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The Child and Adult Care Food Program


Child and Adult Care Food Program (CACFP) Small Purchase Procedures
1. Determine the services desired.

· To help you determine your desired services:

· Read the “Services Desired” under the Solicitation for Food Service Contract.

· Complete, edit, and/or delete the parts highlighted in green as needed, and make other additions or changes as desired. 
· The final Solicitation given to potential bidders should not contain green highlights or incomplete fields. 
· If infant meals are not included as part of this procurement, the related parts of this Solicitation (such as the Infant Meal Pattern in Schedule B) may be deleted.
· If making additional changes beyond the highlighted fields, the State Agency strongly recommends contacting your assigned CACFP Specialist before releasing the Solicitation to ensure that all requirements are still met.

· Consider adding specifications for the types of meats/meat alternates desired; provision of vegetarian options; provision of approved soy milks as milk substitutes; the frequency of serving fresh produce, juice, milk at snack, etc.; specific utensils or serving equipment needed; the number and timing of deliveries; etc.
· Determine the types of meals (breakfast, lunch, PM snack, etc.) needed, the age groups to be served, the type(s) of milk needed, and whether infant meals will be included in the contract.

· Estimate the number of each meal type needed and the number of operating days in the contract period.

· NOTE: Contracts should be made for a one-year period except in extenuating circumstances. The contract period does not have to align with the CACFP fiscal year. 

· Complete the appropriate parts of the Unit Price Schedule.
· Determine the location(s) where meals will be delivered and complete Schedule A.

· If necessary, add additional rows for additional locations.

· If any location will not operate for the full contract period, note the dates of operation beneath the table. 

· If desired, prepare any additional written requirements for bidders, “Minimum and Miscellaneous Specifications” (ex. submit references; demonstrate prior experience with similar organizations; etc.). 

2. Make a list of qualified Food Service Management Companies (FSMC). 

· Qualified FSMC’s are those with a valid catering or food service establishment license (in any state) and a current health inspection report from the licensing agency.

· You may use the list obtained from the State Agency or create your own list.

3. Call or email the FSMCs on the list. 
· Maintain a written record of soliciting quotations (ex. a call log or copies of sent emails).  
· Give all FSMC’s the same information and request the same information from all potential bidders. 
· If sending information in writing and requesting written quotes, send all potential bidders the Solicitation for Food Service Contract with attached Schedules and any Minimum and Miscellaneous Specifications. 
4. Maintain a written record of the quotations obtained. 

· Include the name of the FSMC, the name of the person(s) contacted, the date, and the price quotation (unit price for each meal type and total value of the contract).

· If any quotation is $10,000 or more: you must receive a written quote from all of the FSMC’s contacted. Contracts of $10,000 or more cannot be awarded on the basis of verbal quotations.
· Written quotations may be obtained via email, fax or mail. 

· Maintain copies of all written quotes.

· If you are not able to obtain at least three quotes, whether oral or written, contact your assigned CACFP Specialist for guidance. 

5. Compare the price quotations. 

· Award the Contract to the FSMC that can meet your specifications for the lowest price.

· If you do not wish to award the Contract to the FSMC that quoted the lowest price, call your CACFP Specialist to discuss the price quotations and other considerations before awarding the Contract. You may be able to provide justification for selecting a Contractor with a higher bid, or you may revise the specifications and repeat the solicitation process. 
6. Prepare the Small Purchase Contract package to include the following: 
· Completed “Services Desired” with Unit Price Schedule 

· Completed “Schedule A: Locations Served”

· “CACFP Meal Requirements” (Schedule B) and “Important Meal Pattern Specifications” (Schedule C)
· Minimum and Miscellaneous Specifications (if applicable)
· If Contract is higher than $10,000: Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary Exclusion with Instructions 

7. Submit to the State Agency a copy of: 

· Proof of soliciting quotations (ex. a call log or copies of sent emails)

· If Contract is $10,000 or less: written record of the verbal price quotations (include information in #4)
· If Contract is more than $10,000: written quotations provided by all FSMCs contacted
· The most recent health inspection report or health permit for FSMC that will be awarded the Contract

· The business license for FSMC that will be awarded the Contract

· A signed copy of the awarded Small Purchase Contract package

8. Keep one copy of the Small Purchase Contract and Solicitation; give one copy to FSMC.
Solicitation for Food Service Contract
Services Desired
Food Specifications:
Quotations are to be submitted based on the meal pattern requirements and minimums specified by the U. S. Department of Agriculture for each meal, which are included in this section and in Schedule B. 
All meat and meat products, except sausage products, shall have been slaughtered, processed and manufactured in plants inspected under a U. S. Department of Agriculture approved inspection program and bear the appropriate seal. All meat and meat products must be sound, sanitary, and free of objectionable odors or signs of deterioration on delivery.

