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Introduction 
 
 

 significant goal of the Child Care Food Program (CCFP) is to safely serve nutritious breakfasts, lunches, and snacks that meet meal 
pattern requirements and are appetizing to children.  The meal pattern requirements ensure well-balanced meals that supply the 
kinds and amounts of food that children require to help meet their nutrient and energy needs. 

 
This book provides Nutrition Resources, Menu Planning Tips, CCFP Meal Patterns for Infants and Children, and additional food component 
requirements.  Also included in this book are Menu Planning Worksheets for infants and children and Meal Count and Attendance 
Worksheets.  Menu Planning Worksheets are for planning and documenting healthy meals and snacks served to infants and children.  Meal 
Count and Attendance Worksheets are for recording children in attendance and the number and type of meals served to each child for 
reimbursement. 
 
As a child care professional, you contribute to a child’s learning and development in many ways.  One of those ways is showing young 
children how to make better food choices for a healthy future, by providing nutritious meals and introducing children to a variety of foods. 
 

 
 



 

4 

 

Table of Contents 
                                     Page 
Resources                                         5 
Menu Planning Tips                                  6 
Choosing Healthy Options                               7 – 8 
Fruit and Vegetable Sources of Vitamins A and C                             9 – 13 
Child Meal Pattern Requirements                               14 – 16 
Sweet vs. Non-Sweet Creditable Grain/Bread Foods                             17 
Infant Meal Pattern Requirements                               18 – 19 
Infant Feeding Form                                    20 
Is Your Facility Breastfeeding Friendly?                             21 – 22 
Special Needs Meals                                    23 
Creditable Milks and Approved Milk Substitutes                           24 – 25 
Medical Statement                                     26 
Instructions for Completing Menu Planning Worksheets                           27 
Sample Menu Planning Worksheets (Child, Infant)                           28 – 29 
Standard Infant Menu                                    30 
Blank Menu Planning Worksheets (Child, Infant)                            31 – 32 
Instructions for Completing Meal Count and Attendance Worksheets                       33 
Sample Meal Count and Attendance Worksheet                            34 – 35 
Blank Meal Count and Attendance Worksheets                           36 – 37 
 



 

5 

 

Resources 
 

Below are some references for your use in menu planning and educating children and parents about food and nutrition. 
 
1. Internet Sites 

♦ The Child Care Food Program (CCFP) Web page: www.flhealth.gov/ccfp (items are available for download on topics including infants, children, food safety, 
special dietary needs, and other nutrition education resources).  

♦ Kids Eat Right:  www.eatright.org/kids  
♦ Let’s Move!:  www.letsmove.gov/child-care-providers  
♦ Center for Nutrition Policy and Promotion:  www.cnpp.usda.gov  
♦ Nutrition and Wellness Tips for Young Children: www.fns.usda.gov/tn/nutrition-and-wellness-tips-young-children-provider-handbook-child-and-adult-care-food-program  
♦ Food and Nutrition Information Center:  http://fnic.nal.usda.gov/  
♦ National Food Service Management Institute:  www.nfsmi.org  
♦ USDA Food and Nutrition Service, Child and Adult Care Food Programs:  www.fns.usda.gov/cacfp/child-and-adult-care-food-program  
♦ USDA Healthy Meals Resource System Team Nutrition Wellness Resources: http://healthymeals.nal.usda.gov/cacfp-wellness-resources-child-care-providers  
♦ Farm to Preschool: www.fns.usda.gov/farmtoschool/farm-preschool  
♦ Florida Seasonal Crops: www.freshfromflorida.com/Divisions-Offices/Marketing-and-Development/Consumer-Resources/Buy-Fresh-From-Florida/Crops-in-Season  

2. Healthy Meals Resources  
A variety of resources are available on the following topics from the Healthy Meals Resource System, Food and Nutrition Information Center, National Agricultural Library, 10301 
Baltimore Avenue, Room 108, Beltsville, MD 20705-235, or website listed above: 
♦ Nutrition 
♦ Physical Activity 
♦ Electronic Media Use/Screen Time 
♦ Wellness Policy Resources 
♦ Community connections 
♦ Resources in Spanish 

 
3. National Food Service Management Institute (NFSMI) 

A variety of resources and training opportunities are available on the following topics from NFSMI, The University of Mississippi, P.O. Box 1848, 6 Jeanette Phillips Drive, 
University, MS, 38677, phone: (800) 321-3054, or website listed above: 
♦ Menu Planning 
♦ Nutrition 
♦ Pre-K/Preschool Education 
♦ Food Safety 

http://www.eatright.org/kids
http://www.letsmove.gov/child-care-providers
http://www.cnpp.usda.gov/
http://www.fns.usda.gov/tn/nutrition-and-wellness-tips-young-children-provider-handbook-child-and-adult-care-food-program
http://fnic.nal.usda.gov/
http://www.nfsmi.org/
http://www.fns.usda.gov/cacfp/child-and-adult-care-food-program
http://healthymeals.nal.usda.gov/cacfp-wellness-resources-child-care-providers
http://www.fns.usda.gov/farmtoschool/farm-preschool
http://www.freshfromflorida.com/Divisions-Offices/Marketing-and-Development/Consumer-Resources/Buy-Fresh-From-Florida/Crops-in-Season


 

6 

Menu Planning Tips 
 
The nutritional value of meals and their compliance with federal program requirements depends on careful menu planning.  Serving nutritious meals and snacks provides children 
the energy for active lives, and keeps them healthy and fit.  The child care setting is an excellent opportunity to make mealtimes pleasant.  Just like motor and other developmental 
skills, proper eating skills are developed early.  Children can learn healthy eating habits when they are young.  Providing nutrition education during mealtime or at play can help build 
healthy habits for life.  Below are some tips for basic menu planning: 
 Determine the ages of the children you will serve and the required meal pattern components. 
 Schedule a quiet time to plan menus.  Collect menu resources. 
 Plan menus in advance, at least the week before they are to be used. 
 Study current menus and determine your menu planning goals: 

• Have your kitchen and storage capabilities been considered? 
• Are new vegetables and fruits introduced weekly? 
• Do your menus have enough variety? 
• Have cultural preferences of the children been considered? 
• Do your menus follow the Dietary Guidelines for Americans? (See Center for Nutrition Policy and Promotion link at: www.cnpp.usda.gov/dgas2010-policydocument.htm) 

 Select the main entrees for the week, for breakfast, lunch, and/or supper. 
 Select the other menu items: 

• Vegetables 
• Fruits 
• Breads and Cereals 

 Take advantage of fruits and vegetables in season.  Include salads for lunch or supper.  (See Florida Department of Agriculture and Consumer Services’ link at: 
www.freshfromflorida.com/Divisions-Offices/Marketing-and-Development/Consumer-Resources/Buy-Fresh-From-Florida/Crops-in-Season  

 Add beverages; be sure to include the required amount of milk.  For healthy children age 2 and older, lowfat (1%) or fat-free (skim) milk is required. 
 Plan snacks last to balance your meals. 
 Make sure you are meeting the nutritional needs of the children.  Include good sources of: 

• Vitamin A at least twice a week 
• Vitamin C daily 
• Iron daily 

 Finally evaluate for: 
• Variety 
• Taste 
• Color 
• Texture 
• Child Appeal (see Creating a Healthy Nutrition Environment for Children at the CCFP website) 

 

 

http://www.cnpp.usda.gov/dgas2010-policydocument.htm
http://www.freshfromflorida.com/Divisions-Offices/Marketing-and-Development/Consumer-Resources/Buy-Fresh-From-Florida/Crops-in-Season
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Endnotes 
 

1. Children age 12 and older may be served larger portion sizes based on the greater food needs of older boys and girls, but must be served the minimum quantities specified 
for children ages 6 – 12. 

2. Vegetable or fruit juice must be full-strength, pasteurized and 100% juice.  Unless orange or grapefruit juice, it must also be fortified with 100% or more of vitamin C. 

3. Bread, pasta or noodle products, and cereal grains, must be whole grain or enriched; cornbread, biscuits, rolls, muffins, etc., must be made with whole grain or enriched meal 
or flour; cereal must be whole grain or enriched or fortified.  Prepackaged grain/bread products must have enriched flour or meal or whole grain as the first ingredient. 

