
CACFP MEAL PATTERNS

* A serving of milk is not required at supper meals for adults.      

LUNCH & SUPPER MEAL PATTERNS  Serve all 5 components

COMPONENT AGES 1-2 AGES 3-5 AGES 6-18 ADULTS

Milk 1/2 cup 3/4 cup 1 cup 1 cup*

Vegetables 1/8 cup 1/4 cup 1/2 cup 1/2 cup

Fruit 1/8 cup 1/4 cup 1/4 cup 1/2 cup

Meat/Meat Alternates 1 oz 1 1/2 oz 2 oz 2 oz

Grains 1/2 serving 1/2 serving 1 serving 2 servings

SNACK MEAL PATTERNS  Serve 2 of the 5 components

COMPONENT AGES 1-2 AGES 3-5 AGES 6-18 ADULTS

Milk 1/2 cup 1/2 cup 1 cup 1 cup

Vegetables 1/2 cup 1/2 cup 3/4 cup 1/2 cup

Fruit 1/2 cup 1/2 cup 3/4 cup 1/2 cup

Meat/Meat Alternates 1/2 oz 1/2 oz 1 oz 1 oz

Grains 1/2 serving 1/2 serving 1 serving 1 serving

* Meat and meat alternates may be served in place of the entire grains component at breakfast a maximum of three times per week.

COMPONENT AGES 1-2 AGES 3-5 AGES 6-18 ADULTS

Milk 1/2 cup 3/4 cup 1 cup 1 cup

Vegetables, Fruit or Both 1/4 cup 1/2 cup 1/2 cup 1/2 cup

Grains* 1/2 serving 1/2 serving 1 serving 2 servings

BREAKFAST MEAL PATTERNS  Serve Milk, Grains*, Vegetables or Fruit

Beginning October 1, 2021, ounce equivalents are used to determine the quantity of creditable grains.

Refer to USDA FNS Exhibit A for further guidance on grain serving sizes.
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INFANT MEAL PATTERNS

AGES 6 MONTHS THROUGH 11 MONTHS

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, 2021, 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.
7 A serving of grains must be whole grain-rich, enriched meal, or enriched flour.
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).

BREAKFAST, LUNCH & SUPPER MEAL PATTERNS

Milk 6-8 oz breastmilk1 or formula2

Grains/

Meat/Meat Alternates

0-4 tbs
infant cereal2,3, meat, fish, poultry, whole egg,  
cooked dry beans, or cooked dry peas or 

0-2 oz  cheese or

0-4 oz  cottage cheese or yogurt4 or

0-4 oz  a combination of the above5 

Fruit/Vegetable 0-2 tbs vegetable or fruit or a combination of both5,6

SNACK MEAL PATTERNS

Milk 2-4 oz breastmilk1 or formula2

Grains

0-1/2 slice bread3,7 or

0-2 crackers3,7 or

0-4 tbs infant cereal2,3,7 or ready-to-eat breakfast cereal3,5,7,8

Fruit/Vegetable 0-2 tbs vegetable or fruit or a combination of both5,6

AGES BIRTH THROUGH 5 MONTHS  

BREAKFAST, SNACK, LUNCH & SUPPER MEAL PATTERNS

Milk 4-6 oz breastmilk1 or formula2

Only breastmilk or formula is required in the 

CACFP until infants are developmentally 

ready to accept other foods.
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En Español I ate my A,B,C’s     because vitamins help me 

Gives me energy. 

GROW!Keep track of what you eat.  Each time you eat or drink one of the items below make a check mark 

in the box next to it. See how many vitamins you can check off by the end of the week.Helps me see. 

Vitamin

Helps me from getting sick.

Makes me smart.

Vitamin

Vitamin Makes my bones strong.

Vitamin

This institution is an equal opportunity provider.

Visit cacfp.org for more helpful tools. 

Vitamin

 eggs

chicken

strawberries

tomato

orange

kiwi

sweet potato

cheese
beans

banana
meat

apple

 eggs

 squash

carrots

peaches

spinach

milk

milk

pepper

salmon

nuts
mango

avocado

broccoli

butternut squash

cheese
tuna

cereal

I eat my A,B,C’s  
   because vitamins help me 

Gives me energy. 

GROW!
Vitamins are important for you to grow. Your body needs a certain amount of vitamins each and every day.  

They can be found in the food you eat. 

Helps me see. Vitamin  

Vitamin  

Helps me stay healthy.