Production Specifications:  Milk and milk products are defined as “. . . fluid types of pasteurized unflavored whole milk (for children ages 1 to 2 years), low-fat milk or skim milk, plain (for children ages 2 years and older), fat-free plain milk, fat free flavored milk (only allowable for children older than 6) or cultured buttermilk, acidified milk, lactose-free or lactose-reduced milk made from such milks which meet State and local standards for such milk . . .” Milk delivered hereunder shall conform to these specifications.
The following is the exclusive list of creditable soy milks for the CACFP: 8th Continent Original Soy Milk, Pacific Natural Ultra Soy Milk, Pacific Natural Ultra Vanilla Soy Milk, Kikkoman Pearl Organic Soymilk Smart Creamy Vanilla, Kikkoman Pearl Organic Soymilk Smart Chocolate, Safeway Lucerne Original Soy Milk, Great Value Regular Soymilk, WhiteWave Foods and Silk Original Soymilk.
The Contractor shall submit a sample menu that demonstrates compliance with the requirements and specifications herein. The quotations shall be based upon the sample menu provided.
Emergencies: 

Adjustments for emergency situations affecting the Contractor’s ability to deliver, or the Institution’s ability to utilize meals, for periods longer than 24 hours will be mutually worked out between the Contractor and the Institution. 

CONTRACTOR-

In the event of unforeseen emergency circumstances, the Contractor shall immediately notify the Institution by telephone or telegram of the following:

(a) the impossibility of on-time delivery;

(b) the circumstance(s) precluding delivery, and

(c) a statement of whether or not succeeding deliveries will be affected. 
No payments will be made for undelivered meals, deliveries made later than * [specify number, ex. “45”]_ minutes after the specified mealtime, incomplete meals, or spoiled or otherwise objectionable meals.
INSTITUTION-

Emergency circumstances at the location precluding utilization of meals are the concern of the Institution. The Institution may cancel orders without penalty provided it gives notice to the Contractor at least 48 hours in advance. 
Meal Specifications

1) Contractor agrees to deliver meals (unitized if applicable) * [specify either “inclusive” or “exclusive”]_ of milk to locations set out in Schedule A, attached hereto and made a part hereof, subject to the terms and conditions of this solicitation.

All meals furnished must meet or exceed U. S. Department of Agriculture requirements set out in Schedule B, attached hereto and made a part hereof.



Contractor shall furnish meals as ordered by the Institution during the period of *[insert contract commencement date]_ to *[insert contract expiration date, usually one year from date of commencement]. Meals shall be served *[insert number] days a week (Monday through Friday).

Meal Orders:

The Institution will order meals on the *[insert day of week, ex. “Thursday”] of the week before the week of delivery. Orders will be placed for the total number of days in the succeeding week, and will include breakdown totals for each location and each type of meal. The Institution reserves the right to increase or decrease the number of meals ordered on a forty-eight hour notice.

Delivery Requirements:

1) The Contractor shall make delivery to each location in accordance with the order from the Institution. The Contractor must provide exactly the number of meals ordered. 

2) Meals shall be delivered daily, unloaded, and placed by the Contractor’s personnel, in each of the locations listed in Schedule A by the times specified in Schedule A.

3) Meals delivered to outside-school-hours care centers shall be unitized unless otherwise specified.

4) The Contractor shall be responsible for delivery of all meals and dairy products at the specified time. Adequate refrigeration or heating shall be provided during delivery of all food to insure the wholesomeness of food at delivery in accordance with State or local health codes.

5) The Institution reserves the right to add or delete locations. This shall be done by amendment of Schedule A. Addition or deletion of locations shall be made not less than one week prior to the required date of service. Any change in transportation cost that occurs as a result of adding or deleting locations shall be negotiated and noted in the modification. The Contractor’s invoice shall show the cost as a separate item for that location.

Documentation and Payment:
Each delivery of meals or other food or supplies must be accompanied by a delivery ticket that details the actual items, with quantities, being delivered. Counts of meals will be made at all locations before meals are accepted. Damaged or incomplete meals shall not be included in the count.