4. Cold dry cereal can be measured by volume (cup) or weight (ounces) whichever is less. 

5. The serving size for lean meat, poultry, or fish is the edible portion as served. 

6. Alternate meat products must be equal to at least 80% of the protein quality of milk (casein) determined by the Protein Digestibility Corrected Amino Acid Score (PDCAAS) 
and must contain at least 18% protein by weight when fully hydrated or formulated. 

7. At snack, select at least two different food components.  Juice must not be served when milk is served as the only other component. 

8. At lunch and supper, serve two or more kinds of vegetables(s) and/or fruit(s) or a combination of both.  Full-strength vegetable or fruit juice must not be counted to meet more 
than one-half of this requirement. 

9. At lunch and supper, no more than 50% of the meat/meat alternate requirement can be met with nuts or seeds.  Nuts or seeds must be combined with another meat/meat 
alternate to fulfill the requirement.  For purpose of determining combinations, 1 ounce of nuts or seeds is equal to 1 ounce of cooked lean meat, poultry, or fish. 

10. Servings can be an equal amount of any combination of this component.  Note:  Less than 1/8 cup of fruit or vegetable is not creditable. 

11. After the child’s first birthday and prior to the second birthday, serving whole milk is strongly recommended.  After the child’s second birthday, it is required that lowfat or fat-
free milk be served. 
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Guidelines to Follow 
 

Child care providers must ensure quality meals are served to children and that nutrition education is encouraged.  When planning menus the following requirements must be met: 

Fluid milk: 
 After the child’s first birthday and prior to the second birthday, serving whole milk is strongly recommended. 
 After the child’s second birthday, lowfat (1%) or fat-free milk must be served. 

Vegetable or fruit or juice: 
 Vegetable or fruit juice must be full-strength, pasteurized, and 100% juice.  Unless orange or grapefruit juice, it must also be fortified with 100% or more of vitamin C. 
 Fruit juice should not be served more than once a day. 
 Fresh, frozen, or canned vegetables and/or fruits should be served at least twice a week on the breakfast menu and twice a week on the snack menu. 

Please note: For those providers that claim two snacks and one meal, instead of two meals and one snack, fresh, frozen or canned vegetables and/or fruits should be served at least 
twice a week at each snack time. 

 Good vitamin A sources should be served a minimum of twice a week and must come from vegetables and fruits. 
 Good vitamin C sources should be served daily and must come from vegetables and fruits or fruit juice. 
 Less than 1/8 cup of vegetables and fruits may not be counted to meet the vegetable/fruit component. 

Grains/breads: 
 Grain/bread food must be whole grain, enriched, or made from whole grain or enriched meal or flour.  Bran and germ are counted as enriched or whole grain meals or flours.  

Cornmeal, corn flour, and corn grits must be designated as whole or enriched to be creditable. 
 Only ready-to-eat breakfast cereals containing 10 grams of sugar or less per serving as stated on the Nutrition Facts label should be served.  Cereals with more than 10 grams of 

sugar cannot be served as sweet grain/bread foods. 
 Sweet grain/bread foods must be whole grain or made with enriched flour or meal and may be credited as a bread serving at breakfast and snack only.  Prepackaged grain/bread 

products must have enriched flour or meal or whole grains as the first ingredient listed on the package. 
 No more than two sweet grain/bread breakfast items and no more than two sweet grain/bread snack items should be served per week (not to exceed four sweet items per week). 

Please note: Regardless of how many different types of snacks you offer (i.e. morning snack, afternoon snack, and evening snack) your CCFP menu must not contain more than two 
sweet grain/bread snack items per week. 

Meat or meat alternate: 
 Commercially processed combination foods (convenience entrees – frozen or canned) must have a CN label or product formulation statement stating the food component contribution 

to the meal pattern. 
 A serving of cooked dry beans or peas may count as a vegetable or as a meat alternate, but not as both components in the same meal. 

**Please note that donated foods cannot be used to contribute to the meal pattern requirements.** 
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nc
ak

es
 w

ith
 s

yr
up

 
Pi

e 
C

ru
st

 (d
es

se
rt 

pi
es

, f
ru

it 
tu

rn
ov

er
s 

an
d 

m
ea

t/m
ea

t 
al

te
rn

at
e 

pi
es

) 
Sw

ee
t R

ol
l 

To
as

te
r P

as
try

 
W

af
fle

s 
w

ith
 s

yr
up

 
            

Ba
ge

ls
 

Ba
rle

y 
Ba

tte
r t

yp
e 

co
at

in
g 

Bi
sc

ui
ts

 
Br

ea
kf

as
t C

er
ea

ls
 (c

oo
ke

d)
 

Br
ea

ds
 (w

hi
te

, w
he

at
, w

ho
le

 w
he

at
, F

re
nc

h,
 It

al
ia

n)
 

Br
ea

d 
St

ic
ks

 (h
ar

d 
an

d 
so

ft)
 

Br
ea

d 
Ty

pe
 C

oa
tin

g 
Bu

lg
ur

 o
r C

ra
ck

ed
 W

he
at

 
Bu

ns
 

C
ho

w
 M

ei
n 

N
oo

dl
es

 
C

or
nb

re
ad

 
C

ro
is

sa
nt

s 
 

C
ra

ck
er

s 
(s

al
tin

es
, s

av
or

y 
sn

ac
k 

cr
ac

ke
rs

, p
la

in
 

gr
ah

am
 o

r p
la

in
 a

ni
m

al
 c

ra
ck

er
s)

 
C

ro
ut

on
s 

Eg
g 

R
ol

l S
ki

ns
, W

on
 T

on
 W

ra
pp

er
s 

En
gl

is
h 

M
uf

fin
s 

Fr
en

ch
 T

oa
st

 (p
la

in
) 

M
ac

ar
on

i (
al

l s
ha

pe
s)

 
N

oo
dl

es
 (a

ll 
va

rie
tie

s)
 

Pa
nc

ak
es

 (p
la

in
) 

Pa
st

a 
(a

ll 
sh

ap
es

) 
Pi

ta
 B

re
ad

 (w
hi

te
, w

he
at

, w
ho

le
 w

he
at

) 
Pi

zz
a 

C
ru

st
  

Pr
et

ze
ls

 
R

av
io

li 
(n

oo
dl

e 
on

ly
) 

R
ic

e 
(e

nr
ic

he
d 

w
hi

te
 o

r b
ro

w
n)

 
R

ol
ls

 (w
hi

te
, w

he
at

, w
ho

le
 w

he
at

, p
ot

at
o)

 
St

uf
fin

g 
(d

ry
) 

To
rti

lla
s 

(w
he

at
, c

or
n)

 
To

rti
lla

 C
hi

ps
 (e

nr
ic

he
d,

 w
ho

le
 g

ra
in

) 
Ta

co
 S

he
lls

 
W

af
fle

s 
(p

la
in

)  
 

 Fo
r a

ge
 a

pp
ro

pr
ia

te
 s

er
vi

ng
 s

iz
es

 th
at

 m
ee

t t
he

 g
ra

in
/b

re
ad

 re
qu

ire
m

en
t, 

re
fe

r t
o 

A
 G

ui
de

 to
 C

re
di

tin
g 

Fo
od

s,
 

Ex
hi

bi
t A

--G
ra

in
s/

Br
ea

ds
 fo

r t
he

 F
oo

d 
Ba

se
d 

Al
te

rn
at

iv
es

 o
n 

th
e 

C
hi

ld
 N

ut
rit

io
n 

Pr
og

ra
m

s.
 

 Pl
ea

se
 re

m
em

be
r t

ha
t a

cc
om

pa
ni

m
en

ts
 to

 th
es

e 
fo

od
s 

m
ay

 c
on

ta
in

 m
or

e 
fa

t, 
su

ga
r, 

or
 s

al
t t

ha
n 

ot
he

rs
.  

