
   
     

   
  

       
     

   

Child and Adult Care Food Program (CACFP) 
Offer versus Serve and USDA Updates 

Idaho State Department of Education 
Child Nutrition Programs 

DATE OF TRAINING August 1, 4, 9, 2017 
LOCATION OF TRAINING: Idaho Falls, Coeur d Alene, Boise 
NAME OF TRAINER: Kim Huntley 

Presenter
Presentation Notes
Welcome to this session on Offer Versus Serve and USDA Updates for the Child and Adult Care Food Program.My name is (introduce yourself).  It is important everyone signs on the daily attendance sheet and has their training packets.(On August 9th- let new people know where restrooms are in building.) 



  

 

Offer Versus Servein C A C F P 
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Presenter
Presentation Notes
This training is for the At-risk sponsor only.



    
   

 

  

   

   

 

Offer vs. Serve in C A C F P 
 Lesson 1: Introduction to Offer vs. Serve 

 Lesson 2: Components & Items 

 Lesson 3: Offer vs. Serve at Breakfast 

 Lesson 4: Offer vs. Serve at Lunch or Supper 

 Lesson 5: Overview of Offer vs. Serve 
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Presenter
Presentation Notes
We will cover the following lessons for Offer vs Serve in CACFPLesson 1: Introduction to Offer vs. ServeLesson 2: Components & ItemsLesson 3: Offer vs. Serve at BreakfastLesson 4: Offer vs. Serve at Lunch or SupperLesson 5: Overview of Offer vs. Serve



 

Offer Versus ServeIntroduction to OVS 
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Presenter
Presentation Notes
Lesson 1-lets start with the introduction to offer vs serve or otherwise referred to as OVS.



    

      
    

    
    

 

 

What is Offer versus Serve? 

Offer vs. Serve (OVS) is an approach to menu planning 
and meal service that aims to simplify program 
administration and reduce food waste while 
maintaining the nutritional value of the meal that is 
served. 
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Presenter
Presentation Notes
OVS is an approach to menu planning and meal service that allows participants to decline some of the food offered in a reimbursable breakfast, lunch or supper. Children and adults who are offered food choices are more likely to eat the foods they enjoy rather than throw the food away. Using OVS can help adult day care centers and at-risk afterschool programs reduce food waste and costs while maintaining the nutritional value of the meal that is served. 



 
   

  
    

   

 

 

The Basics of OVS 
 OVS is only allowed in adult day care or at-risk 

afterschool centers 
o OVS is optional 

 Allows participants to decline some of the food 
offered in a reimbursable breakfast, lunch, or supper 

 OVS is not allowable for snack 

 OVS is not appropriate for younger children 
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Presenter
Presentation Notes
OVS is only allowed in CACFP adult day care and CACFP at-risk afterschool settings for breakfast, lunch and supper meals. OVS is not allowed at snack. OVS may not be implemented at snack because there are only two required components and, therefore, there is not enough food offered to allow a child or adult to decline some foods and ensure that the snack the child or adult takes is nutritionally sufficient. OVS is not considered to be appropriate for younger children because it may interfere with the CACFP’s nutrition goals and the center’s or day care home’s efforts to introduce new foods to children while they are young and still developing food preferences. Therefore, OVS is only an available meal service option for the CACFP adult day care centers and at-risk afterschool programs. Using OVS is optional. Adult day care centers and at-risk afterschool programs are not required to implement OVS. Sponsors or independent centers that choose to use OVS must notify their State agency by documenting which meal service style they will use in their management plan under meal operations.



       
  

    
   

      
      

   

     

    
   

 

 

Key Terms 
 Food Component: one of the food groups that make up a reimbursable breakfast, 

lunch, or supper 
o ex: milk, fruit, vegetable, grain and meat/meat alternate are the

five components in the CACFP 

 Food Item: a specific food offered within the food components 
o ex: separate ½ cup servings of broccoli and carrots are two food

items that comprise one component 

 Combination Food: contains more than one food item from different food 
components that cannot be separated 
o ex: cheese pizza contains three food items from different food 

components – a serving of grains (crust); a serving of vegetables
(tomato sauce); a serving of meat/meat alternate (cheese) 
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Presenter
Presentation Notes
Before using OVS, there are several terms adult day care centers and at-risk afterschool program operators should know: A food component is one of the food categories that comprise a reimbursable meal. CACFP centers and day care homes must always offer all the food components that comprise a reimbursable meal in at least the minimum required amounts. The food components in the CACFP are: grains, vegetables, fruits, meat/meat alternates and milk. A food item is a specific food offered within the food components comprising the reimbursable meal. For example, separate ½ cup servings of broccoli and carrots are two food items that comprise the vegetable component. A combination food contains more than one food item from different food components that cannot be separated, such as a cheese pizza. A cheese pizza contains three food items from three different food components: a serving of grains (crust), a serving of vegetables (vegetable toppings), and a serving of meat alternate (cheese). Other examples of combination foods are soups, prepared sandwiches and burritos. 



 

Offer Versus ServeComponents & Items 
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Presenter
Presentation Notes
Lesson 2-Lets talk a little more about food components versus food items.



   
   

  

  

 

 

Components 

 A component is one of the food groups that make up a 
reimbursable breakfast, lunch, or supper 

 There are five components in the CACFP: 

Milk Fruit Vegetable Grain Meat/Meat 
Alternate 

↑ NOTE! 
Fruits & vegetables are 

combined 
into one component 

for breakfast 
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Presenter
Presentation Notes
A food component is one of the food categories that comprise a reimbursable meal. CACFP centers and day care homes must always offer all the food components that comprise a reimbursable meal in at least the minimum required amounts. The five food components in the CACFP are: grains, vegetables, fruits, meat/meat alternates and milk. NOTE! Fruits & vegetables are combined into one component for breakfast.