The Contractor shall not be paid for meals that are delivered outside of the agreed-upon delivery time, are spoiled or unwholesome at the time of delivery, or do not otherwise meet the meal requirements contained in the Contract. 
The Contractor shall provide the Institution with an itemized invoice detailing the number of meals for which the Institution is being charged as well as any other fees or expenses. 

Option for Renewal:
[The section may be deleted, but if it is, the Institution forgoes the opportunity to renew the contract without going through procurement again.]
The Institution may, at its discretion, exercise the option to renew the contract for an additional * [one, two, or three year(s) but no more]. The Contractor shall provide notice of any changes in price or services should the contract be renewed at least *[six weeks] prior to the expiration of the current contract. The Institution will extend the offer to renew the contract, if desired, at least *[four weeks] prior to the expiration of the current contract.

Unit Price Schedule Instructions and Example
Bidders are asked to submit prices on the following meal types for meals meeting the contract specifications and delivered to all specified sites. 

Column A = The Institution shall indicate which meal types the contractor will be providing during the contract period. The Institution must indicate whether unitized (u) or bulk (b) meals are requested by placing “u” or “b” in the parentheses after the meal type. If the contractor will not be providing a meal type, this will be left blank.

Column B = The Institution shall fill in the estimated number of meals to be served each day by meal type and, if applicable, milk type, during the contract period. If the contractor will not be providing a meal type, this will be left blank. If the Institution would like the bidder to provide prices for meals and milk separately, or if the Institution plans to procure milk on its own, the Institution will complete the “without meals” row under Breakfast, Lunch, and Supper. 
Column C = The Institution shall fill in the number of anticipated operating days that meals will be served during the contract period. If the contractor will not be providing a meal type, this will be left blank.

Column D = The food service management company shall insert the appropriate unit price for each meal type as indicated by the Institution. If there any inconsistencies or errors, the unit price (D) shall take precedence.
Column E = The food service management company shall calculate the total price for each meal type by multiplying B times C times D. All meal totals shall be added for a cumulative Total. The Institution shall recalculate to verify accuracy. 

Example

	Unit Price Schedule Chart

	A. Meal Type
	(u or b)
	B. Est’d servings/day
	C. Est’d # serving days/year
	D. unit price
	E. Total price

	Child Breakfast Meal 
	(b)
	

	
	Without milk
	n/a
	×
	×
	              =
	

	
	With whole plain milk
	(b)
	5 ×
	248 ×
	    $1.40 =
	$1,736.00

	
	With low-fat (1%) milk, plain 
	(b)
	20 ×
	248 ×
	$1.40 =
	$6,944.00

	
	With fat-free (skim) milk, plain or flavored
	
	0 ×
	 ×
	    =
	

	
	With lactose-free milk
	(b)
	3 ×
	248 ×
	   $1.48 =
	$1,101.12

	
	With soy milk (USDA approved brand)
	(b)
	2 ×
	248 ×
	  $1.54 =
	$763.32

	Child Lunch Meal 
	(b)
	

	
	Without milk
	n/a
	×
	×
	=
	

	
	With whole plain milk
	(b)
	 8 ×
	 248 ×
	$2.60 =
	$5,158.40

	
	With low-fat (1%) milk, plain 
	(b)
	25 ×
	248 ×
	$2.60 =
	$16,120.00

	
	With fat-free (skim) milk, plain or flavored
	
	0 ×
	×
	=
	

	
	With lactose-free milk
	(b)
	3 ×
	248 ×
	$2.68 =
	$1,993.92

	
	With soy milk (USDA approved brand)
	(b)
	2 ×
	248 ×
	$2.74 =
	$1,359.04

	Child Snack Meal 
	(u)
	45 ×
	248 ×
	$0.76 =
	$8,481.60

	Child Supper Meal  
	
	×
	×
	=
	

	TOTAL
	
	
	$43,660.40


Bidders shall submit their bids on an “all or none” basis. Bid price must include price of food, milk(s) and/or formula, as applicable, as well as labor, packaging, transportation, and all other related costs (e.g., condiments, utensils, etc.). Evaluation of prices will be on the basis of the estimated requirements set forth herein. Any additional fees typically charged by the Contractor (such as a fuel surcharge) must be specified when placing the bid.
Except as otherwise provided in this solicitation, if a contract is awarded as a result of this solicitation, it will bind the Institution during the term of the contract to secure all its needs that are included in the solicitation and contract from the successful Contractor. Such contract shall bind the Contractor to perform all such work ordered by the Institution at prices specified in the contract.  Award will be made to a single responsive, responsible bidder on the basis of the lowest aggregate cost to the Institution. 
Unit Price Schedule 
Institution and Contractor, please complete the blank Unit Price Chart below.