Th
is

 
sh

ou
ld

 b
e 

a 
co

ns
id

er
at

io
n 

w
he

n 
de

ci
di

ng
 h

ow
 o

fte
n 

to
 s

er
ve

 th
em

. 
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To

 c
om

pl
y 

w
ith

 th
e 

C
hi

ld
 C

ar
e 

Fo
od

 P
ro

gr
am

 re
gu

la
tio

ns
, t

he
 In

fa
nt

 M
ea

l P
at

te
rn

 li
st

s 
th

e 
am

ou
nt

 o
f f

oo
d 

to
 

be
 o

ffe
re

d 
to

 c
hi

ld
re

n 
fro

m
 b

irt
h 

th
ro

ug
h 

th
e 

11
th
 m

on
th

.  
Br

ea
st

m
ilk

 o
r i

ro
n-

fo
rti

fie
d 

in
fa

nt
 fo

rm
ul

a 
or

 p
or

tio
ns

 
of

 b
ot

h 
m

us
t b

e 
se

rv
ed

 fo
r t

he
 e

nt
ire

 fi
rs

t y
ea

r. 
 T

o 
su

pp
or

t a
nd

 e
nc

ou
ra

ge
 m

om
s 

w
ho

 b
re

as
tfe

ed
, m

ea
ls

 
co

nt
ai

ni
ng

 b
re

as
tm

ilk
 h

av
e 

di
ffe

re
nt

 g
ui

de
lin

es
 fo

r r
ei

m
bu

rs
em

en
t t

ha
n 

m
ea

ls
 c

on
ta

in
in

g 
fo

rm
ul

a.
  F

oo
d 

w
ith

in
 th

e 
m

ea
l p

at
te

rn
 s

ho
ul

d 
be

 th
e 

te
xt

ur
e 

an
d 

co
ns

is
te

nc
y 

ap
pr

op
ria

te
 fo

r t
he

 a
ge

 o
f t

he
 in

fa
nt

 a
nd

 m
ay

 
be

 s
er

ve
d 

du
rin

g 
a 

sp
an

 o
f t

im
e 

co
ns

is
te

nt
 w

ith
 th

e 
in

fa
nt

’s
 e

at
in

g 
ha

bi
ts

. T
he

 d
ec

is
io

n 
to

 in
tro

du
ce

 s
ol

id
 

fo
od

s 
sh

ou
ld

 b
e 

m
ad

e 
in

 c
on

su
lta

tio
n 

w
ith

 th
e 

ch
ild

’s
 p

ar
en

ts
.  

Pr
ov

id
er

s 
sh

ou
ld

 re
ce

iv
e 

w
rit

te
n 

in
st

ru
ct

io
n 

on
 in

tro
du

ct
io

n 
of

 s
ol

id
 fo

od
s 

fro
m

 th
e 

pa
re

nt
 o

r h
ea

lth
 c

ar
e 

pr
ov

id
er

.  
Th

e 
in

fa
nt

 m
ea

l m
us

t c
on

ta
in

 e
ac

h 
of

 
th

e 
fo

llo
w

in
g 

co
m

po
ne

nt
s 

in
 th

e 
am

ou
nt

s 
in

di
ca

te
d 

fo
r t

he
 a

pp
ro

pr
ia

te
 a

ge
 g

ro
up

 in
 o

rd
er

 to
 q

ua
lif

y 
fo

r 
re

im
bu

rs
em

en
t. 

 

In
fa

nt
 M

ea
l P

at
te

rn
 

Fo
od

 C
om

po
ne

nt
s:

 

Ag
e 

G
ro

up
 a

nd
 S

er
vi

ng
 S

iz
e:

 
B

irt
h 

– 
3 

m
on

th
s:

 
4 

– 
7 

m
on

th
s:

 
8 

– 
11

 
m

on
th

s:
 

Breakfast 

Br
ea

st
m

ilk
1,

 2
 or

 in
fa

nt
 fo

rm
ul

a3  
4-

6 
fl.

 o
z.

 
4-

8 
fl.

 o
z.

 
6-

8 
fl.

 o
z.

 

Ve
ge

ta
bl

e 
an

d/
or

 fr
ui

t 
 

 
1-

4 
Tb

sp
. 

In
fa

nt
 c

er
ea

l3 
 

*0
-3

 T
bs

p.
 

2-
4 

Tb
sp

. 

Snack 

Br
ea

st
m

ilk
1,

 2
 o

r i
nf

an
t f

or
m

ul
a3 

or
: 

4-
6 

fl.
 o

z.
 

4-
6 

fl.
 o

z.
 

2-
4 

fl.
 o

z.
 

or
: 

Fu
ll 

st
re

ng
th

 fr
ui

t j
ui

ce
 

 
 

2-
4 

fl.
 o

z.
 

Br
ea

d4,
or

  
C

ra
ck

er
s4 

 
 

*0
-1

/2
 s

lic
e 

*0
-2

 

Lunch/Supper 

Br
ea

st
m

ilk
1,

 2
 or

 in
fa

nt
 fo

rm
ul

a3   
an

d:
 

4-
6 

fl.
 o

z.
 

4-
8 

fl.
 o

z.
 

6-
8 

fl.
 o

z.
  

an
d:

 
Ve

ge
ta

bl
e 

an
d/

or
 fr

ui
t 

 
*0

-3
 T

bs
p.

 
1-

4 
Tb

sp
. 

In
 a

dd
iti

on
 fo

r 8
-1

1 
m

on
th

s,
 y

ou
 m

us
t c

ho
os

e 
on

e 
or

 m
or

e 
of

 th
e 

fo
llo

w
in

g:
 

In
fa

nt
 c

er
ea

l3  
 

*0
-3

 T
bs

p.
 

2-
4 

Tb
sp

. 
M

ea
t, 

fis
h,

 p
ou

ltr
y,

 e
gg

 y
ol

k,
 o

r c
oo

ke
d 

dr
y 

be
an

s 
or

 p
ea

s 
 

 
1-

4 
Tb

sp
. 

C
he

es
e 

 
 

½
 - 

2 
oz

. (
w

ei
gh

t) 
C

ot
ta

ge
 c

he
es

e 
 

 
1-

4 
oz

. (
vo

lu
m

e)
  

C
he

es
e 

fo
od

 o
r c

he
es

e 
sp

re
ad

 
 

 
1-

4 
oz

. (
w

ei
gh

t) 
*N

O
TE

:  
A

 S
ER

VI
N

G
 O

F 
TH

IS
 C

O
M

PO
N

EN
T 

IS
 R

EQ
U

IR
ED

 O
N

LY
 W

H
EN

 T
H

E 
IN

FA
N

T 
IS

 
  D

EV
EL

O
PM

EN
TA

LL
Y 

R
EA

D
Y 

TO
 A

C
C

EP
T 

IT
. 

 
En

dn
ot

es
 

 1.
 

Br
ea

st
m

ilk
 o

r f
or

m
ul

a 
or

 p
or

tio
ns

 o
f b

ot
h,

 m
ay

 b
e 

se
rv

ed
, h

ow
ev

er
, i

t i
s 

re
co

m
m

en
de

d 
th

at
 b

re
as

tm
ilk

 b
e 

se
rv

ed
 in

 p
la

ce
 o

f f
or

m
ul

a 
fro

m
 b

irt
h 

th
ro

ug
h 

11
 m

on
th

s.
 

2.
 

Fo
r s

om
e 

br
ea

st
fe

d 
in

fa
nt

s 
w

ho
 re

gu
la

rly
 c

on
su

m
e 

le
ss

 th
an

 th
e 

m
in

im
um

 a
m

ou
nt

 o
f b

re
as

tm
ilk

 p
er

 
fe

ed
in

g,
 a

 s
er

vi
ng

 o
f l

es
s 

th
an

 th
e 

m
in

im
um

 a
m

ou
nt

 o
f b

re
as

tm
ilk

 m
ay

 b
e 

of
fe

re
d,

 w
ith

 a
dd

iti
on

al
 

br
ea

st
m

ilk
 o

ffe
re

d 
if 

th
e 

in
fa

nt
 is

 s
til

l h
un

gr
y.

 
3.

 
In

fa
nt

 fo
rm

ul
a 

an
d 

dr
y 

in
fa

nt
 c

er
ea

l m
us

t b
e 

iro
n-

fo
rti

fie
d.