Feeds my brain.

Vitamin  

Vitamin  

Makes my bones strong.

Vitamin  

This institution is an equal opportunity provider.Visit cacfp.org for more helpful tools. 

LECHE... 
Parte de un patrón de  
alimentación saludable

cacfp.org

1 ref: 1 Drouin-Chartier, JP et al., 2016

Leche  
Entera

Leche Baja  
en Grasa (1%)

Leche sin 
Grasa

Leche  
Sin Lactosa

  
 

Cada sorbo de leche está cargado de nutrientes esenciales para el  

crecimiento y el desarrollo. La leche tiene un alto contenido de proteínas,  

calcio, potasio y vitamina D. 

¡La leche de vaca aporta más! 
• Favorece el fortalecimiento de huesos y dientes. 

• Contiene proteínas de alta calidad para ayudar a los niños  

a crecer y desarrollar músculos fuertes.

• Te mantiene más satisfecho entre comidas y bocadillos.

• Reduce el riesgo de desarrollar diabetes tipo 2.1 

Leche Acreditado por el CACFP  
Todos estos tipos de leche son igual de saludables y seguros para beber.  

La leche entera solo es acreditado para los niños de un año de edad. La leche 

baja en grasa y sin grasa solo es acrdietado para los niños de dos años o 

más. La leche sin lactosa es acreditado para todos los niños mayores  

de un año de edad. 

 

La leche con bajo contenido de grasa (1%) o sin grasa (descremada) tiene los 

mismos nutrientes esenciales que la leche entera, pero con menos grasa. No 

se le añade agua.

No todas las llamadas "leches" son iguales. Las bebidas hechas 

con nueces, arroz o coco a menudo contienen poca o ninguna proteína. Las 

bebidas no lácteas que no son nutricionalmente equivalentes a la leche de 

vaca no sustituyen la leche acreditado por el CACFP.

Milk is an important beverage for nutrients and hydration,  

even when your child has a cold. 

Milk is a natural, fresh product that comes from cows, 

traveling from a local dairy farm to your grocery store in  

about two days. 

In pasteurized milk, natural hormones and bacteria are 

destroyed or are broken down and do not enter the body. 

One Year
Whole Milk
(unflavored)

2-5 Years
1% or Fat-Free

(unflavored)

Don’t kids need fat to be 

healthy?  Yes, children ages 12 

months through 23 months need 

fat for brain and nerve growth and 

development. After age 2, children 

need less fat in their diet as growth 

slows significantly.

Are soy beverages creditable?   

Some fortified soy beverages 

may be creditable and served in 

the CACFP when the parent has 

submitted a written request and 

the soy beverage is nutritionally 

equivalent to cow’s milk.

Isn’t whole milk more nutritious 

than low-fat?  Low-fat milk is 

equally nutritious as whole milk. 

Key nutrients in milk like vitamin A, 

vitamin D and calcium are the same 

or a little higher in 1% and fat-free 

milk compared to whole milk.

I’m concerned if I offer low-fat 

milk my kids won’t drink it.   

It is surprising how easily most 

children make the transition from 

whole milk to 1% or fat-free. Serving 

milk very cold may be the key to the 

transition.

CACFP in the Know 

• For newborn through 11 months, breastmilk and iron-fortified formula are 

reimbursable. Breastmilk is allowed at any age in the CACFP.

• Between the ages of 12 months and 13 months, iron-fortified formula may 

be served to children to help with the transition to whole milk.

• Between the ages of 24 months and 25 months, unflavored whole milk and 

unflavored reduced-fat (2%) milk may be served to help with the transition to 

fat-free (skim) or low-fat (1%) milk.

• Many non-dairy beverages may only be served when there is a medical 

statement on file. Contact your sponsoring organization or state agency for 

more information.

• Flavored milk is not allowed for children 5 years old and younger.

• Lactose-free and organic milk are reimbursable without a written request.

Learn more about healthy eating  

at HealthyEating.org.

Visit cacfp.org 

for more helpful tools. 

1

2

3
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6 & Older
1% or Fat-Free

The Truth About Dairy Milk

Whole 
Milk

1% Low-Fat 
Milk

Fat-Free
Milk

Lactose-Free 
Milk

MILK... 
Part of a Healthy Eating Pattern

cacfp.org

1 ref: 1 Drouin-Chartier, JP et al., 2016

  

 

Each sip of milk is loaded with essential nutrients needed  

for growth and development. Milk is high in protein, calcium,  

potassium, and vitamin D. 