Institutions – Complete columns A, B, C for the meals that you would like to receive from the Contractor. 
Contractor – Complete columns D and E.

	Unit Price Schedule Chart

	A. Meal Type
	(u or b)
	B. Estimated servings per day
	C. Estimated # of serving days per year
	D. estimated unit price
	E. Total price

	Infant 0-5 Months All Meals/Snacks: Infant Formula
	(     )
	  x
	  x
	              = 
	 

	Infant 6-11 Months Breakfast: infant formula, fruit/vegetable or both (no juice allowed), infant cereal and/or meat/meat alternate
	(     )
	  x
	  x
	              =
	 

	Infant 6-11 Months Lunch: infant formula, fruit/vegetable or both (no juice allowed), infant cereal and/or meat/meat alternate
	(     )
	  x
	  x
	              =
	 

	Infant 6-11 Months Snack: infant formula, fruit/vegetable or both (no juice allowed), infant cereal and/or meat/meat alternate
	(     )
	  x
	  x
	              =
	 

	Infant 6-11 Months Supper: infant formula, fruit/vegetable or both (no juice allowed), infant cereal and/or meat/meat alternate
	(     )
	  x
	  x
	              =
	 

	Child Breakfast: fruit/fruit juice (fruit juice limited to once per day), vegetable/vegetable juice (vegetable juice limited to once per day),  grains or meat and meat alternates (meat and meat alternates may be used to substitute the entire grain component a maximum of three times per week) plus condiments, utensils, napkins, plates and/or bowls with:
	(     )
	

	Fluid milk, whole, plain
	(     )
	  x
	  x
	              =  
	

	Fluid milk, fat-free (skim) plain, or fat-free flavored (flavored only allowable for children 6 and older)
	(     )
	  x
	  x
	              =  
	

	Fluid milk, low-fat (1%), plain 
	(     )
	  x
	  x
	              =  
	

	Fluid milk, lactose-free
	(     )
	  x
	  x
	              =  
	

	Fluid milk, soy (USDA creditable types)
	(     )
	  x
	  x
	              =  
	

	Without milk
	(     )
	  x
	  x
	              =  
	

	Child Lunch: fruit, vegetable, meat/meat alternate, grains, plus condiments, utensils, napkins, plates and/or bowls with: 
	(     )
	

	Fluid milk, whole, plain
	(     )
	  x
	  x
	              =  
	

	Fluid milk, fat-free (skim), plain or fat-free flavored (flavored only allowable for children 6 and older)
	(     )
	  x
	  x
	              =  
	

	Fluid milk, low-fat (1%), plain 
	(     )
	  x
	  x
	              =  
	

	Fluid milk, lactose-free
	(     )
	  x
	  x
	              =  
	

	Fluid milk, soy (USDA creditable types)
	(     )
	  x
	  x
	              =  
	

	Without milk
	(     )
	  x
	  x
	              =  
	

	Child Snack(choose two components): fluid milk, fruit/fruit juice (fruit juice limited to once per day), vegetable/vegetable juice (vegetable juice limited to once per day), meat/meat alternate, grains, plus condiments, utensils, napkins, plates and/or bowls
	(     )
	  x
	  x
	              =
	

	Child Supper fruit, vegetable, meat/meat alternate, grains, plus condiments, utensils, napkins, plates and/or bowls with: 
	(     )
	  x
	  x
	              =
	

	Fluid milk, whole, plain
	(     )
	  x
	  x
	              =  
	

	Fluid milk, fat-free (skim), plain or fat-free flavored (flavored only allowable for children 6 and older)
	(     )
	  x
	  x
	              =  
	

	Fluid milk, low-fat (1%), plain 
	(     )
	  x
	  x
	              =  
	

	Fluid milk, lactose-free
	(     )
	  x
	  x
	              =  
	

	Fluid milk, soy (USDA creditable types)
	(     )
	  x
	  x
	              =  
	

	Without milk
	(     )
	  x
	  x
	              =  
	

	TOTAL 
	
	
	
	


Schedule A: Locations Served

The Institution completes this form. The Institution reserves the right to add or remove locations. This shall be done by amendment of Schedule A. Deletion or addition of locations will be made not less than one week prior to the required date of service. Any change in transportation cost that occurs as a result of adding or deleting a location shall be negotiated and noted in the modification. The Contractor’s invoice shall show the cost as a separate item for the location.
	Name of Location
	Address
	Contact or Authorized Designee
	Number of Meals by Type*
	Delivery Time

	
	
	
	
	Infant
	Child 1-2 years
	Child 3-5 years
	Child 6-12 & 13-18 years
	

	1. 


