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Housekeeping

. All attendees are in “listen-
only” mode.

Questions

. Questions will be addressed at
the end of the webinar.

* Attendees may type iIl the Want answers?
“chat box” to ask a question. ‘
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Tips for Creative Meals and
Menu Planning in the Child
Nutrition Programs

Georgia Dept
- of Early Care
“\_/~ and Learning
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Benefits of
Menu Planning

¢ Organization

** Time management

s Efficient grocery shopping
** Saves Money




1. Comply with Food

Program
Requirements

< Milk

» Meat/Meat Alternative
* Grain

L)

o

o

o

* Vegetables

Y

* Fruits

L)




CACFFP is an indicator of quality child care.

CACKEP Weekly NMenu

!
COMPONENTE | sl el Bl A MONDAY TUESDAY WEDNESDAY THURSDAY

BREAKFAST Fruit/Vegetable

Srepin/Mear*

Meat/Meat Allernate

I2cop | V2eup | SMdcup | 3/MMeup

Vegetatile 12zup | V2dvp  3idzup V2cup

|
Grain [!lzoxeq('lipteq foreq  toreg
|

|
MeaUMeatAlternats | W2ex | 1oz 1oz 1ox ‘
| .

¥ Alwsd et st eI ey tae Aereed oy poves O B et Pk Comboerntrd o Dowsh g @ et O Dews itaey Ded st C Thae Dl Stsnrnitemmet ah AN Py B subm iR Al B At actiberusl wepaetalie wWaw cesfp g
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Age 1 serve whole milk 5 At teast one meal Ingredient per day g OFEEoX glant OUWATS ST year of glé)cﬂ’fgtf
Agos 2-18 serve 1% or fat-free // must be whole grain-rich. ) i ageuntil 8 years old.
= Byrsald « | 68 8 oz giasses per day. F National CACTF Association

TRE s hiiunion (& an egus) coparfunily empinyes




F’lease 1efer to the Nutrition Guldance Handbaook for the Meal Pattern Requiiements and Menu Ideas. Food must be maintained &t proper temperature at allumes. IF MEALS CYCLES ARE BEPEATED THROUGHDUT THE MONTH, INCLUDE THAT CYCLE ONLY ONCE. DONOT

ENTER DUPLICATE MEALS, Indicate food items that have a Child Nutrition (CN) Jabel by adding "CN" with the item description

Include all actual serving sizes for meals and milk.

Institution Mame:

Submission Type:  Oviginal SubmissCh

Meal Pattesn Tupe: Summer Food Service Program (SF_P)

Menu Type:

Infan(]] Child[]

Revised Submi{ Jon

Adul{]

I an Alteinate Meau used for Field Trips or Special EventsTIYes [ No

Revision #

Agreement &

National School Lunch Progranl NSLP)

If yes, complete and submit a separate menu.

=

Breakfast Menu

Inelwcs all achial serving sizes for meals and milk. Breakfast requires

milk, vegeiable fruit and grain. Meat is gptional

Milk -1 cup (81 0z)

Vegetable 2nd or fruit or full strength juice - 1/2 cup or 4 02

Grain and Bread - 1

Meat/meat alternate (optional) - loz.J2 Thep.

Offer vs. serve”
m

Deserict

Description

Sizs

Description

Size

S

Stze

Examples>>

Choeolate Milk

Peaches

12 cup

Pancakes

Turkey patty (CN)

1oz

Cyele ]

Cyele 2

Cyele d

Cyele d

Cycle §

~ Lupch Menu

Include all aemal serving skzes for meals and milk. Lunch requitres all 4 food components

Milk - 1 cap (8§ 1 0z.)

Vegetable and/or fruit or full strength juice - 34 cup or 6 {l oz

Grain and Bread - | serving

Meat/meat alternate (optional) - 2 024 Thep.