 
   

     

 

Food Items 
 A food item is a specific food offered within a component 

 For example, a bagel, muffin, and cereal are all considered 
food items within the grain component 

GRAIN COMPONENT 
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Presenter
Presentation Notes
A food item is a specific food offered within the food components comprising the reimbursable meal. For example, a bagel, muffin, and cereal are all considered food items within the grain component



  

 

Components vs. Items Examples 

Components 

Food Items 
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Presenter
Presentation Notes
Here are examples of the five food components and food items within each component.  We will use several of these items in sample menus for this training.



 

Offer Versus ServeAt breakfast 
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Presenter
Presentation Notes
Lesson 3- First lets start with offer versus serve at breakfast



  
   

 

Breakfast Food Components 
CACFP meal pattern for breakfast consists of 3 food 
components: 
 Milk 
 Fruit/Vegetable- combined component at breakfast only 

 Grain 
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Presenter
Presentation Notes
The CACFP breakfast meal pattern requires three food components to be offered: milk, fruits and vegetables, and grains. As a reminder, fruit and vegetables are one combined component in the breakfast meal patterns.



  
  

   
 

  
  
 

  
 

 

OVS at Breakfast 
Four food items in the required minimum 
serving size must be offered: 
 A serving of milk 
 A food item from the fruit/vegetable component 
 A food item from the grain component 
 A food item from the meat/meat alternate 

component or one additional item from the 
fruit/vegetable or grain components 
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Presenter
Presentation Notes
When using OVS at breakfast, at least the following four food items, in the required minimum serving sizes, must be offered:A serving of milk;A food item from the fruit and vegetable component;A food item from the grains component; andA food item from the meat/meat alternate component or one additional item from the fruit and vegetable component or grains component. 



  

     
    

     
   

 

     
 

 

OVS at Breakfast (cont.) 

 A participant must take at least 3 different 
food items from any of the food items offered 

 Food items selected may be from any of the 
required components at the require minimum 
serving sizes 

 It is participants choice to select or decline a 
food item 
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Presenter
Presentation Notes
A participant must take at least three different food items from any of the food items offered. The food items selected may be from any of the required components and must be in the required minimum serving sizes. It is the participants choice to select or decline a food component. Adult day care centers or at-risk afterschool programs may not specify what food components a child or adult must select.



   
 

   
        

  
       

     

  
 

 

 

OVS at Breakfast, Lunch and Supper 
Offering Different Items 
 All food items offered must be different from each other. 
This menu of 2 types of cold cereal, grapes, and milk would not be an 
allowable OVS breakfast menu. Cereal A and Cereal B are both cold 
cereal and not considered different items. An additional offering, such 
as toast or yogurt, would need to be added. 

Two different cereals are 
not considered two 

different items. 

1/5/2018 CACFP OVS and USDA Updates 16 

Presenter
Presentation Notes
All the food items offered must be different from each other. For example, while a flake cereal, such as bran flakes with raisins, and a puff cereal, such as a puffed rice cereal, are two types of cereals that are not identical, they are the same food item. An additional offering, such as toast or yogurt, would need to be added for the menu on this slide to meet the meal pattern requirements for breakfast.Similar to OVS at breakfast, all of the food items offered at lunch and supper must be different from each other.  An example for lunch or supper would be if a facility menus cheese pizza and pepperoni pizza.  Both are pizza’s and are not considered two different items.



   
 

       
         

  

  
 

  
 

 

OVS at Breakfast, Lunch or Snack 
Larger Food Items 
• A larger food item that is worth two servings, such as 

a 2 oz. bagel, counts as just 1 food item under OVS in 
CACFP. 

= 
1 oz. bagel 

1 item from 
the grain 

component 
2 oz. bagel 

= 
1 item from 

the grain 
component 
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Presenter
Presentation Notes
If a food item is larger than the minimum serving size, such as a 2 oz. bagel that is worth two servings for children 6-12 or 13-18 years of age, the larger bagel will only count as 1 food item under offer vs serve in CACFP.  It is important to note for adults participants in Adult Day Care Centers, the 2 oz. bagel is the minimum serving size.  A larger serving size for adults would be for example a 3 oz. bagel.Conversely, if the food item serving size is less than the minimum serving size, the participant will need to take one more food item to have the minimum serving size needed for a component to be credited towards a reimbursable meal.  For example:  For children ages 6-12 or 13-18 years of age the grain serving size is 1 oz. so if the bagel was only ½ oz. then the child must take two bagels to meet the grain component minimum serving size.



  

 

Example 1: Breakfast menu with 4 food items 
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Presenter
Presentation Notes
Lets look at some example menus.  In this first example for breakfast there are 4 food items; milk, banana, muffin and cereal. The cereal and muffin are two different grains in this example.



    

       
 

 

Example 1: OVS with 4 food items offered at breakfast 

Under OVS, a participant can take any 3 of the items 
offered for a reimbursable breakfast 

M
EN

U
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Presenter
Presentation Notes
Under OVS, a participant can take any 3 of the items offered for a reimbursable breakfast.  Here are 4 selections a participant may make and receive a reimbursable meal.



   

    

  
  

  

 

Example 2: Breakfast menu with 5 food items 

Serving sizes for children ages 6-12 or 13-18 

8 oz. milk 1 serving grain 
1 serving grain & 

1 oz. meat/meat alternate ½ cup fruit/vegetable 
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Presenter
Presentation Notes
This is a example menu with 5 food items with one food item that is a combination food with 2 food items. (sausage and pancake) which comes from 2 food components (meat and grains)



    

   
     

    

 

Example 2: OVS with 5 food items offered at breakfast 

Children ages 6-12 or 13-18 may choose the combination food 
plus 1  other item offered for a reimbursable breakfast or they 
must take all 3 of the other items offered. 