	
	
	Br
	
	
	
	
	

	
	
	
	L
	
	
	
	
	

	
	
	
	Sn
	
	
	
	
	

	
	
	
	Sp
	
	
	
	
	

	2.


	
	
	Br
	
	
	
	
	

	
	
	
	L
	
	
	
	
	

	
	
	
	Sn
	
	
	
	
	

	
	
	
	Sp
	
	
	
	
	

	3.


	
	
	Br
	
	
	
	
	

	
	
	
	L
	
	
	
	
	

	
	
	
	Sn
	
	
	
	
	

	
	
	
	Sp
	
	
	
	
	


* Br = Breakfast / L = Lunch / Sn = Snack / Sp = Supper

Schedule B: USDA Meal Pattern Requirements 
Child Meal Pattern Requirements
Each meal served shall contain, at a minimum, the indicated meal components:

	Breakfast

(Select all three components for a reimbursable meal)

	Food Components and Food Items
	Ages 1-2
	Ages 3-5
	Ages 6-12 & 13-182

	Fluid Milk3
	4 fluid ounces
	6 fluid ounces
	8 fluid ounces

	Vegetables, fruits, or portions of both
	¼ cup
	½ cup 
	½ cup

	Grains (oz. eq)

	Whole grain-rich or enriched bread
	½ serving
	½ serving
	1 slice

	Whole grain-rich or enriched bread product, such as biscuit, roll or muffin
	¼ cup
	¼ cup
	½ cup

	Whole grain-rich, enriched or fortified cooked breakfast cereal8, cereal grain, and/or pasta
	¼ cup
	¼ cup
	½ cup

	Whole grain-rich, enriched or fortified ready-to-eat breakfast cereal (dry, cold)8,9
	
	
	

	Flakes or rounds
	½ cup
	½ cup
	1 cup

	Puffed cereal
	¾ cup
	¾ cup
	1 ¼ cup

	Granola
	1/8 cup 
	1/8 cup
	¼ cup


                      1Must serve all three components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool participants.

                                                                          2 Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.

                                                                           3Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk for

                                                children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or flavored fat-free (skim)

                                                milk for children six years old and older.

                                                                         4  Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

                                                                        5  At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards

                                                meeting the grains requirement.

                                                                         6 Meat and meat alternates may be used to meet the entire grains requirement a maximum of three times a week. One ounce of

                                                meat and meat alternates is equal to one ounce equivalent of grains.

                                                                       7  Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

                                                                       8  Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars

                                                per 100 grams of dry cereal).

                                                                       9  Beginning October 1, 2019, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be served.

                                               Until October 1, 2019, the minimum serving size for any type of ready-to-eat breakfast cereals is ¼ cup for children ages 1-2; 1/3 cup

                                               for children ages 3-5; and ¾ cup for children ages 6-12.
	Lunch and Supper

(Select all five components for a reimbursable meal)

	Food Components and Food1 Items
	Ages 1-2
	Ages 3-5
	Ages 6-12 & 13-182

	Fluid Milk3
	4 fluid ounces
	6 fluid ounces
	8 fluid ounces

	Meat/meat alternates
	

	Lean meat, poultry, or fish
	1 ounce
	1 ½ ounce
	2 ounces

	Tofu, soy product, or alternate protein products4
	1 ounce
	1 ½ ounce
	2 ounces

	Cheese
	1 ounce
	1 ½ ounce
	2 ounces

	Large Egg
	½
	¾
	1

	Cooked dry beans or peas
	¼ cup
	3/8 cup
	½ cup

	Peanut butter or soy nut butter or other nut or seed butters
	2 tbsp.
	3tbsp.
	4tbsp.

