


Disclaimer

This training was developed by the Arizona Department of Education (ADE) Health and Nutrition Services
Division (HNS). The content in this training is intended for professionals operating one or more USDA Child
Nutrition Programs in Arizona under the direction of ADE. The information in this training is subject to
change. Attendees are encouraged to access professional development materials directly from the

training library to prevent use of outdated content.



Ntended Audience

This training is intended for organizations operating
the Child and Adult Care Food Program (CACFP).

Additionally, this training is intended for School Food
Authorities (SFAs) and Community Organizations
(COs) operating the At-Risk Afterschool Meals (At-
Risk) component of the Child and Adult Care Food
Program (CACFP).

Opjectives

At the end of this training, attendees should be able
to:

e understand how to read the CACFP lunch and
supper meal pattern chart;

e know how to plan lunches and suppers that meet
the CACFP meal pattern requirements.

TRAINING HOURS

Information to include when documenting this
training for Professional Standards:

Training Title: How to Plan a
Lunch/Supper Using the Child and
Adult Care Food Program Meal Pattern

Information for Continuing Education
Credit for CACFP:
e Length: 1.5 Hours

Information for Professional
Standards for SFAs:
e Key Area: 1000 - Nutrition
e Learning Code: 1110
e Length: 1.5 Hours
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The instruction within this How-To-Guide is based on guidance
from the Code of Federal Regulations.

Operators are encouraged to review the information on HNS'
webpages for Child Nutrition Program Operators for additional
information and guidance.

e Child and Adult Care Food Program Webpage
e Afterschool Care Snack Program Webpage



https://www.azed.gov/hns/cacfp
https://www.azed.gov/hns/afterschool

DEFINITIONS HOW TO PLAN A LUNCH/SUPPER USING THE CHILD AND ADULT CARE FOOD PROGRAM MEAL PATTERN SLIDE 7

Definitions

Component
One of five food groups that comprise reimbursable lunches and suppers. The five components are:
fruits, vegetables, grains, meat/meat alternate, and fluid milk.

Offer Versus Serve
A meal service option that allows participating children the option to decline certain food offered as
part of a reimbursable menu.

Point of Service
The point in a food service operation where a determination can be accurately made that a
reimbursable free, reduced-price, or paid meal has been served to an eligible child.

Reimbursable Meal
A meal that a child receives at the point of service containing the required components from the
reimbursable menu that will be claimed for reimbursement.

Reimbursable Menu
A menu made available to all children that offers the daily minimum requirements of the CACFP meal
pattern.

Serve Only
A meal service option where all participating children receive all five components in the required
amounts, and no menu component may be declined.
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which revised the Child and Adult Care Food Program
CACFP) meal pattern. In 2024, USDA's Food and Nutrition
Service (FNS) published the final rule titled Child Nutrition
Programs: Meal Patterns Consistent With the 2020-2025
Dietary Guidelines for Americans, which is the next step in
continuing the science-based improvement of Child
Nutrition Program (CNP) meals.
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All CNPs receiving federal reimbursement for meals are
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guidelines.
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SUFPLEMENTARY IMFORMATION:

This How-To-Guide will review how to plan a weekly menu
that meets the meal pattern requirements to serve a For more information on the Final Rule, please visit USDA’s
compliant lunch/supper with the CACFP Meal Pattern. webpage for Child Nutrition Program operators.
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SECTION 1 INTRODUCTION TO THE MEAL PATTERN

Veal Pattern Options

FOR SCHOOL FOOD AUTHORITIES

SFAs operating At-Risk have the option to choose between
the NSLP or the CACFP meal pattern.

e |n Most cases, it is recommended that SFAs choose the
NSLP meal pattern since they are already familiar with
the requirements and the unfamiliarity of the CACFP
meal pattern may result in more findings during the
Administrative Review.

e However, some SFAs may find benefit in following the
CACFP meal pattern since this meal pattern is based on
serving age groups, unlike the NSLP meal pattern that
serves grade groups. Therefore, if a variety of children
with different ages participate in the At-Risk meal
service, it may be beneficial to use the CACFP meal
pattern and plan the menu fit for most ages.

q


https://cms.azed.gov/home/GetDocumentFile?id=5e41b00503e2b30b30e0f277
https://cms.azed.gov/home/GetDocumentFile?id=5e41b00503e2b30b30e0f277
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NVeal

INTRODUCTION TO THE MEAL PATTERN

Dattern Chart

CHILD AND ADULT CARE FOOD PROGRAM

The meal pattern chart for the Child and Adult Care Food
Program includes the lunch and supper meal pattern
requirements for children and adults. The chart shows the
daily component and serving size requirements for each
component by age group.

e There are five components in the CACFP meal pattern:
(Fruit, Vegetable, Grain, Meat/Meat Alternate, and Fluid

MIilK).

e The chart’'s columns show the minimum required
serving size for the different age groups.

e Unlike the National School Lunch Program meal pattern,

the CACFP meal pattern does not have weekly
requirements; therefore, there are not multiple charts
based on the number of days of operation.

SLIDE 11

Lunch and Supper Meal Pattern

Child and Adult Care Food Program

Required Components at Lunch/Supper: 211 five Flexibility at Lunch: 2 second different vegetable can be
components must be served at lunch and supper.  |served in place of the fruit componant.
Eood Required Minimum Serving Size by Age Group . :
C itional Component Information
omponents Ages1-2 | Ages 3-5 | Ages 618 | Adults
F MUst D pesteunren
ParticipantsT2-23 manths must be served whobe milk
S
Eluid Milk 4floz b floz Efloz 8floz Participarits ages £+ may be served flavored low-fat or fat-
Y2 cup ¥cup Tcup 1cup
=
ine same mes
_— . = ———— ]
M Meat loze 1oz e 2oz e 2oreq
Alternates Teq . a oz Eq e
oo po | -
A Tee 15 = iee 1 iez Alternate Bratein Products [88E) must meet the
Cheese Tox 15oe 2o Joz requersrments in CF2 226 - Appendix A
Larpe EQQ W2 3 1 | 1 7 must cantain ma mare then 12 grams of added
T SUSEMS per B ounos
Cooked dry . .
oup Q9 oup 5 CUD 3 Cup
CEAnLEEss
NutSe=d Butter I iosp I tosp = oS0 & tosp
oagurt 4 ar, W oup 5 az; ¥ ooup Earn 1 oup B a1 cup
HNuis aor s=eds Tox LSax 2ox 2oz
o R R R
Al gramns s=rsed must e either ennched, wheole gran-rich
bran ar germm At least one serving per day must be
| - | O Not Caunt tIowaras mestang the
- rENS requirements
Crains Yozre Yooz @ lozeq 2oz e -
g q L als, includineg hat cereal and resdy-to-eat
cereal, must contain no more than 8§ grams of sdd=d
SLIQArS DEr Oy aumoe.
Thee sarang size for grans & measunsd e
- Oz 20l
e ___________________________|
Fullstrength juice may anly e offered tamest the
wepEtalie ar fruit requirernent a2 one sl or snsck, per
R I8y 3n 15 & Dasteurirea,
\I’egetables =Cup cup cup cup A e may be offered to meet the enties
(==l s ep=tables ]
Aals s afw 1 I ¢

Fruits

e Cup

Yeoup

October 2025 | Health and Mutrition Services | Arizona Department of Education | This institution is an equal opportunity prosvider.