Offer vs. s2rve)
N

Detenption

Daseription

Size

Description

Descrioii

Sizz

Déascription

Examples>s>

Skim Milk

Bakad Beans

14 cup

Shiced Peaches

Muitigrain Roll

| serving 25 mm

Chicken Tenders (CN)

Cyele 1

Cvele 2

Cyele 3

Cyele 4




Inchide all actual serving sizes for meals and milk. Supper vequires all 4 food componenis

Milk -1 cup (8 fi 02.) Vegetable andor fraif or full strength juice - 34 cup or' 6 0z. Grain and Bread - 1 serving Meat/meat alternate {optional) - 2 0z.4 Thsp

Offer vs. serve?

N Description i Deseription Size Description p Description Size Description Stze
[Examples>> Skim Milk Green Beans 172 cup Applesance Multigrain Bread 1 serving/ 31 om Steak Fingers {CN)
lecle 1

Cyele

Cyele

l
[Cycle 4

Cycle §

—

Include all actual serving sizes for meals and milk. Snacks require onfy 2 of the 4 food components, but NEVER just milk and juice

e " Milk-1 cup (81 0z,) Vegetable and or fruit or full strength jnice - 34 cup or 6 fl 0z, Grain and Bread - 1 serving Meat/meat alternate (optional) - Loz./2 Thsp,
¥ serve]

| Degeription i Description Size Desetiption Size Description Size
Examples>> Chocolate Milk 100% Apple Juice 6oz, Raisin Granola Bar 50 mg/1.8 0z,
Cycle 1

l

(Cyele 2

{Cycle 3
|
Cvele 4

Cyele 5
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2. See What You
Already

Have






4. Buy In

Cn—'\onn

Winter

Spring

Summer

Fall

snaped.fns.usda.gov/seasonal-produce-guide

Food Item

Apples, Avocados, Bananas, Cabbage, Collard
Greens, Kale, Kiwifruit, Sweet Potatoes, Turnips,
Yams, Winter Squash

Apples, Apricots, Broccoli, Bananas, Carrots,
Celery, Kale, Kiwifruit, Radishes, Mushrooms,
Spinach, Strawberries, Peas

Apples, Apricots, Bananas, Bell peppers,
Blackberries, Blueberries, Cantaloupe, Eggplant,
Honeydew Melon, Lima Beans, Okra, Peaches,
Zucchini

Apples, Bananas, Beets, Brussel Sprouts,
Cauliflower, Celery, Collard greens, Grapes, Kale,
Pineapples, Pumpkin, Turnips, Winter Squash
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6. Add

ariety




7. Highlight a
Theme Day







9. Delight in
Cultural

Chili
Garlic
Ginger
Basil
Oregano
Curry

Cilantro

Happy H’anukkah .
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Multicultural Child Care Recipes

HOME TEAMNUTRITION -« MULTICULTURAL CHILD CARE RECIPES

Resource Type

Recipes
Resource Materials

Related Content

Team Nutrition Recipes

https://www.fns.usda.gov/tn/recipes-
cacfp

The 40 recipes in this Team Nutrition collection will add the flavors from different cultures and regions to child

care menus. Available in yields of 6, 25, and 50 servings. Download them in English and Spanish,

See also: Child Nutrition Recipe Box at the Institute of Child Nutrition.

Central and South America

Africa

Europe Asia and Pacific Islands


https://www.fns.usda.gov/tn/recipes-cacfp

e Multicuitural Child Care Recipes X S Multicultural Child Care Recipes X 4

S Ly

fns.usda.gov/tn/multicultural-child-care-recipes-cantral and-southamerica

Multicultural Child Care Recipes from Central and South America

HOME ~ TEAMNUTRITION - MULTICULTURAL CHILD CARE RECIPES FROM CENTRAL AND SOUTH AMERICA

Resource Type

Recipes
Resource Materials

Related Content

Team Nutrition Recipes
Multicultural Child Care Recipes

Recipes for Healthy Kids: Cookbook

for Child Care Centers

Recipes for Healthy Kids: Cookbook

for Homes

The 40 recipes in this Team Nutrition collection will add the flavors from different cultures and regions to child

care menus, Available in yields of 6, 25, and 50 servings. Download them in English and Spanish.

See also: Child Nutrition Recipe Box at the Institute of Child Nutrition.

