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Welcome 

Thank you for choosing 4Cs Food Program as your sponsor of the Child and Adult Care Food 

Program (CACFP). We believe that nutrition plays a vital role in children’s development and future 

eating habits. By participating in the CACFP, you are promoting high quality nutrition and 

showing your commitment to healthy children. Together, we will work to ensure that children are 

given every opportunity to learn positive healthy eating habits that will follow them into their 

adult lives. 

We value you as a provider, and we support you in your endeavor to operate a successful child 

care program. We look forward to working with you to provide the children in your care with 

nutritious meals and snacks.  

This handbook is designed to help you understand the regulations of the CACFP. Any member of 

the Child Health & Nutrition team is also available to answer questions and concerns.  

Contact Us 

Phone: 707-544-3077   4Cs Main Office 

Web: sonoma4cs.org    131-A Stony Cir, Suite 300, Santa Rosa, CA 95401 

         

USDA Nondiscrimination Statement: In accordance with Federal civil rights law and U.S. Department of 

Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, 

and institutions participating in or administering USDA programs are prohibited from discriminating based 

on race, color, national origin, sex, religious creed, disability, age, political beliefs, or reprisal or retaliation 

for prior civil rights activity in any program or activity conducted or funded by USDA.   

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 Agency (State or local) 

where they applied for benefits.  Individuals who are deaf, hard of hearing or have speech disabilities may 

contact USDA through the Federal Relay Service at (800) 877-8339.  Additionally, program information may 

be made available in languages other than English. 

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, 

(AD-3027) found online at: How to File a 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   

 Washington, D.C. 20250-9410; (2)  fax: (202) 690-7442; or  

 

(3)  Email: program.intake@usda.gov. This institution is an equal opportunity provider 

http://www.sonoma4cs.org/
http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov
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Introduction 

4Cs of Sonoma County sponsors the Child and Adult Care Food Program (CACFP) for family child 

care homes in Sonoma, Marin and Napa Counties. The CACFP is a United States Department of 

Agriculture (USDA) program that partially reimburses child care providers for serving nutritious 

meals to children in child care. USDA sets the regulations for the CACFP and in California, the 

CACFP is administered through the California Department of Education (CDE). 4Cs of Sonoma 

County is one of many agencies throughout the state that sponsor the CACFP. All licensed family 

child care providers are eligible to participate in this program, regardless of income. The purpose 

of the 4CS Child Health and Nutrition program is to assist child care providers in serving 

nutritious, safe, balanced and varied meals to children in their care and to ensure that the CACFP 

is available, at no cost, to all children, regardless of race, color, religion, national origin, sex, age, 

or disability.  

4Cs Mission 

OUR MISSION 

To provide access to quality child care and early education in Sonoma County 

through advocacy, direct service and empowerment. 

 

OUR VISION 

A thriving community where every child, family and employer has access to 

quality child care and early education. 

 

OUR VALUES 

Community 

Inclusivity 

Education 

Advocacy 

Collaboration 

Respect 

              Opportunity A 

 

CCESS TO QUATY 
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CACFP Benefits 

 Marketing tool - When parents/guardians see that you participate with CACFP, they can 

be assured that their children receive nutritious meals/snacks while in your care. 

 Nutrition training – Positively impacting the health and well-being of children is the 

primary goal of the CACFP; therefore, all materials 4Cs 

Food Program distributes are nutrition-focused.  

 Receive reimbursement for serving nutritious 

meals/snacks –Reimbursement for meals served to 

children in your care, intended to help offset the cost of 

food.  

 

 

CACFP Overview 

How the CACFP Operates- You, the licensed or license–exempt provider, enroll children for 

participation in the CACFP by having their parent/guardian complete an enrollment form. In 

order to be reimbursed for meals/snacks served to a child, this form must be submitted to 4CS 

Food Program before, or along with, claims on which the child first appears.  

You provide meals/snacks that meet the USDA nutrition requirements. Additionally, you keep 

daily records of meals/snacks served and each child’s attendance.  

You must submit the completed claim monthly to 4Cs Food Program, either electronically or by 

mail. We review your claim, then submit your claim to California Department of Education (CDE).  

Each fiscal year, which runs from October 1st though September 30th, your child care business 

will receive a minimum of three review visits in your home by a 4Cs Monitor. Program Monitors 

will: 

1) Monitor for CACFP compliance 

2) Train you on nutritional needs of children & provide nutrition education 

3) Assist you in meeting CACFP requirements 

 

 

 

 

 



5 

How to Participate 

To join the Child Health and Nutrition Program sponsored by 4Cs, you will need to: 

1) Call to set up an enrollment appointment. 

2) Provide a copy of your current child care license or Trustline letter and have children in 

care. 

3) Complete 4Cs Standard Program Agreement. This serves as a contract between you and 

4Cs.  

4) Enroll each child on an Enrollment Form that is completed by parent/guardian. 

 

4Cs Child Health & Nutrition staff will conduct an initial home visit within 30 days. You may start 

claiming once the program agreement is signed. We encourage all providers to use our online 

claiming software, KidKare. It is free and easy to use.  

 

Reimbursement 

As a licensed or license-exempt Child Care Provider participating in the CACFP, you are 

reimbursed at a set rate for serving USDA qualifying meals/snacks to the children in your care. 

You are reimbursed for a maximum of two meals and one snack OR one meal and two 

snacks, per child, per day.   

 

Qualifying children are: 

 Any child enrolled for care, under 13 years of age 

 Foster children 

 Your own children or foster children (only with completed eligibility form) 

 A child older than 13 years can be claimed if the child has a disability. An Individual 

Educational Plan (IEP) or medical statement signed by a physician must be submitted for 

verification. 

 

How Reimbursement Reaches You – After reviewing your claim each month, 4Cs submits a 

claim to California Department of Education (CDE) for reimbursement. Once funds are received 

from CDE, your reimbursements are processed and issued either by direct deposit or check. 

Funds can be direct deposited directly into your checking or savings account if you choose. 

Claims are processed the month following the month claimed. For example, October claims 

submitted in early November would usually be reimbursed during the month of December. This 

can be subject to change.  
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Reimbursement Rates – The USDA sets the reimbursement rates and may adjust by a small 

amount annually, effective each July, according to the changes in the Consumer Price Index.  

There are two reimbursement rates: Tier 1 and Tier 2. The rate at which you are reimbursed is 

determined by census data, school data, your household income, or the household income of 

the children in your care. Determination of reimbursement rates are based on your residential 

address. Our Eligibility team will identify and verify your tiering rate based on school data and 

current school district boundaries. If that rate is 50% or above, you will automatically receive tier 

1 rates. School tiering determinations are in effect for 5 years as long as you live at the same 

address and remain active in the CACFP. 

If the public school assigned to your address has a rate below 50% you may choose to apply for 

the higher Tier 1 rate based on your household income. To apply, you must complete a Provider 

Income Eligibility Application and supply income verification so that determination may be 

made. If it is determined you qualify by income, you may also claim your own residential 

children.  

If the public school assigned to your address has a rate below 50% and you do not qualify for 

the higher Tier 1 rates based on your household income, you may elect to distribute Parent 

Eligibility Applications to the families of the children in your care. Each family will have the 

option to complete the application and return it to either 4Cs or their child care provider.  

All household income information is HIGHLY CONFIDENTIAL and will be treated as such by 4Cs 

staff. 4CS cannot release information regarding which children are reimbursed at what rate, nor 

which families have/haven’t returned Parent Eligibility Applications.  

 

 

 

 

 

 

 

 

Important! If you believe your reimbursement is incorrect,  

please contact 4Cs Food Program right away. 

 

Remember…… 

If you wish to claim your own children who are under the age of 13 year, you must 

complete a Provider Income Eligibility Application and a Child Enrollment Form. To be 

reimbursed for meals/snacks served to your own children, at least one nonresidential 

child must be claimed at the meals/snacks. 
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Enrolling & Managing Children 

At the time you join the food program, our staff will explain the procedure to enroll children in 

your care. Children can be enrolled online using our online claiming program or by completing 

the Child Enrollment form. If you choose the online enrollment form, print out the form, have the 

parent sign, then mail in the signed form to the office. Please retain one copy for your records as 

well. If you choose to use our form, have the parent complete the form, then send the original to 

us and keep the copy for your records.  

The Food Program must be offered to every child in your care, including infants, regardless of 

race, color, national origin, gender, religion, age disability or political belief. Parents may decide 

to decline the program, but that child will still be counted in your license capacity.  

The child’s start date is based on the parent signature date. The signature dates confirms when 

you can start being reimbursed for meals served to the child. Meals are not reimbursed for 

children whom we do not receive a signed form for. Meals for children with late enrollment 

forms will be reimbursed in a later adjustment claim.  

 

Child Enrollment forms must be renewed annually. An enrollment form is active for one year. 

Each July an enrollment renewal packet is mailed to each provider for updates and a renewal 

signature. Any child not signed and renewed will be removed from your enrollment list.  

Withdrawing a child from enrollment – To withdraw a child from enrollment, you will need to 

withdraw the child in KidKare or contact us. In KidKare, go to your list of children, click on the 

child’s name, click “withdraw”, and enter the date that will be after the last day in your care.  

Schedule Changes or address changes- Any time a child’s schedule changes from the schedule 

they were enrolled for, please call us to update their schedule. Any schedule changes must be 

done by the office staff. If a child’s family moves, please submit a revised enrollment form or edit 

online.  

Medical Statement to Request Special Meals and/or Accommodations – If any child in your 

care requires a special diet that does not allow them to be served a meal that meets the Meal 

Pattern requirements, a completed Medical Statement form must be signed by a physician 

stating the food to be omitted for the child’s diet, and what foods should be substituted. Submit 

the Medical Statement form to our office in order for that child’s meals to be reimbursed.  

School-aged children- When enrolling a child who attends school, be sure to provide an 

arrival/departure time as well as an arrival/departure time to/from school. If you provide a lunch 

for a school aged child on a school day, document the reason, otherwise we cannot reimburse 

you for lunch. We do input all school vacations and holidays, so those days do not need to be 

documented.  
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Recordkeeping: Menus & Attendance 

It is a requirement of the CACFP that providers perform daily recordkeeping for both attendance 

and menus, for online and hand-written claims. Daily recordkeeping means that you complete 

your records by the end of each business day. If claiming online, be sure to have a backup 

system in place, just in case you have a technology failure. Paper records must be maintained, 

and may be requested by your monitor. You should also notify us if you have having a 

technology issue.  

Records are checked on all site visits and must be up-to-date in order for you to receive 

reimbursement for days prior to the site visit. A repeat offense of failure to keep daily records 

will result in a serious deficiency determination. If a serous deficiency is not corrected, this will 

lead to termination and disqualification from the program for seven years.  

Completing daily records only takes about 5-10 minutes per day. Be sure to create a system that 

makes for easy access and ease of completing your daily records. KidKare can be accessed via a 

tablet, smartphone or computer. It is a free program and facilitates daily recordkeeping with 

ease. We will provide you with a username and password to access the program. In addition to 

keeping daily records, providers must also ensure that records are accurate. Providers may only 

claim meals for children when they are present and served. Child can never be claimed when 

they are absent. Claiming children when they are absent is grounds for termination and 

disqualification from the program.  

Documentation of menus and attendance must be legible or disallowances may occur.  

Upon enrollment into the program, a provider will indicate their days/hours of operation, and 

meal service times. If providers wish to change their schedules or meal services, they must notify 

the office in advance. Please notify the office when your facility will be closed as well. If doing 

online claiming, you can add vacations, closures and holidays worked on the calendar feature in 

KidKare.  

Tips for easier recordkeeping: 

 Use online claiming (KidKare.com) 

 Use sponsor created master menus or create your own 

 Create menu templates  

 Pre-approved menus for paper claimers 

 Take attendance daily and keep your claim up-to-date 

 Sign up for direct deposit 

 Have parent complete enrollment form before child starts care 

 Set a daily reminder to prompt you to complete your daily records 

 

 

file:///C:/Users/sbeloberk/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/ECVHN41B/KidKare.com
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Record Maintenance 

Providers are required to maintain copies of their daily records (attendance and menus) and 

enrollment forms for a minimum of three years after the end of the program year to which the 

records pertain.  Providers who record their records on the Daily Meals Worksheet (DMW) and 

then transfers the information online, the DMW records must be maintained for the same 

duration. Providers must retain copies of records pertaining to the CACFP in 

their home and make them available for review during normal business 

hours. Records from the current and previous twelve months must be stored 

on site, and the remaining two years may be stored off-site. These records are 

also necessary for tax purposes.  

Claiming 

Meal Service Times 

Breakfast Served between 5:00 am and 9:00 a.m. 

AM Snack Served between Breakfast and Lunch (two hour rule applies) 

Lunch Served between 11:00 a.m. and 1:30 p.m.  

PM Snack Served between Lunch and Dinner (two hour rule applies) 

Dinner Served between 4:00 p.m. and 7:00 p.m. 

 

You may be reimbursed for up to two main meals (breakfast, lunch, dinner) plus one snack, or 

two snacks plus one main meal, per day, per each child. A snack and a meal cannot be served 

less than two hours apart, and if two meals are claimed consecutively without a snack, three 

hours must elapse between the main meals. Each meal must meet the meal pattern set by the 

USDA and be served within the time ranges above. We do not reimburse evening snacks or 

meals served on weekends.  

Due to meal time requirements, breakfast cannot be reimbursed for children arriving at 9:00 

a.m. or later. Lunch can only be reimbursed for children arriving before 1:30 p.m., and dinner 

can only be reimbursed for children leaving at 4:30 p.m. or later. Children must be present for at 

least 10 minutes to be claimed for a snack, and they must be present for at least 20 minutes to 

be claimed for a main meal.  

Meals can be served in a variety of ways: family-style, buffet-style, or pre-plated. Family style 

meals are highly recommended. Physical, social-emotional and cognitive development are all 

supported during family style meals. Children can develop their self-feeding skills with age-

appropriate serving utensils and pitchers. Remember, messes and spills are part of the learning 

process! In addition, mealtime activities and conversations promote children’s language and 

social skills.  
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Meal Service Policy: 

 Meal components and serving sizes must meet the CACFP Meal Pattern requirements for 

the age of the children 

 All meal components must be offered at the beginning of the meal to allow children to 

make food choices 

 Meals must be served at the correct times and with the appropriate time spacing between 

meals  

 Ensure the proper milk type is being served by the age of each child 

 

Meal Pattern Requirements: 

Each age group (infants 0-5 months, 6-11 months; children 1-2 years, 3-5 years, and 6-12 

years) has specific meal pattern requirements and serving amounts that must be offered.  

See meal patterns according to age to determine meal requirements and quantity. (Meal 

Patterns on next page) Meal Patterns are also available in KidKare under the section that says 

“Am I serving enough food?” or here: https://fns-

prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf 

 https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_infantmealpattern.pdf 

Infant menus must be documented until a child’s first birthday. On the day the 

infant turns one year, they now will be recorded on the non-infant menu. 

When recording infants online, you will need to click the infant tab to enter 

infant menus. You must record meals for each infant, unlike non-infant menus. 

For more detailed information on feeding infants, refer to the Infant Feeding 

Guide link on our website (available in English & Spanish). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click here to see meal pattern  

 

https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_infantmealpattern.pdf
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CHILD MEAL PATTERN  

1. 1 Must 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. 
 3 Must 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. 

Breakfast  
(Select all three components for a reimbursable meal)  

 

Food Components and Food 

Items1
  

Ages 1-2  Ages 3-5  Ages 6-12  Ages 13-182
  

(at-risk afterschool programs 

and emergency shelters)  

Fluid Milk3
  4 fluid 

ounces  

6 fluid 

ounces  

8 fluid ounces  8 fluid ounces  

Vegetables, fruits, or portions of 

both4
  

¼ cup  ½ cup  ½ cup  ½ cup  

Grains (oz eq)5,6,7
          

Whole grain-rich or 

enriched bread  
½ slice  ½ slice  1 slice  1 slice  

Whole grain-rich or enriched 

bread product, such as biscuit, 

roll or muffin  

  
½ serving  

  
½ serving  

  
1 serving  

  
1 serving  

Whole grain-rich, enriched or 

fortified cooked breakfast 

cereal8, cereal grain, and/or 

pasta  

  
¼ cup  

  
¼ cup  

  
½ 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  1 cup  

Puffed cereal  ¾ cup  ¾ cup  1 ¼ cup  1 ¼ cup  

Granola  ⅛ cup  ⅛ cup  ¼ cup  ¼ cup  
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 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 1⁄4 cup for children ages 1-2; 1/3 cup for children ages 3-5; and 3⁄4 cup 

for children ages 6-12. 

 

 

CHILD MEAL PATTERN 
 

                                                           
 

Lunch and Supper  
(Select all five components for a reimbursable meal)  

 

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

  
(at-risk afterschool 

programs and 

emergency shelters)  

Fluid Milk3
  4 fluid ounces  6 fluid ounces  8 fluid ounces  8 fluid 

ounces  

Meat/meat alternates          

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

Tofu, soy product, or 

alternate protein products4
  

1 ounce  1 ½ ounce  2 ounces  2 ounces  

Cheese  1 ounce  1 ½ ounce  2 ounces  2 ounces  

Large egg  ½  ¾  1  1  

Cooked dry beans or peas  ¼ cup  ⅜ cup  ½ cup  ½ cup  

Peanut butter or soy nut 

butter or other nut or seed 

butters  

  
2 tbsp  

  
3 tbsp  

  
4 tbsp  

  
4 tbsp  

Yogurt, plain or flavored 

unsweetened or sweetened5
  

4 ounces or 

½ cup  

6 ounces or 

¾ cup  

8 ounces or 

1 cup  

8 

ounces 

or 1 cup  
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1 Must serve all five 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. 
 3 Must 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 Alternate 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. 
 8 At 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). 

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%  

  
  
  
  
  
  

1 ounce = 

50%  

Vegetables6
  ⅛ cup  ¼ cup  ½ cup  ½ cup  

Fruits6,7  ⅛ cup  ¼ cup  ¼ cup  ¼ cup  

Grains (oz eq)8,9
          

Whole grain-rich or enriched 

bread  
½ slice  ½ slice  1 slice  1 slice  

Whole grain-rich or enriched 

bread product, such as biscuit, roll 

or muffin  

  
½ serving  

  
½ serving  

  
1 serving  

  
1 serving  

Whole grain-rich, enriched or 

fortified cooked breakfast 

cereal10, cereal grain, and/or 

pasta  

  
¼ cup  

  
¼ cup  

  
½ cup  

  
½ cup  
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 CHILD MEAL PATTERN 

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

 

Food Components and Food Items2
  Ages 1-2  Ages 3-5  Ages 6-12  Ages 13-

182
  

(at-risk afterschool 

programs and 

emergency 

shelters)  

Fluid Milk3
  4 fluid ounces  4 fluid ounces  8 fluid ounces  8 fluid 

ounces  

Meat/meat alternates          

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

Tofu, soy product, or 

alternate protein products4
  

½ ounce  ½ ounce  1 ounce  1 ounce  

Cheese  ½ ounce  ½ ounce  1 ounce  1 ounce  

Large egg  ½  ½  ½  ½  

Cooked dry beans or peas  ⅛ cup  ⅛ cup  ¼ cup  ¼ cup  

Peanut butter or soy nut 

butter or other nut or seed 

butters  

  
1 tbsp  

  
1 tbsp  

  
2 tbsp  

  
2 tbsp  

Yogurt, plain or flavored 

unsweetened or sweetened5
  

2 ounces or 

¼ cup  

2 ounces or 

¼ cup  

4 ounces or 

½ cup  

4 

ounces 

or ½ 

cup  

Peanuts, soy nuts, tree nuts, 

or seeds  
½ ounce  ½ ounce  1 ounce  1 ounce  

Vegetables6
  ½ cup  ½ cup  ¾ cup  ¾ cup  

Fruits6
  ½ cup  ½ cup  ¾ cup  ¾ cup  

Grains (oz eq)7,8
          

Whole grain-rich or enriched 

bread  
½ slice  ½ slice  1 slice  1 slice  

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

beverage. 2 Larger portion sizes than specified may need to be served to children 13 through 18 years old 

to meet their nutritional needs.  
3 Must 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 Alternate protein products must meet the requirements in Appendix A to Part 226.  
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Whole grain-rich or enriched 

bread product, such as 

biscuit, roll or muffin  

  
½ serving  

  
½ serving  

  
1 serving  

  
1 serving  

Whole grain-rich, enriched or 

fortified cooked breakfast 

cereal9, cereal grain, and/or 

pasta  

  
¼ cup  

  
¼ cup  

  
½ 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  1 cup  

Puffed cereal  ¾ cup  ¾ cup  1 ¼ cup  1 ¼ cup  

Granola  ⅛ cup  ⅛ cup  ¼ cup  ¼ cup  
1 Select two of the five components for a reimbursable snack. Only one of the two components may be a 

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

nutritional needs. 
 3 Must 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 Alternate 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 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. 
 8 Beginning October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains. 
 9 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). 
 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 1⁄4 cup for children ages 1-2; 1/3 cup for children ages 3-5; and 3⁄4 cup for children ages 6-12. 
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Infant Meal Pattern  

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 ½cup 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. 
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Infant Meal Pattern  

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 (volume) of cottage cheese; or 

0-4 ounces or  ½cup 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. 
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Infant Meal Pattern  

Snack 

Birth through 5 months  6 through 11 months  

4-6 fluid ounces breastmilk1 or 

formula2 

2-4 fluid ounces breastmilk1 or formula2; 

and  

0-½ 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. 

 

Meal Pattern Components 

Fluid Milk- Milk is required at breakfast, lunch and 

dinner, and may be served as one of the two 

components at snacks. Milk must be pasteurized and 

meet state and local standards for fluid milk. Milk is an 

invaluable component of a child’s diet because it 

provides large amounts of many nutrients, including 

protein, calcium, vitamin B-6, vitamin D, Vitamin B-12 and 

magnesium. To be creditable, milk must be unflavored. It may be regular, lactose-reduced, 

lactose-free, acidified, buttermilk or goat milk. Milk requirements vary by children’s ages (see 

chart below). Breast milk is allowed as a fluid milk substitute for children of any age. If a child 

cannot drink cow or goat milk due to a medical or special dietary need other than a disability, a 

non-dairy beverage may be served in place of cow’s milk. The non-dairy beverage must be 

nutritionally equivalent to milk and meet the criteria specified on the Milk Substitution form. If 

non-dairy beverages do not meet the criteria, a Medical Statement must be provided.  
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Milk Requirements 

AGE MILK TYPE 

1 Year Old Unflavored, whole milk or breast milk 

2-5 Years Old Unflavored, fat-free (skim) or 1% milk 

6 Years  and Older Unflavored, fat-free (skim) or 1% milk 

 

Meat & Meat Alternates – Meats include lean beef, lamb, pork, chicken, turkey, fish and other 

seafood. Meat Alternates include natural cheeses, cottage cheese, yogurt, soy yogurt, tofu, eggs, 

cooked dry bean or peas, peanut butter, soy nut butter, other nut or seed butters, peanuts, tree 

nuts and seeds.   

 A meat/meat alternate serving may be served at breakfast up to three times per week in 

place of the entire grain component.  

 A meat/meat alternate serving is required at lunch/dinner and may be served as one of 

the two components at snack.  

 Nuts and seeds may only be credited as a serving of meat alternate for snacks, but may 

contribute toward no more than one-half serving of the meat alternate for lunch/dinner. 

Nuts are a choking hazard for children under the age of 4.  

 

Whole or Enriched Grains – To be creditable, a grain must be enriched or whole grain, or made 

with enriched or whole grain meal or flour. One whole grain is required to be served daily. Whole 

grain or whole grain rich items must be indicated on menus by “WG” or “WGR”. Whole grain or 

whole grain rich items must be indicated on online menus by selecting “yes” to the 

question, “Is this whole grain-rich?”. Cereals must be whole grain, enriched or fortified and 

contain less than 6 grams of sugar per dry ounce. All cereals on WIC list are creditable on the 

CACFP. See training sheets for more information on determining whole grain creditable items 

and how to calculate sugar content in cereals and yogurts.  https://www.fns.usda.gov/tn/meal-

pattern-training-worksheets-cacfp 

Ounce Equivalents - Grains are an important part of meals in the Child and Adult Care Food 

Program (CACFP). To make sure children get enough grains at CACFP meals and snacks, 

minimum required amounts for grains are listed in the meal pattern as ounce equivalents (oz 

eq). Ounce equivalents tell you the amount of grain in a portion of food. Ounce equivalents are 

required for foods that are not completely made with grains. 

https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
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Below are three ways you can determine how much of an item you need to serve at CACFP meals 

and snacks: 

 Grains Measuring Chart for the CACFP: This chart shows the amount of common grain 

items equal to a ½ ounce equivalent, 1 ounce equivalent, and 2 ounce equivalents. Find 

the chart in the “Using Ounce Equivalents for Grains in the Child and Adult Care Food 

Program” worksheet at https://fns-prod.azureedge.net/sites/default/files/resource-

files/Calc_OzEqGrainsCACFP.pdf.  

 Food Buying Guide for Child Nutrition Programs (FBG): Use this application’s “Exhibit A 

Grains Tool” to enter information from the Nutrition Facts label of the grain product. It will 

calculate how many ounce equivalents are in one serving. Use the application’s “Recipe 

Analysis Workbook” to determine the ounce equivalents of grains in a serving of a 

standardized recipe. The FBG is available at foodbuyingguide.fns.usda.gov.  

 Calculation Method: Use the information on the item’s Nutrition Facts label, and follow 

the steps for “Calculating Ounce Equivalents for Grains” on the worksheet. 

 

Grain based desserts (homemade or store bought) are not creditable. Grain based desserts 

include, but are not limited to, breakfast bars, cereal bars, granola bars, doughnuts, brownies, 

cakes, cookies, sweet breads, sweet scones, sweet pie crusts, sweet rice pudding, pudding, and 

toaster pastries. However, graham crackers are creditable. Although grain based desserts are 

not creditable, they can be served as an extra component at a meal or snack that is not claimed.  

Breading and batter-type coatings may be credited when homemade or when a serving size is 

documented by a CN label (Child Nutrition). The CN label must be on the product or be available 

on the CN label database site: https://www.fns.usda.gov/sites/default/files/resource-

files/cnl_verificationreportjan.pdf To determine crediting for a recipe, enter recipe here: 

https://foodbuyingguide.fns.usda.gov/ 

 

Vegetables and Fruits – A serving of vegetable and/or fruit is required at breakfast and may be 

served for snacks.  At lunch and dinner, at least one vegetable and 

one fruit, or two vegetables must be served. Introducing 

vegetables at an early age helps children develop a preference for 

them later in life.  

 A serving of vegetables can be a combination of vegetables. 

 100% juice can be served once per day; fruit drinks, “ades”, punches, nectars or blends are 

not creditable.  

 Pureed fruits and vegetables (such as in smoothies) credit as 100% juice. 

 Two different forms of the same fruit or vegetable cannot be served as a double portion.  

 Cooked dry beans or peas may be credited as a vegetable or a meat/meat alternate.  

 Any serving of a fruit or vegetable that is less than a 1/8 cup is considered a garnish and is 

not creditable. An example would be pickles on a hamburger or tomato on a sandwich. 

https://fns-prod.azureedge.net/sites/default/files/resource-files/Calc_OzEqGrainsCACFP.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/Calc_OzEqGrainsCACFP.pdf
https://foodbuyingguide.fns.usda.gov/
https://foodbuyingguide.fns.usda.gov/
https://www.fns.usda.gov/sites/default/files/resource-files/cnl_verificationreportjan.pdf
https://www.fns.usda.gov/sites/default/files/resource-files/cnl_verificationreportjan.pdf
https://foodbuyingguide.fns.usda.gov/
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 Combination dishes that contain more than one vegetable or fruit may only be credited 

toward one of the two components.  

 Potatoes are creditable as a vegetable, not a grain. 

 Salsa made with all vegetables is creditable as a vegetable.  

 

Water Availability – Drinking water must be available to children, as nutritionally appropriate. 

Throughout the day, including at meal times, water should 

made available to children to drink upon their request, but 

does not have to be available for children to self-serve.  

While drinking water must be made available to children 

during meal times, it is not part of the reimbursable meal and 

may not be served in place of fluid milk. Try not to serve young 

children too much water before and during meal times. Excess 

water may fill them up, reducing the amount of food and milk consumed.  

Serving Size Requirements- In order to be reimbursed for the meals you serve, they must be 

served according to the CACFP meal pattern requirements listed on page 10. The required 

portions listed in the charts are minimum requirements that must be offered to all children in 

your care.  

Responsibilities of Child Care Providers – All child care providers participating in the CACFP 

must purchase and provide all foods appropriate for the age of the child according to the Meal 

Patterns. Foods purchased at a restaurant are not reimbursable. Parents/guardians can provide 

up to one component of creditable meals/snacks.  

Family Style Dining - Family Style Dining is a meal service approach that early care and 

education programs implement to address childhood obesity prevention and support children in 

developmentally appropriate mealtime experiences. All foods that meet the meal pattern 

requirement are placed on the table where children and adults sit together to share the meal. 

Children are encouraged to serve themselves independently or with adults’ help. 

Family Style Dining is an approach that can impact childhood obesity through prevention 

strategies. It encourages healthy eating habits that can last into adulthood. Children are more 

likely to try new fruits, vegetables and whole grain foods when they see peers and adults eating 

and enjoying these foods. They practice serving correct portion sizes and listen to their own cues 

when hungry or full. For more information on family style dining, click here: 

https://d3knp61p33sjvn.cloudfront.net/2016/02/FamilyStyleDiningToolkit.pdf 

Foods served in the family style, once placed on the dining table, must be discarded after the 

meal service due to the possibility of contamination. Place bowls on table with smaller portions, 

being sure to have the minimum for each child. Refill bowls as necessary.  

https://d3knp61p33sjvn.cloudfront.net/2016/02/FamilyStyleDiningToolkit.pdf
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Foods That Do Not Count 
* without CN label 

** without Physician note 

Meat/ Meat 

Alternates 

Grains Vegetables & Fruits Milk   

All non-commercial 

meat (home caught) 

Any grain based 

dessert 

Any juice not 

100 % juice 

Certified raw milk 

Bacon and imitation 

bacon products 

Bagel chips “Ades” such as 

lemonade, etc.  

Cream 

Beef tails or neck 

bones 

Breading (fish sticks, 

chicken nuggets, etc.) 

* 

Banana chips Eggnog 

Chitterlings Cakes Chutney Flavored milk 

Corned beef hash Carmel Corn Crystal Light Half & Half 

Fish, non-commercial 

caught 

Cereal – over 6 grams 

per dry oz. 

Fruit flavored ice 

cream or popsicle  

Imitation milk 

Game meat (venison, 

squirrel, rabbit, etc.) 

Cheese puffs  Fruit jam, preserves, 

and jellies 

Reconstituted dried 

powered milk 

Ham hocks Chips that are not 

whole grain 

Fruit Snacks Rice milk ** 

Meat sauce, 

commercial 

Cookies Garnishes Any nut milk ** 

Pasta products with 

meat filling, 

commercial 

Doughnuts Garlic Dairy 

Pig’s feet, bones and 

tail 

Ice cream cones Gelatin, with fruit or 

fruit flavored 

Cream cheese 

Pot Pies, commercial Nut or seed meal or 

flour 

Hot Peppers or  

chili sauce 

Cheese Food or 

Processed cheese 

Ravioli, commercially 

prepared 

Poptarts/Toaster 

pastry 

Nectars Custard or pudding 

Salt Pork Rice Pudding Onion Frozen yogurt 

Scrapple Tapioca Pesto Ice cream, any 

Soups, commercially 

prepared and dried 

 Potato chips Milkshakes 

Acorns  Sunny Delight Powdered cheese in 

boxed Mac & Cheese 

Chestnuts  Sherbet/sorbets, fruit 

flavored 

Sour Cream 
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Infant Feeding & Guidelines 
 

In order to be reimbursed for feeding infants, they must be served according the CACFP Infant 

Meal Pattern requirements as listed in the chart on pages 16-18. Infants have special dietary 

needs due to their rapid rate of growth and development. The required portions listed in the 

chart are minimum servings that must be offered to the infants in your care, as they are 

developmentally ready. If infants in your care want or need more food, we encourage you to 

serve more than the required portions. Occasionally, children will may refuse to eat the 

minimum portions. Meals are reimbursed for the meal/snack if you have offered the minimum 

portions, whether the child eats or not. An infant is defined as a baby from birth through 11 

months of age (any child under one year of age).  For detailed infant feeding 

information go to: https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-

program 

 

Breastmilk - Breastfeeding is the best source of nutrition for most infants. It can 

also reduce the risk for some short- and long-term health conditions for both infants 

and mothers. Breastmilk is reimbursable for infants whether it is fed by the mother 

on site or expressed and fed by the provider. 

 

Infant Formula - Iron-fortified infant formula is required in the CACFP for babies who are not 

breastfed or are partially breastfed. Iron supports the baby’s growth and 

brain development. To make sure the iron-fortified infant formula you 

offer is creditable in the CACFP, you can look for “Infant Formula with 

Iron” or a similar statement on the front of the formula package, or use 

the Nutrition Facts Label as a guide to make sure the formula has 

enough iron. To be considered iron-fortified, an infant formula must 

have 1 mg of iron or more per 100 calories of formula when prepared using the label 

directions. Soy-based, low lactose and lactose-free formulas are creditable. Infant formula 

labeled low-iron or those specifically formulated for infants with digestive or absorptive 

problems do not meet the infant meal pattern requirements. If a specialized formula is 

prescribed for a baby by a doctor and is used specifically for a medical problem, it is creditable 

with the medical statement signed by the baby’s health care provider. All providers must supply 

at least one formula to children in their care. Parents may decline your formula and bring their 

own. This must be documented on the Child Enrollment Form.  

 

Parent Provided Infant Formula – The decision whether to breastfeed an infant or which type 

of infant formula is best for the infant is for the infant’s doctor and parent/guardian to make 

together. The CACFP requires you provide iron-fortified infant formula; however, parents may 

elect to decline the offered infant formula and supply their own iron-fortified formula and/or 

breastmilk. This must be documented on the Child Enrollment Form and the decline form 

attached to the enrollment form. Get form here: https://www.sonoma4cs.org/wp-

content/uploads/2019/08/Parent-Declining-providers-formula-English.pdf 

https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program
https://www.sonoma4cs.org/wp-content/uploads/2019/08/Parent-Declining-providers-formula-English.pdf
https://www.sonoma4cs.org/wp-content/uploads/2019/08/Parent-Declining-providers-formula-English.pdf
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Dry Iron-Fortified Infant Cereal - Dry 

iron-fortified infant cereal is a cereal 

that has iron added to it. Iron is an 

important nutrient for babies. Both  

single grain and mixed grain infant 

cereals are creditable as long as they are iron-fortified. Babies 

should be given the single-grain iron-fortified infant cereal first to 

make sure they do not have an allergic reaction. If the baby does 

not have a reaction, then mixed-grain iron-fortified infant cereal 

can be offered. Infants may also be served a meat/meat alternate 

in place of infant cereal when developmentally ready.  

 

Ready-to-Eat Cereals – These cereals are only creditable at snacks. 

They include rounds, flakes, and o-shaped cereals and must not 

contain more than 6 grams of sugar per dry ounce of cereal and 

must be iron-fortified. These cereals can be introduced for older 

infants who can pick up and eat.  

 

Solid Foods – The decision to begin offering an infant solid foods 

should be made by the infant’s parent/guardian and doctor. When 

the infant is around 6 months old and developmentally ready for 

solid foods, those foods listed on the Infant Meal Pattern under 

when Developmentally Ready must be served to the infant. A 

child care provider may puree/grind/chip regular food to the 

appropriate consistency for infants.  

 

Fruits and Vegetables – All fruits and vegetables can be offered to 

babies. They contain important nutrients and fiber. To avoid 

choking, remember to cook and prepare fruits and vegetables to 

the appropriate texture. Remove all pits, seeds, skins and peels 

before serving. Always cut vegetables and fruits into thin slices, and 

no large than ½ inch, to prevent chocking. Fruit and vegetable 

juices, even 100% juice are not creditable under the infant meal 

pattern. 

 

Meats and other proteins – Beef, pork, lamb, veal, chicken, turkey 

and fish are creditable in the CACFP infant meal pattern. Meats are 

good first foods for babies because they provide iron and zinc that 

babies need around 6 months of age.  

 All meats must be USDA inspected 

 Store-bought baby food meats made with broth or gravy are 

creditable.  

 Store expressed 

breast milk in 

sterilized plastic or 

glass feeding 

bottles, or special 

breast milk storage 

bags 

 Label containers of 

breast milk with 

date and the 

infant’s name 

 Containers of breast 

milk should be 

stored in the 

refrigerator or the 

freezer. Leave 

enough room in the 

container for the 

milk to expand and 

use the milk within 

3 months 

 Thaw frozen breast 

milk by placing in 

warm water or 

defrost in the 

refrigerator 

overnight. Never 

defrost frozen milk 

at room 

temperature, or in 

the microwave 

which can cause 

uneven heating and 

may damage the 

quality of the milk. 

Use breast milk that 

has been frozen and 

thawed within 24 

hours, and do not 

refreeze.  

 

BREASTMILK STORAGE 



25 

 Store-bought baby food combination dinners are not reimbursable because the actual 

amount of various food components in the dinners is difficult to determine.  

 

Reimbursable  Not Reimbursable 

 

 

 

Other protein options for infants are: 

 Natural cheeses 

 Yogurt 

 Beans 

 Eggs 

 

Infant Age Categories 

 Birth through 5 months – Means from the day an infant is 

born through the last day of the infant’s fifth month.  

 

 6 months through 11 months – Means from the first day of 

an infant’s sixth month of life through the last day of the eleventh month of life. 

 

 One Year Old- On a child’s first birthday, they must be served 

according to the CACFP Meal Pattern for children ages 1-2 years 

old. (For a period of one month, when a child is weaning from 

infant formula or breastmilk to cow’s milk, a common practice 

for meals/snacks served might include both infant and older child foods to gradually ease 

the infant to accept some of the new foods.)  For a child not in 

this transitional stage, a Medical Statement is required.  

 

Serving sizes in the Infant Meal Pattern – The infant meal pattern 

lists minimum serving sizes as a range of numbers, rather than one specific number. For 

example, for vegetables and fruit, the serving size for infants 6-11 months is 0-2 tablespoons. 

The baby does not have to eat the entire amount served for the meal to be reimbursed. 

Minimum serving sizes are listed as ranges for infants because not all babies are 

developmentally ready to eat solid foods at the same time.  

Developmental Readiness – Over time, a baby is able to control his or her large and small 

muscles and to digest certain foods. A baby is “developmentally ready” to eat solid foods with 

varying textures when certain abilities can be observed. (see pg.12 in infant feeding guide) 
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Medical /Formula Statements 

If a child is unable to eat any food required by the Child Care Food Program, because he/she is 

allergic or has an adverse reaction, you may claim an alternate food if that food is recommended 

and approved by a recognized medical authority (a licensed physician, nurse or physician’s 

assistant), and the appropriate Medical Statement is completed and submitted to our office. 

The Medical Statement must specify the food being omitted, as well as an acceptable 

substitution. As long as you provide the substituted food or beverage, you can be reimbursed for 

those meals. If a child is unable to drink milk due to a medical or other special dietary needs that 

are not considered a disability, the parent may request a non-dairy milk substitute, nutritionally 

equivalent to milk, without Medical Statement.  

 

Common Reasons for Needing a Medical Statement: 

 Infants who are receiving low iron formula or formula that does not meet the criteria of 

1mg or iron per 100 calories of prepared formula.  

 Children over 12 months who cannot eat regular meals and/or continue to take formula 

in accordance with the pediatrician’s request.  

 Food allergy or disability 

 

Food Safety and Sanitation 

Bacteria and germs are present all around us— proper food safety and personal hygiene are 

critical to ensuring the health of the children in your care. Staff and children must wash their 

hands with soap and water: 

 Before food preparation, handling or serving 

 Before any food service activity  

 Before and after eating meals and snacks 

 After coughing or sneezing 

 After using the toilet or changing diapers 

 After handling pets or other animals (pets should not be present in food preparation, 

food storage or eating areas) 

 

Avoid Cross-Contamination by: 

 Washing utensils and surfaces that have touched raw meat or poultry with soap and hot 

water to avoid contaminating other foods. All food preparation, food service and 

dining areas should be cleaned and sanitized between uses. 

 Do not use cutting boards and/or service ware for both uncooked and cooked foods.  
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 Prevent juices from raw meats from dripping on ready-to-eat foods, either in the 

refrigerator or during preparation. Store raw foods that must be cooked prior to serving 

on the refrigerator’s bottom shelf to prevent their juices from contaminating other foods, 

or store on a cookie sheet in refrigerator until cooked.  

 Sanitize equipment and work surfaces between uses, following your local or state health 

codes regarding sanitation solutions.  

 

Preparing Food 

 Wash all fruits and vegetables before cooking or serving 

 Prepare food on clean and sanitized surfaces 

 Inspect food for obvious signs of soil or damage prior to cutting. When in doubt, throw it 

out. 

 Take care that foods do not remain unrefrigerated for extended periods of time. Bacteria 

can grow rapidly between 40˚F and 140˚F, which includes room temperature. This is 

known as the danger zone. Do not hold food in the danger zone for longer than 2 hours. 

After two hours, all food should be discarded. 

 Meats and poultry should be cooked completely. Follow the local or state health codes 

regarding internal temperatures. Take appropriate safety and sanitation procedures with 

thermometers to avoid contamination of other foods.  

 

Food Storage 

 Check the temperature of your refrigerator with an appliance thermometer. To keep 

bacteria in check, the refrigerator should run at 40˚F, the freezer unit at 0˚F. 

 Keep the refrigerator and freezer clean. Do not over crowd, air 

must be able to circulate  

 When you return home from grocery shopping, put perishables 

away first. 

 Freeze fresh meat, poultry or fish immediately if you cannot use 

within 2-3 days.  

 Put packages of raw meat, poultry, or fish on a plate before 

refrigeration so their juices do not drip on other food. Place at bottom rack of the 

refrigerator. 

 If food is moldy, discard immediately. 

 Label and date foods you place in the refrigerator and freezer; always use the oldest first. 

           

Here is a great resource for keeping food safe: 

https://theicn.org/resources/1416/family-child-care-food-safety-kit/115839/keeping-food-safe-in-

family-child-care.pdf  

https://theicn.org/resources/1416/family-child-care-food-safety-kit/115839/keeping-food-safe-in-family-child-care.pdf
https://theicn.org/resources/1416/family-child-care-food-safety-kit/115839/keeping-food-safe-in-family-child-care.pdf
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 Food Temperature Guide 

 

 

Serving Food and Handling Leftovers 

 Use clean dishes and utensils to serve food, not 

those used in preparation. 

 Serve grilled food on a clean plate, not the one 

that held raw meat.  

 Never leave perishable food out of the 

refrigerator for more than two hours.  

 Throw away foods served to children individually 

or family style that have not been eaten by end of 

the meal.  

 Prepared foods that have not been served should 

be placed in containers and promptly stored, 

appropriately. Leftovers should be frozen or used 

within three to four days.  

 Label and date foods you place in the refrigerator 

and freezer.  
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CATEGORY FOOD REFRIGERATOR 

(40˚F OR BELOW) 

FREEZER (0˚F OR 

BELOW) 

Salads Egg, Chicken, Ham, 

Tuna & Macaroni 

Salads 

3 to 5 days Does not freeze 

well 

Hot Dogs Opened package 1 week 1 to 2 months 

Unopened package 2 weeks 1 to 2 months 

Luncheon Meat Opened package 3 to 5 days 1 to 2 months 

Unopened package 2 weeks 1 to 2 months 

Bacon  7 days 1 month 1 month 

Sausage Sausage raw 1 to 2 days 1 to 2 months 

Hamburger & other 

Ground Meats 

Hamburger, turkey, 

veal, pork, lamb or 

mixed 

1 to 2 days 3 to 4 months 

Fresh Beef, Veal, 

Lamb & Pork 

Steaks 3 to 5 days 6 to 12 months 

Chops 3 to 5 days 4 to 6 months 

Roasts 3 to 5 days 4 to 12 months 

Fresh Poultry Chicken or Turkey, 

whole 

1 to 2 days 1 year 

Chicken or Turkey 

pieces 

1 to 2 days 9 months 

Soups & Stews Vegetable or Meat  3 to 4 days 2 to 3 months 

Leftovers Cooked Meat or 

Poultry 

3 to 4 days 2 to 6 months 

Chicken Nuggets or 

Patties 

3 to 4 days 1 to 3 months 

Pizza 3 to 4 days 1 to 2 months 

Eggs Fresh, in shell 3 to 5 weeks Do not freeze 

Raw Egg Yolks, 

Whites 

2 to 4 days 12 months 

Hard cooked 1 week Does not freeze well 

Cold Storage Reference Chart 

Source: www.foodsafety.gov 

http://www.foodsafety.gov/
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Submitting Your Claim  

Each month a provider may turn in meal records for the preceding month. For prompt 

reimbursement, claims must be submitted by the 5th of the month by 5:00 p.m. Handwritten 

forms may be mailed or dropped off to the 4Cs office. There is a mail slot for drop offs. If the 5th 

falls on the weekend, claims are due by 5:00 p.m. on the following business day. Online claims 

will be accepted as on time any time before we submit the original claim (perk of doing online). 

Any claims not processed with our original claim will be considered late and will be processed 

with the next claim, and payment will be delayed. Claims that are incomplete will be considered 

late, and your claim may be delayed. Missing enrollments will result in non-payment of a child. If 

the enrollment form is received in a timely manner, an adjustment will be made to your claim, 

and you will be paid at a later time.  

4Cs will accept late claims until the last day of the following month claimed. Unfortunately, we 

cannot reimburse claims received after that time.  

 

 

 

Monthly Claim Checklist – For Online Claimers 

 

To ensure your online claim is correct, we suggest you 

review it before you submit the claim to us. After you 

submit your claim and we have processed it, download 

your erorr report for any errors you may have made. 

Corrections can be made to claims before we submit our 

claim to the state. If you find an error, please let us know, and we can correct it for you. In order 

to better serve you, we suggest that you follow this montly claims checklist. 

 

 Did you enter all your menus correctly for the month? 

 Did you mark all present children for each meal?  

 Did you review the Claimed Foods and Attendance Summary? 

 Did you indicate any holidays, school vacations and days that you were closed, 

using the calendar? 

 Did you submit a signed enrollment form for any new children in care? 

 After approximately a day or two after you submit your claim, review your Claim 

Error Report. Notify us if you see any unexpected errors. 
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Monthly Claim Checklist – For Written Menus 

 

In order to better serve you, we suggest that you follow this montly claims checklist if you are 

using 4Cs hand-written menu/attnedance forms and not claiming online. Be sure you can answer 

yes to these questions before submitting your claim: 

 

 Did you indicate notes on children’s schedules, for example school vacations or 

holidays? 

 Have you filled in each day with the correct date on your menus? 

 Have you filled in every item of each meal that you served? 

 Have you filled in attendance for each meal you served? 

 Have you signed the menu form and attendance record? 

 Did you have any new Child Enrollment forms to include? 

 Did you keep the copies of every page for your records? 

 

Site Visits  

You will receive a monitoring visit from our staff at least three times 

a year. At least two of the visits will be unannounced. One visit may 

be scheduled ahead of time, at the program’s discretion. Monitoring 

visits will be done during meal times, but you may receive one non-

meal visit per year. Visits occur anytime during a month and vary in 

timing throughout the year. They do not follow a pattern or schedule 

(for example not every 4 months). The purpose of these visits is to provide you with technical 

assistance, ensure that program regulations are being followed, and offer you educational 

materials and support. Your paperwork or online claim will be reviewed at that time, and usually 

a meal service will be observed. A provider must allow site visits by 4Cs Child Nutrition staff at any 

time during operating hours and meal services that you claim. Claims will not be reimbursed when 

providers do not allow site visits to occur. 

Additional unannounced visits may be performed if any of the following occurs: 

1. During a visit, records are found not up-to-date. A follow up visit will be performed to 

ensure daily records are now being kept.  

2. After a visit, records submitted do not match what was observed. 

3. Provider claims more children than observed at site visits. 

Please remember to contact the office if you will be away during a meal and on days of your child 

care is closed (for example if you are away for field trip, closed for vacation, illness, or have no 

children in care). If we attempt a visit at mealtime and no one is home, the meal will be disallowed, 

unless advance notification has been made to 4Cs. 
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Program Integrity 

4Cs of Sonoma County’s records are reviewed and audited by the State and Federal 

representatives to make sure that we have complied with their rules and regulations. If, during 

one of the reviews/audits, “audit exceptions” are found, our agency may be required to repay 

money to the State or Federal government. “Audit Exceptions” can put the 4Cs program at risk to 

continue as a sponsor. We want you to understand that while we care about the nutritious meals 

you serve, we also are required to closely evaluate the records that you keep, ensuring that they 

are accurate, truthful and show that you have met the program requirements.  

There may be times when you feel that the site visits and monitoring requirements are 

burdensome. While we are doing all we can to advocate to make the regulations more sensible 

and realistic, we still must adhere to the regulations currently in effect. There are several 

important things to keep in mind: 

 Providers must serve nutritious meals that meet the meal requirements set by the USDA 

 If it isn’t recorded (properly documented), as far as program requirements are concerned, 

it didn’t happen.  

 

Parent Surveys 

4Cs is required to survey parents of enrolled children at 

any time to verify the children’s attendance and 

participation in the program. This is part of the program 

integrity and parent surveys are randomly done. Please be 

sure to inform parents, and if they get one, to return it by 

mail or email.  Instructions are on the forms.  

 

 

Relocation 

When you move to a new location, you are required to go through 

a re-inspection at the new location to be sure that your new home 

is safe and secure before you can care for children at the new site.  

When you notify licensing of your move, you must also inform 

4Cs Food Program that you are moving your child care business to 

a new location by phone or email.  

REMEMBER: Licensing may be slow to process your requests. Make sure you leave enough time 

for them to inspect your new house. We cannot reimburse you for meals if we cannot verify the 

date your new license is valid. This policy is non-negotiable.  