Child and Adult Care Food Program Meal Pattern Chart
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https://www.azed.gov/sites/default/files/2020/09/CACFP%20Meal%20Pattern%20Charts.pdf
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SECTION 1

NVegl Pattern Chart

READING THE CHART

G Reminder of Requirements and Flexibilities

The top of the meal pattern chart outlines
requirements and allowable flexibilities for CACFP
lunch and suppers.

e Food Components
The first column outlines the five required components
for lunch and supper.

Minimum Serving Size by Age Group
Next, the chart outlines the minimum required serving
size by age groups.

Additional Component Information
The final column on the meal pattern chart outlines key
information about each required component.
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Lunch anc:upper Meal Pa’‘ern
Child angdfAdwlt Care Food Prograin

Required Minimum Serving Size by Age Group
Agesl-2 | Ages3-5 | Ages6-18 | Adults
E must be pasteurized
Participarts 12-23 marnths rmust be sereed wholes mills
partoipants 3¢ manths and clder must be served 1% or Fat-
free rmalk.
- - 4 floz o floz Bfioz B fl oz Dartici c AOEs B+ may be served flavor -t o fat-
Fll.lld Hllk T ; - : articipants sges & oy o served flavored low-Tat or fat
Y2 Ccup ¥ cup lcup Cup free milk.
2, = - B aunces or ¥ cup of vogurt rmay
b= LEed o mest the equivalent of & aurces of milk one=
pe=r iy whien yogurt is not seneed a8 mest semste n
the same mes
|
Meat/Meat : . 5 5
oz e B m = O 8 o2 &g
Alternmates A q A

Lean MMest, Pouliry,

Fich e o Tox 15ca 2oz T oz

Tafu 1o 1502 20z oz

| * Albernate Sratein Producis (852 must meet the

Cheese 1o 150z 2oz Jox requrEments in CF2 726 - AppeEndix A

Large Egg 12 3 : 1 Jurks must cantain no mare than 12 grams of added
SAgErs. per B ounce.

Cooked dry ) . .

Aall. & o S Cup 4 cup
et Tptd wC 1
Nt fSeed Butier Zibsp I tesp 4 thsp 4 tbsp
Yogurt 4 ax, % oup 5 ax; ¥ oup Ear 1 oup Bax;lcup
MNuis ar s=eds Tox LSax 2oz o

e __________________________________|
Al prapns se=rsed must ke either enrichesd, whole grasn-rich
meran ar gerrm At least one serving per day rmst by

ain-ba do not count towards mesting the
R . .. . QraEns, reguirsments
Crains 1z oz eq Yoz eq 0Z 20 Zozeq )
Breskds als, includirg hat cereal and resdy-to-eat
careal, must contain no more than S grams of added
sugars per dry aumnos
The sarving sire for grains & measured in .
. laz =q|.

e ________________________________________|
Fullstrength juice rmay anly b= offered ta mest the
wapetable ar frut requirernent 8% one mesl oe sneck, per
diy mrd rmust be pesteurized

Vegetables X ull Tacu 1% cu L cup i .
€3 P P P & wepetable may be offered to meet the entine fruit
requiremant. When two wepgetables are served at lunch ar
supper, twa different kinds af vegetables must be served

Fruits

Yecup

Y cup

Sem sbove.

October 2025 | Health and Mutrition Services | Arizona Department of Education | This institution is an equal opportunity provider.



SECTION 1 INTRODUCTION TO THE MEAL PATTERN

CACFP Megl Pattern

SERVING SIZES

The meal pattern chart includes the minimum
required serving size for each component and
age range. The unit of measurement varies from
component to component, depending on the
food item.

e For example, milk is measured in cups, and
bread is measured in ounce equivalents.

e The serving size for grains and meat/meat
alternates are measured in ounce equivalents
(0z eq). Use the Food Buying Guide (FBG), CN
labels, Product Formulations Statements, and
Exhibit A to determine the amounts required
of each grain and meat/meat alternate food
item to meet the meal pattern.

SLIDE 13

CREDITING

Menu planners need to remember to use proper
crediting techniques for all menu items on their snack
menus. It is important to use the Food Buying Guide to
ensure ounce equivalents (oz eq) are being met for
grains and meat/meat alternate menu contributions.
Just like lunch and breakfast meal service, copies of
menus, production records, standardized recipes,
Nutrition Facts labels, and product formulation
statements or CN labels must be utilized.

e For example, bread slices come in a variation of sizes
and ingredients. If we were going to menu one slice
of bread, it would be required to use Exhibit A of the
Food Buying Guide to properly credit this grain to
ensure the minimum oz eqg is being offered.



https://foodbuyingguide.fns.usda.gov/Appendix/DownLoadFBG
https://www.azed.gov/sites/default/files/2017/06/exhibit-a-sy1415.pdf?id=594d3ff73217e1042c271d05
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Component Reguirements

FLUID MILK

To be creditable, milk must be pasteurized Creditable Characteristics:

and served in the fluid form. Children 12-23 e Pasteurized and served in fluid form
months of age must be served unflavored e Appropriate fat content for age group
whole milk. Participants 24 months and o 12-23 months: whole milk

older must receive 1% or skim milk. o 24 months and older: 1% or skim
Although discouraged due to its high sugar Lunch/Supper:

content, flavored milk may be served to e Flavored milk is allowable for participants 6
participants 6 years and older. If served, it years+

must be fat-free. Adult centers may choose o Must be fat-free

to serve yogurt in place of milk once per

day. Milk is also optional at supper for adult Flexibilities for Adult Participants Only:
participants only. e Yogurt may be served once per day

e Milk Is optional at supper
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Component Reguirements

GRAINS MEAT/MEAT ALTERNATES
A grain is a required component at A meat/meat alternate is a required
breakfast, lunch, and supper and may be component lunch and supper. Up to three
one of the two components served at snack. times per week, it may be served in place of
the entire grain component at breakfast,
All grains must be creditable and may be one of the two components
Q (enriched, whole, bran or germ). served at snack.