M
EN

U
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Presenter
Presentation Notes
Children ages 6-12 or 13-18 may choose the combination food plus 1  other item offered for a reimbursable breakfast or they must take all 3 of the other items offered.  Here are 4 selections a participant may make to receive a reimbursable meal.



   
  

      
     

 

    
   

 

OVS at Breakfast, Lunch or Supper 
Option to offer increased variety of foods 
 Menu planners have the option to offer different 

food items within each component beyond the 
minimum requirements 

 Offering a variety of foods increases the likelihood 
that participants will select foods they prefer and 
reduce waste 
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Presenter
Presentation Notes
When using OVS, menu planners have the option to go beyond the minimum requirements. Within each component, different food items may be offered, giving children and adults many combinations for building a reimbursable meal. Offering different food items when using OVS increases the likelihood that children and adults will select foods they prefer and reduces waste. We will now show how this can be done at breakfast.  Examples for lunch and supper will be shown in the lunch and supper lesson.



     

    

   
 

 

Example 3: Breakfast menu offering 6 food items 

Serving sizes for children ages 6-12 or 13-18 

Choice of grain from Choice of fruit from 
two different items three different items 
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Presenter
Presentation Notes
In example 3:  This is a menu that offers 6 food items, two different food items for grains and three different food items for fruits to increase variety and offer more options for participants.



      
        

  
      

 

Example 3: OVS with 6 food items offered at breakfast 
Children ages 6-12 or 13-18 can select any 3 of the items offered for a 
reimbursable breakfast. There are many combinations for a reimbursable 
meal in this example as long as the child takes 3 different items. 

   

   X 
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Presenter
Presentation Notes
Children ages 6-12 or 13-18 can select any 3 of the items offered for a reimbursable breakfast. There are many combinations for a reimbursable meal in this example as long as the child takes 3 different items. You can see 7 options for a reimbursable meal.  The last option in pink has two selections of toast and a pear.  Why is this not a reimbursable meal?Answer:  Needs another food item from another food component to claim meal



   

 

Offer Versus ServeAt lunch or supper 
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Presenter
Presentation Notes
Lesson 4:  Offer versus serve at lunch and supper



    
      

 

Lunch or Supper Food Components 
CACFP meal pattern for lunch or supper consists of 5 
food components: 
 Milk 
 Fruit 
 Vegetable 
 Grain 
 Meat/Meat Alternate 
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Presenter
Presentation Notes
The CACFP lunch and supper meal patterns requires all five food components to be offered: milk, meat/meat alternates, vegetables, fruits, and grains. 



   
     

     
 

 
  

  
 

 

OVS at Lunch or Supper 
Five food items from each of the five food components, 
in the required minimum serving sizes must be offered: 
 A serving of milk 
 A food item from the fruit component 
 A food item from the vegetable component 
 A food item from the grain component 
 A food item from the meat/meat alternate 

component 
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Presenter
Presentation Notes
When using OVS at lunch or supper, at least one food item from each of the five food components, in the required minimum serving sizes, required at lunch and supper must be offered:A serving of milk*;A food item from the meat/meat alternate component;A food item from the vegetable component;A food item from the fruit component; andA food item from the grains componentMilk is optional for supper meals served in the adult day care centers. 



   

  

   
 

 
 

     

 

OVS at Lunch or Supper 

 All food items offered at lunch or supper must 
be different 
 A participant must take 3 food components 
 A participant must select at least the 

minimum serving size of the components for 
the meal to be reimbursable 
 It is participants choice to select or decline a 

food item 
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Presenter
Presentation Notes
Similar to OVS at breakfast, all of the food items offered at lunch and supper must be different from each other. Unlike OVS at breakfast, at lunch or supper meals using OVS, a child or adult must take at least three food components, rather than three items, to ensure the child or adult takes an adequately nutritious meal. A child or adult must select at least the minimum required serving size of the components for them to be counted. It is the child or adult’s choice to select or decline a food component. Adult day care centers or at-risk afterschool programs may not specify what food components a child or adult must select.



     

    

     

 

Example 1: Lunch or Supper menu with 6 food items 

Serving sizes for children ages 6-12 or 13-18 

8 oz. milk 2 oz. meat/meat alternate 1/2 cup vegetable 1 serving grain 2 oz. meat/meat alternate 1/4 cup fruit 
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Presenter
Presentation Notes
In this first example menu for lunch and supper there are 6 food items offered.  Each food component is represented with two food items for meat/meat alternates.
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Example 1: OVS with 6 food items at lunch/supper 
A child 6-12 or 13-18 may select a variety of combinations of the food items as 
long as they take at least 3 food components at the minimum serving sizes. 

VEGETABLE GRAIN 
MEAT/ 
MEAT 

ALTERNATE 

FRUIT GRAIN MILK GRAIN 
MEAT/ 
MEAT 

ALTERNATE 
MILK 
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MEAT/ MEAT 
ALTERNATE VEGETABLE MILK VEGETABLE FRUIT MILK 

Presenter
Presentation Notes
A child 6-12 or 13-18 may select a variety of combinations of the food items as long as they take at least 3 food components at the minimum serving sizes.  Here are 5 selections a participant may make to receive a reimbursable meal.
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Example 1: OVS with 6 food items at lunch/supper 
A combination like the one below is not reimbursable as it does not 
contain 3 food components. 