 
4.

 
Br

ea
d 

or
 c

ra
ck

er
s 

m
us

t b
e 

m
ad

e 
fro

m
 w

ho
le

-g
ra

in
 o

r e
nr

ic
he

d 
m

ea
l o

r f
lo

ur
. 

 D
ar

ke
r s

ha
de

d 
ar

ea
s 

ar
e 

no
t r

eq
ui

re
d 

fo
r r

ei
m

bu
rs

ab
le

 in
fa

nt
 m

ea
ls

.  
Li

gh
te

r s
ha

de
d 

ar
ea

s 
ar

e 
re

qu
ire

d 
on

ly
 w

he
n 

th
e 

in
fa

nt
 is

 d
ev

el
op

m
en

ta
lly

 re
ad

y 
to

 a
cc

ep
t. 
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G

ui
de

lin
es

 to
 R

em
em

be
r 

 C
hi

ld
 c

ar
e 

pr
ov

id
er

s 
pa

rti
ci

pa
tin

g 
in

 th
e 

C
hi

ld
 C

ar
e 

Fo
od

 P
ro

gr
am

 (C
C

FP
) a

re
 o

bl
ig

at
ed

 to
 o

ffe
r p

ro
gr

am
 

m
ea

ls
 to

 a
ll 

ch
ild

re
n,

 in
cl

ud
in

g 
in

fa
nt

s,
 w

ho
 a

re
 e

nr
ol

le
d 

fo
r c

hi
ld

 c
ar

e.
  T

o 
en

su
re

 th
is

 p
ol

ic
y 

is
 m

et
, c

hi
ld

 
ca

re
 p

ro
vi

de
rs

 m
us

t r
eq

ui
re

 p
ar

en
ts

 to
 c

om
pl

et
e 

th
e 

In
fa

nt
 F

ee
di

ng
 F

or
m

 (s
ee

 s
am

pl
e 

on
 th

e 
fo

llo
w

in
g 

pa
ge

). 
 T

hi
s 

fo
rm

 c
an

 b
e 

do
w

nl
oa

de
d 

fro
m

 th
e 

C
C

FP
 W

eb
 p

ag
e.

 

In
fa

nt
 F

or
m

ul
a 

an
d/

or
 B

re
as

tm
ilk

: 
• 

Br
ea

st
m

ilk
 is

 re
co

m
m

en
de

d 
in

 p
la

ce
 o

f f
or

m
ul

a 
fro

m
 b

irt
h 

th
ro

ug
h 

11
 m

on
th

s.
 

• 
It 

is
 n

or
m

al
 fo

r b
re

as
tfe

d 
in

fa
nt

s 
to

 c
on

su
m

e 
sm

al
le

r a
m

ou
nt

s 
of

 b
re

as
tm

ilk
 a

t a
 fe

ed
in

g,
 b

ut
 e

at
 m

or
e 

of
te

n 
th

ro
ug

ho
ut

 th
e 

da
y.

  T
he

re
fo

re
, i

t i
s 

ac
ce

pt
ab

le
 to

 o
ffe

r l
es

s 
th

an
 th

e 
m

in
im

um
 a

m
ou

nt
 o

f 
br

ea
st

m
ilk

 a
cc

or
di

ng
 to

 th
e 

in
fa

nt
 m

ea
l p

at
te

rn
.  

O
ffe

r m
or

e 
br

ea
st

m
ilk

 if
 th

e 
in

fa
nt

 is
 s

til
l h

un
gr

y.
 

• 
In

fa
nt

 fo
rm

ul
a 

m
us

t b
e 

iro
n-

fo
rti

fie
d.

  C
ow

’s
 m

ilk
 m

us
t n

ot
 b

e 
us

ed
 fo

r i
nf

an
ts

 le
ss

 th
an

 o
ne

 y
ea

r o
f 

ag
e.

  (
R

ef
er

 to
 th

e 
D

O
H

 A
pp

ro
ve

d 
Fo

rm
ul

a 
Li

st
 o

n 
th

e 
C

C
FP

 w
eb

si
te

 a
t w

w
w

.fl
or

id
ah

ea
lth

.g
ov

/c
cf

p/
). 

• 
M

ea
ls

 c
on

ta
in

in
g 

on
ly

 b
re

as
tm

ilk
 (e

xp
re

ss
ed

 b
y 

m
ot

he
r a

nd
 fe

d 
by

 c
hi

ld
 c

ar
e 

pr
ov

id
er

), 
on

ly
 fo

rm
ul

a 
su

pp
lie

d 
by

 e
ith

er
 th

e 
ch

ild
 c

ar
e 

pr
ov

id
er

 o
r t

he
 p

ar
en

t, 
or

 o
nl

y 
a 

co
m

bi
na

tio
n 

of
 b

re
as

tm
ilk

 a
nd

 ir
on

-
fo

rti
fie

d 
fo

rm
ul

a 
fo

r i
nf

an
ts

 b
irt

h 
th

ro
ug

h 
7 

m
on

th
s 

w
ho

 a
re

 n
ot

 d
ev

el
op

m
en

ta
lly

 re
ad

y 
fo

r s
ol

id
s 

ar
e 

re
im

bu
rs

ab
le

. 

• 
M

ea
ls

 s
er

ve
d 

to
 in

fa
nt

s 
w

ho
 a

re
 d

ev
el

op
m

en
ta

lly
 re

ad
y 

fo
r s

ol
id

s 
(4

 th
ro

ug
h 

7 
m

on
th

s)
 m

us
t i

nc
lu

de
 a

t 
le

as
t o

ne
 fo

od
 it

em
 fu

rn
is

he
d 

by
 th

e 
ch

ild
 c

ar
e 

pr
ov

id
er

 to
 c

ou
nt

 a
s 

a 
re

im
bu

rs
ab

le
 m

ea
l. 

• 
M

ea
ls

 s
er

ve
d 

to
 in

fa
nt

s 
8 

th
ro

ug
h 

11
 m

on
th

s 
m

us
t i

nc
lu

de
 a

t l
ea

st
 o

ne
 fo

od
 it

em
 fu

rn
is

he
d 

by
 th

e 
ch

ild
 

ca
re

 p
ro

vi
de

r t
o 

be
 re

im
bu

rs
ab

le
. 

 Fr
ui

t j
ui

ce
: 

• 
Is

 c
re

di
ta

bl
e 

on
ly

 a
t s

na
ck

 fo
r b

ab
ie

s 
8 

m
on

th
s 

an
d 

ol
de

r (
an

d 
ca

n 
be

 s
er

ve
d 

in
st

ea
d 

of
 b

re
as

tm
ilk

 o
r 

fo
rm

ul
a 

at
 s

na
ck

). 

• 
At

 b
re

ak
fa

st
, l

un
ch

, a
nd

 s
up

pe
r -

 c
an

no
t c

ou
nt

 a
s 

th
e 

ve
ge

ta
bl

e 
or

 fr
ui

t c
om

po
ne

nt
. 

• 
M

us
t b

e 
fu

ll-
st

re
ng

th
 (1

00
%

), 
pa

st
eu

riz
ed

, r
eg

ul
ar

 o
r i

nf
an

t f
ru

it 
ju

ic
e.

 

• 
M

us
t b

e 
na

tu
ra

lly
 h

ig
h 

in
, o

r f
or

tif
ie

d 
w

ith
 v

ita
m

in
 C

. 

• 
M

us
t b

e 
of

fe
re

d 
fro

m
 a

 c
up

 –
 n

ot
 a

 b
ot

tle
. 

• 
C

itr
us

 (o
ra

ng
e,

 ta
ng

er
in

e,
 g

ra
pe

fru
it)

, p
in

ea
pp

le
, a

nd
 to

m
at

o 
ju

ic
es

 s
er

ve
d 

to
 b

ab
ie

s 
be

fo
re

 6
 m

on
th

s 
of

 a
ge

 c
an

 c
au

se
 a

n 
al

le
rg

ic
 re

ac
tio

n 
(p

le
as

e 
no

te
 to

m
at

o 
an

d 
ot

he
r v

eg
et

ab
le

 ju
ic

es
 a

re
 n

ot
 

cr
ed

ita
bl

e)
. 