All breakfast cereal must be low in
sugar.

One grain per day must be whole
grain-rich.
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Component Reguirements

FRUITS

Fruit is a required component at breakfast,
lunch, and supper and may be one of the
two components served at snack.

Fruits may be served fresh, frozen, canned,
dried, or as 100% pasteurized fruit juice.
Pasteurized, full-strength, 100% fruit juice
(or vegetable juice) may only be served
once per day.

It is a best practice to offer a variety of fruits,
especially whole fruits in lieu of serving
100% fruit juice.

VEGETABLES

Vegetables are an optional component at breakfast,
required at lunch and supper, and may be served one of
the two components served at snack.

e Vegetables may be served fresh, frozen, canned, or
as 100% pasteurized vegetable juice.

e Cooked dry beans and peas may credit as either a
vegetable or as a meat alternate, but not as both in
the same meal.

e Avegetable may be used to meet the entire fruit
requirement at lunch and supper. When two
vegetables are served at lunch or supper, two
different types of vegetables must be served.

e The serving size for vegetables is based on volume,
except 1 cup raw leafy greens credits as V2 cup
vegetable.
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Component
Regulirements

ADDITIONAL INFORMATION

Before menu planning begins, menu planners need to
be aware of the "Additional Information" column on
the right side of the chart.

e Every component has its own additional
requirement(s) that must be followed to be
compliant with the meal pattern.
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Lunch and Supper Meal P¢ ttern
Child and Adult Care Food Progiam

Required Components at Lunch/Supper: 41| five

cormponents must be served at lunch and supper.  |served in p

Flexibility at Lunch: & second o

nt wegetable can be
ace of the fruit comporf=nt

Additional Component Information

must be pasteurized
srticipants 12-23 manths must be sereed whobes milkg
sriscipants 24 manths and older must be sereed 1% or Fat-

r -
E aurices ar ¥ cup of yogurt rmay

= Lsed fo mest the eguivalent of & aunces af milk onos=
= iy whien yogurt is not served & 8 mest allemate n

l=rnate Bratein Products [ARS] must meet the
auremeErits in CF2 726 - Appendic A

must cantain na mare then 12 grams of added

gars per € ouros

Food Required Minimum Serving Size by Age Group
Components Ages1-2 | Ages3-5 | Ages 618 | Adults
Fluid Milk :ﬁ:fl oz & floz 3floz ?-'I (274
¥z cup ¥ocup 1cup Cup
Meat/Meat _— e - oz e .
Alternates 0z 2q Sozeq OF eq OZ B0
Lean Feat, Pouliry,
Eich 100 . FLur. P nrd
Tafu 1oz C.OF 2oz o
Cheese 1ox C.OF 2oz o
Large EQg ) 1
Cooked dry
(] (= CLC cup
DEANSEESS
HWutfSeed Butter 2 tbsp 3 thap 4 thsp 4 thap
Yogurt &0 [l aad (= Eaxnic BEa CLIC:
Nz or s=eds 1o Sa FX = o
Crains “ozeq Loz eq lozeg Zozeq
Vegetables Yecup i cup 1% cup Y cup

Fruits

Yecup Y cup

% cup Yo cup

I pragng smrwed must ke either enriched, whole grasn-rich
rary ar garm AL least ane serving per day must be v

i g not caunt toeards mesting the
ranS regquirsmEnts
als, includirg hat cereal snd resdy-to-=st
real, must contain o more than & grams of added
gars per dry aunoe
e s=rang size for grains B measured in
L5 fax =g).

ull-strength juics may anby b offersd tao mest the
petable ar fruit requirernent 8t ome mesl or snack, per
sy ared rmust be pasteurized

vepetable may be offered to meet the =rtire oot
mueremeEnt. When two vegetables are served a2 lunich ar
pper, twa different kinds of vegetsbles must be sersed,

= sbowe.

October 2025 | Health and Mutrition Services | Arizona Department of Education | This instituticn is an equal opporounity provider.
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Dlanning the Lunch/Supper Menu

STEPS TO CREATING A LUNCH/SUPPER MENU USING THE CACFP MEAL PATTERN

Determine Your Age Group
Identify which age group(s) the menu will be planned for. Since At-Risk sites could potentially serve

children of all grades and ages, menu planners will most frequently plan for the 6-18 age group.

Select Food Items for Required Components
Select food items for each of the five components. Use the meal pattern chart to identify the

Mminimum required serving size for the food items and age group(s) being served. Repeat this process
for the remaining service days of the week.

e HNS recommends menu planners begin this process by first planning for the entrées and then
planning for the remaining components.

Confirm Planned Compliance with Menu Requirements
Consulting the meal pattern chart, review the planned menu to confirm compliance.
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Planning a Supper Menu: Example

Lunch and Supper Meal Pattern

Determine Your Age Grou
g P Child and Adult Care Food Program

Required Components at Lunch/Supper: &l five Flexibility at Lunch: & second different vegetable can be

As previously mentioned, the first step to planning a supper B e Ao e

Food Required Minimum Serving Size by Age Group

menu is to identify which age group(s) the menu will be Components [ hgesv2 | Ages 5 [Pacers | Adurs
planned for. |

Fluid Milk . ;
up ¥ cup Tcup cup free rmi

Additional Component Information

Since At-Risk sites could potentially serve children of all N I — o —

grades and ages, menu planners will most frequently plan e e b bl

for the 6-18 age group. . ——

HutfSeed Butter Fibsp I thap 4 thsp 4 tbsp
ogurt 4 ar, W oup 6 ax; ¥ oup Eaxrlcup Boxlcup
Nuis or seeds Tox L5az 2oz Joz
e . T T ———
Al graing sarged must b esither enriched, whole grain-rich,
beran ar germ. At least ane sendng per day must b
1 do not caunt toward eting the
. L. L. . prans regquirermeart
Grains i 0z eq Y 0z eq oz 8q Zozeq
Breakdn: i real ar el
st i
r

Crctober 2025 | Health and Mutrition Services | Arizona Department of Education | This instituticn is an equal opporbunity prosvider.
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Planning a Supper Menu: Example

Select Food Items for Required Components Monday

All five components must be served at lunch/supper. As
previously mentioned, HNS recommends menu planners
start by planning for the entrée.