MEAT/ MEAT 
ALTERNATE GRAIN 

MEAT/ MEAT 
ALTERNATE 

N  O T  R E  I  M  B  U R  S  A  B  L E  

This meal only contains 2 components 
(meat/meat alternate and grain). 

Chicken and yogurt are both meat/meat 
alternates. The child would need to select a milk 

, fruit or vegetable item to get the 3 required 
components for a reimbursable lunch. 

1/5/2018 CACFP OVS and USDA Updates 31 

Presenter
Presentation Notes
A combination like the one on this example is not reimbursable as it does not contain 3 food components. This meal only contains 2 components (meat/meat alternate and grain). Chicken and yogurt are both meat/meat alternates. The child would need to select a milk , fruit or vegetable item to  get the 3 required components for a reimbursable lunch. 



     

    

 
  
  

  
 

 

 

Example 2: Lunch or Supper menu with 7 food items 

Serving sizes for children ages 6-12 or 13-18 

2 oz. meat/meat alternate 
1 serving grain & 
½ cup vegetable ½ cup vegetable ¼ cup vegetable 8 oz. milk 

Combination food with 
2 food items (pasta & 

marinara sauce) 
from 2 food components 

(grain & vegetable) 
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Presenter
Presentation Notes
Here is a lunch or supper menu with 7 food items.  It includes a Combination food with 2 food items (pasta & marinara sauce) from 2 food components (grain & vegetable) and a second food item for a meat/meat alternate.



   
       

         

 
 

 
 

 
 

 

MEAT/
MEAT

ALTERNATEVEGETABLE

GRAIN

M
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Example 2: OVS with 7 food items at lunch/supper 
A child 6-12 or 13-18 may select a variety of combinations of the food items as 
long as they take at least 3 food components at the minimum serving sizes. 





VEGETABLE 

GRAIN VEGETABLE VEGETABLE 

VEGETABLE MILK 
MEAT/ 
MEAT 

ALTERNATE 

MILK 
MEAT/ 
MEAT 

ALTERNATE 

VEGETABLE 



 

1/5/2018 CACFP OVS and USDA Updates 33 

VEGETABLE 

GRAIN 
MILK 

Presenter
Presentation Notes
A child 6-12 or 13-18 may select a variety of combinations of the food items as long as they take at least 3 food components at the minimum serving sizes.Here are 5 selections a participant may make to receive a reimbursable meal.



     

    

  
  

    

  
 

 

 

Example 3: Lunch or Supper menu with 6 food items 

Serving sizes for children ages 6-12 or 13-18 

1 serving grain, 
2 oz. meat/meat alternate 

& ¼ cup vegetable 1 serving grain ½ cup vegetable 8 oz. milk 

Combination food with 
3 food items 

(bread, tuna, lettuce) 
from 3 food components 
(grain, meat, vegetable) 
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Presenter
Presentation Notes
This is another lunch or supper menu with 6 food items but in this one it contains a Combination food with 3 food items (bread, tuna, lettuce) from 3 food components (grain, meat, vegetable)
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Example 3: OVS with 6 food items at lunch/supper 
• A child 6-12 or 13-18 may decline the combination food and take the 

remaining three food items, which are from 3 food components, for a 
reimbursable meal. The child could also choose to take only the sandwich 
since it contains 3 components. 

GRAIN 

VEGETABLE 

MEAT/ MEAT 
ALTERNATE 



VEGETABLE 
GRAIN MILK 
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Presenter
Presentation Notes
A child 6-12 or 13-18 may decline the combination food in this menu example and take the remaining three food items, which are from 3 food components, for a reimbursable meal. The child could also choose to take only the sandwich since it contains 3 components.
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Fruit and Vegetable Components in OVS for Lunch & Supper 

Fruit and Vegetables are two components in CACFP for Lunch & Supper. 
Facilities may choose to menu a second vegetable on the menu in place of the 
fruit component. The second vegetable is at the fruit minimum serving size. 

As in this example: Carrots is ½ cup and lettuce/tomato is ¼ cup serving. 

GRAIN 

VEGETABLE 

MEAT/ MEAT 
ALTERNATE 



VEGETABLE GRAIN MILK 
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In this example, The child can select 
either the sandwich with ¼ 
lettuce/tomato or the ½ cup carrots 
since they vegetables represent 2 
separate food components. 

Presenter
Presentation Notes
Fruit and Vegetables are two components in CACFP for Lunch & Supper.  Facilities may choose to menu a second vegetable on the menu in place of the fruit component.  The second vegetable is at the fruit minimum serving size.  As in this example:  Carrots is ½ cup and lettuce/tomato is ¼ cup serving.In this example, The child can select either the sandwich with ¼ lettuce/tomato or the ½ cup carrots since they vegetables represent 2 separate food components.Additionally, an OVS lunch or OVS supper menu could not include a juice and whole fruit for the fruit component and juice and a whole vegetable for the vegetable component.  This would violate the new requirement that juice can only be used to meet the vegetable or fruit requirement at one meal per day.



  
     

   
 

      
  

   
   

  
       

 

Component Minimums at Lunch & Supper 
This menu combines two items to meet the minimum 2 oz. 
meat/meat alternate requirement for children 6-12, 13-18 and adults 
and offers 2 different fruit food items for the fruit component. 
 Peanut Butter & Jelly Sandwich: 1 grain, 1 oz. meat/meat alternate 
 String Cheese: 1 oz. meat/meat alternate 
 Baby Carrots: ½ cup 
 Pear: ½ cup (1 small) or Raspberries: ¼ cup 
 Milk: 8 oz. 