 So
lid

 fo
od

s:
 

• 
Ar

e 
re

qu
ire

d 
fo

r i
nf

an
ts

 4
 m

on
th

s 
of

 a
ge

 a
nd

 o
ld

er
 w

ho
 a

re
 d

ev
el

op
m

en
ta
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m
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s 

of
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na
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C
re

di
ta

bl
e 

flu
id

 m
ilk

s 
in

cl
ud

e 
br

ea
st

m
ilk

, a
s 

w
el

l a
s 
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st

eu
riz

ed
 fl

ui
d 
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pe

s 
of

 u
nf

la
vo

re
d 

or
 fl

av
or

ed
 

co
w

 o
r g

oa
t m

ilk
, l

ac
to

se
-fr

ee
 o

r l
ac

to
se

-r
ed

uc
ed

 m
ilk

, U
H

T 
(U

ltr
a 

H
ig

h 
Te

m
pe

ra
tu

re
) m

ilk
, a

ci
di

fie
d 

or
 

cu
ltu

re
d 

m
ilk

, a
nd

 o
rg

an
ic

 m
ilk

. 
Th

e 
H

ea
lth

y,
 H

un
ge

r-
Fr

ee
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id
s 
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t (

H
H

FK
A)

 o
f 2

01
0 

al
lo

w
s 
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e 

su
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tit
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io
n 

of
 n

on
-d

ai
ry

 b
ev

er
ag

es
 th

at
 a

re
 

nu
tri

tio
na

lly
 e
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iv

al
en

t t
o 
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id

 m
ilk

 fo
r t
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 c
hi

ld
re

n 
w

ith
 s
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al
 d

ie
ta

ry
 c
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di

tio
ns

, o
th

er
 th

an
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 d
is
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ilit

y,
 w

ho
 

ca
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ot
 d

rin
k 

an
y 
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 th

e 
cr

ed
ita

bl
e 

m
ilk

s 
ab

ov
e.

 N
on

-d
ai

ry
 m

ilk
 s

ub
st

itu
te

s 
m

us
t m

ee
t s

pe
ci

fic
 n

ut
rit

io
na

l 
st

an
da

rd
s 
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 n

ot
ed

 o
n 
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iti

on
, t
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H
FK

A 
al

lo
w

s 
pa

re
nt

s 
or

 g
ua

rd
ia

ns
 to

 re
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es
t i

n 
w

rit
in

g 
no

n-
da

iry
 m

ilk
 s

ub
st

itu
tio

ns
 w

ith
ou

t 
pr

ov
id

in
g 

a 
m

ed
ic

al
 s

ta
te

m
en

t. 
Th

e 
w

rit
te

n 
re

qu
es

t m
us

t i
de

nt
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 th
e 

m
ed

ic
al

 o
r s

pe
ci

al
 d

ie
ta

ry
 c

on
di

tio
n 

th
at

 
re

st
ric

ts
 th

e 
di

et
 o

f t
he

 c
hi

ld
, s

uc
h 

as
 m

ilk
 a

lle
rg

y 
or

 v
eg

an
 d

ie
t. 

 

C
hi

ld
 c

ar
e 

pr
ov

id
er

s 
or

 p
ar

en
ts

 m
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 p
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vi
de

 th
e 

no
n-

da
iry

 b
ev

er
ag
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 H

ow
ev

er
, i

n 
or

de
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or
 th

e 
m

ea
l t
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be

 
re

im
bu
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ab

le
, t

he
 n

on
-d

ai
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 b
ev
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ag

e 
m

us
t b

e 
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en
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ilk
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 fo
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) b
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m
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 C
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 D
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 C
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 D
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in

al
 S

oy
 M

ilk
 

• 
S

un
ric

h 
N

at
ur

al
s 

A
ll 

N
at

ur
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m
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 c
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w
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t m
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nd
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 c
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m
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m
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s,
 p
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n,
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m
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 b

e 
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er
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o 
m
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N
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R
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en
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 D
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= 
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 m
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m
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m
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.2
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m
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6 
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If 
a 

ch
ild

 c
ar

e 
pr

ov
id

er
 h

as
 a

ny
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ue
st

io
n 

ab
ou

t t
he

se
 o

r o
th

er
 n

on
-d

ai
ry

 b
ev

er
ag

es
, p

le
as

e 
co

nt
ac

t t
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 S
ta
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fic

e 
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ta
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e.

http://www.8thcontinent.com/product-finder/
http://www.walmart.com/
http://www.pacificfoods.com/retail-stores/
http://silk.com/where-to-buy
http://www.tastethedream.com/store_locator/
http://www.sunrich.com/where-to-buy.html
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 1.
 

Is
 a

 c
hi

ld
 c

ar
e 

pr
ov

id
er

 re
qu

ire
d 

to
 p

ro
vi

de
 a

 n
on

-d
ai

ry
 m

ilk
 s

ub
st

itu
te

 if
 it

 is
 n

ot
 re

la
te

d 
to

 a
 

m
ed

ic
al

 d
is

ab
ili

ty
? 

N
o.

  I
t i

s 
at

 th
e 

ch
ild

 c
ar

e 
pr

ov
id

er
’s

 d
is

cr
et

io
n 

to
 p

ro
vi

de
 a

n 
ap

pr
ov

ed
 n

on
-d

ai
ry

 m
ilk

 s
ub

st
itu

te
 if

 it
 is

 n
ot

 
re

la
te

d 
to

 a
 m

ed
ic

al
 d

is
ab

ilit
y.

 
 2.

 
W

ill
 c

hi
ld

 c
ar

e 
pr

ov
id

er
s 

re
ce

iv
e 

ad
di

tio
na

l m
ea

l r
ei

m
bu

rs
em

en
ts

 if
 th

ey
 p

ro
vi

de
 a

 n
on

-d
ai

ry
 m

ilk
 

su
bs

tit
ut

io
n?

 
N

o.
  A

ll 
no

n-
da

iry
 m

ilk
 s

ub
st

itu
tio

ns
 a

re
 a

t t
he

 e
xp

en
se

 o
f t

he
 c

hi
ld

 c
ar

e 
pr

ov
id

er
 a

nd
/o

r t
he

 c
hi

ld
’s

 p
ar

en
t o

r 
gu

ar
di

an
. 

 3.
 

If 
a 

pa
re

nt
 p

ro
vi

de
s 

a 
cr

ed
ita

bl
e 

no
n-

da
iry

 m
ilk

 s
ub

st
itu

te
, c

an
 th

e 
ch

ild
 c

ar
e 

pr
ov

id
er

 s
er

ve
 it

 a
nd

 
st

ill
 re

ce
iv

e 
re

im
bu

rs
em

en
t?

 
Ye

s.
  I

f a
 p

ar
en

t p
ro

vi
de

s 
a 

no
n-

da
iry

 m
ilk

 s
ub

st
itu

te
 th

at
 m

ee
ts

 th
e 

nu
tri

tio
na

l s
ta

nd
ar

ds
 a

s 
ou

tli
ne

d 
in

 7
 C

FR
 

21
0.

10
(m

)(3
) a

nd
 th

at
 h

as
 b

ee
n 

ap
pr

ov
ed

 b
y 

th
e 

St
at

e 
ag

en
cy

, t
he

 c
hi

ld
 c

ar
e 

pr
ov

id
er

 m
ay

 s
er

ve
 th

e 
no

n-
da

iry
 

m
ilk

 s
ub

st
itu

te
 a

nd
 s

til
l c

la
im

 re
im

bu
rs

em
en

t f
or

 th
e 

m
ea

l. 
 4.

 
If 

a 
pa

re
nt

 c
an

 re
qu

es
t a

 n
on

-d
ai

ry
 m

ilk
 s

ub
st

itu
te

 th
at

 is
 e

qu
iv

al
en

t t
o 

co
w

’s
 m

ilk
, c

an
 th

e 
pa

re
nt

 
al

so
 re

qu
es

t t
ha

t t
he

ir 
ch

ild
 b

e 
se

rv
ed

 w
ho

le
 o

r r
ed

uc
ed

-fa
t (

2%
) m

ilk
? 

