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Meal Pattern 
Requirements

Meal Pattern Requirements were updated on 
October 1, 2017.  The purpose of this update was 
to enhance meals which included:

• Greater variety of vegetables and fruits

• More whole-grains

• Less added sugars and;

• Less saturated fats



Meat/Meat 
Alternatives



Types of Meats and Substitutes 

Meat and Alternatives Plant-Based Meat Substitutes
• Meat and poultry 

• beef, lamb, pork, chicken, 
turkey, etc.

• Fish and seafood
• Tofu, tempeh, soybeans
• Legumes 

• beans, lentils, chickpeas
• Eggs
• Cheese and Greek-style 

yogurt
• Peanut butter
• Hemp and pumpkin seeds

• Tofu
• Source: Grilled 

Buffalo Tofu Po' Boy with 
Apple Slaw

• Tempeh
• Gluten-Free, Vegan Meat
• Jackfruit
• Mushrooms
• Lentils.



Yogurt

Yogurt must contain no more than 23g of 
sugar per 6 ounces.





Meat & Meat Alternatives

Meal 1-2 3-5 6-12 & 13-18 Adults

Breakfast* 1 oz 1 ½ oz 2 oz 2 oz

Lunch & Supper 1 oz 1 ½ oz 2 oz 2 oz

Snack ½ oz ½ oz 1 oz 1 oz

*Meat/Meat Alternatives may be substituted for a grain (breakfast only) a 
maximum of three times a week.



Milk Requirements



Milk

Newborn through 11 months old

• Breastmilk and Iron-fortified formula

*Breastmilk is allowed until any age in the 
CACFP*

12 months through 23 months

• Unflavored whole milk

*Iron-fortified formula may be served between 
12-13 months to help transition to whole milk*



Milk

2 years through 5 years

• Unflavored fat-free (skim) milk

• Unflavored low-fat (1%) milk

*Unflavored whole milk and unflavored 
reduced-fat 2% milk may be served to children 
23 months to 24 months to help with the 
transition to skim/1% milk.*

6 through 12 years, 13 years through 18 
years, and adults

• Unflavored fat-free (skim) milk

• Flavored fat-free (skim) milk

• Unflavored low-fat (1%) milk



Milk

Adult Participants

• Yogurt may be served in place of milk once a 
day.

• A serving of milk is optional at supper.



Milk

½ cup = 4oz ¾ cup = 6 oz 1 cup =    8oz

Meal 1-2 3-5 6-12 & 13-18 Adults

Breakfast ½ cup ¾ cup 1 cup 1 cup

Lunch & 
Supper

½ cup ¾ cup 1 cup 1 cup

Snack ½ cup ½ cup 1 cup 1 cup
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 Milk Calculation Chart 



Milk Substitutions in the 
CACFP

Any requests of these must be made through a medical statement, 
related to disability, and prescibed by a licensed physician.

Low-Fat or Fat Free Lactose-Reduced Goat Milk

Buttermilk  Sheep Milk

Acidified Milk Buffalo Milk

Soy Milk (calcium & vitamin D fortified)

Juice                                                              Hemp Milk

Almond Milk & Almond Milk Plus           Oat Milk

Rice Milk Whole-Grain Milk

Cashew Milk Flax Milk

Coconut Milk Water

Calcium-Fortified Orange Juice



Vegetables & Fruit 
Requirements



Vegetables & Fruit

Most Americans do not eat enough vegetables and 
fruit according to the Dietary Guidelines for 
Americans.  The latest meal pattern requirements 
focuses on increasing vegetables and fruit that are 
nutritious (without the extra salt, starch, fat and 
sugar).

• Juice is limited to once a day

• Vegetable and fruit components are now 
separate

• Lunch and Supper- a vegetable may be used to 
meet the fruit requirement

• Vegetable must be the same serving size as the 
fruit requirement



Vegetables & Fruit

Approved combinations for vegetable and fruit for 
lunch and supper.

• Vegetable and Fruit

• Vegetable and Vegetable

Must be two separate vegetables. Two servings of 
the same vegetable will not meet the meal pattern 
requirements.



The same vegetable 
prepared two different 

ways does not meet 
meal pattern 

requirements.



Two different separate 
vegetables meet meal 
pattern requirements.



Serving an extra fruit in 
place of a vegetable does 

not meet meal pattern 
requirements.



One serving of a fruit 
and one serving of 

vegetable meet meal 
pattern requirements.