1 serving grain & 
1 oz. meat/meat alternate 1 oz. meat/meat alternate ½ cup vegetable ½ cup fruit 8 oz. milk ¼ cup fruit 
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Presenter
Presentation Notes
This menu combines two items to meet the minimum 2 oz. meat/meat alternate requirement for children 6-12, 13-18 and adults and offers 2 different fruit food items for the fruit component. Lets talk about component minimum serving sizes.



  
     

     
        

       

 
 

 
 

  

 

 
 

 
 

 
 

 

 

ALTERNATEALTERNATE

ALTERNATEALTERNATE
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Component Minimums at Lunch & Supper (cont.) 
• A child 6-12 or 13-18 may decline the sandwich, but would need to take 2 

string cheese to meet the meat/meat alternate component if they choose to 
decline other food components. See some of the variety of combinations of 
food items they can take to meet the 3 food components. 

MILK VEGETABLE 1 oz. 
.MEAT/ 
MEAT 

1 oz. 
MEAT/ 
MEAT 



1 oz. MEAT/ 
MEAT 

ALTERNATE 
Fruit 

1 oz. 
MEAT/MEAT 
ALTERNATE 

GRAIN 
MILK Fruit GRAIN 





1 oz. .MEAT/ 
MEAT 

ALTERNATE 
MILK 

GRAIN 
1 oz. 

MEAT/MEAT 
ALTERNATE 



VEGETABLE 1 oz. 
.MEAT/ 
MEAT 

1 oz. 
MEAT/ 
MEAT 

Fruit 



MILK VEGETABLE GRAIN 
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Presenter
Presentation Notes
A child 6-12 or 13-18 may decline the sandwich, but would need to take 2 string cheese to meet the meat/meat alternate component if they choose to decline other food components.  See 6 of the  variety of combinations of food items they can take to meet the 3 food components and have a reimbursable meal.



  
  

  

  
 

 
 

 
 

 

Fruit

ALTERNATEALTERNATE
M

EN
U

 

Component Minimums at Lunch & Supper (cont.) 
Combination like the ones below are not reimbursable and do not 
contain 3 food components. 

GRAIN Fruit Fruit 

N  O T  R E  I  M  B  U R  S  A  B  L E  

1 oz. MEAT/ 
MEAT 

ALTERNATE 

1 oz. 
MEAT/MEAT 
ALTERNATE 

Vegetable 

N  O T  R E  I  M  B  U R  S  A  B  L E  

1 oz. 
MEAT/ 
MEAT 

1 oz. 
.MEAT/ 
MEAT 

Fruit Fruit 

N  O T  R E  I  M  B  U R  S  A  B  L E  

CACFP OVS and USDA Updates 1/5/2018 39 

Presenter
Presentation Notes
Combination like the ones here are not reimbursable and do not contain 3 food components.



   
        

         
   

       
    

 

  
     

 

 

Whole Grain-Rich in OVS 
 At least 1 serving of grains per day must be whole

grain-rich 
o “Whole Grain-Rich foods contain 100% whole grains, or at least 50% whole grains & the

remaining grains in the food are enriched…” 

 If breakfast, lunch or supper is the meal service where
the whole grain-rich grain is planned- all grain options 
must be whole grain-rich 

 If the facility only serves one meal service a day 
(breakfast, lunch or supper)- all grain options for the
meal must be whole grain-rich 
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Presenter
Presentation Notes
Read slide and then refer to question below.Q1:  A school district sometimes offers two different choices: for example, with a supper, they might offer a choice between enriched yakisoba noodles and brown rice, and students can select which they want with their meal.  One is whole grain-rich, and one is not.  So, when looking at the menu, does it count for their whole grain-rich item for the day, even though they are not planning for 100% of the kids to get the whole grain-rich item?      A1:  Starting October 1, 2017, both grain items served via OVS at the school’s at-risk afterschool program must be whole grain-rich.  While OVS allows a variety of items from one component to be served to increase children and adult’s choices, the school cannot provide the option of a whole grain-rich grain and a non-whole grain-rich grain.  Similarly, in the situation where an adult day care center serves an OVS breakfast and OVS lunch, all the grain options at one of the meals must be whole grain-rich to meet the whole grain-rich requirement.  This ensures that, if the child or adult takes a grain item, it is whole grain-rich.  The intent of the revised CACFP meal pattern grain requirements is to increase the amount of whole grains children and adults are served to help increase their intake of whole grains and benefit from the important nutrients they provide.   



   

   
   

 

  
   

     
   

 

 

Training Staff and Participants on OVS 

 Before implementing OVS in your facility all 
employees assisting in the meal service must
be trained on OVS requirements 

 If facility offers combination foods or two or 
more items from one food component, 
“…..instructions or signs must be available to 
let supervisors and participants know what 
choices make up a reimbursable meal.” 
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Presenter
Presentation Notes
It is important before implementing OVS in your facility all employees assisting in the meal service must be trained on OVS requirements.  The training must be documented with a sign in sheet and agenda.  Training must be provided annually.In addition, If the menu planner offers combination foods or two or more food items from one food component, such as bread and rice,  instructions or signs must be available to let supervisors and participants know what choices make up a reimbursable meal. 



   
     

  

 

   
 
 

 

  

 
   

 
 

 

Remember! 
Lunch and supper OVS requirements are different from breakfast 
OVS requirements. While a child must select 3 food items at 
breakfast, at lunch and supper a child must take 3 different food 
components. 

BREAKFAST LUNCH & SUPPER 

Child must take 3 food Child must take 3 food 
items. components. 

Food Item: a specific food Food Component: one of 
offered within the food the food groups that make 

components up a reimbursable 
breakfast, lunch, or supper 

1/5/2018 CACFP OVS and USDA Updates 42 

Presenter
Presentation Notes
Lunch and supper OVS requirements are different from breakfast OVS requirements. While a child must select 3 food items at breakfast, at lunch and supper a child must take 3 different food components. 



