help show off the food and add visual appeal. 



Feeding Techniques



Create a Pleasant Dining 
Atmosphere

• Choose colors that make the room 

inviting

• Use soft lighting

• Choose easy to see colors for place 

mats, napkins, and dishes



Maintain Proper Positioning

• Choose a standard dining room table with 

arm rests

• Adjust table elevation for participants in 

wheelchairs

• Lock wheelchairs into position

• Have participants sit up straight with feet 

planted squarely on the floor



Provide Special Foods & 
Eating Aids

• Have a RD and rehabilitation 

therapist observe participants 

while eating

• Provide RD-recommended special 

diets such as specific textures 

needed

• Provide eating aids if needed



Use Team Approach

• Have day care staff sit with participants 

who struggle to eat

• Have the staff offer verbal, physical, and 

emotional support to support participants



Verbal Cues

When giving verbal cues:

• Address participant by his/her 

name and title

• Use calm, soothing voice

• Maintain eye contact while 

speaking

• Use brief, simple directions

• Be patient

• Give praise freely



Physical Cues

• Some participants may need help holding a 

utensil

• Combine with verbal cues to reinforce the 

eating steps

• Do not provide more assistance than is 

needed



Food Safety



Food Safety Guidelines

• Clean

• Separate

• Cook

• Chill

https://www.foodsafety.gov/people-at-risk/older-adults

https://www.foodsafety.gov/people-at-risk/older-adults


Resources



Resources

• Crediting Handbook for the Child and Adult Care 

Food Program: https://www.fns.usda.gov/tn/crediting-

handbook-child-and-adult-care-food-program

• Team Nutrition Training Tools: 

https://www.fns.usda.gov/tn/training-tools-cacfp

• CACFP Recipes for Child Care Homes and Adult 

Day Care: https://www.fns.usda.gov/tn/standardized-

recipes-cacfp

• DECAL’s CACFP Meal Patterns Resources: 

http://www.decal.ga.gov/Wellness/Default.aspx?resourceI

d=4

https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/training-tools-cacfp
https://www.fns.usda.gov/tn/standardized-recipes-cacfp
http://www.decal.ga.gov/Wellness/Default.aspx?resourceId=4


Questions?
Contact: Diana.Myers@decal.ga.gov

mailto:Diana.Myers@decal.ga.gov