Dairy milk delivers more! 
• Builds strong bones and teeth

• Contains high-quality protein to help children grow  

and build strong muscles

• Keeps you fuller between meals and snacks

• Reduces risk of developing type 2 diabetes1 

CACFP Creditable Milk  
All of these types of milk are equally wholesome and safe to drink.  

Whole milk is only creditable for 1 year olds. Low-fat and fat-free milk  

are only creditable for ages 2 and older. Lactose-free milk is creditable  

for all ages 1 and older. 

 

Low-fat and fat-free milk have all the same essential nutrients found  

in whole milk, but with less fat. No water is added. 

Not all ‘milk’ is the same. Drinks made with nuts, rice, or coconuts  

often contain little or no protein. Non-dairy beverages that are not  

nutritionally equivalent to cow’s milk are not a creditable replacement  

for milk in the CACFP.

Get more great resources at cacfp.org and ssic.org.

Infant & Toddler Nutrition Resources

Available Online

corn
hand print 
corn cob

First, make some prints to resemble 
the corn. Slightly bend the end of 
a straw to make an oval shape, dip 
it in yellow paints, and stamp onto 
white cardstock. Use paper plates 
as paint trays for super quick clean 
up! When the paint has dried, trace 
around child’s hand in pencil then 
cut it out. Glue the hand print onto 
some construction paper, and cut out 
green corn husks from green construction paper. 

fun facts
• An ear of corn has 800 kernels.

• Corn is also called maize.

• Corn is produced on every continent  
in the world except Antarctica.

fruit

cacfp.org

artichoke
okie dokie 

artichokie dip
• 1 14 oz can of artichoke hearts 

• 1 10 oz package of frozen chopped spinach

• 1/2 cup shredded parmesan cheese

• 2 tablespoons of lemon juice

• 1/2 cup of mayonnaise

• 1 teaspoon garlic salt seasoning 

Preheat oven to 375°. Drain one can of hearts and mince 
into pieces. Add all ingredients in a mixing bowl and 
stir thoroughly. Spoon mixture into baking dish and 
bake 15-20 minutes. Allow to cool 10 minutes before 
serving. Serve 1/2 cup with whole grain crackers.  
Snack vegetable crediting: 4 servings for ages 1-5

fun facts
• Artichokes are mainly grown in California.

• Artichokes have hearts!

• Artichokes are flowers.
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broccoli
Broccoli is fun to eat.

It’s a healthy snack you cannot beat.

Broccoli is little flowers,
When you eat it, you get special powers.

Broccoli is a super food you see,
For it is filled with vitamins b, k & c.

  monsters don’t  
  like broccoli  
  by Barbara Jean Hicks

fun facts
• Broccoli is one of the healthiest green vegetables.

• Broccoli is good both raw or cooked. 

• Broccoli has more vitamin C than an orange.

cacfp.org

Sample Infant Cycle Menu

Here is a sample cycle menu for infants, 6 months to 11 months old, to help you plan your 
calendar with creditable recipes that meet the New Meal Pattern guidelines.  

Important 
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. Fruit and vegetable juices must not be served.

MONDAY
DAY 1

TUESDAY
Day 2

WEDNESDAY
Day 3

THURSDAY
Day 4

FRIDAY
Day 5

B
R

E
A

K
F

A
S

T

4 - 6 oz. 6 - 8 oz. Milk
Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

-- 0 - 2 tbs. Fruit/Vegetable Mashed Banana
Mashed or Cubed 

Avacado
Applesauce Pureed Mangoes Pureed Peaches

-- 0 - 4 oz. Grain/Meat Infants Rice Cereal Scrambled Eggs Infants Rice Cereal Infants Oatmeal Plain Yogurt

L
U

N
C

H

4 - 6 oz. 6 - 8 oz. Milk
Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

-- 0 - 2 tbs. Fruit / Vegetable
Mashed 

Cauliflower
Mashed

Green Beans
Mashed
Carrots

Pureed Pears Mashed Peas

-- 0 - 4 oz. Grain/Meat
Finely Chopped

Chicken
Infants Rice Cereal

Finely Chopped
Turkey

Infant Rice Cereal Cottage Cheese

S
N

A
C

K

4 - 6 oz. 2 - 4 oz. Milk
Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

Breastmilk 
or Formula

-- 0 - 2 tbs. Fruit / Vegetable
Seedless 

Watermelon
Mashed 

Sweet Potato Mashed Kiwi Mashed Broccoli
Mashed
Zucchini

-- 0 - 4 oz. Grain/Meat Teething Biscuit Puffed Cereal Crackers Teething Biscuit Crackers

Visit cacfp.org for more information. 
CACFP is an indicator of quality Child Care.  
This institution is an equal opportunity provider.