 

Questions? 

Overview- Offer Versus ServeIn CACFP 
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Presenter
Presentation Notes
Now that we covered the requirements of OVS in CACFP, do you have any questions?
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USDS Resources and Updates 
Topic : New Meal Pattern Resources 

Topic CACFP Resources 

Topic : USDA Updates and Revised Forms 

Topic : Training Resources 

Topic : Tour of Idaho CNP Website 

Topic : Wrap up and Questions 
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Presenter
Presentation Notes
 Welcome to today’s training on USDA Resources and Updates.If you are just joining us please make sure you have signed in on the attendance sheets and have your packet.  Today will cover the following topics.Topic 1:	New Meal Pattern ResourcesTopic 2	CACFP  ResourcesTopic 3:	USDA Updates and Revised FormsTopic 4:	Training ResourcesTopic 5: 	Tour of Idaho CNP WebsiteTopic 6:	Wrap up and Questions



  

 

New Meal Pattern ResourcesIn CACFP 

Resources can be found on the FNS website 
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Presenter
Presentation Notes
Topic 1:  New Meal Pattern resources:  When looking for the new meal pattern requirements you have a several websites where you can find them, I will provide some of them in this training.  First, location is on USDA Food and Nutrition Services site at the link provided on this slide: https://www.fns.usda.gov/cacfp/meals-and-snacks. Here you will find the updated infant, children and adult menu standards-one page summaries and meal standards charts.  Please note, the meal patterns have been referred to as Final in the regulations and new or updated in resources.  



  

    

 

USDA FNS New Meal Pattern Resources 

Resources can be found on USDA FNS website. 
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Presenter
Presentation Notes
Additional USDA FNS resources are located on USDA website at this location; https://www.fns.usda.gov/cacfp/nutrition-and-nutrition-educationLet’s review a few and when USDA plans to have each updated with the new meal pattern requirements.



  

      
 

  
 

 

 

USDA FNS New Meal Pattern Resources (cont.) 

 Feeding Infants: A guide 
for Use in the CNP Updates 

available 
2018 

 Nibbles for Health: 
Newsletters for parents 
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Presenter
Presentation Notes
Here are two resources that will be updated in 2018.USDA is also adding and updating USDA recipes for child care centers and day care homes.  



    

 
  

 

USDA FNS New Meal Pattern Resources 
Crediting Handbook 

Crediting Guide 

Updates 
available Fall 

2017 
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Presenter
Presentation Notes
The crediting guide will be updated in Fall 2017.



    

 

USDA FNS New Meal Pattern Resources 
Food Buying Guide 
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Presenter
Presentation Notes
On July 7, 2017, FNS released the first phase of the new Web-based Interactive Food Buying Guide (FBG). The features associated with this release include search and navigation features, comparison features for yield information, and the ability for users to create and save favorite foods lists.  The tool also incorporates an exciting new feature: the interactive Product Formulation Statement Workbook which allows manufacturers to easily search and populate selected food items, calculate their product’s contribution statement, and generate a document that provides crediting information for CN Program Operators. The next phases to be released for School Year 2017-2018, will include the new interactive Recipe Analysis Workbook (RAW), a downloadable FBG, and a FBG Mobile App! Start using the new Web-based Interactive Food Buying Guide on the FNS website!  USDA plans to have printed copies – no date set yet.CACFP sponsors may now begin using this new guide.  The old Food Buying Guide will be removed from Idaho website and link to this guide will be added in August 2017.



   

  
 

Team Nutrition New Meal Pattern Resources 

Please visit the Team Nutrition website for these resources. 
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Presenter
Presentation Notes
Team Nutrition is busy developing and updating resources for the new meal pattern. They are developing new recipes for CACFP centers and day care homes.  These resources are available on the Team Nutrition website.  As we receive emails that new recipes are available we will forward the email to each of you.



   

  

 

Team Nutrition New Meal Pattern Resources (cont.) 
Available in English and Spanish 

New Meal Pattern Training Tools released online 
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Presenter
Presentation Notes
Team Nutrition has released 4 training tools for  the new meal pattern; sugar limits in yogurt, sugar limits in cereal, serving milk in CACFP and growing heathier future.  They are currently only online for you to print but TN does plan to have printed copies soon.  Additional tools will be developed.  Examples: Infant meals, whole grain rich, grain based desserts etc.Idaho CACFP team is also developing meal pattern flyers for different topics of the meal pattern, i.e. infants, whole grain rich, fruits and vegetables, grain based desserts etc.  This will be issued in the next few months and will be good resources facilities could post or share with their parents.



   
  

     

 

What’s Cooking – USDA Mixing Bowl 
New Meal Pattern Resources 

Multicultural Recipes in servings of 6, 25 or 50 coming fall 2017 
Resources available on the FNS website. 
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Presenter
Presentation Notes
Another resource for standardized USDA recipes is “What’s Cooking-USDA Mixing Bowl” on the FNS website.They are developing multicultural recipes in serving of 6, 25 and 50 for use in centers and homes.  This is a great website to checkout.



  

 

Additional New Meal Pattern Resources 
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Presenter
Presentation Notes
Idaho state agency has developed two cookbooks that you may use when implementing the new meal pattern.  The first is the Idaho CACFP Menu Toolkit which was delivered to all sponsors for their facilities during the last program year.  In your training packet we have provided the second resource- Idaho Grown Legumes Cookbook.  This was developed for all child nutrition programs to help incorporate legumes in your menus.  We have also provided a cook book developed in Wisconsin-CACFP Tofu Recipe Guide.  This cook book is also provided in your training packet.  Now that tofu is allowed in the new meal pattern this is a great resource to add tofu recipes into your menus.