	Yogurt, plain or flavored, unsweetened or sweetened5
	4 ounces or ½ cup
	6 ounces or ¾ cup
	8 ounces or 1 cup

	The following may be used to meet no more than 50% of the requirement: Peanuts, soy nuts, tree nuts, or seeds, as listed in program guidance, or an equivalent quantity of any combination of the above meat/meat alternates (1 ounces of nuts/seeds= 1 ounce of cooked lean meat, poultry, or fish)
	½ ounce= 50%
	¾ ounce = 50%
	1 ounce = 50%

	Vegetables6
	1/8 cup
	¼ cup
	½ cup

	Fruits6,7
	1/8 cup
	¼ cup
	¼ cup

	Grains (oz. eq)8,9
	

	Whole grain-rich or enriched bread
	½ slice
	½ slice
	1 slice

	Whole grain-rich or enriched bread product, such as biscuit, roll or muffin
	½ serving
	½ serving
	1 serving

	Whole grain-rich, enriched or fortified cooked breakfast cereal, cereal grain, and/or pasta
	¼ cup
	¼ cup
	½ cup


                                                                1 Must serve all five components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool participants.

                                                                 2Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs. 

                                                                 3Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk

                                          for children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or flavored fat-free (skim) milk for  

                                          children six years old and older. 

                                                                 4Alternate protein products must meet the requirements in Appendix A to Part 226. 

                                                              5 Yogurt must contain no more than 23 grams of total sugars per 6 ounces. 

                                                               6 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.

                                                              7 A vegetable may be used to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two different kinds of
                                          vegetables must be served.

                                        8At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards the grains 
                                         requirement. 9 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of the creditable grain. 10 Breakfast cereals 
                                        must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per 100 grams of dry cereal).
	Snack

(Select two of the five components for a reimbursable snack)

	Food Components and Food Items1
	Ages 1-2
	Ages 3-5
	Ages 6-12 & 13-182

	Fluid Milk3
	4 fluid ounces
	4 fluid ounces
	8 fluid ounces

	Meat/meat alternates
	

	Lean meat, poultry, or fish
	½ ounce
	½ ounce
	1 ounce

	Tofu, soy product, or alternate protein products
	½ ounce
	½ ounce
	1 ounce

	Cheese
	½ ounce
	½ ounce
	1 ounce

	Large egg
	½
	½
	½

	Cooked dry beans or peas
	1/8 cup
	1/8 cup
	¼ cup

	Peanut butter or soy nut butter or other nut or seed butters
	1 tbsp.
	1 tbsp.
	2tbsp.

	Yogurt, plain or flavored unsweetened or sweetened 
	2 ounces or ¼ cup
	2 ounces or ¼ cup
	4 ounces or ½ cup

	Peanuts, soy nuts, tree nuts, or seeds
	½ ounce
	½ ounce
	1 ounce

	Vegetables6
	½ cup
	½ cup
	¾ cup

	Fruits6
	½ cup
	½ cup
	¾ cup

	Grains (oz. eq)7,8
	

	Whole grain-rich or enriched bread
	½ slice
	½ slice
	1 slice 

	Whole grain-rich or enriched bread product, such as biscuit, roll or muffin
	½ serving
	½ serving
	1 serving

	Whole grain-rich, enriched or fortified cooked breakfast cereal9, cereal grain, and/or pasta
	¼ cup
	¼ cup
	½ cup

	Whole grain-rich, enriched or fortified ready-to-eat breakfast cereal (dry, cold)9,10
	
	
	

	Flakes or rounds
	½ cup
	½ cup
	1 cup

	Puffed cereal
	¾ cup
	¾ cup
	1 ¼ cup

	Granola
	1/8 cup
	1/8 cup
	¼ cup


                                                                  1 Select two of the five components for a reimbursable snack. Only one of the two components may be a beverage.

                                                                  2Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.

                                                                 3Must be unflavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk for children two  

                                          through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim), or flavored fat-free (skim) milk for children six years  

                                          old and older. 

                                                                  4Alternate protein products must meet the requirements in Appendix A to Part 226.
                                                                 5 Yogurt must contain no more than 23 grams of total sugars per 6 ounces. 