0-5
MONTHS

6-11
MONTHS

All foods are subject to the individual infant and their own developmental  
readiness to consume that food item. 

BIRTH - 5 MONTHS 4 - 6 MONTHS 5 - 9 MONTHS 8 - 11 MONTHS 10 - 12 MONTHS
Reflexes:
• Suck/swallow
• Tongue thrust
• Rooting
• Gag

Requires head, neck 
and trunk support 

Brings hands to 
mouth around 3 
months.

Coordinates suck-
swallow-breathe while feeding.

Moves tongue back 
and fourth to suck.

Hunger cues:
• Wakes and tosses
• Sucks on fist
• Fusses or cries

Satiety cues: 
• Seals lips together
• Turns head away
• Decreases or stops 

sucking
• Falls asleep or spits 

nipple out

Gag and tongue 
thrust reflex starts to 
disappear.

Up and down 
munching movement.

Uses tongue to 
transfer food from 
front to back to 
swallow. 

Recognizes spoon and opens mouth.

Draws in upper and 
lower lip as spoon is 
removed from mouth.

Good head control 
and can sit with 
support.

Introduction to pureed and strained foods 
without choking.

Hunger cues:
• Fusses or cries
• Smiles or coos 

during feeding
• Moves head 

toward spoon

Satiety cues: 
• Turns head away
• Decreases or stops 

sucking
• Spits nipple out
• Distraction of 

surrounding

Begins control of food positioning in mouth.

May sit without 
support.

Follows food with 
eyes.

Begins introduction 
to solid foods (6 
months).

Drinks small amounts 
from cup with help.

Begins to feed self. 

Transfers food from 
one hand to another.

Tries to grasp foods 
such as crackers and 
teething biscuits. 

Hunger cues:
• Reaches for spoon 

or food
• Points to food

Satiety cues: 
• Eating slows down
• Pushes food away 

or clenches mouth 
closed

Moves food side to 
side in mouth. 

Begins to use jaw and 
tongue to mash and 
chew food in rotating 
patterns.

Begins to curve lips 
around rim of cup.

Sits alone without 
support.

Begins to use fingers 
to pick up objects 
(pincer grasp.)

Can put food in mouth with hands and feed 
self finger foods.

Begins to eat ground 
or finely chopped food and small pieces of 
soft food.

Drinks from cup with 
less spilling.

Hunger cues:
• Reaches food
• Points to food
• Gets excited about 

food

Satiety cues: 
• Eating slows down
• Pushes food away

Rotary chewing.

Feeds self easily with 
fingers.

Begins to feed self 
with spoon.

Dips food with spoon 
rather than scoop.

Begins to hold cup 
with two hands.

Drinks from straw.

Good hand-eye-mouth coordination.

Begins eating chopped food and smalls piec-
es of table food.

Bites through a variety of textured food.

Hunger cues:
• Uses words or 

sounds for specific 
foods.

Satiety cues: 
• Shakes head and 

says, “no.”

Stages of Infant Development and Feeding Skills (healthy, full-term)
Developmental milestones are used as markers to ensure that infants and toddlers are growing in a 

healthy direction. During early years, a child’s relationship with food is crucial for his or her health and 

development. Learning the physical stages that relate to feeding is important to understanding this 

process. 

Within the first few days of life, an infant has to first learn the coordination of sucking, breathing and swallowing. 

Next there is learning tongue control and movement that will eventually lead to chewing. With the introduction of 

complementary foods at around six months, infants learn how to open their mouths in response to food, start learning 

how to bite soft foods, and how to hold and bring it to their mouths. Every movement from bringing food to mouth, 

opening mouth, biting, moving tongue to chew food and then swallowing are all learned skills.

This institution is an equal opportunity provider.

Visit cacfp.org for more helpful tools. Adapted from USDA/WIC Infant Nutrition and Feeding Guide.

corn

Cc

artichoke

Aa

broccoli

Bb