   

 

Monitoring New Meal Pattern Checklist 
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Presenter
Presentation Notes
Idaho developed the Monitoring Checklist for the updated meal pattern requirements for sponsor meal planners and monitors.  During the transition year (October 1, 2017 – September 30, 2018) the state agency will use this form during program reviews to provide technical assistance.  It is recommended that each organization that sponsors day care homes or more than one center use this form or develop their own to provide guidance to their facilities during monitoring visits.



 

CACFP ResourcesOutreach and Guidance 

1/5/2018 CACFP OVS and USDA Updates 55 

Presenter
Presentation Notes
Lets go on to Topic 2:  CACFP resources for outreach and guidance on the program requirements.



   

  

 
  

  

Idaho CACFP Outreach Resources 

Why is CACFP 
Important Flyer 

Child Care and 
Day Care Home 

Brochures 
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Presenter
Presentation Notes
In your training packet you will find the child care center and day care home providers brochures. These are also available on our website and used to market our program to new or potential centers and day care homes.  If you know a center or day care home interested in the program you are welcome to provide the state agency contact information.  In addition, you will find the “Why is CACFP Important Flyer” in the training packet.  This is a resource for marketing or educating your families about CACFP.



 

 

WIC Flyer 

Available in 
your packet 
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Presenter
Presentation Notes
Child care facilities are required to provide information about other nutrition programs to their family participants.  In your training packet you will find WIC flyer that provides information about the Women Infants and Children program.  These are available at your regional WIC office.  Please have some available in your facilities for your participant families.



   

 

Idaho Annual Application Updates 
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Presenter
Presentation Notes
In you packet you will also find the Idaho CACFP Annual Updates form with the information that needs to updated each year in you Application Packet in MyIdahoCNP.  Due dates coming up is:August 15th- For-profit Institution application packets due for program year 2017-18September 15th- Nonprofit Institution application packets due for program year 2017-18A few have already taken advantage of the early release of the new program year packets and completed the process.  Great Job!  It is important packets are submitted for approval by the due dates so the packets can be approved by October 1, 2017 the new program year.If you need to submit a budget amendment for the current program year please submit your amended FY17 budget workbook to Kim Huntley by  via email by September 15, 2017.



  

 
  

 
 

  

 

 

USDA CACFP Resource Guidance 

 2017-18 Eligibility Manual 
o Available on Idaho CACFP website 

 2017 At-Risk Afterschool Meals Guide 
o Available on Idaho CACFP website 

 FNS 796-2 revision 5 in clearance 
o Possible 2018 release 

 Independent Child Care Center and Adult Day
Care Handbooks 
o Currently being revised by USDA 
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Presenter
Presentation Notes
USDA has updated or is in the process of updating the following manuals, handbooks or guides. 2017-18 Eligibility Manual  Available on Idaho CACFP website 2017 At-Risk Afterschool Meals Guide  Available on Idaho CACFP websiteFNS 796-2 revision 5 in clearance  Possible 2018 releaseIndependent Child Care Center and Adult Day Care Handbooks both currently being revised by USDA



 
 

 

USDA Updates and Revised Forms
In CACFP 
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Presenter
Presentation Notes
Topic 3:  USDA Updates and revised forms for CACFP



 

  
  

 
 

 

USDA Updates- Policy Memos 

Since the release of the Final Meal Pattern 
in April 2016, USDA has released 16 new 

meal pattern policy memos to provide 
guidance for implementation 
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Presenter
Presentation Notes
Since the release of the Final Meal Pattern in April 2017, USDA has released 16 new meal pattern policy memos to provide guidance for implementation 



  
     

 

 

 
  
   

 
 
 

    
 

 
 
 
 

 

 

USDA Updates- Policy Memos (cont.) 
Here is the list of the CACFP New Meal Pattern policy memos
as of July 28, 2017. 
 CACFP 14-2016 Early Implementation 
 CACFP 15-2016 Optional Best Practices 
 CACFP 17-2016 Nutrition Requirements Fluid Milk 
 CACFP 18-2016 Potable Water 
 CACFP 20-2016 Water Availability in CACFP 
 CACFP 21-2016 Crediting Tofu and Soy Yogurt 
 CACFP 23-2016 Feeding Infants in CACFP 
 CACFP 25-2016 Vegetable and Fruit Requirements 
 CACFP 02-2017 Grain Requirements in CACFP 
 CACFP 05-2017 Offer vs Serve and Family Style Meals 
 CACFP 06-2017 Feeding Infants Q&A 
 CACFP 08-2017 Q&A on updated meal patterns 
 CACFP 09-2017 Vegetable and Fruit Q&A 
 CACFP 13-2017 Transition Period for Updated meal patterns 
 CACFP 17-2017 Documenting Meals in CACFP 
 CACFP 16-2017 Grain –Based Desserts in CACFP 
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Presenter
Presentation Notes
Many of these are covered in the new meal pattern training but we will discuss a few in the next few training slides.  It is important to note the last policy memo on grain based desserts does allow sweet crackers (animal crackers or graham crackers).  