Meat/Meat Alternate

Menu planners need to remember to use proper crediting Grain
techniques for all menu items on their supper menus. It is
Important to use the Food Buying Guide to ensure oz eq are
being met for grains and meat/meat alternate menu
contributions. Just like NSLP meal service, copies of menus,
production records, standardized recipes, nutrition facts Fruit or Vegetable
labels, and product formulation statements or CN labels must
be utilized. Fluid Milk

Vegetable

For example, bread slices come in a variation of sizes and
ingredients. If we were going to menu one slice of bread, this
would require the use of Exhibit A of the Food Buying Guide
to properly credit this grain and to ensure the grain
requirement is met.

Extra
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Planning a Supper Menu: Example

Select Food Items for Required Components Monday

For this example, our entrée is commercially prepared Beef

Teriyaki Beef

Teriyaki served with whole grain-rich Brown Rice. Based on Beef Strips (CN)

o Meat/Meat Alternate 4 ctrios = 2 o7 6
the meal pattern chart, for the 6-18 age group the minimum P i
required serving size is 2 oz eq meat/meat alternates and 10z Crain Brown Rice (WGR)

. 42 cup cooked =10z eq
eq grains.
Vegetable
Using the Food Buying Guide and Meal Pattern chart, we Fruit or Vegetable
determine the minimum required portion sizes for each of Eluid Milk
the age groups served. .
Xlra

e Oz Eq Portion for Rice: 1/2 cup cooked rice =10z eqg
e CN Label for Beef Teriyaki: 4 beef strips = 2 0z eq

Next, select the food items for the remaining components. In
this example, a fruit, vegetable, and fluid milk are still needed. thing as the weight of the product.

Remember, oz eq is not the same
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Select Food Items for Required Components

Select a food item to satisfy the fruit component. Fruit can be
fresh, canned, dried, or pasteurized full-strength juice.

According to the meal pattern, at least 1/4 cup of fruit must
be offered.

For this example, we decide to serve 1 cup of mandarin
oranges, which credits as 1 cup fruit.

Menu planners must consider the additional component requirements
and flexibilities for each component.

For example, dried fruit credits as twice the volume and juice may only

be offered to meet the vegetable or fruit requirement at one meal or
snack, per day. Additionally, a vegetable may be offered to meet the
entire fruit requirement. When two vegetables are served at lunch
orsupper, two different kinds of vegetables must be served.

Planning a Supper Menu: Example

SLIDE 23

Monday

Teriyaki Beef

Beef Strips (CN)

Meat/Meat Alternate .
4 strips = 2 0z eq
. Brown Rice (WGR)
Grain
42 cup cooked =10z eq
Vegetable

Fruit or Vegetable

Mandarin Oranges
1cup

Fluid Milk

Extra
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Planning a Supper Menu: Example

Select Food Items for Required Components Monday

Select a food item to satisfy the vegetable component. Teriyaki Beef

Beef Strips (CN)

. Meat/Meat Alternate 4 ctrios = 2 o7 6
According to the meal pattern, at least 1/2 cup of vegetables i i
must be offered. Crain Brown Rice (WGR)

42 cup cooked =10z eq
For this example, we decide to serve 1 cup of steamed Vegetable Steamed Broccoll

1cup

broccoli, which credits as 1 cup vegetable.

Mandarin Oranges

Fruit or Vegetable
1cup

Fluid Milk

Extra




Quliz Time

True or False: A menu following the CACFP meal pattern can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

A True.
B False. French fries are not an allowable vegetable at lunch.

False. The weekly menu needs to have a variety of vegetables planned in
order to satisfy the meal pattern requirements.



Quliz Time

True or False: A menu following the CACFP meal pattern can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

< A Tr9e.

B False. French fries are not an allowable vegetable at lunch.

False. The weekly menu needs to have a variety of vegetables planned in
order to satisfy the meal pattern requirements.

This is true and baked French fries are allowable to be served! However, this would be

frowned upon in terms of menu planning. There is no vegetable subgroup requirement in the
CACFP meal pattern at this time, but we are still taking variety into consideration when
planning our daily vegetable servings.
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Select Food Items for Required Components

Lastly is the milk component.

According to the meal pattern, at least 8 fl oz (or 1 cup) of
Milk must be offered.

Fluid milk must be pasteurized. Participants 12-23 months
must be served whole milk; participants 24 months and older
must be served 1% or fat free milk. Participants ages 6+ may
be served flavored low-fat or fat-free milk. Unlike the NSLP
meal pattern, it is not required to offer two varieties of milk.

For this example, since we only serve participants 6+, we will
offer 1 cup of fat-free unflavored milk.

Planning a Supper Menu: Example

SLIDE 27

Monday

Teriyaki Beef

Beef Strips (CN)

Meat/Meat Alternate .
4 strips =2 0z eq
. Brown Rice (WGR)
Grain
42 cup cooked =10z eq
Steamed Broccoli
Vegetable

1cup

Fruit or Vegetable

Mandarin Oranges
1cup

Fluid Milk

Fat-Free, Unflavored Milk
1cup

Extra




SECTION 2 PLANNING THE SUPPER MENU SLIDE 28

Planning a Supper Menu: Example

Confirm Planned Compliance with Menu Requirements Monday
Before building the menu for the rest of the week,

Teriyaki Beef

verify that menu requirements have been met. Beef Strips (CN)
Meat/Meat Alternate .
4 strips =2 0z eq
Minimum Serving Size Requirements for Ages 6-18: Crain Brown Rice (WGR)
. Y2 cup cooked =10z eq
e | 0Oz eg grain
e 2 0z eg meat/meat alternate Vegetable Steamfd Broccoli
. cup
e 1/4 cup fruit
. Mandarin O
o | cup vegeta ble Fruit or Vegetable an a]n:upranges
e Tcup milk - ,
Fluid Milk at-Free, Unflavored Milk
1cup
Daily Requirement: e

e Juice Is served no more than once per day.
e One or more grains per day are whole grain-rich.
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Planning a Supper Menu: Example

Select Food Items for Required Components

INn the following section, we will continue our example and repeat the process of selecting food
items to satisfy component requirements for the remainder of the week.

Monday Tuesday Wednesday Thursday Friday

Teriyaki Beef

Meat/Meat Beef Strips (CN)
Alternate 4 strips =2 0z eq
. Brown Rice (WGR)
Grain
Y2 cup cooked =10z eq
Steamed Broccoli
Vegetable

1cup

Mandarin Oranges

Fruit or Vegetable
1cup

Fat-Free, Unflavored Milk

Fluid Milk
1cup

Extra
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SECTION 3 COMPLETING THE WEEKLY MENU

Planning the Menu

GRAIN & MEAT/MEAT ALTERNATE

Let's start with an entrée: Scratch-Made Turkey and Cheese
Enchilada. This will provide grains from the tortilla, and meat/meat
alternate from the turkey and cheese.