N
o.

  T
he

 A
ct

 re
qu

ire
s 

th
at

 m
ilk

 s
er

ve
d 

to
 c

hi
ld

re
n 

in
 th

e 
C

hi
ld

 C
ar

e 
Fo

od
 P

ro
gr

am
 b

e 
al

ig
ne

d 
w

ith
 th

e 
m

os
t 

re
ce

nt
 v

er
si

on
 o

f t
he

 D
ie

ta
ry

 G
ui

de
lin

es
 fo

r A
m

er
ic

an
s.

  T
he

 2
01

0 
D

ie
ta

ry
 G

ui
de

lin
es

 fo
r A

m
er

ic
an

s 
re

co
m

m
en

ds
 th

at
 p

er
so

ns
 tw

o 
ye

ar
s 

of
 a

ge
 a

nd
 o

ld
er

 c
on

su
m

e 
lo

w
-fa

t (
1%

) o
r f

at
-fr

ee
 (s

ki
m

) m
ilk

.  
Th

er
ef

or
e,

 
an

y 
re

qu
es

t f
or

 h
ig

he
r f

at
 m

ilk
 m

us
t b

e 
m

ad
e 

th
ro

ug
h 

a 
m

ed
ic

al
 s

ta
te

m
en

t, 
be

 re
la

te
d 

to
 a

 m
ed

ic
al

 d
is

ab
ilit

y,
 

an
d 

pr
es

cr
ib

ed
 b

y 
a 

lic
en

se
d 

ph
ys

ic
ia

n.
 

 5.
 

W
ha

t i
f t

he
 p

ar
en

t a
gr

ee
s 

to
 p

ro
vi

de
 th

e 
no

n-
da

iry
 s

ub
st

itu
te

, b
ut

 b
rin

gs
 in

 o
ne

 th
at

 d
oe

s 
no

t m
ee

t 
th

e 
U

SD
A’

s 
nu

tr
iti

on
al

 s
ta

nd
ar

ds
; c

an
 th

e 
ch

ild
 c

ar
e 

pr
ov

id
er

 s
er

ve
 it

 a
nd

 s
til

l r
ec

ei
ve

 
re

im
bu

rs
em

en
t?

 
N

o.
  C

hi
ld

 c
ar

e 
pr

ov
id

er
s 

sh
ou

ld
 in

fo
rm

 p
ar

en
ts

 a
bo

ut
 th

e 
ty

pe
s 

of
 c

re
di

ta
bl

e 
no

n-
da

iry
 m

ilk
 s

ub
st

itu
te

s.
  I

f a
 

no
n-

da
iry

 m
ilk

 s
ub

st
itu

te
 is

 s
er

ve
d 

th
at

 d
oe

s 
no

t m
ee

t t
he

 n
ut

rit
io

na
l s

ta
nd

ar
ds

 o
ut

lin
ed

 in
 7

 C
FR

 2
10

.1
0(

m
)(3

), 
th

en
 th

e 
m

ea
l i

s 
no

t r
ei

m
bu

rs
ab

le
. 

 6.
 

If 
a 

ce
nt

er
 p

ur
ch

as
es

 a
nd

 s
er

ve
s 

a 
no

n-
cr

ed
ita

bl
e 

so
y 

or
 ri

ce
 m

ilk
 to

 a
 c

hi
ld

 in
 p

la
ce

 o
f m

ilk
 a

t 
m

ea
ls

, u
po

n 
w

rit
te

n 
re

qu
es

t o
f t

he
 p

ar
en

ts
, w

ou
ld

 th
e 

ce
nt

er
 b

e 
al

lo
w

ed
 to

 c
ha

rg
e 

th
e 

co
st

 o
f t

he
 

so
y/

ric
e 

m
ilk

 a
s 

an
 o

pe
ra

tio
na

l c
os

t?
 

N
o.

  F
N

S 
In

st
ru

ct
io

n 
79

6-
2,

 E
xh

ib
it 

B 
co

ns
id

er
s 

th
e 

co
st

 o
f f

oo
ds

 o
r m

ea
ls

 th
at

 d
o 

no
t m

ee
t C

C
FP

 
sp

ec
ifi

ca
tio

ns
 a

s 
un

al
lo

w
ab

le
 c

os
ts

.  
Th

e 
ce

nt
er

 is
 e

nc
ou

ra
ge

d 
to

 s
ee

 if
 th

e 
pa

re
nt

 w
ou

ld
 c

on
si

de
r o

ne
 o

f t
he

 
so

y 
m

ilk
s 

on
 th

e 
St

at
e’

s 
ap

pr
ov

ed
 li

st
 s

o 
th

at
 th

e 
m

ea
ls

 c
ou

ld
 b

e 
re

im
bu

rs
ed

. 
 7.

 
W

he
n 

su
bm

itt
in

g 
m

en
us

 fo
r r

ev
ie

w
, d

o 
ch

ild
 c

ar
e 

pr
ov

id
er

s 
ne

ed
 to

 d
oc

um
en

t t
he

 ty
pe

 o
f m

ilk
 th

at
 

th
ey

 s
er

ve
? 

N
o.

  C
hi

ld
 c

ar
e 

pr
ov

id
er

s 
ar

e 
no

t r
eq

ui
re

d 
to

 d
oc

um
en

t t
he

 ty
pe

 o
f m

ilk
 s

er
ve

d 
on

 th
ei

r m
en

us
. H

ow
ev

er
, i

t i
s 

th
e 

re
sp

on
si

bi
lit

y 
of

 th
e 

St
at

e 
or

 s
po

ns
or

, a
s 

ap
pl

ic
ab

le
, t

o 
en

su
re

 th
at

 th
e 

co
rre

ct
 ty

pe
 o

f m
ilk

 is
 b

ei
ng

 s
er

ve
d 

w
he

n 
co

nd
uc

tin
g 

re
vi

ew
s.

 
 8.

 
W

ha
t t

yp
e 

of
 m

ilk
 m

ay
 o

ne
-y

ea
r-

ol
d 

ch
ild

re
n 

be
 s

er
ve

d?
 

It 
is

 s
tro

ng
ly

 re
co

m
m

en
de

d 
th

at
 c

hi
ld

re
n 

12
 th

ro
ug

h 
23

 m
on

th
s 

of
 a

ge
 b

e 
se

rv
ed

 w
ho

le
 m

ilk
.  

Th
e 

m
ilk

 
re

qu
ire

m
en

ts
 fo

r c
hi

ld
re

n 
on

e 
ye

ar
 o

f a
ge

 re
m

ai
n 

un
ch

an
ge

d 
at

 th
is

 ti
m

e.
  

 9.
 

If 
on

e-
ye

ar
-o

ld
 a

nd
 tw

o-
ye

ar
-o

ld
 c

hi
ld

re
n 

si
t t

og
et

he
r f

or
 th

e 
sa

m
e 

m
ea

l, 
m

us
t t

he
y 

be
 s

er
ve

d 
di

ffe
re

nt
 ty

pe
s 

of
 m

ilk
? 

Ye
s.

  C
hi

ld
re

n 
tw

o 
ye

ar
s 

of
 a

ge
 a

nd
 o

ld
er

 m
us

t b
e 

se
rv

ed
 lo

w
-fa

t (
1%

) o
r f

at
-fr

ee
 (s

ki
m

) m
ilk

 a
nd

 it
 is

 
re

co
m

m
en

de
d 

th
at

 c
hi

ld
re

n 
on

e 
ye

ar
 o

f a
ge

 b
e 

se
rv

ed
 w

ho
le

 m
ilk

.  
C

hi
ld

 c
ar

e 
pr

ov
id

er
s 

m
us

t e
ns

ur
e 

th
at

 
ch

ild
re

n 
of

 v
ar

io
us

 a
ge

s 
se

at
ed

 a
t t

he
 s

am
e 

m
ea

l r
ec

ei
ve

 th
e 

ap
pr

op
ria

te
 ty

pe
 o

f m
ilk

. 
 10

. W
ha

t h
ap

pe
ns

 if
 a

 c
hi

ld
 c

ar
e 

pr
ov

id
er

 s
er

ve
s 

re
du

ce
d-

fa
t (

2%
) o

r w
ho

le
 m

ilk
 to

 c
hi

ld
re

n 
ag

e 
tw

o 
an

d 
ol

de
r?

