
crediting handbook for cacfp
crediting handbook for cacfp serves as an essential resource for child care
providers, schools, and adult day care centers participating in the Child and
Adult Care Food Program (CACFP). This handbook provides comprehensive
guidance on meal pattern requirements, food crediting, portion sizes, and
documentation to ensure compliance with federal nutrition standards.
Understanding how to properly credit foods is crucial for program operators
to receive reimbursement and to promote healthy eating habits among
participants. The crediting handbook for CACFP details the classification of
foods, substitution rules, and the use of standardized recipes to
appropriately credit meals. This article will explore the key components of
the crediting handbook for CACFP, including food components, meal patterns,
portion sizes, and record-keeping practices. A thorough grasp of these topics
enables CACFP sponsors and providers to maintain program integrity and serve
nutritious meals that meet federal guidelines.
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Understanding the CACFP Crediting Handbook
The crediting handbook for CACFP is designed to assist program operators in
understanding the rules and regulations associated with menu planning and
food crediting under the Child and Adult Care Food Program. It outlines how
different foods count toward meal components such as fruits, vegetables,
grains, meats/meat alternates, and milk. The handbook clarifies crediting
standards set by the United States Department of Agriculture (USDA) to ensure
meals meet nutrition requirements while complying with federal reimbursement
policies.

By providing detailed explanations and examples, the handbook supports
providers in accurately classifying foods and applying consistent crediting
methods. It also addresses common challenges such as crediting mixed dishes,
accommodating special dietary needs, and meeting updated nutrition standards.
Familiarity with this handbook is essential for nutrition professionals, food
service staff, and program administrators involved in CACFP operations.



Key Food Components and Meal Patterns
The crediting handbook for CACFP specifies the required food components and
meal patterns that must be followed to qualify for reimbursement. CACFP meal
patterns are designed to promote balanced nutrition for children and adults
enrolled in care programs.

Required Food Components
CACFP meal patterns include the following essential components:

Fruits and Vegetables: Both must be served daily, with a wide range of
options to encourage variety and nutrient intake.

Grains: At least half of the grains served must be whole grain-rich to
support fiber intake and overall health.

Meat/Meat Alternates: Includes lean meats, poultry, fish, eggs, cheese,
and plant-based alternatives such as beans and tofu.

Milk: Fluid milk must be served according to age-appropriate fat content
guidelines.

Meal Pattern Requirements
The handbook outlines specific meal pattern requirements for different age
groups, including infants, children aged 1–2 years, children aged 3–5 years,
school-age children, and adults. These requirements include minimum
quantities for each food component at breakfast, lunch, supper, and snacks.
Proper adherence ensures meals are nutritionally balanced and compliant with
CACFP standards.

Portion Sizes and Food Crediting Guidelines
Portion sizes are a critical element in the crediting handbook for CACFP
because they determine how foods are credited toward meal components. Serving
the correct portion size ensures that meals meet nutrition standards and that
program operators receive appropriate reimbursement.

Determining Portion Sizes
The handbook provides detailed charts and tables indicating the minimum
portion sizes for each food component based on age groups. These portion
sizes consider the edible portion of foods and appropriate serving amounts to



fulfill meal pattern requirements.

Crediting Specific Foods
Foods must be credited according to their contribution to meal components.
For example, a slice of bread credits toward the grain component, while
yogurt credits as a meat alternate. The handbook explains how to credit
various foods, including fresh, frozen, canned, and dried products, as well
as mixed dishes and combination foods.

Examples of Crediting Guidelines

Fruits and Vegetables: One cup of raw leafy greens credits as half a cup
toward the vegetable component.

Grains: A serving of 1 ounce equivalent of whole grain bread counts
toward the grain requirement.

Meat/Meat Alternates: One ounce of cooked lean meat or poultry equals
one ounce equivalent of the meat alternate component.

Using Standardized Recipes in CACFP
The crediting handbook for CACFP emphasizes the importance of using
standardized recipes to accurately credit mixed dishes and combination foods.
Standardized recipes provide consistent portion sizes and ingredient
quantities, which are essential for proper crediting and meal pattern
compliance.

Benefits of Standardized Recipes
Standardized recipes help ensure:

Consistency in serving sizes and nutrient content.

Accurate calculation of meal components for crediting purposes.

Compliance with CACFP meal pattern requirements.

Ease in training staff and maintaining quality control.



How to Use Standardized Recipes for Crediting
Providers should analyze recipes ingredient by ingredient to determine the
contribution of each food component. The handbook provides guidance on
calculating the amount of each meal component per serving. This process
involves converting measurements to edible portions, accounting for moisture
loss during cooking, and documenting the results for review.

Documentation and Record-Keeping Requirements
Accurate documentation and record-keeping are vital components of the
crediting handbook for CACFP. Maintaining thorough records supports
compliance with federal regulations and facilitates monitoring and audits by
state agencies.

Required Documentation
Program operators must keep records that include:

Menus showing all food items served with portion sizes.