                                                                 6 Pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day. 

                                                                 7At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards meeting the 
                                           grains requirement. 
                                                                  8Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

                                          9Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per 100 
                                            grams of dry cereal). 
                                                                 10 Beginning October 1, 2019, the minimum serving sizes specified in this section for ready-to-eat breakfast cereals must be served. Until   

                                            October 1, 2019, the minimum serving size for any type of ready-to-eat breakfast cereals is ¼ cup for children ages 1-2; 1/3 cup for children 
                                            ages 3-5; and ¾ cup for children ages 6-12.
Infant Meal Pattern Requirements

Each meal served shall contain, at a minimum, the indicated meal components:
	Breakfast

	Birth through 5 months
	6 through 11 months

	4-6 fluid ounces breastmilk1 or formula2
	6-8 fluid ounces breastmilk1 or formula2; and

0-4 tablespoons

infant cereal2,3
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;4 or a

Combination of the above;5 and

0-2 tablespoons vegetable or fruit or a combination of both5,6


                                1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through  

                       11 months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the 
                       minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more.
                      2 Infant formula and dry infant cereal must be iron-fortified. 

                                    3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains. 

                                    4 Yogurt must contain no more than 23 grams of total sugars per 6 ounces. 
                                     5 A serving of this component is required when the infant is developmentally ready to accept it. 6 Fruit and vegetable juices must not be served.
	Lunch and Supper

	Birth through 5 months
	6 through 11 months

	4-6 fluid ounces breastmilk1 or formula2
	6-8 fluid ounces breastmilk1 or formula2; and

0-4 tablespoons

Infant cereal2,3

Meat,

Fish,

Poultry,

Whole egg,

Cooked dry beans, or

Cooked dry peas; or

0-2 ounces of cheese; or

0-4 ounces or ½ cup of yogurt4; or a 

Combination of the above5; and

0-2 tablespoons vegetable or fruit or a combination of both5,6




                                 1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through  

                      11 months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the 
                      minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more. 
                                 2 Infant formula and dry infant cereal must be iron-fortified.

                                  3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

                                  4 Yogurt must contain no more than 23 grams of total sugars per 6 ounces. 

                                  5 A serving of this component is required when the infant is developmentally ready to accept it. 6 Fruit and vegetable juices must not be 

                        served.
	Snack

	Birth through 5 months
	6 through 11 months

	4-6 fluid ounces breastmilk1 or formula2
	2-4 fluid ounces breastmilk1 or formula2; and

0-1/2 slice bread3,4; or

0-2 crackers3,4; or

0-4 tablespoons infant cereal2,3,4 or

ready-to-eat breakfast

cereal3,4,5,6; and

0-2 tablespoons vegetable or 

Fruit, or a combination of both6,7


                              1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of formula from birth through
                   11 months. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less than the 
                   minimum amount of breastmilk may be offered, with additional breastmilk offered at a later time if the infant will consume more. 

                          2 Infant formula and dry infant cereal must be iron-fortified. 

                           3 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains. 

                          4 A serving of grains must be whole grain-rich, enriched meal, or enriched flour. 

                        5 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other sugars per 100 grams of dry 
                  cereal).

                        6 A serving of this component is required when the infant is developmentally ready to accept it. 7 Fruit and vegetable juices must not be 
                  served.
	Grain Based Desserts No Longer Allowable in the CACFP

	Group C
	Oz Eq For Group C
	Minimum Serving Size for Group C

	· Cookies (plain - includes vanilla wafers) 
· Pie crust (dessert pies, cobbler, fruit turnovers) 
	1 oz eq = 34 gm or 1.2 oz 

3/4 oz eq = 26 gm or 0.9 oz 

1/2 oz eq = 17 gm or 0.6 oz 

1/4 oz eq = 9 gm or 0.3 oz
	1 serving = 31 gm or 1.1 oz 

3/4 serving = 23 gm or 0.8 oz 

1/2 serving = 16 gm or 0.6 oz 

1/4 serving = 8 gm or 0.3 oz

	Group D
	Oz Eq for Group D
	Minimum Serving Size for Group D

	· Doughnuts (cake and yeast raised, unfrosted)
· Cereal bars, breakfast bars, granola bars (plain)
· Sweet roll (unfrosted)
· Toaster pastry (unfrosted)
	1 oz. eq = 55 gm or 2.0 oz. 

3/4 oz. eq = 42 gm or 1.5 oz. 

1/2 oz. eq = 28 gm or 1.0 oz. 

1/4 oz. eq = 14 gm or 0.5 oz.
	1 serving = 50 gm or 1.8 oz. 

3/4 serving = 38 gm or 1.3 oz. 

1/2 serving = 25 gm or 0.9 oz. 

1/4 serving = 13 gm or 0.5 oz.