 
Ef

fe
ct

iv
e 

O
ct

ob
er
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Instructions for Completing Menu Planning Worksheets 
 
 

1. Complete top portion of worksheet:  enter provider name; place a  by appropriate age group(s) being served; and enter dates of menu week. 
 
2. Enter the planned food components in the spaces provided. 
 
3. Refer to Meal Pattern and Guidelines for Infants and Children when planning menus. 
 
4. At the end of the month make a copy for your files and submit Menu Planning Worksheets to your sponsor. 
 
 
 
Special Note:  The Standard Infant Menu may be used in lieu of weekly Menu Planning Worksheets for Infants – if allowed by your sponsor. 
 
 
 
 

 
 
 
 



Menu Planning Worksheet for Children 
For each day of the week, write down the menus for the meal served. 

 
Name of Child Care Provider        __             Mae Wright               Menu Planning Age Group(s):         1 & 2        3 - 5           6 - 12    Week of                May 17-21_____                 20 10 
 

 Refer to Meal Pattern for Children for serving sizes when planning menus.  When a drink is not specifically listed with a snack, water is recommended as a beverage. 
*MS = morning snack, *AS = afternoon snack, *ES = evening snack           AT END OF MONTH SUBMIT WORKSHEET TO SPONSOR! 28 

B
R

EA
K

FA
ST

 Child meal pattern 
food components: MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Milk Whole & 1% milk Whole & 1% milk Whole & 1% milk Whole & 1% milk Whole & 1% milk   
Vegetable/Fruit/Juice Strawberries Banana Grapes or Peaches Orange Juice Apple Juice   

Grains/Breads Pancake Crispy Rice Cereal Cinnamon Raisin Bagel Toast 
Scrambled Egg (extra) Banana Bread 

  

*M
S 

(S
N

A
C

K
) Select 2        

Milk 

Meat/Meat Alternate        
Vegetable/Fruit/Juice 

Grains/Breads 

LU
N

C
H

 

Milk Whole & 1% milk Whole & 1% milk Whole & 1% milk Whole & 1% milk Whole & 1% milk   

Meat/Meat Alternate Meatloaf Egg Salad Bean & Cheese Burrito Oven Fried Chicken Turkey Sub   

Vegetable or Fruit Mashed Potatoes Celery Stick & Tomato 
Cubes Corn Sweet Potato Lettuce, Tomato, Pickle   

Vegetable or Fruit Carrots Sliced Kiwi Shredded Lettuce 
&Sliced Tomato Apple Wedges Fruit Cocktail   

Grains/Breads Roll Sandwich Bread Soft Tortilla Rice Hamburger Bun   

*A
S 

(S
N

A
C

K
) Select 2 

Animal Crackers Assorted Crackers Oatmeal Cookie String Cheese Soft Pretzel 
  

Milk 

Meat/Meat Alternate 

Whole & 1% Milk Applesauce Whole & 1% Milk Saltine Crackers 
Water Orange Wedges 

  
Vegetable/Fruit/Juice 

Grains/Breads 

SU
PP

ER
 Milk        

Meat/Meat Alternate        
Vegetable or Fruit        
Vegetable or Fruit        
Grains/Breads        

*E
S 

(S
N

A
C

K
) Select 2        

Milk 

Meat/Meat Alternate 
       

Vegetable/Fruit/Juice 

Grains/Breads 
 



Menu Planning Worksheet for Infants 
For each day of the week, write down the menus for the meal served. 

 
Name of Child Care Provider           Mae Wright____                       Menu Planning Age Group(s):_______0-3            4-7             8-11    Week of            __   May 17-21               20     10 

Refer to Meal Pattern for Infants for serving size and appropriate foods when planning menus. 
*MS = morning snack, *AS = afternoon snack, *ES = evening snack           AT END OF MONTH SUBMIT WORKSHEET TO SPONSOR! 

29 

 

B
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K
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ST

 
Infant meal pattern 
food components: MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Breastmilk/Formula Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start   

Vegetable/Fruit Peaches Bananas Prunes Pears Applesauce   

Cereal Rice or Oatmeal Rice or Oatmeal Rice or Oatmeal Rice or Oatmeal Rice or Oatmeal   

*M
S 

(S
N

A
C

K
) Breastmilk/Formula 

       Fruit Juice 

Bread/Crackers 

LU
N

C
H

 

Breastmilk/Formula Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start 

Breastmilk/ 
Gerber Good Start   

Cereal  Oatmeal Oatmeal     

Meat/Meat Alternate Strained Beef  Cottage Cheese Strained Chicken Strained Turkey   

Vegetable/Fruit Carrots Peas Squash Sweet Potato Green Beans   

*A
S 

(S
N

A
C

K
) Breastmilk/Formula Breastmilk/ 

Gerber Good Start 
or 

Apple Juice 
Toast Strips 

Breastmilk/ 
Gerber Good Start 

or 
Pear Juice 

Teething biscuit 

Breastmilk/ 
Gerber Good Start 

or 
White Grape Juice 

Soft Pita Bread 

Breastmilk/ 
Gerber Good Start 

or 
Apple Juice 
Toast Strips 

Breastmilk/ 
Gerber Good Start 

or 
Apple Cherry Juice 
Low Salt Crackers 

  Fruit Juice 

Bread/Crackers 

SU
PP

ER
 

Breastmilk/Formula        

Cereal        

Meat/Meat Alternate        

Vegetable/Fruit        

*E
S 

(S
N

A
C

K
) Breastmilk/Formula 

       Fruit Juice 

Bread/Crackers 
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he
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nu
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Menu Planning Worksheet for Children 
For each day of the week, write down the menus for the meal served. 

 
Name of Child Care Provider__________________________________    Menu Planning Age Group(s):_____1 & 2   _____3 - 5   _____6 - 12   Week of___________________________20______ 
 

Refer to Meal Pattern for Children for serving sizes when planning menus.  When a drink is not specifically listed with a snack, water is recommended as a beverage. 
*MS = morning snack, *AS = afternoon snack, *ES = evening snack           AT END OF MONTH SUBMIT WORKSHEET TO SPONSOR!      31 

 
B

R
EA

K
FA

ST
 Child meal pattern 

food components: MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Milk        
Vegetable/Fruit/Juice        

Grains/Breads        

*M
S 

(S
N

A
C

K
) Select 2        

Milk 

Meat/Meat Alternate        
Vegetable/Fruit/Juice 

Grains/Breads 

LU
N

C
H

 

Milk        

Meat/Meat Alternate        

Vegetable or Fruit        

Vegetable or Fruit        

Grains/Breads        

*A
S 

(S
N

A
C

K
) Select 2        

Milk 

Meat/Meat Alternate 
       

Vegetable/Fruit/Juice 

Grains/Breads 

SU
PP

ER
 

Milk        

Meat/Meat Alternate        

Vegetable or Fruit        

Vegetable or Fruit        

Grains/Breads        

*E
S 

(S
N

A
C

K
) Select 2        

Milk 

Meat/Meat Alternate 
       

Vegetable/Fruit/Juice 

Grains/Breads 
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Menu Planning Worksheet for Infants 
For each day of the week, write down the menus for the meal served. 

 
Name of Child Care Provider__________________________________   Menu Planning Age Group(s):____0-3   _____4-7   ____8-11   Week of____________________________20________ 
 

Refer to Meal Pattern for Infants for serving size and appropriate foods when planning menus. 
*MS = morning snack, *AS = afternoon snack, *ES = evening snack           AT END OF MONTH SUBMIT WORKSHEET TO SPONSOR! 