Standardized recipes or product formulations used to credit meals.

Food purchase and inventory records.

Meal counts and participant attendance records.

Training records for staff involved in menu planning and food
preparation.

Importance of Record-Keeping
Maintaining accurate and complete records demonstrates adherence to CACFP
meal pattern requirements and allows for verification during administrative
reviews. Proper documentation also helps identify areas for improvement in
menu planning and ensures that participants receive nutritious meals aligned
with federal guidelines.

Frequently Asked Questions



What is the purpose of the Crediting Handbook for
CACFP?
The Crediting Handbook for CACFP provides guidance on how to credit foods
towards the meal pattern requirements in the Child and Adult Care Food
Program, ensuring meals meet federal nutrition standards.

Who should use the Crediting Handbook for CACFP?
The handbook is designed for CACFP sponsors, providers, and food service
staff to help them understand how to correctly credit foods served to
children and adults in care settings.

How does the Crediting Handbook define creditable
foods?
Creditable foods are those that meet specific criteria outlined in the
handbook, such as nutrient content and portion size, allowing them to count
towards meal pattern requirements in CACFP.

Can homemade foods be credited according to the
CACFP Crediting Handbook?
Homemade foods can be credited if they meet the criteria set forth in the
handbook, including using creditable ingredients in proper amounts and
preparation methods.

Does the Crediting Handbook for CACFP address
portion sizes?
Yes, the handbook provides detailed information on the required portion sizes
for various food items to ensure meal pattern compliance.

How often is the Crediting Handbook for CACFP
updated?
The USDA periodically updates the Crediting Handbook to reflect the latest
nutrition standards and policy changes related to CACFP.

Are grains credited differently in the CACFP
Crediting Handbook?
Yes, grains are credited based on the ounce equivalent and must meet whole
grain-rich requirements as specified in the handbook.



How does the Crediting Handbook help with menu
planning in CACFP?
The handbook offers guidance on selecting and combining foods to meet meal
pattern requirements, making menu planning easier and compliant with CACFP
standards.

Is there a digital version of the Crediting Handbook
for CACFP available?
Yes, the USDA provides a digital version of the Crediting Handbook on their
official website, accessible to all CACFP participants.

What role does the Crediting Handbook play in CACFP
meal reimbursement?
Properly crediting foods using the handbook ensures that meals meet federal
requirements, which is essential for sponsors and providers to receive
reimbursement for CACFP meals served.

Additional Resources
1. Crediting Handbook for CACFP: A Comprehensive Guide
This handbook provides detailed guidance on how to properly credit foods
served in the Child and Adult Care Food Program (CACFP). It covers meal
pattern requirements, portion sizes, and food components to ensure compliance
with USDA regulations. Ideal for childcare providers and nutrition
professionals, it helps in accurate menu planning and documentation.

2. Understanding CACFP Meal Patterns and Crediting
Focused on the intricacies of CACFP meal patterns, this book explains how to
credit different food items to meet program standards. It includes practical
examples and charts that simplify complex USDA guidelines. This resource is
valuable for nutrition managers and food service staff in child care centers.

3. Mastering Food Crediting in CACFP Settings
This title dives into the specifics of food crediting, explaining how various
food groups contribute to meal requirements in CACFP. It highlights common
challenges and solutions to ensure meals meet nutritional standards. The book
is a practical tool for program sponsors and caregivers.

4. Child and Adult Care Food Program: Crediting Handbook for Meal Planning
A thorough resource that aligns CACFP meal planning with proper food
crediting practices. It offers step-by-step instructions for evaluating menus
and selecting appropriate foods. Designed to support compliance and promote
healthy eating in care settings.

5. Nutrition and Crediting Guidelines for CACFP Providers



This guidebook helps providers understand the nutrition standards and
crediting rules in CACFP. It discusses how to incorporate fruits, vegetables,
grains, meats, and dairy into meals while crediting accurately. The book
includes tips for training staff and improving meal quality.

6. CACFP Food Crediting Made Simple
A straightforward manual that breaks down the food crediting process into
easy-to-follow steps. It is perfect for new CACFP sponsors and caregivers who
need clear explanations and practical advice. The book also includes
frequently asked questions and troubleshooting tips.

7. Effective Menu Planning and Crediting for CACFP
This book offers strategies to create nutritious and creditable menus within
CACFP guidelines. It emphasizes balancing food groups and portion control to
meet program requirements. Useful for dietitians and meal planners looking to
enhance program compliance.

8. Compliance and Crediting in the Child and Adult Care Food Program
Focused on regulatory compliance, this title explores how to ensure meals are
properly credited to avoid audit issues. It provides insights into USDA
policies and best practices for documentation and record-keeping. Essential
reading for CACFP administrators and auditors.

9. Practical Approaches to Food Crediting in CACFP
This book presents real-world examples and case studies on food crediting
challenges and solutions. It offers hands-on advice for navigating complex
crediting scenarios in child and adult care settings. The practical approach
makes it a valuable resource for frontline staff and program sponsors.
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