Using the recipe, FBG, and Exhibit A, the Turkey and Cheese
Enchilada will credit as: 2.0 oz eq of grain (tortilla), and 2 oz eq
meat/meat alternate (ground turkey and cheese).

SLIDE 31

Tuesday

Scratch-Made Turkey and
Cheese Enchilada

Turkey and Cheese

Meat/Meat Alt t i
eat/Mea ernate 2 enchiladas =2 oz eq
| Corn Tortilla (WGR)
Grain i
2 enchiladas =2 oz eq
Vegetable

Fruit or Vegetable

Fluid Milk

Extra
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Planning the Menu

FRUIT

Let's plan 1cup of fruit salad with all fresh ingredients for
Tuesday.

Remember that fruit can be fresh, canned, dried, or 100%
juice.
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Tuesday

Scratch-Made Turkey and
Cheese Enchilada

Turkey and Cheese

Meat/Meat Alt t -
eat/Mea ernate 2 enchiladas =2 oz eq
| Corn Tortilla (WGR)
Grain i
2 enchiladas =2 oz eq
Vegetable

Fruit or Vegetable

Fruit Salad

(1/4 cup watermelon, 1/4 cup
pineapple, 1/2 cup strawberry)

1cup

Fluid Milk

Extra
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SLIDE 33

Planning the Menu

VEGETABLE

Select a vegetable that compliments the meal. For example, for

this Mexican-style meal, let's plan to serve a side of refried beans.

For ages 6-18, 1/2 cup of vegetables must be served daily. Let's
plan 1/2 cup of refried beans.

It's important to remember that all legumes can count towards either
component: vegetable or meat/meat alternate. In this scenario, we are

contributing our refried beans to the vegetable component since we
already have turkey and cheese as our meat/meat alternate component

on the menu.

Tuesday

Scratch-Made Turkey and
Cheese Enchilada

Turkey and Cheese

Meat/Meat Alt t -

eat/Mea ernate 2 enchiladas =2 oz eq

| Corn Tortilla (WGR)

Grain i

2 enchiladas =2 oz eq

Refried B
Vegetable e
1/2 cup
Fruit Salad

Fruit or Vegetable

(1/4 cup watermelon, 1/4 cup
pineapple, 1/2 cup strawberry)

1cup

Fluid Milk

Extra




Quliz Time

True or False. Pinto beans on a tostada can be planned and counted as the vegetable and
meat/meat alternate for that day.

A True.

B False. Pinto beans are not a creditable vegetable in the meal pattern.

C False. Pinto beans are not a creditable meat/meat alternate in the meal pattern.
D

False. Beans can be either the vegetable for the day OR the meat/meat alternate,
but they cannot count as both components on the same day.



Quliz Time

True or False. Pinto beans on a tostada can be planned and counted as the vegetable and
meat/meat alternate for that day.

A True.
B False. Pinto beans are not a creditable vegetable in the meal pattern.

C False. Pinto beans are not a creditable meat/meat alternate in the meal pattern.

< D Fal,se. Beans can be either the vegetable for the day OR the meat/meat alternate,

t they cannot count as both components on the same day.

The menu planner can choose if the beans will be counted towards the vegetable component
or towards the meat/meat alternate component. However, the planner must decide which it
will count towards and plan the rest of the menu accordingly.

f)
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Planning the Menu

FLUID MILK

Let's plan 1 cup fat-free unflavored milk for Tuesday.

Tuesday

Scratch-Made Turkey and
Cheese Enchilada

Remember it is not a requirement to offer two varieties for Turkey and Cheese

Meat/Meat Alternate N ladas = 2
the CACFP meal pattern. enchiladas =2 oz eq

Corn Tortilla (WGR)

Grai :
rain 2 enchiladas =2 oz eq
Refried Beans
Vegetabl
Sgetabie 1/2 cup
Fruit Salad

(1/4 cup watermelon, 1/4 cup
pineapple, 1/2 cup strawberry)

1cup

Fruit or Vegetable

Fat-Free Unflavored

Fluid Milk
1cup

Extra




SECTION 2 PLANNING A SUPPER MENU FOR AT-RISK USING THE NSLP MEAL PATTERN

Veeting the Menu Reguirements

Minimum Serving Size Requirements for Ages 6-18:
e 10z eq grain
e 2 0z e meat/meat alternate
e 1/4 cup fruit
e 1 cup vegetable
e Tcup milk

Daily Requirement:
e Juice is served no more than once per day.
e One or more grains per day are whole grain-rich.

The planned menu satisfies the meal pattern
requirements.
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Tuesday

Scratch-Made Turkey and
Cheese Enchilada

Turkey and Cheese

Meat/Meat Alt t -
eat/Mea ernate 2 enchiladas =2 oz eq
| Corn Tortilla (WGR)
Grain i
2 enchiladas =2 oz eq
Refried B
Vegetable e
1/2 cup
Fruit Salad

Fruit or Vegetable

(1/4 cup watermelon, 1/4 cup
pineapple, 1/2 cup strawberry)

1cup

Fluid Milk

Fat-Free Unflavored
1cup

Extra




SECTION 3 COMPLETING THE WEEKLY MENU

Planning the Menu

GRAIN, MEAT/MEAT ALTERNATE, AND VEGETABLE

Let's start with an entrée: Fish and Chips. The breading will be the
grain, the fish will be the meat/meat alternate, and the “chips”
(French fries) will be the vegetable.

Referring to the CN label, two fish sticks contributes 1 oz eq of M/MA
and 0.5 oz eq grain. Since we need to serve 2 oz eq of M/MA and 1 0z
eqg grain, | will serve 4 fish sticks (2 oz eqg M/MA, 10z eq grain). The
fish sticks breading is enriched, but not whole grain-rich. To satisfy
the daily whole grain-rich requirement, let's add a1 oz eg whole

grain-rich dinner roll.

1 cup of “chips” (French fries) contributes 1 cup vegetable.
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T

Meat/Meat Alternate

Wednesday

Fish and Chips

Fish Sticks
4 fish sticks =2 0z eq

Grain

Breading from Fish Sticks
4 fish sticks =10z eq

Dinner Roll (WGR)
10z eq

Vegetable

French Fries
1cup

Fruit or Vegetable

Fluid Milk

Extra
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Planning the Menu

FRUIT

Let's add 1 cup of apple slices to the menu for Wednesday.

