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Housekeeping
• All attendees are in “listen-

only” mode.

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

• Attendees may type in the 
“chat box” to ask a question.



Agenda

• Tips for Creative Meals and 
Menu Planning in Child 
Nutrition Programs

• Creative Meals and Menu 
Planning for Special Dietary 
Needs

• Resources



Tips for Creative Meals and
Menu Planning in the Child
Nutrition Programs



Benefits of 
Menu Planning

❖Organization

❖Time management

❖Efficient grocery shopping

❖Saves Money



1. Comply with Food 
Program
Requirements
❖ Milk

❖ Meat/Meat Alternative

❖ Grain

❖ Vegetables

❖ Fruits









2. See What You 
Already
Have



3. Take a Look at
Your Grocery Ads



4. Buy In
Season

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

Season Food Item

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

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

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

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



5. Think
Outside the
Store



6. Add
Variety



7. Highlight a 
Theme Day



8. Make Food 
Look 
Interesting



9. Delight in 
Cultural
Gatherings
▪ Chili

▪ Garlic

▪ Ginger

▪ Basil

▪ Oregano

▪ Curry

▪ Cilantro



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

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








10. Utilize 
Resources

❖DECAL Website

❖DECAL Technical Assistance

❖Food Buying Guide

❖USDA Team Nutrition

❖Choosemyplate.gov

❖Institute of Child Nutrition

❖What’s Cooking: USDA Mixing Bowl















Which tips will you use?

1. Comply with food program 
requirements

2. See what you already have

3. Take a look at your grocery ads

4. Buy in season

5. Think outside the store

6. Add variety

7. Highlight a theme day

8. Make food look interesting

9.Delight in cultural gatherings 

10.Utilize resources



Special Dietary Modifications



What type of special dietary 
modifications do you or 
have you accommodated at 
your institution?

• Disability/Medical

• Food Allergy

• Vegetarian/Vegan

• Religious/Cultural

• Other



Special 
Dietary 
Modifications



Disability/Medica
l



Disability/Medica
l
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

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



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/


Milk
Allergy/ 
Lactose 
Intolerance

1

Low fat or fat 
free lactose-
reduced milk

2

Low fat or fat 
free buttermilk 
or acidified milk

3

Pasteurized goat 
milk, buffalo 
milk, sheep milk

4

Soy milk



Milk 
Allergy/Lactose 
Intolerance
Unacceptable Non-dairy or cow’s milk 
substitutions:

Hemp Milk 

Oat milk

Whole Grain drink 

Flax milk

Water

Juice 

Almond milk 

Rice milk

Almond Milk plus

Coconut milk 

Cashew milk

Calcium Fortified orange juice



Vegetarian/Vegan

• Childcare providers are encouraged to 
work with parents/guardians regarding 
food accommodations for children

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



Types of Vegetarian
Diets

Type Description

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

Lacto-ovo-vegetarian milk, milk products and eggs; soy products, nuts, 
seeds is protein source

Lacto-vegetarian milk and milk products as well as plant-based 
foods

Ovo-vegetarian eggs and all plant –based foods

Vegan plant-based foods only



Vegetarian/Vega
n
• Beans

• Peas

• Lentils

• Chestnuts

• Fish

• Soy beans

• Nuts

• Tofu

• Cheese

• Yogurt



Religious/Cultura
l
•Variations in meal 
requirements for religious 
reasons

•Incorporate culture into 
meals



Resources



Nutrition Services Web Page

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

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


Contact Information for Training & TA

Contact the TA Team 
individually or the 

TA mailbox at

NutritionTA@decal. 
ga.gov

Name Title Phone Region

LaKisha Robinson TA Coordinator (404) 291-1823 Southeast

Deidrea Thompson TA Coordinator (866) 370-3203 East

Victoria Thomas TA Coordinator (470) 532-0873 Southwest

Nkem Ijeh TA Coordinator (404) 973-4099 North/NW

Tanya Coleman TA Coordinator (470) 373-7826 Metro West

Sylvia Boykin Trainer (404) 463-2317

Grushan Blake Training Manager (404) 651-7426

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

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


Technical Assistance Territory Assignments

Technical Assistance 
Coordinators are 

regionally assigned 
throughout the state.



QUESTIONS?
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