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Meat/Meat Alternates
instead of grain

Optional Substitutions

Food plays an important role in child development. This document
represents requirements and best practices for developing menus

and providing meals that support healthy growth and
development. 

Meal

Quality

Nutrition requirements for licensing are closely aligned to the CACFP meal pattern 
requirements. Providers must serve the required snacks and meals based on hours

and time of attendance.

Meal means all foods are in nutrient-dense forms, lean or low
fat, and prepared without added fats, sugars, or salt.

CACFP allows meat/meat alternate to substitute for the grain at breakfast only up to 3x per week. 

Licensing allows meat/meat alternate to substitute for the grain at any meal/snack up to 3x per week. 

Menu 

There are    components 

means there is variety across the week and the day.

Meat/Meat ALternates
(M/MA)

Important Notes

Meat/Meat Alternates

Vegetables 

Fluid Milk

Grains 

5

Quality

Quality

BReakfast LUNCH/supper

Grains 

FLUID MILK Vegetables

Grains 

Fluid Milk

Vegetables instead
of fruit 

Required Required

Meat/Meat Alternates

Vegetables 

Fluid Milk

Snacks

Grains 

Required Pick 2

Fruit

Fruit

Fruit
Fruit

Optional Substitutions
second vegetable
instead of fruit 



Fruits and vegetables

1-2 
Years Old

2-4 oz

3-5
Years Old

4 oz

Le
t's

Talk Juice!

6+
Years Old

6 oz

Infants

Amount per
Ag

e

BEST PRACTICE                        VARIETYEncourages

Juice can be served as the fruit
component. There are minimum

and maximum amounts that
can be served. 

FLAVOR AND 
TEXTURE

Frozen

Canned

Dried

SWEETTart

Bland

COLOR

TYPE
Leaf StalkROot

Flower FRUITING

Serve a vegetable at least 2 times per day. 

PREPARATION

Raw

Mashed Steamed

Baked

Broiled

Crunchy

SOFT

umami

CRISPJuicy

Maximum Frequency 

GO NAPSACC

Licensing

CACFP

Empower

Maximum 1x per day

M T W Th F

AZ Best Practice

2x per week or less

2 times per week

Juice is not served.

Maximum 1x per day



Grains

THE CONTINUUM OF GRAINS

All grains
are

enriched

One whole
grain-rich
per day

Whole
grains twice

per day

Whole
grains at all

meals 
(3x per day)

All grains
are whole

grain

One whole
grain per

day

Licensing
Minimum

CACFP
Minimum

GO NAPSACC
Best Practice

Arizona 
Best Practice

BEST PRACTICE                        Encourages:
Serving a variety of grains like rice, oatmeal, pasta, crackers, bread and tortillas.
Serving whole grains as often as possible.

Whole grain-rich means the
majority of the grains used

are whole, and the remaining
grains are enriched. W

hole Grain Ric
h

Whole grain foods are
made with all three
parts of the grain;

 W
Hole Grain  

Germ BranEndosperm

VS

Meat/Meat Alternates

               use of processed meats, like deli meats or hotdogs, to
no more than once a week.

BEST PRACTICE                     Encourages:
Serving only natural, low-fat or reduced fat cheeses.

M
eat Altern
at

es

Ex
amples of

Cheese

Yogurt

Nuts & Seeds Nut Butter

Serving lean, and high quality meats as often as possible. 

Limiting

Yogurt must be within the allowable sugar limits if participating in CACFP.

BEST PRACTICE                          LIMITING THE USE OF FLAVORED MILK.      Encourages

FLuid Milk Whole milk is required for 1 year olds.

Low fat or fat free milk is required for children ages 2 and older. 

Flavored milk can only be served to children ages 6 and older. 



This document contains shared meal quality guidance for regulatory requirements and best practices
and was developed as a collaboration between the following organizations: 

The above organizations would like to thank the Arizona Early Childhood Education Association for contributing provider feedback.

Choking Risks                                       Foods that are round, hard, thick, sticky, or slippery are common choking
hazards. Modify these types of foods based on children's ages and developmental abilities. 

Examples Change The Shape AND Texture!

Cook hard foods to soften them.

Infants- Cut to 1/4"pieces

Toddlers- Cut to 1/2" pieces

                                             are individual
accommodations for special dietary needs.

                                             are menu changes
for all children, within the same component.

Menu Substitutions Menu Modifications

ExampleS:

Fruit Fruit

Grain Grain

ExampleS:

No Dairy Soy Milk

No Gluten Rice

Safety COnsiderations

Special Situations

Modifications for special dietary needs must
be accommodated to ensure participant
safety. Modified meals can be claimed under
CACFP when appropriate documentation is
on file.

Changes to the menu can be made at any
time. Changes and substitutions must be
within the same component to ensure meals
and snacks meet the requirements. 

                                                  In the case of special dietary needs or unexpected menu adjustments, you
must document substitutions and modifications according to regulatory requirements. 