Wednesday

Fish and Chips

Fish Sticks
Remember that fruit can be fresh, canned, dried, or 100% Meat/Meat Alternate 4 fish sticks = 2 0z eq

juice.

Breading from Fish Sticks
4 fish sticks =10z eq
Grain
Dinner Roll (WGR)
10z eq

French Fries

Vegetabl
egetable 1 cup

Apple Slices

Fruit or Vegetable
1cup

Fluid Milk

Extra
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Planning the Menu

FLUID MILK

Let's plan 1 cup fat-free unflavored milk for Wednesday.

Wednesday

Fish and Chips

Fish Sticks
Remember it is not a requirement to offer two varieties for Meat/Meat Alternate 4 fish sticks = 2 0z eq

the CACFP meal pattern.

Breading from Fish Sticks
4 fish sticks =10z eq

Grain
Dinner Roll (WGR)
10z eq
F h Fri
Vegetable rench Fries
1cup
Apple Sli
Fruit or Vegetable pple Slices
1cup

Fat-Free Unflavored

Fluid Milk
1cup

Extra




SECTION 2 PLANNING A SUPPER MENU FOR AT-RISK USING THE NSLP MEAL PATTERN

Veeting the Menu Reguirements

Minimum Serving Size Requirements for Ages 6-18:
e 10z eq grain
e 2 0z e meat/meat alternate
e 1/4 cup fruit
e 1 cup vegetable
e Tcup milk

Daily Requirement:
e Juice is served no more than once per day.
e One or more grains per day are whole grain-rich.

The planned menu satisfies the meal pattern
requirements.

Meat/Meat Alternate
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Wednesday

Fish and Chips

Fish Sticks
4 fish sticks =2 0z eq

Grain

Breading from Fish Sticks
4 fish sticks =10z eq

Dinner Roll (WGR)
10z eq

Vegetable

French Fries
1cup

Fruit or Vegetable

Apple Slices
1cup

Fluid Milk

Fat-Free Unflavored
1cup

Extra
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Planning the Menu

GRAIN, MEAT/MEAT ALTERNATE, AND VEGETABLE Thursday

Let's start with an entrée: Chicken Parmesan (breaded chicken Chicken Parmesan

and pasta with marinara sauce). Chicken Parmesan
Meat/Meat Alternate Breaded Chicken Breast =

2 0z eq

Based on the CN Label, one breaded chicken patty contributes 2
oz eq M/MA and 10z eqg grain. To compliment the chicken, we will
serve WGR pasta, marinara sauce, and a side salad. Based on Grain
Exhibit A in the Food Buying Guide, 1/2 cup cooked pasta is 10z
eqg. We will serve 1/2 cup cooked pasta with 1/4 cup marinara

Chicken Parmesan
Breading =10z eq

Pasta (WGR)
1/2 cup cooked =10z eqg

Salad

sauce and a side salad (1 cup of romaine lettuce, 1/4 cup diced bell (1 cup romaine (1/2 cup veg), /4
1 . Vegetable cup bell pepper, 1/4 cup carrots)
peppers, and ¥ cup shredded carrots. Extra: Ranch Dressing). ] cup
Reminder: At lunch, a second different vegetable can be served in place of the Fruit or Vegetable Mari;az:auzauce
4
fruit component. In this example, we are serving a 1 cup side salad and V4
marinara sauce, which is an allowable combination to satisfy the two component Fluid Milk
requirements.
Extra Ranch Dressing

Additionally, raw, leafy greens credit as half the volume served. For example, a'l
cup of romaine lettuce contributes Y2 cup toward the vegetable component.
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Planning the Menu

FLUID MILK
Thursday
To finalize Thursday's menu, we add 1 cup fat-free unflavored S
milk. ,
Chicken Parmesan
Meat/Meat Alternate Breaded Chicken Breast =
2 0z eq

Chicken Parmesan
Breading =10z eq

Grain
Pasta (WGR)
1/2 cup cooked =10z eq
Salad
Vegetable (1 cup romaine (1/2 cup veq), 1/4

cup bell pepper, 1/4 cup carrots)
1cup

Marinara Sauce

Fruit or Vegetable Ve cUp
4

Fat-Free Unflavored

Fluid Milk
1cup

Extra Ranch Dressing




SECTION 2 PLANNING A SUPPER MENU FOR AT-RISK USING THE NSLP MEAL PATTERN SLIDE 44

Veeting the Menu Reguirements

Minimum Serving Size Requirements for Ages 6-18: Thursday
e 10z eq grain
e 2 0z eg meat/meat alternate

Chicken Parmesan

Chicken Parmesan

i 1/4 Cup fruit Meat/Meat Alternate Breaded Chicken Breast =
e 1 cup vegetable 2ozeq
e | Ccup mMilk Chicken Parmesan
Breading =10z eq
Grain
Daily Requirement: Pasta (WGR)
. . 1/2 cup cooked =10z eq
e Juice is served no more than once per day.
e One or more grains per day are whole grain-rich. 1 eun o e vea, 14
Vegetable cup bell pepper, 1/4 cup carrots)
1cup
The planned menu satisfies the meal pattern
. : ol Marinara Sauce
reqUIrementS. Fruit or Vegetable Vi cup
Fluid Milk Fat-Free Unflavored

1cup

Extra Ranch Dressing




Quliz Time

In the previous example, the menu planner served multiple vegetables, with some incorporated in the
entrée.

True or False. A second different vegetable can be served in place of the fruit component.

A True.

B False.



Quliz Time

True or False. A second different vegetable can be served in place of the fruit component.

A True.

B False.

True. Under the CACFP meal pattern, a vegetable may be used to meet the entire fruit

requirement at lunch and supper. When two vegetables are served at lunch or supper, two
different types of vegetables must be served.

D



Quliz Time

In the previous example, the menu planner served multiple vegetables, with some incorporated in the
entrée. Can a vegetable be planned in an entrée? If so, does the amount of vegetable in the entrée matter?

A Yes. The menu planner can serve a combination of vegetables to meet the daily vegetable
requirement as long as each vegetable credits as at least 1/8 cup.

B No. The menu planner cannot serve vegetables in entrees.

C Yes. Any amount of vegetable in the meal can count, even 1 tablespoon of chives.

No. The menu planner would need to plan more tomato sauce. In order to plan multiple
vegetables, each vegetable must credit as at least Y2 cup.

D



Quliz Time

In the previous example, the menu planner served multiple vegetables, with some incorporated in the
entrée. Can a vegetable be planned in an entrée? If so, does the amount of vegetable in the entrée matter?