    

   

    
   

   
  

    

 

Early Implementation for New Meal Pattern 

 New Meal Pattern Requirements must be 
implemented by October 1, 2017 

 Sponsors in Idaho who have completed New 
Meal Pattern training with the state agency 
and have trained their employees on the new 
meal pattern requirements may implement 
the all of the new meal pattern in August or 
September 2017 
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Presenter
Presentation Notes
Read highlights in policy memo CACFP 14-2016



     

     
 

  
   

  
   

 

Transition Period for New Meal Pattern 

 Transition Period: Program year October 1, 2017 – 
September 30, 2018 

 State agencies and sponsoring organizations 
must provide technical assistance in lieu of 
fiscal action or serious deficiencies if they 
observe violations of new meal pattern 
requirements only. 
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Presenter
Presentation Notes
Review policy memo highlights CACFP 13-2017



  

   
  

 

Transition Period for New Meal Pattern-cont. 

 Refer to Idaho Monitoring Checklist for New 
Meal Pattern Requirements for providing TA 
during transition period 
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Presenter
Presentation Notes
Monitoring checklist will be great resource to use when determining what is new in the meal pattern when reviewing facilities and providing technical assistance.



 

   
     

   

  
  

 

Documenting Meals for New Meal Pattern 

 Centers and day care homes must demonstrate 
that they are serving meals that meet the meal 
pattern requirements 

 Centers and day care homes must keep records 
of menus 

 State agency will update current sample menu 
records and post in MyIdahoCNP download 
forms. 

1/5/2018 CACFP OVS and USDA Updates 66 

Presenter
Presentation Notes
Read highlights in policy memo CACFP 17-2017



 

 

    

    
 

 

When meals will be disallowed in transition period 

 Meals or snacks missing component(s) 
 Missing daily menu record or incomplete 
o day care home menu 
o centers detailed menu record or menu production 

record 

 Missing CN Labels  or Product Formulation 
Statements-Ex. (luncheon meats, chicken nuggets) 

 Missing recipes 
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Presenter
Presentation Notes
Technical assistance will be provided for all new meal pattern requirements but there are some ways in the transition period that are consistent as in the past that meals or snacks may be disallowed. Meals or snacks missing component(s)Missing daily menu record or incompleteday care home menucenters detailed menu record or menu production recordMissing CN Labels  or Product Formulation Statements-Ex. (luncheon meats, chicken nuggets)Missing standardized recipes



   
 

  
  

 
   

 
    

 

 

Modifications to Accommodating 
Disabilities in CACFP 

Policy Memo CACFP 14-2017 
 Changes to meaning and interpretation of 

term “disability” 
 Reasonable modifications to meals and 

service when supported by written statement 
signed by a medical authority 
 Program operators work as team with parent, 

guardians and participants 
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Presenter
Presentation Notes
Lets review the policy memo CACFP 14-2017.  Read highlights



   

 

 

Idaho CACFP Updated Forms 

Medical Statement Form 
 Income Eligibility Form 

Both available in Packet 
Let’s review! 
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Presenter
Presentation Notes
Idaho state agency has developed two forms for use in CACFP. The medical statement form and Income Eligibility form.



 

 

Medical Statement Form 
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Presenter
Presentation Notes
Idaho CACFP updated our Medical Statement form for CACFP and SFSP sponsors.  It is provided on this slide and in your training packet.  Let’s review it now.  This form is for medical conditions or disabilities that require meal or service accommodations in CACFP.  This form should only be provided to parents if the substitution is due to a medical condition or disability.  If a parent is requesting a meal accommodation due to preferences and the facility has a policy that they will make accommodations due to preferences the facility must allow this for all participants in care.Additional guidance will be issued soon from USDA for accommodating special dietary needs and preferences that are not related to a disability, such as, religious or moral convictions or personal preferences.  Currently Idaho does not have a form for meal accommodation due to preferences but once this policy memo is released our agency will develop one that will be optional for sponsors to use to document meal accommodations for participants.



   

 

Income Eligibility and Enrollment Form 
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Presenter
Presentation Notes
This updated form is in your packet as well.  Let’s review the changes. The Spanish version will be available by the end of August 2017.



 
 

 

Training Resources
In CACFP 
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Presenter
Presentation Notes
Topic 4:  Training resources in CACP



  

 

Civil Rights Training Handout 
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Presenter
Presentation Notes
This training handout may be used to train the facility Frontline staff that interact with program participants.  This would include teachers and volunteers that assist with meal service.  Key staff in your organization, annual need to complete the online civil rights training in the new CNP training portal on the Idaho CNP website. This is where the state agency tracks all of their required training for key staff in Institutions. 



    

 

Employee Health & Personal Hygiene Guide 
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Presenter
Presentation Notes
This resources is also available in your training packet.  We received it from the Institute of Child Nutrition.  You are welcome to check out their website to find additional training resources at http://www.theicn.org



 
  

 

Tour of Idaho CNP Website
Including the CACFP pages 
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Presenter
Presentation Notes
Topic 5:  Tour of Idaho CNP website. We will review CNP website and CACFP pages



    

 

Quick Tour of the Idaho CNP Website 

http://www.sde.idaho.gov/cnp 
1/5/2018 CACFP OVS and USDA Updates 76 

Presenter
Presentation Notes
Here is where you can access the child nutrition website for Idaho.  Lets take a quick tour of the changes and information available.DO:  Open website on computer and go through site.

http://www.sde.idaho.gov/cnp


 

 

 

Wrap upAnd Questions 

Remember to 
complete the 
evaluation. 

Thank you! 
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Presenter
Presentation Notes
Topic 6:  We have now covered the USDA updates are there any questions?Your evaluation form is in your training packet, please complete and leave on the registration table.  Note: For participants that are attending on August 9th as their first day of training, wait to complete evaluation form until after the completion of new meal pattern training on August 10th.Thank you for attending.



  
               

             
    

         
   

             
             
                 

           
              

          
                   

        
 

        
  

   
    
   

   

 

Non Discrimination 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, disability, age, 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: http://www.ascr.usda.gov/complaint_filing_cust.html, 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 
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