Vegetables

Fruit

Meal 1-2 3-5 6-12 & 13-18 Adults

Breakfast* ¼ cup ½ cup ½ oz ½ oz

Lunch & 
Supper

1/8 cup ¼ cup ½ oz ½ oz

Snack ½ cup ½ cup ¾ oz ½ oz 

Meal 1-2 3-5 6-12 & 13-18 Adults

Breakfast* ¼ cup ½ cup ½ cup ½ cup

Lunch & 
Supper

1/8 cup ¼ cup ¼ cup ½ cup

Snack ½ cup ½ cup ¾ cup ½ cup



Grains



GRAINS
*At least one serving per 
day must be whole-grain 

rich.

*Grain-based desserts no 
longer count towards the 

grain component.

*Breakfast cereals must 
contain no more than 6g of 

sugar per dry ounce.

*Ounce equivalents (oz eq) 
are used to determine the 

amount of creditable grains 
(starting October 2021).



Whole-Grains

• Whole grain-rich products must be 
offered once a day. (Whole-wheat, 
Whole-grain or Whole-grain rich).

• You can determine whole-grain rich 
foods using the rule of three:

1. Find the ingredient list

2. Simplify the ingredient list

3. Look at the first ingredient

4. Look at the second grain ingredient

5. Look at the third grain ingredient





Grain-Based Dessert??
Grain-Based Desserts

(Not reimbursable in the CACFP)
Non-Grain-Based Desserts (Reimbursable in the 

CACFP)

• Brownies
• Cakes, including coffee cakes and cup cakes
• Cereal bars, breakfast bars and granola bars
• Cookies- including vanilla wafers
• Doughnuts- any kind
• Fig rolls/bars/cookies and other fruit-filled rolls/bars/cookies
• Gingerbread
• Ice cream cones
• Marshmallow cereal treats
• Pie crusts of dessert pies, cobbler, and fruit turnovers
• Sweet bread puddings
• Sweet biscotti, such as those made with fruits, chocolate, icing, etc.
• Sweet croissants , such as chocolate-filled
• Sweet pita chips, such as cinnamon-sugar flavored
• Sweet rice puddings
• Sweet scones, such as those made with fruits, icing, etc.
• Sweet rolls, such as cinnamon rolls
• Toaster pastries

• Banana bread, zucchini bread, and other quick breads
• Cereals that meet the sugar limit and are whole-grain rich, enriched, 

and/or fortified
• Cornbread
• Crackers, all types
• French Toast
• Muffins
• Pancakes
• Pie crusts of savory pies, such as vegetable pot pie and quiche
• Plain croissants
• Plain or savory pita chips
• Savory biscotti, such as those made with cheese, vegetables, herbs, etc.
• Savory bread puddings such as those made with cheese, vegetables, 

herbs, etc.
• Savory rice puddings, such as those made with cheese, vegetables, etc.
• Savory scones, such as those made with cheese, vegetables, herbs, etc.
• Teething biscuits, crackers, and toasts
• Tortilla and tortilla chips
• Waffles

https://www.fns.usda.gov/tn/grain-based-desserts-cacfp

https://www.fns.usda.gov/tn/grain-based-desserts-cacfp








Grains

*Meat/Meat Alternative may be substituted for a grain 
(breakfast only) a maximum of three times a week.

Meal 1-2 3-5 6-12 & 13-18 Adults

Breakfast* ½ oz eq ½ oz eq ½ oz eq 2 oz eq

Lunch & 
Supper

½ oz eq ½ oz eq 1 oz eq 2 oz eq

Snack ½ oz eq ½ oz eq 1 oz eq 1 oz eq





CACFP Grain Ounce 
Equivalents



Grain Ounce Equivalent

Credited grains serves as part of the reimbursement 
program for the CACFP’s meals and snacks.  On 
April 25, 2016, FNS published the Final Rule, Child 
and Adult Care Food Program: Meal Pattern 
Revisions Related to the Hunger-Free Kids Act of 
2010, at FR 24347, altering grains were credited, 
and instead required meal planners to use “ounce 
equivalents” to determine the amount of creditable 
grains served as part of a reimburseable meal and 
snack.

• Previously delayed in 2019 to allow institutions 
and sponsors additional time to fully implement 
the crediting of grains by ounce equivalents by 
October 1, 2021.



Grain Ounce Equivalent 

There are three ways to determine grain ounce 
equivalents.

1. Grain Measuring Chart for the CACFP

2. Food Buying Guide for the Child Nutrition 
Programs (FBG)

3. Calculation Method



Grain Measuring Chart



Grains Measuring Chart for the 
Child and Adult Care Food Program

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

Speaker notes:
Pages 2 through 4 of the worksheet includes the Grains Measuring Chart. This chart includes household measures of over 40 common grain items, listed in alphabetical order. 

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


Grains Measuring Chart for the 
Child and Adult Care Food Program (Continued)

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

Speaker notes:
You can find the names of the grain items in the first column of your chart.

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


Food Buying Guide





Calculation Method



How Much Is 1 Ounce Equivalent?