< y .\ Y?s. The menu planner can serve a combination of vegetables to meet the vegetable
q

uirement as long as each vegetable credits as at least 1/8 cup.

B No. The menu planner cannot serve vegetables in entrees.

C Yes. Any amount of vegetable in the meal can count, even 1 tablespoon of chives.

D No. The menu planner would need to plan more tomato sauce. In order to plan multiple
vegetables, each vegetable must credit as at least ¥z cup.

The minimum amount that can credit towards the vegetable requirement is 1/8 cup. : ’
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Planning the Menu

GRAIN, MEAT/MEAT ALTERNATE, AND VEGETABLES

Let's start with an entrée: Chicken Salad Sandwich.

This combination entrée consists of shredded chicken, Greek
yogurt, chopped celery, chopped onion, romaine lettuce, and
WGR bread. It will contribute to the grain, M/MA, and vegetable
component.

Utilizing my crediting resources, | determine one sandwich will
contribute 10z eq grain, 2 oz eqg M/MA, and 1/2 cup vegetable
between all three veggie items.

To satisfy meal pattern requirements we need to add 1/2 cup
vegetable. Let's add 1/2 cup cucumbers.

Meat/Meat Alternate
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Friday

Chicken Salad Sandwich

Shredded Chicken
2 0z eq

Grain

WGR Bread
10z eq

Vegetable

Veggies in Chicken Salad
(1/4 cup romaine, 1/4 onions and
celery)

1/2 cup total

Cucumber Slices
1/2 cup

Fruit or Vegetable

Fluid Milk

Extra

Greek Yogurt




SECTION 3 COMPLETING THE WEEKLY MENU
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Planning the Menu

FRUIT AND MILK

Friday
Let's plan 1/4 cup of dried cranberries for Friday.

Chicken Salad Sandwich

Shredded Chicken
Remember that fruit can be fresh, canned, dried, or 100% Meat/Meat Alternate 2 0z eq
juice. Dried fruit credits as double the volume, so 1/4 cup will o WOR Bread
credit as 1/2 cup. 10z eq

Veggies in Chicken Salad
. . . , (1/4 ine, 1/4 oni d
Lastly, to finalize Friday's menu, we add 1 cup fat-free cup romaine, 1/4 onions an

celery)
unflavored milk. Vegetable 1/2 cup total

Cucumber Slices
1/2 cup

1/4 cup dried cranberries =

Fruit or Vegetable .
o 9 1/2 cup fruit

Fluid Milk Fat-Free Unflavored
1cup

Extra Greek Yogurt
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Veeting the Menu Reguirements

Minimum Serving Size Requirements for Ages 6-18:
e 10z eq grain
e 2 0z e meat/meat alternate
e 1/4 cup fruit
e 1 cup vegetable
e Tcup milk

Daily Requirement:
e Juice is served no more than once per day.
e One or more grains per day are whole grain-rich.

The planned menu satisfies the meal pattern
requirements.

Meat/Meat Alternate
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Friday

Chicken Salad Sandwich

Shredded Chicken
2 0z eq

Grain

WGR Bread
10z eq

Vegetable

Veggies in Chicken Salad
(1/4 cup romaine, 1/4 onions and
celery)

1/2 cup total

Cucumber Slices
1/2 cup

Fruit or Vegetable

1/4 cup dried cranberries =
1/2 cup fruit

Fluid Milk

Fat-Free Unflavored
1cup

Extra

Greek Yogurt




SECTION 2

Veet

PLANNING A SUPPER MENU FOR AT-RISK USING THE NSLP MEAL PATTERN

Ng the Menu

A five-day menu is how complete.
Monday Tuesday Wednesday Thursday Friday
. . Scratch-Made Turkey . . . Chicken Salad
Teriyaki Beef 2nd Cheese Enchilada Fish and Chips Chicken Parmesan Sandwich

: . . Chicken P .
Meat/Meat Beef Strips (CN) Turkey and Cheese Fish Sticks cren armesan Shredded Chicken
. ) . . Breaded Chicken
Alternate 4 strips =2 0z eq 2 enchiladas =2 oz eq| 4 fish sticks =2 0z eq 2 0z eq
Breast =2 0z eq
Breading from Fish Chicken Parmesan
. Sticks Breading =10z eq
B R WGR . : .
Grain y rcotjvncoffe(d -1 o)z Corn Tortilla (WGR) 4 fish sticks =10z eq WGR Bread
2 CUp o 2 enchiladas =2 oz eq Pasta (WGR) 10z eq
4 Dinner Roll (WGR) 1/2 cup cooked =10z
10z eq eq
Veggies in Chicken
Salad
Salad (1/4 cup romaine, 1/4 onions
Veqetable Steamed Broccoli Refried Beans French Fries (:/ZUD rot':“‘?l'”e (/2 C:‘/F;\’eg)' and celery)
Cu e e er, Cu
d 1cup 1/2 cup 1cup P Cai’ro‘ig P 1/2 cup total
1cup )
Cucumber Slices
1/2 cup
Fruit Salad 1/4 dried
Fruit or Mandarin Oranges | (/4 cup watermelon, /4 cup Apple Slices Marinara Sauce / Cgp .rle_
Vegetable 1cup pineapple, 1/2 cup strawberry) 1cup Vi CcUp cran errles‘—
1cup 1/2 cup fruit
Fat-F Unfl d
Fluid Milk @ ree,’vm[: avore Fat-Free Unflavored | Fat-Free Unflavored | Fat-Free Unflavored | Fat-Free Unflavored
1 1 1 1
1 cup cup cup cup cup
Extra Ranch Dressing Greek Yogurt
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Regulirements

Operators are required to ensure
menus and food items served comply
with the CACFP meal pattern
requirements.

ADE HNS encourages operators utilize
the optional Menu Self-Assessment to
assess planned menu compliance.



https://www.azed.gov/sites/default/files/2020/09/CACFP%20Menu%20Self%20Assessment.pdf
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PLANNING A SUPPER MENU FOR AT-RISK USING THE NSLP MEAL PATTERN
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Monday Tuesday Wednesday Thursday Friday
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10z eq eq
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Salad (1/4 cup romaine, 1/4 onions
Veqetable Steamed Broccoli Refried Beans French Fries (:/ZUD rot':“‘?l'”e (/2 C:‘/F;\’eg)' and celery)
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d 1cup 1/2 cup 1cup P Cai’ro‘ig P 1/2 cup total
1cup )
Cucumber Slices
1/2 cup
Fruit Salad 1/4 dried
Fruit or Mandarin Oranges | (/4 cup watermelon, /4 cup Apple Slices Marinara Sauce / Cgp .rle_
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1 1 1 1
1 cup cup cup cup cup
Extra Ranch Dressing Greek Yogurt
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Regulirements

Operators are required to ensure
menus and food items served comply
with the CACFP meal pattern
requirements.