Arroz Con Pollo Baked Batatas & Apples
[6.Servings] [25-50 Servings [6 Servings] [25:50 Servings)
[6 parciones] [25-50 ;,\_()[_{,_(;un_",] 6 p_(‘m’_il,)‘n«"‘,: [2»‘.\ S0 por iunwa]

Baked Cod Olé

[6.Servings) [25-50 Servings)

1 [25-50 porciones]

[6 porciones

Beef Picadillo Black Beans with Plantains
(6.Servings] [25-50 Sarvings] [6 Servings] [25:-50 Servings]
[6 parciones] [25:50 porgiones] [6 porcignes] [25-50 porciones]

Quick Quesadilla
[€ Servings] [25-50 Servings]

[6 porcionas] [25-50 parciones]



tn Multicuiturat Chidd Care Reopes X

C 0 A fasusda.gov/in/multicultural-child <are-recipes-afnica b~ O »

Multicultural Child Care Recipes From Africa

HOME  TEAMNUTRITION - MULTICULTURAL CTHILD CARE RECIPES FROM AFRICA

The 40 recipes in this Team Nutrition collection will add the flavors from different cultures and regions to child
Resource Type : & ; ; :

care menus. Available in yields of 6, 25, and 50 servings. Download them in English and Spanish.
Recipes

- See also: Child Nutrition Recipe Box at the Institute of Child Nutrition.
Resource Materials

Related Content

Team Nutrition Recipes

Recipes for Healthy Kids: Cookbook

for Child Care Centers

Recipes for Healthy Kids: Coakbook

for Homes
Chicken & Veggie Couscous

(6 Servings] {25-50 Servings {6 Senvirias] {25-50 Servines)
{0 Porciones] {25-50 Porgiones] (i reiones! [25-50 Porcior
R FOICIONES) 14-1-20 FOILIDNES (L EOICIONES) [0 ,




Continent
of the day

N

Around the World Sample Cycle Menu to help you plan a themed menu
with creditable recipes. Remember to check with your sponsor or state agency in case there
may be additional restrictions to your menu planning beyond the federal regulations.

) South America Africa Asia & Oceania  North America Europe
- MONDAY-DAY1 | TUESDAY-DAY2 A WEDNESDAY-DAY 3| THURSDAY - DAY 4 FRIDAY - DAY 5
- Whole (age 1) or Whoale (age 1) or ‘ Whole (age 1) or Whole (age 1) or Whole (age 1) or
2 . Low/Fat Free Milk (2-5) _Low/FatFree Milk(2-5) |  Low/FatFreeMilk(2-5) |  Low/FatFreeMik(2-5) |  Low/Fat Free Milk (2-5)
§ f Sweet Potato Hash ‘ ) Strawberry Parfait p
< Frultl)legetable Refried Bea:s [ SweetPowto | Slat Fruit ) Swawberries :pp'iyfs
& Grain/Meat* WGR Tortilla ‘ Swess PE"S‘;" hash WGR Naan 5""“3‘;'&3:"""" Soft Boiled Egg
Milk Whole (age 1) or Whole (age 1) or Whole (age 1) or Whole (age 1) or Whole (age 1) or
Low/Fat Free Milk (2-5) | Low/Fat Frea Milk (2-5) Low/Fat Free Milk (2-5) Low/Fat Free Milk (2-S) Low/Fat Free Milk {2-5)
Fruit / Vegetable* Guava | Watermelon Kiwl Grapes Apricots
r — — . B —_—
S TN Red Beans & Rice | TN Chicken/Veggie Couscous Asian Chicken Wraps TN Beef Goulash
S| Vesetble |  onionaBelipepper | _CarrorsOnion,Oves | Cabbage Carrots,tetuce | Y | " onons
— Grain TN Red Beans & Rice | TN Chicken/Veggie Couscous Asian Chicken Wraps TN Creamy Wild Rice TN Beef Goulash
Brown Rice | WGR Couscous WGR Tortilla Brown £ Wild Rice WGR Egg Noodles
TN Red Beans & Rice | TN Chicken/Veggie Couscous Aslan Chicken Wraps TN Creamy Wild Rice TN Beef Goulash
Maat/Meat Alterviaie Dark Red Kidney Beans Chicken Chicken Turkey Beef Round
|
Milk ‘ |
TN Batatas & Apples ~ Samurai Banana SushiRoll | .
5 L 7Fruii . e A BP':-"A ' 1-No:lange V:‘edg:z i " Bananas Cantaloupe Cucumber Slices
tatas pples egple Mash Up
g Vegetable Sweet Potatoes 'Swiss Chard, Potato, Peas, Corn
Grain Samuravlv BGaRnigfmsi:shn Roll Rye Bread
Meat/Meat Alternate L Sezazhcgzzgme
Milk Whale (age 1) or Whole (age 1) or Whole {(age 1) or Whole (age 1) or Whole (age 1) or
__LowfFatFree Milk (2-5) |  Low/Fat Free Milk (2-5) Low/Fat Free Milk 2-5) | Low/Fat Free Milk (2-5) Low/Fat Free Milk (2:5)
o Fruit / Vegetable* Mango Slices Peach Passion Fruit Juice Green Beans Apple Slices Plum Slices
2 Vegetabl TN Beef Picadillo TN Chitkpeas & Tomatoes TN Tabbouleh Pizza Wheels TN Turkey Tzawzikl Burgers
g ege = Tomato, Onion, Bell Pepper | Tomato & Gnion Cucumber & Tomato Mushrooms Spinach, Tomato, Cucumber
" TN Beef Picadillo TN Tabbouleh Pizza Wheels TN Turkey Tzatziki Burgers
s __ BrownRie R RRE P Bulgar _ WGRTomila | WGRPmaPockets
TN Beef Picadillo TN Chickpeas & Tomatoes X Pizza Wheeils TN Turkey Tzatziki Burgers
Meat/Meat Alternate Ground Beef Garbanzo Beans Grilled Fish Mazzarella Cheese Ground Turkey




*»* DECAL Website

¢ DECAL Technical Assistance

** Food Buying Guide

¢ USDA Team Nutrition

** Choosemyplate.gov

* Institute of Child Nutrition

** What’s Cooking: USDA Mixing Bowl

\



Georgia Dept
of Early Care
and Learning

1IOMY PROM THE 5TARY

Agency Programs Families Teachars Providers Contact Us

Nutritton / Nutrition Education Resource

Nutrition CHILD HEALTH AND WELLNESS

d saith & \ HIness ancompassas > whole child as a state 1 1SICE rents teliecius SOCIA
About Nutrition Services hild Heaith & Weilne ancompasseas the whols hild as a state of physical, mental, nteliectual. social

and emotional well-baimng Engage these avaliable resources to improve the way vou reinforce child heaijth
COVID-19 Resources and walinaess in vour pragrams

+ CACFP Applicant Information
CACFP Forms
# CACFP Participant Information #+ Meals and Menu Planning

CACFP Meal Patterns .
-+ Farm to Child Nutrition Programs

CACFP Walver Requests

Contact Nusrition CACFP Meal Patterns

Farm to Child Nutrition Programs .
9 = USDA Recipe Box

FAQ
E
Food Allergy Information ood Safety

GA ATLAS Physical Activity

Locate Free Summer Meals

Georgia SHAPE
Newsietters

Nutrition Education Resourcas I

Nutrition Program Search
Procurement

# SFSP Apptlicant Information




Nutrition
About Nutrition Services
COVID-19 Resources
CACFP Applicant Information
CACFP Forms

| CACFP Participant Information
CACFP Meal Patterns
CACFP Waiver Requests
Contact Nutrition
Farm to Child Nutrition Programs
FAQ
Food Allergy Information
GA ATLAS
Locate Free Summer Meals
Newsletters
Nutrition Program Search
Procurement
SFSP Applicant Information
SFSP Forms
SFSP Participant Information
SFSP Site Supervisor Training
SFSP Waiver Requests

Summer Meals 4 Kids in GA

CHILD HEALTH AND WELLNESS

Child Health & Wallness encompasses the whole child as a state of physical, mental, intellectual, sogal

and emotional well-being Engage these available rasources to improve the way you reinforce chiid haalth

and wellness in your programs

= Nutrition Education Resources

Early Care & Education s&ttings play an important role in serving nutritious and appealing foods
Tfeaching children aboul healthy tood choices and the food groups al a young age will help in setiing
the foundations for developing lifelong healthy eating behaviors. Nutntion Education is a vital part of
a comprehensive health education program and empowers children with knowledge and skills 1o

make heaithy food and beverage choices. '
view the

For more information and resources aboul Child Health & Wellness page

' Centers for Disease Control and Prevention. School health guidelines to promote healthy eating

and physical activity, MMWR Marb Mortal Wkly Rep 2011 .60(RR-5)1-76

Breastfeeding

WIC Breastieeding Basics

Canters for Disease Control. Breastieeding

Georgia Women, Infants and Children (WIC)

LSDA's Breastied Babtes ara Wel Here

s Breastfeading

wanters Control. Early Care and Education

Ceantars f 1s@ Control Chifdhood Nutntion Facts

Genters for Disaasa Contral: Good Nutrition Starts Early

Centars y Control' Infant and Toddiar Nutntion

Georgia Departmenl of Public Haalth: Early Care Providers

Nutrition Education
Achtiviies

» It's Taste Test Timel

x Go. Slow Woah Foods

ABC Frult and Vegetabla Cards

Discover MyPlate. Nutrntion Education

Growing Haalthy Kids. Just Add Water!



QIO LOOU INULTUON STEIS iy o Summer Food, Summer Moves: Operator Activity Guide, Family Activity Guide, Posters, Flyers,
rs for Disease Control: Infant and Toddier Nutrition Placemats and Recipes
rgia Department of Public Health: Early Care Providers o FoodAIIergies
= Nutrition Education o Food Allergy Research & Education
Aclivities = Food Allergy 101
It's Taste Test Time! = Common Allergies
Slow, Woah Foods = Children with Food Allergies
ruit and Vegetable Cards = Food Allergy and Anaphylaxis Emergency Care Plan (English and Spanish)
cover MyPlate: Nutrition Education o Institute of Child Nutrition: Food Allergy Fact Sheets
Growing Healthy Kids' Just ,i\( Id Water! o Kids with Food Allergies: A Division of the Asthma and Allergy Foundation of America
Food Education Scavenger Hunt « Training Tools
Eat My A, B, C's Because Vitamins Help Me Growl| o USDA
ORTINHMIMON &I INCHIROR e n S I Avos = CACFP Meal Pattern Training Slides

B A S i = Trainers’ Circle for CACFP Webinars
=« National CACFP S s Association ‘rovider Connections : = CACFP Trainer's Tools: Feeding Infants
“:1"':":'I'{fi::jhi S [ P = CACFP Trainer’s Tools: Serving Milk Bingo
. Tt R P LR AT = CACFP Halftime: Thirty on Thursdays Training Webinar Series
= Crediting Updates for Child Nutrition Programs: Be in the Know! Webinar Series

= Slages of Infant Development and Feeding Skills
- ) o Other
« Milk FPart of a Healthy Eating Pattern (English and Spanish) .
= Better Kid Care
» Nibbles for Health: Nutrition Newslaetters for Parants of Young Chilidren (English and £ -
= Village Table Training
« CACFP ;
o Move. Talkl Toolkit
srowing a Healthier Future with the CACKEP i i
% ] = Child Care Training Online
Mealtimes with Toddlers Family Handout (English ar spanish) )
h M D g ) = Day Care Consultants Services, Inc.
I hree vieais a ay VOUr Altarschno
UL » Useful Websites
' Ol '
o MyPlate
« SFSP ! _
o Meal Sites

Summer Meals Toolkit

A ' Win-Win-Win A Guide to Starting and Improving

Strong4life
HealthMPowers

> The OrganWise Guys
Child Nutrition Sharing Site
USDA’s Team Nutrition (English)
USDA's Team Nutrition (Spanish)
Academy of Nutrition & Dietetics

swummer Food, Summer Moves: Operator Activity Guide, Family Activity Guide, Pos
Placemats and Recipes
« Food Allergies

Food Allergy Reseq

Food Alle .'A‘}‘

Common Allergies

Children with Food Allergies

rgy and Anaphylaxis Emergency Care Plan (English and Spanish)

nstitute of Child Nutnuon. Food Alleray Fact Sheets 4+ Meals and Menu Planning

Kids with Food Allaragies. A Division of the Asthhma and Allerqgy Foundation of America




Georgia Dept
of Early Care
and Learnin

HRIGHT FROM TH: 2 TARY
~ Agency Programs Families Teachers Providers Contact Us

f Nutration / Nutniion Education Resources

Nutrition CHILD HEALTH AND WELLNESS

About Nutrition Services Child Heallh & Weliness encompasses the whole child as a state of physical, mental intellectual, social

and emotional well-aimng Engaoge these avalabla resources (o improve the way you reinforce child heallh
COVID-19 Resources and weliness in Your proarams

# CACFP Applicant Informatuon
+ Nutrition Education Resources

CACFP Forms

@ CACFP Participant Information + Meals and Menu Planning

CACFP Meal Patterns
4 Farm to Child Nutrition Programs

CACFP Walver Requests

Contact Nutrition 4+ CACFP Meal Patterns

Farm to Child Nutrition Programs -
b USDA Recipe Box

FAQ

E
Food Allergy Information ood Safety

GA ATLAS Physical Activity

Locate Free Summaer Meals

Georgia SHAPE
Newsletters

I Nutrition Education Resources
Nutrition Frogram Search
Procurament

# SFSP Applicant Information




Families Teachers Providers Contact Us

v Sample Menus
sample Cyela CACHP Menu

CHILD HEALTH AND WELLNESS o Snacks without Cracker

- nlay Intant & oy AP
Sample Infant Gyele GAL

NECAl 'e Nicxctar Dlannin tani Tomnlats
+ Nutrition Education Resources UECAL's Disaster Planning Menu Template

= Meals and Menu Planning « Meal ldeas
Family Style Dining Tips

Serving 1 as In the

asty ana Heaithy F o

Setving tasty and Healtny Foeds in the CACEP Samp

’ \ Tasti nnd s|Mses Enndde i1 . 'l minin A
Serving 1asty ang Healtny roods in the CAGHF Sample

Setving Tasty and Healthy Foods in the CACFR Sample

+ Recipes

\ e roiltviral Child PRy ae 1E rh o and Can s
CAGHP Mulbcultural Ghild Gare Recipes (Enalish and Spanish)

alinn Korinac
| e :)\L\‘

Child Nutrion Recipe Box Heallly Kecipes tor Child Nutrion Frofessionals
} Y }

snacks without Crackers Recipes

Mroviders Choice Twisl & Sproul Kecipes

+ Farm to Child Nutrition Programs




Georgia Dept
of Early Care
and Learnin

HRIGHT FROM TH: 2 TARY
~ Agency Programs Families Teachers Providers Contact Us

f Nutration / Nutniion Education Resources

Nutrition CHILD HEALTH AND WELLNESS

About Nutrition Services Child Haalth & Weliness encompasses the whole child as a state of physical, mental, intellectual, social
and emotional well-aimng Engaoge these avalabla resources (o improve the way you reinforce child heallh

COVID-19 Resources and weliness in Your programs

# CACFP Applicant Informatuon
*+ Nutrition Education Resources
CACFP Forms

@ CACFP Participant Information + Meals and Menu Planning

CACFP Meal Patterns
4 Farm to Child Nutrition Programs

CACFP Walver Requests

Contact Nutrition 4+ CACFP Meal Patterns

Farm to Child Nutrition Programs -
v + USDA Recipe Box

FAQ

Food Allergy Information + Food Safety

GA ATLAS 4+ Physical Activity

Locate Free Summaer Meals

+ Georgia SHAPE
Newsletters

I Nutrition Education Resources
Nutrition Frogram Search
Procurament

# SFSP Applicant Information




Which tips will you use?

1. Comply with food program
requirements

. See what you already have
Take a look at your grocery ads
Buy in season

. Think outside the store \
. Add variety

Highlight a theme day

N o U s W N

8. Make food look interesting
9.Delight in cultural gatherings

10.Utilize resources




Special Dietary Modifications

Georgia Dept
- of Early Care
“\_/~ and Learning
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What type of special dietary
modifications do you or
have you accommodated at
your institution?

Disability/Medical
Food Allergy

* Vegetarian/Vegan
* Religious/Cultural
e Other




Special
Dietary

M [c)?sgt!iﬁ!c\s:/ﬁﬂ.g!iicc)arl]/ﬁllergies

« Milk Allergy/Lactose
Intolerance

+ Vegetarian/Vegan

¢ Religious/Cultural




Disability/Medica
|

** Participants with disabilities

«* Substitutions and other
reasonable modifications

** Team approach
* Reimbursement
* Medical statement

Modifications to Accommodate Disabilities in the CACFP and
SFSP July 24, 2017




Disability/Medica
|

Medical Statement must:
** Must be kept on file

** Confidential

+* Describe the child’s disability and an
explanation of why the disability
restricts the child’s diet

** The major life activity affected by the
disability

* Food or foods to be omitted from the
child’s diet

» Appropriate substitutions

4

L)

L)

L)

L)

Modifications to Accommodate Disabilities in the CACFP and
SFSP July 24, 2017

Bright from the Start
Georgin Department of Enrly Care wnd Learning
Child und Adult Care Food Program and Summer Food Service Program

LISDA regolationy, 7 CFR Part 1Sh, roguime e fue 1o ke subst or Hfiat o moals for ebilidnen ulum
disabilitien restnet their diets. A person with o disability ix dcfm«l o gty peesion Wi has o physical or mental inp which wob

Hittits cme o more miajor e activities,” s & recand of such mmpirmment, or o regarded as having such an tiipaiiment [29 USC § 'HHNNhh
A2 USC £ 12100 and 7 CFR 1S3 ) "Mapor 1t senvities” are hroadly detined and e linde, bat are wol lmmnl ln. caring for ome's well,
pocformung mmnal lanks, weetng, hmrmy. ating. seeping. Wwalking, stunding, lifting, bend ' | rewling,
B Mg e acnivines” ala inhide mcupm\uaa ofa mn,m luumv function, uulu.llng
bt not lnm\a-l 10, lhmlmu af the muwnr 'Vﬂcm nuwmial cell growily, digentive, bowel, Bladder, dogival, beain, fexpirtiey, Crrenlatory

endocring, and reproductive functions [29 USC & 705(2)(b) md 42 USC § 12101].

LISDIA regul J CACTP and STSP 1o muke nable aviditicanoms to the meal incloding providimg special
oeals ar o estra ehaipe, W accommodare disabilities whioh restiet a panicipant’s dlet  USDA wgulptions de mop roguire instititions and
Taeilities 10 provede sabwtintions for participants Whove conditons do nat meet the definimion ol o disabled paysen set forth i 7 CVR 15h 33}
Trestitartionn andd Gaetithen iy, it their disererion, provid subititutions oy wndividil particepanty who do uol bavew dialnbity, but are wiable 1
wanaine 4 food item becanike of medical on oilier spocial dietury needs

Please hove the child's licensed physscun or Stte oensed health case professional complete and sign the form Note: Istuione spossors may
s this forres ot thett dusgreton, Deelintng use of ths forem will norresult in disallowed meals

Child's Name | [vos |

Part A ~ Children with Known Dhuhillllu

Does the child have u disability as delined as lumn; u physical or | ipai , (non<food allergy related) which
substantially limits one or more major lite activities? Yes [0} No [

Does the ehild suffer from a food allergy? Yes [C] No [

Does the child’s physical or mental impairment (non-food allergy related) or food nllergy restrior the child’s diet”?
Yes [ ] No[]

Part B

Last the dictary restrictions, allergies, or food intolerances to avoid:

List foods (o be substituted:

List any ¢hanges that need 1o be made in texture or prepacation, such as chiopping, grinding, or pureeing specific 1ypes
of food:

Indicate any other comments about the ohild’s eating or feeding pattiarns:

Parent's Signature

Physicing's or Medbeal




Medical/Food
Allergies

* Inform all childcare staff of any food allergies

* Read ingredient labels to avoid serving the allergy-
causing food

* Avoid any contact between allergy-containing
foods and allergy-free foods

* Visit the Food Allergy & Anaphylaxis Network at
www.FoodAllergy.org to learn more about food
allergies

* Visit Food Allergy Research and Education (FARE)



http://www.FoodAllergy.org/

Low fat or fat Low fat or fat Pasteurized goat Soy milk

free lactose- free buttermilk milk, buffalo
reduced milk or acidified milk milk, sheep milk




Milk
Allergy/Lactose
Intolerance

Non-dairy or cow’s milk
substitutions:

Juice Hemp Milk
Almond milk Oat milk

Rice milk Whole Grain drink
Almond Milk plus Flax milk

Coconut milk Water

Cashew milk

Calcium Fortified orange juice



* Childcare providers are encouraged to
work with parents/guardians regarding

Vegeta ria n/Vega N food accommodations for children

e Parent/Guardian may provide one meal
component per meal.



Types of Vegetarian
Diets

Semi-vegetarian

Lacto-ovo-vegetarian

Lacto-vegetarian

Ovo-vegetarian

Vegan

milk, milk products, eggs, and occasionally small
amounts of chicken and/or fish

milk, milk products and eggs; soy products, nuts,
seeds is protein source

milk and milk products as well as plant-based
foods

eggs and all plant —based foods

plant-based foods only



Vegetarian/Vega

* Beans

* Peas

* Lentils

e Chestnuts
* Fish

* Soy beans
* Nuts

e Tofu

* Cheese

* Yogurt




Religious/Cultura
|

*Variations in meal
requirements for religious
reasons

*Incorporate culture into
meals




Resources

Georgia Dept
O of Early Care
and Learning
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Child Care Services

= [ Nutrition / Nutritic
Childcare and Parent Services

m Early Head Start Partnership SERV|CES

About Nutrition Servic  Georgia's Pre-K
% CACFP Applicant Infor  Head Start

CACFP Forms Inclusion Services atrition CACFP Forms SFSP Forms
% CACFP Participant Infg g Infant Toddler Program rams
Resources : .
Professional Learning
EOIaGRIR R Quality Rated
FAQ Summer Transition P(Qgram ll'ldbOOkS I SFSP HandbOOkS I Child Health and
Food Allergy Information—————— mouuCtions Instructions Wellness
GAATLAS
Newsletters http://decal.ga.gov/Nutrition/Default.aspx



http://decal.ga.gov/Nutrition/Default.aspx

Contact Information for

Name

LaKisha Robinson
Deidrea Thompson

Victoria Thomas

Nkem ljeh
Tanya Coleman
Sylvia Boykin

Grushan Blake

Title

TA Coordinator

TA Coordinator

TA Coordinator

TA Coordinator

TA Coordinator

Trainer

Training Manager

Phone
(404) 291-1823
(866) 370-3203
(470) 532-0873
(404) 973-4099
(470) 373-7826
(404) 463-2317

(404) 651-7426

Region

Southeast
East
Southwest

North/NW

Metro West

All email addresses are firstname.lastname@decal.ga.gov

NutritionTA@decal.

£4.20V



mailto:NutritionTA@decal.ga.gov
mailto:firstname.lastname@decal.ga.gov

Technical Assistance Terr Assignments

B Region 1 — Nkem ljeh
B Region 2 — Deidrea Thompson
i) Region 3 — Tanya Coleman

| Region 4 —Victoria Thomas

B Region 5 — LaKisha Robinson
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- QUESTIONS?

Y i

Georgia Dept
of Early Care
and Learning
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