 

B
R

EA
K

FA
ST

 

Infant meal pattern 
food components: MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Breastmilk/Formula        

Vegetable/Fruit        

Cereal        

*M
S 

(S
N

A
C

K
) Breastmilk/Formula 

       Fruit Juice 

Bread/Crackers 

LU
N

C
H

 

Breastmilk/Formula        

Cereal        

Meat/Meat Alternate        

Vegetable/Fruit        

*A
S 

(S
N

A
C

K
) Breastmilk/Formula 

       Fruit Juice 

Bread/Crackers 

SU
PP

ER
 

Breastmilk/Formula        

Cereal        

Meat/Meat Alternate        

Vegetable/Fruit        

*E
S 

(S
N

A
C

K
) Breastmilk/Formula 

       Fruit Juice 

Bread/Crackers 



 

5/2012                                     D-018-04 
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Instructions for Completing Meal Count and Attendance Worksheets 
 
Meal Count and Attendance Worksheets must be maintained monthly.  Twenty-four blank sheets have been provided for your convenience.  Reserve a blank copy in 
case you need to make additional copies before the end of the year.  Completed Meal Count and Attendance Worksheet(s) must be sent to your sponsor.  It is 
recommended that you make copies of Meal Count and Attendance Worksheets before mailing. 

1. Complete the information (provider name, # of operating days, month, and year) at the top of each Meal Count and Attendance Worksheet. 

2. Day care home providers must record meal counts by the end of the day. 

3. You can be reimbursed for no more than 2 (two) meals and 1 (one) snack or 2 snacks and 1 meal per child per day.  Bubble in appropriate meal type by each child’s 
name under date served.  The meal type(s) you choose for reimbursement must be approved in advance by your sponsor. 

4. The following information must be supplied: 
• Children’s first and last names 
• Enrolled date – is the first day the child is in attendance at the day care home and only has to be recorded on the count sheet the first month the child is enrolled 

or re-enrolled 
• Withdrawn date – is the last day that a child is in attendance and should be recorded the month that the withdrawal occurs 
• Check () appropriate age(s) Inf (infant), PreK (pre-kindergarten), SA (school age) on each monthly Meal Count and Attendance Worksheet 

5. If no meal count is submitted for reimbursement for a particular child for an entire calendar month, the provider or sponsor must withdraw the child as of the last day 
the child was in attendance. 

6. The back side of the Meal Count and Attendance Worksheet should be used to list any children on a daily basis throughout the month that attended the day care 
home but were not claimed for a meal.  For example, a child comes late and has missed breakfast, gets sick and is picked up before lunch.  No meal was claimed but 
the child was in attendance for a couple of hours.  This child’s name and the date would be listed on the back side of the Meal Count and Attendance Worksheet. 

7. At the end of each month, subtotal the number of meals by type served to each child during the month in the “Subtotals by Child & Meal Type” column.  Total the 
subtotals by meal type in that column to get the “Grand Total” for each meal type for the month at the bottom right-hand corner.   
Sponsor:  Indicate the tier level of the home in the heading section; in a Tier II-Mixed home only, circle the tier level for each child.  Subtotal the number of meals by 
type and tier level and write these amounts in the “Subtotals by Tier Level” section.  Both of these subtotals (across and down) must equal the “Grand Total” amount – 
if not – recheck math across for each child and down for each day. 

8. Before mailing in Meal Count and Attendance Worksheets to your sponsor, sign at the bottom, certifying the information is correct and make a copy for your records. 
 
 
 



   Name of Provider     Mae Wright                                                                                   Meal Count and Attendance Worksheet 
(Must record by the end of the day) 

 (Sponsor Use Only:  Circle Home Tier Level -    Tier I      Tier II-Hi     Tier II-Lo     Tier II-M ixed  )                                      # Operating Days ____20_____  Month        May           20   10_ 

34  I certify that to the best of my knowledge, this information is accurate in all respects. 
I also understand that deliberate misrepresentation of information may result in state or federal prosecution. Signature:                          Mae Wright______________  Date: _____June 1, 2010________ 

 

Child’s Full Name 
(Sponsor Only: 

I f Tier II-M ixed, circle tier 
level for each child) 

Meal 
Type 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 Subtotals by 

Child & Meal Type 

Name:  Child Tanesha 
 
Enrolled:  8/25/08 
Withdrawn: 
Age(s):___Inf__PreK___SA   
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

BR_13___ 
MS_______ 

LU_14____ 
AS__13___ 

SU_______ 
ES_______ 

Name:  Child Ben 
 
Enrolled:  1/2/07 
Withdrawn: 
Age(s):___Inf__PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

BR_17____ 
MS_______ 

LU_17__ 
AS_18____ 

SU_______ 
ES_______ 

Name:   Child Timmy 
 
Enrolled:  12/4/06 
Withdrawn: 
Age(s):___Inf__PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

BR_17__ 
MS_______ 

LU_18____ 
AS_17____ 

SU_______ 
ES_______ 

Name:  Baby Lulu 
 
Enrolled:  5/17/10 
Withdrawn: 
Age(s):__Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

BR_10____ 
MS_______ 

LU__10___ 
AS_10____ 

SU_______ 
ES_______ 

Name: 
 
Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

BR_______ 
MS_______ 

LU_______ 
AS_______ 

SU_______ 
ES_______ 

Name: 
 
Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
LU 
AS 
SU 
ES 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
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Sponsor Use Only 

Subtotals by Tier Level 
Total Tier I Meals Served: 
Total Tier II Low Rate Meals Served: 
Total Tier II High Rate Meals Served: 

 
BR:  _____________ 
BR:  _____________ 
BR:  _____________ 
Total:  _________ 

 
MS:  _____________ 
MS:  _____________ 
MS:  _____________ 
Total:__________ 

 
LU:  _____________ 
LU:  _____________ 
LU:  _____________ 
Total:__________ 

 
AS:  _____________ 
AS:  _____________ 
AS:  _____________ 
Total:__________ 

 
SU:  _____________ 
SU:  _____________ 
SU:  _____________ 
Total:__________ 

 
ES:  _____________ 
ES:  _____________ 
ES:  _____________ 
Total:_________ 

Grand Total: 
BR_57____ 

MS_______ 
LU_59____ 

AS_58____ 
SU_______ 

ES_______ 
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Name of Provider     ____________________________________                          Meal Count and Attendance Worksheet 
(Must record by the end of the day) 

(Sponsor Use Only:  Circle Home Tier Level -    Tier I      Tier II-Hi     Tier II-Lo     Tier II-M ixed  )                                                       Operating Days _____________   Month          ___               20   ______ 

I certify that to the best of my knowledge, this information is accurate in all respects. 
I also understand that deliberate misrepresentation of information may result in state or federal prosecution.   Signature ________________________________________________ Date: ______________ 
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Child’s Full Name 
(Sponsor Only: 

I f Tier II-M ixed, circle tier 
level for each child)  

Meal 
Type 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 Subtotals by 

Child & Meal Type 

Name: 
 
Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 

BR 
MS 
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SU 
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 

 
 
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Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 
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Name: 
 
Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 
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Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 
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Enrolled: 
Withdrawn: 
Age(s):___Inf___PreK___SA 
Tier II-Lo,   Tier II-Hi 
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Sponsor Use Only 

Subtotals by Tier Level 
Total Tier I Meals Served: 
Total Tier II Low Rate Meals Served: 
Total Tier II High Rate Meals Served: 
 
 

 
BR:  _____________ 
BR:  _____________ 
BR:  _____________ 
Total:  _________ 

 
MS:  _____________ 
MS:  _____________ 
MS:  _____________ 
Total:__________ 

 
LU:  _____________ 
LU:  _____________ 
LU:  _____________ 
Total:__________ 

 
AS:  _____________ 
AS:  _____________ 
AS:  _____________ 
Total:__________ 

 
SU:  _____________ 
SU:  _____________ 
SU:  _____________ 
Total:__________ 

 
ES:  _____________ 
ES:  _____________ 
ES:  _____________ 
Total:_________ 

Grand Total: 
BR_______ 

MS_______ 
LU_______ 

AS_______ 
SU_______ 

ES_______ 
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Bureau of Child Care Food Programs 
4052 Bald Cypress Way, Bin #A 17 

Tallahassee, FL  32399-1727 
Website:  www.floridahealth.gov/ccfp/  

Phone:  850. 245.4323 
FAX:  850.414.1622 
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