How Much Is 1 Ounce Equivalent?

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

12 thin wheat crackers 
(1 ¼” by 1 ¼”) = 1 oz. eq.

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

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

Speaker notes:
In the CACFP, grains are measured in units we call “ounce equivalents.”
One-ounce equivalent of grains is the amount of food you need to make up 16 grams of grains. 
As you see on the screen, not all crackers contain the same amount of grain per cracker. In today’s marketplace, we have big 
crackers, small crackers, thick crackers, thin crackers, fish-shaped crackers, bear crackers, a lot of different types of crackers. It takes 
different amounts of different types of crackers to provide 16 grams of grains or 1-ounce equivalent.
For example, 20 small cheese crackers contains 16 grams of grain. So, 20 small cheese crackers equals 1-ounce equivalent.  
Twelve (12) thin wheat crackers contain 16 grams of grains and equals 1-ounce equivalent. 
Finally, five (5) woven whole-wheat crackers are needed to provide 16 grams of grains, or 1-ounce equivalent of grains.
Notice you need more of the smaller crackers to get 16 grams of grains, and you need fewer of the larger crackers to get 16 grams of 
grains.

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


Grains Measuring Tools (2)

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

Grains Measuring Chart.

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

2” by 2” square 1 ¾” round across 1” by 1” 
square

¼ inch

½ inch

¾ inch

Speaker notes:
You will see that there are some shapes for common sizes of crackers and other grains, such as circles and squares, as well as a ruler at the bottom.



Grains Measuring Tools (3)

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

Grains Measuring Chart.

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

2” by 2” square

Option 1

Option 2
1” by 1” 
square

Speaker notes:
If you had a grain item that matches the shapes in the Grains Measuring Tools, such as a round cracker, you could measure the item with the ruler on the bottom, as shown on the screen with the cracker labeled “Option 1.”
You could also place the grain item over the shape to see if the item was the same size or larger, as you see with the cracker labeled “Option 2.”  Either method of measuring would be correct.



DON’T PANIC there 
will be additional 
training, resources 
and assistance to help 
prepare and guide 
you!



Infants



Infant Meals

October 1, 2017 the new infant CACFP meal 
pattern requirement eliminated providing 
juice to infants.  This is for all childcare and 
family childcare learning homes.  New 
requirement is consistent with the National 
Academy of Medicine and American Heart 
Association.

• Infants (Snacks)- as developmentally ready 
(6-11 months) must be served a fruit or 
vegetables (cooked, mashed or pureed).

• Infants should be provided iron-fortified 
formula or breastmilk.



Infant Meals

Birth through 5 months 6 months through 11 months

4-6 fluid ounces breastmilk or formula • 6-8 fluid ounces breastmilk or formula; AND   
• 0-4 tablespoons infant cereal, meat, fish, poultry, whole 

egg, cooked dry beans, or cooked dry peas; or 
• 0-2 ounces of cheese; or 
• 0-4 ounces (volume) of cottage cheese; or 
• 0-4 ounces or ½ cup of yogurt; or 
• a combination of the above; AND 
• 0-2 tablespoons vegetable or fruit, or a combination of both

Birth through 5 months 6 months through 11 months

4-6 fluid ounces breastmilk or formula • 2-4 fluid ounces breastmilk or formula; AND   
• 0-½ slice bread; or 
• 0-2 crackers; or 
• 0-4 tablespoons infant cereal or ready-to-eat breakfast 

cereal; AND 
• 0-2 tablespoons vegetable or fruit, or a combination of both



Resources

Milk Information:
https://www.fns.usda.gov/tn/serving-milk-
cacfp
Provider’s Choice Cereal List:
https://www.providerschoice.com/pdfs/Pro
viders%20Choice%20Approved%20Cereal%
20List.pdf
Provider’s Choice Yogurt:
https://www.providerschoice.com/pdfs/PCI
%20Approved%20Yogurt%20List.pdf
CACFP Meal Pattern Requirements:
https://www.fns.usda.gov/tn/grain-based-
desserts-cacfp

https://www.fns.usda.gov/tn/serving-milk-cacfp
https://www.providerschoice.com/pdfs/Providers%20Choice%20Approved%20Cereal%20List.pdf
https://www.providerschoice.com/pdfs/PCI%20Approved%20Yogurt%20List.pdf
https://www.fns.usda.gov/tn/grain-based-desserts-cacfp


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 (478) 314-2806 Southeast 

Deidrea Thompson TA Coordinator (866) 370-3203 East 

Victoria  Thomas 

Carden 

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


Phone: Victoria Thomas Carden (470) 532-0873 
E-mail: Victoria.Thomas@decal.ga.gov

mailto:Victoria.Thomas@decal.ga.gov