	Group E
	Oz Eq for Group E
	Minimum Serving Size for Group E

	· Cereal bars, breakfast bars, granola bars (with nuts, dried fruit, and/or chocolate pieces)
· Cookies (with nuts, raisins, chocolate pieces and/or fruit purees)
· Doughnuts (cake and yeast raised, frosted or glazed)
· Sweet rolls (frosted)
· Toaster pastry (frosted)
	1 oz. eq = 69 gm or 2.4 oz.

 3/4 oz. eq = 52 gm or 1.8 oz.

 1/2 oz. eq = 35 gm or 1.2 oz. 

1/4 oz. eq = 18 gm or 0.6 oz.
	1 serving = 63 gm or 2.2 oz. 

3/4 serving = 47 gm or 1.7 oz. 

1/2 serving = 31 gm or 1.1 oz. 

1/4 serving = 16 gm or 0.6 oz.

	Group F
	Oz Eq for Group F
	Minimum Serving Size for Group F

	· Cake (plain, frosted)

· Coffee cake
	1 oz. eq = 82 gm or 2.9 oz.

 3/4 oz. eq = 62 gm or 2.2 oz.

 1/2 oz. eq = 41 gm or 1.5 oz.

 1/4 oz. eq = 21 gm or 0.7 oz.
	1 serving = 75 gm or 2.7 oz.

 3/4 serving = 56 gm or 2 oz. 

1/2 serving = 38 gm or 1.3 oz. 

1/4 serving = 19 gm or 0.7 oz.

	Group G
	Oz Eq for Group G
	Minimum Serving Size for Group G

	· Brownies (plain)
· Cake (all varieties, frosted)
	1 oz eq = 125 gm or 4.4 oz 

3/4 oz eq = 94 gm or 3.3 oz 

1/2 oz eq = 63 gm or 2.2 oz 

1/4 oz eq = 32 gm or 1.1 oz
	1 serving = 115 gm or 4 oz 

3/4 serving = 86 gm or 3 oz 

1/2 serving = 58 gm or 2 oz 

1/4 serving = 29 gm or 1 oz


Source: USDA, CACFP 01-2018, Grain –Based Desserts in the Child and Adult Care Food Program, Exhibit A: Grain Requirement For Child Nutrition Programs. 10/19/2017. Retrieved from: 

https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP01-2018os.pdf
Schedule C: Important Meal Pattern Specifications

· Meal Pattern requirements

· Child Meal Pattern

· Infant Meal Pattern

· Include acceptable food substitutions for applicable age groups

· CACFP Crediting Food Guide 

· Download from the DC CACFP webpage https://osse.dc.gov/publication/crediting-handbook-child-and-adult-care-food-program-cacfp
· USDA Child Nutrition (CN) Label requirements

· A CN Label is needed for commercially prepared combination foods that are used to satisfy the meat/meat alternate component, e.g. pizza, bean burritos, breaded fish or chicken portions. 

· Provide the Institution with a copy of CN Label for every product that requires such documentation. For guidance on acceptable forms of documentation, please see State Agency Memo #09-2015 at http://osse.dc.gov/publication/cacfp-9-2015-child-nutrition-labels-copied-watermark.  

· If the item does not have a CN label, obtain and provide a copy of Manufacturer’s Product Formulation Statement.

· Milk requirements

· Provide unflavored whole milk for children 12 months through 23 months

· Provide unflavored low-fat (1%) or fat-free (skim) for children over 2 years

· Fat-free flavored milk is only an option for children 6 years and over

· Soy Milk requirements

· Provide only unflavored USDA-approved soy milk(s) to children ages one through five years old: 

· 8th Continent Original Soy Milk
 

· Pacific Natural Ultra Soy Milk
· Safeway Lucerne Original Soy Milk
· WhiteWave Foods Silk Original Soymilk
· Great Value Regular Soymilk
· May provide flavored USDA-approved soy milk(s) to children ages six years and older: 

· Pacific Natural Ultra Soy Milk, Vanilla
· Kikkoman Pearl Organic Soymilk Smart, Creamy Vanilla
· Kikkoman Pearl Organic Soymilk Smart, Chocolate
· Grain based desserts are no longer allowable in the CACFP. (See schedule C for complete details)
· State Agency Meal Pattern Recommendations

· Limitation on fried meats/meat alternates: no more than 2 times per month

· Limitation on fried vegetables: no more than 2 times per month 

This institution is an equal opportunity provider.
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