ADE HNS encourages operators utilize
the optional Menu Self-Assessment to
assess planned menu compliance.



https://www.azed.gov/sites/default/files/2020/09/CACFP%20Menu%20Self%20Assessment.pdf
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415 CHILD AND ADULT CARE FOOD PROGRAM
' \§#. Menu Self-Assessment

k «.__‘:'?ln' T'_':_.- g
m ‘ h ‘ M ‘ m u All organizations participating in the Child and Adult Care Food Program (CACFP) are responsible for maintaining a
menu that meets the meal pattern reguirements. Give yourself peace of mind by completing this self-assessment!

Place a check mark next to each true statement. If any boxes remain unchecked, menu changes are needed. For
complete meal pattern requirements, review the CACFP Meal Pattern Chart.

Veet

Operators are required to ensure
menus and food items served comply
with the CACFP meal pattern
requirements.

ADE HNS encourages operators utilize
the optional Menu Self-Assessment to
assess planned menu compliance.

° CREDITABLE FOOCDS LEQUIRED STATEMENTS
Ll The menu is free from grain-based desserts. [} Nendiscrimination statement: *This institution is an
1 I rtuni ider."
—| Breakfast cereal contains no more than 6 grams of i equaloppartiiny provider

¢ Milk type for served age groups: "Whole milk is

sugar per dry ounce.

| Yogurt contains no more than 12 grams of added

sugar per 6 ounces.

I Menu items are not deep-fat fried on-site.

The correct type of milk is served to all participants.

) Ingredients in mixed or multi-component items (e.g.,

| Juice is served no more than once per day.

- One or more grains per day are whole grain-rich.

All extras and spreads are listed on the menu.

I Every snack contains at least two components.

| Every breakfast contains fluid milk, grain, and a fruit

and/or vegetable.

I A meat'meat altemate is served in place of a grain

at breakfast 3 times or less per week.

| Every lunch and supper contains fluid milk, grain,

fruit, vegetable, and meat/meat alternate.

If a vegetable is served instead of a fruit at
lunchisupper, two different kinds of vegetables are
served.

Allowable Flexibilities for Adult Centers
A sening of fiwid milk is optional for suppers served
to adult participants.
Yogurtf can be served in place of fiuid milk no mare
than 1 time per day.
If yogurt is served in place of milk, yogurt cannot be
& meat alternate in the same meal.

senved to children 12-23 months. Children 24
months and older are served low-fat or fat-free
milk." Adult Centers: "All participants are served
low-fat or fat-free milk.”

"Fruit cocktail = pineapple, chemy, peach” or
"Turkey Wrap = turkey breast, cheese, torfilla")

The following documentation must be kept on file to
credit foods towards the meal pattern:

* Mutrition Facts labels for whole grain-rich items.

L Mutrition Facts labels for yogurt.

Mutrition Facts labels for ready-to-eat cereals.

Child Mutriticn (CN) label or Product Formulation
Statement (PFS) for commercially processed foods.

Standardized recipes for homemade items.

) All homemade items are labeled "HM."

| Al processed meatigrain items are labeled "CN™ or

[ Description of how water is made available

All whole grain-rich items are labeled "WGR.®

"PFS."

throughout the day.

If Serving Juice: "All juices served are 100% juice.”

Menu Self-Assessment



https://www.azed.gov/sites/default/files/2020/09/CACFP%20Menu%20Self%20Assessment.pdf
https://www.azed.gov/sites/default/files/2020/09/CACFP%20Menu%20Self%20Assessment.pdf
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SECTION 6 MENU PLANNING TIPS

Menu Planning T1ps

@ Color and Variety
Offer variety in color and texture to make the meal more appealing.

Use Creative Names
Students appreciate trendy and catchy nhames. Try to creatively hame your menu choices to
generate interest and appeal. For example, instead of labeling a meal “Tortilla, Chicken, Rice
and Beans,” try something like “Fiesta Combo Meal!”

@ Follow Trends
Think about creative ways to serve meals similar to what'’s bring sold around town. For

example, the three entrées listed below have grains, vegetables, and meat/meat alternates
in them and are similar to what can be purchased at a restaurant!

e Burrito Bowls: Brown rice, diced chicken, black beans, salsa, and guacamole
e Mashed Potato Bowl: Corn, cheese, mashed potatoes, and popcorn chicken
 Beef and Broccoli: Beef, carrots, red bell peppers, and broccoli over brown rice
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Menu Planning Tips
SUMMARY

When planning a menu, first make sure to plan
enough of each component to meet the daily and
weekly requirements. Then, look for ways to refine
and enhance the menu to make it appealing and
appetizing for students.

Be sure to visit the Afterschool Care Snack
Program Webpage for tools and resources to help
you plan and review your menu.



https://www.azed.gov/hns/afterschool
https://www.azed.gov/hns/afterschool

- CONTACT US



https://www.azed.gov/hns

Congratulations

You have completed the Step by Step Instruction:

How to Plan a Supper Using the National School
Lunch Program Meal Pattern

Information to include when documenting this
training for Professional Standards:

Training Title:
How to Plan a Supper Using

the National School Lunch
Program Meal Pattern Length: 2.5 hours

Key Area: 1000 - Nutrition
Learning Code: 1100

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it.



CertiTicate

Requesting a training certificate
Please click the button to complete a brief

survey about this online training. Once the
survey is complete, you will be able to print your .4/

certificate of completion from Survey Monkey.

Information to include when documenting this training for Professional Standards:

Training Title: Key Area: 1000 - Nutrition

How to Plan a Supper Learning Code: 1100

Using the National Length: 2.5 hours
School Lunch Program

Meal Pattern

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it.



https://www.surveymonkey.com/r/upliftrecordedwebinar
https://www.surveymonkey.com/r/OnlineHowToGuides

In accordance with federal civil rights law and USDA civil rights regulations and policies, the
USDA, its agencies, offices, employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance
program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or
activity conducted or funded by USDA (not all bases apply to all programs). Remedies and
complaint filing deadlines vary by program or incident.

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
state or local agency that administers the program or contact USDA through the
Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may
be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at 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, Mail Stop 9410, Washington, D.C. 20250-9410;

2.Fax: (202) 690-7442; or

3.Email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov

