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NEW INFANT MEAL PATTERN 



Infant Age Groups and Solid Foods 

 Two age groups: 
0-5 months and 6-11 months 
 
 Solid foods are allowed  
when developmentally  
appropriate for the  
infant 

 



 Old New 
 0-3 months 4-7 months 8-11 months 0-5 months 6-11 months 
Breakfast 
Lunch or 
Supper 

4-6 fl oz 
breastmilk 
or formula 

4-8 fl oz 
breastmilk or 
formula 
 
0-3 tbsp infant 
cereal 
 

6-8 fl oz breastmilk or 
formula 
 
2-4 tbsp infant cereal 
 
1-4 tbsp vegetable, 
fruit or both 

4-6 fl oz 
breastmilk 
or formula 
 

6-8 fl oz breastmilk or 
formula 
 
0-4 tbsp infant cereal, 
meat, fish, poultry, whole 
eggs, cooked dry beans 
or peas; or 0-2 oz cheese; 
or 0-4 oz (volume) 
cottage cheese; or 0-8 oz 
yogurt; or a 
combination* 
 
0-2 tbsp vegetable, fruit 
or both* 

 

Gradual Introduction of Solid Foods 



Breastfeeding and Infant Snack 

 Meals may be reimbursed when a mother 
breastfeeds on-site 
 A vegetable or fruit must be served at snack 
for older infants; prohibits juice 
 Ready-to-eat cereals are allowed at snack for 
older infants 



Meat and Meat Alternates 

 Allows cheese, cottage cheese,  
and yogurt 
 Whole eggs 



Questions? 



NEW CHILD AND ADULT  
MEAL PATTERNS 



Age Groups 
 



Vegetables and Fruit 

 Creates a separate  
vegetable component  
and a separate  
fruit component 

 



Vegetable and Fruit Consumption 



Vegetables and Fruit 

 Allows two vegetables  
at lunch and supper  

 



Vegetables and Fruit 

 Limits juice to  
once per day 

 
 



Grains 

 Requires at least one grain per day be 
whole grain-rich 

 



Grain Consumption 



Whole Grain-Rich 

 Whole grain-rich = foods that 
contain at least 50% whole grains 
and the rest are enriched, or contain 
100% whole grains 



Grains 

 Disallows  
grain-based  
desserts 



Grains 

 Breakfast cereals must contain no more 
than 6 grams of sugar per dry ounce 



Grains 

 Uses ounce equivalents to determine 
serving sizes for grains 
(starting October 1, 2019) 



Meat and Meat Alternates 

 May substitute the 
ENTIRE grains 
component at breakfast 
a maximum of three 
times per week 
 Allows tofu 



Meat and Meat Alternates 

 Yogurt must 
contain no  
more than 23 
grams of sugar 
per 6 ounces 



Added Sugar Consumption 



Fluid Milk 
 1 year old children: whole, unflavored milk 
 2 year olds and older and adults: low-fat or  

fat-free milk 
 Adults: yogurt in place of milk once per day 
 Non-dairy beverages 



Flavored Milk 



Flavored Milk 
Children 0 through  

5 years old 

 Prohibits flavored 
milk 

Children 6 years old and 
older and adults 

 Recommends as a 
best practice that 
flavored milk contain 
no more than 22 
grams of sugar per 8 
fluid ounces 



Food Preparation  

 Deep-fat frying = cooking by submerging 
in hot oil or other fat 

 



Additional Provisions 

 Use of food and 
beverage for reward 
or punishment 
 Offer and make 
water available  

 Parent/guardian 
provided components 
 Family style meals 
 Offer vs. Serve 



 

Other Child Nutrition Programs 



Questions? 



BEST PRACTICES  
  



Best Practice: Infants 
 Support mothers who choose to breastfeed their infants by 

encouraging mothers to supply breastmilk for their infants 
while in day care and offer a quiet, private area that is 
comfortable and sanitary for mothers who come to the center 
or day care home to breastfeed (Modified) 



Best Practices: Vegetables and Fruit 
 Make at least one of the two components of snack a 

vegetable or a fruit  
 Serve a variety of fruits and choose whole fruits 

(fresh, canned, frozen, or dried) more often than juice 
(New) 
 Provide at least one serving of each vegetable 

subgroup per week (Modified) 



Best Practices: Grains 

 Provide at least two servings of whole 
grain-rich grains per day 



Best Practices: Meat/Meat Alternates 
 Serve only lean meats, nuts, 

and legumes 
 Limit serving processed 

meats to no more than one 
serving per week 
 Serve only natural cheeses 

and choose low-fat or 
reduced-fat cheese (Modified) 



Best Practices: Milk 
 Serve only unflavored milk. If flavored milk is served to 

children 6 years old and older, or adults, select and serve 
flavored milk that contains no more than 22 grams of 
sugar per 8 fluid ounces (Modified) 
 Serve water as a beverage when serving yogurt in place 

of milk for adults (New) 



  Incorporate seasonal 
and locally produced 
foods (New) 

  Limit purchased  
pre-fried foods 
(Modified) 

  Avoid non-creditable 
foods that sources of 
added sugars (New) 

  Offer and make water 
available to adults 
(New) 

Additional Best Practices 



IMPLEMENTATION PLAN 



Getting From Here to There … 

 CACFP Meal Standards Webpage 
 Policy Guidance 
 Team Nutrition Resources 
 Training for State Agencies > Sponsors 

 



Webpage resources 

 CACFP Meal Standards webpage: 
http://www.fns.usda.gov/cacfp/meals-and-snacks  

  

http://www.fns.usda.gov/cacfp/meals-and-snacks








Policy Guidance 
 



Policy Guidance 
 



Technical Assistance Resources 

 Food Buying Guide 
 Resources in English  
and Spanish 
 Multi-cultural recipes 



Team Nutrition  

 New nutrition 
education resources 
 Feeding Infants Guide 
 Team Nutrition Training 
Grants 
 



Partnerships 

 Institute of Child Nutrition 
(ICN) 

 
 CACFP Advocacy Groups 

 



Questions? 


	New Child and adult care food program Meal Patterns  
	Agenda
	Regulation Process
	New Infant meal pattern
	Infant Age Groups and Solid Foods
	Gradual Introduction of Solid Foods
	Breastfeeding and Infant Snack
	Meat and Meat Alternates
	Questions?
	New Child and Adult �Meal Patterns
	Age Groups
	Vegetables and Fruit
	Vegetable and Fruit Consumption
	Vegetables and Fruit
	Vegetables and Fruit
	Grains
	Grain Consumption
	Whole Grain-Rich
	Grains
	Grains
	Grains
	Meat and Meat Alternates
	Meat and Meat Alternates
	Added Sugar Consumption
	Fluid Milk
	Flavored Milk
	Flavored Milk
	Food Preparation 
	Slide Number 33
	Slide Number 34
	Questions?
	Best Practices 
	Best Practice: Infants
	Best Practices: Vegetables and Fruit
	Best Practices: Grains
	Best Practices: Meat/Meat Alternates
	Best Practices: Milk
	Slide Number 42
	Implementation plan
	Getting From Here to There …
	Webpage resources
	Slide Number 46
	Slide Number 47
	Slide Number 48
	Policy Guidance
	Policy Guidance
	Technical Assistance Resources
	Team Nutrition 
	Partnerships
	Slide Number 54



