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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://lwww.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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INTRODUCTION

USDA reimburses child care centers, family day care home sponsors, afterschool meal
programs, and homeless shelters participating in the Child Care Food Program (CCFP)
for the meals served to enrolled eligible children, not for individual foods. A meal is
reimbursable if it contains creditable foods in the amounts outlined in the CCFP meal
patterns.

The USDA publication, The Food Buying Guide (FBG) for Child Nutrition Programs, is
the principal tool with which to determine the contribution that foods make toward the
child meal pattern requirements, regardless of whether foods are produced on-site or
are purchased commercially. The USDA publication, Feeding Infants: A Guide for Use
in the Child Nutrition Programs, provides guidance for feeding infants and meeting the
infant meal pattern requirements.

This handbook is a supplementary resource prepared to provide additional information
on creditable foods for both infants and children in child care centers, outside school
hours care centers, and family day care homes. The lists of creditable and non-
creditable foods in this publication are not all-inclusive. This handbook includes
commonly served foods, foods about which we have received inquiries, and foods noted
as being credited incorrectly.

The following terms are used throughout this handbook:

Creditable Foods: are those foods that may be counted toward meeting the meal
pattern requirements for a reimbursable meal. Foods are determined to be creditable
based upon the following factors: (1) nutrient content; (2) customary function in a
meal; (3) compliance with regulations governing the Child Care Food Program (in
guantity requirements and/or by definition); (4) compliance with FDA’s Standards of
Identity; (5) (if they are meat or meat products) compliance with USDA'’s standards for
meat and meat products; and (6) compliance with administrative policy decisions on
the crediting of popular foods.

Non-Creditable Foods: are those foods that do not count toward meeting meal pattern
requirements because they do not meet the above criteria. Nevertheless, non-
creditable foods often supply additional nutrients and calories that help meet the energy
and nutritional needs of participants. For example, serving protein-rich foods (such as
eggs) at breakfast is not required, but it contributes additional nutrients, improves the
acceptability of meals, and satisfies appetites.




PROGRAM AIDS AND PUBLICATIONS

Food Buying Guide for Child Nutrition Programs
http://www.fns.usda.gov/tn/foodbuying-guide-child-nutrition-programs

The purpose of the Food Buying Guide (FBG) is to help ensure that meals served meet
program requirements. It is the principal tool to determine the contribution foods make
toward the meal requirements, whether foods are produced on site or purchased
commercially. The FBG also helps determine the quantities needed when purchasing
food items. A food item is creditable under USDA standards 1) if it is listed in the FBG
and 2) if it is used in the same manner as described. Also, information provided at the
beginning of each of the sections gives additional background for the component
presented in that section. Please note that Section 5, Other Foods, contains food items
that do not meet the requirements for any components in the meal pattern; they are
included for the ease in planning since many of the items are condiments or
seasonings.

Also available online: Food Buying Guide Calculator for Child Nutrition Programs
http://fbg.nfsmi.org/

Online tool to assist with purchasing correct quantities of food for the number of children
being served.

USDA Recipes for Child Care
http://www.fns.usda.gov/usda-recipes-child-care

The recipes from the 1999 publication Child Care Recipes: Food for Health and Fun for
USDA's Child and Adult Care Food Program have been updated. Quantity Recipes are
available alphabetically or numerically from the National Food Service Management
Institute's website (at http://www.nfsmi.org/ResourceOverview.aspx?ID=114).

Recipes for Healthy Kids: Cookbooks for Child Care Centers and Schools
Recipes for Healthy Kids: Cookbook for Homes
http://www.fns.usda.gov/tn/recipes-healthy-kids-cookbook-child-care-centers-0
http://www.fns.usda.gov/recipes-healthy-kids-cookbook-homes

The recipes in these cookbooks feature foods both children and adults should consume
more of: dark green and orange vegetables, dry beans and peas, and whole grains. All
of these healthy recipes are low in total fat, saturated fat, sugar and sodium. With fun

names like Porcupine Sliders, Smokin' Powerhouse Chili, and Squish Squash Lasagna,
these kid-tested, kid-approved recipes are sure to please children and be an instant hit!

USDA What’'s Cooking? Mixing Bowl
http://www.whatscooking.fns.usda.gov/

Searchable database of recipes and menu planning tools.



DEFINITIONS

1. Child Nutrition (CN) Label

The CN Labeling Program is a voluntary Federal labeling program for Child Nutrition
Programs, which is run by the Food and Nutrition Service (FNS) of USDA. The program
requires an evaluation of a product’s formulation (what the product consists of) by the
Agricultural Marketing Service (AMS) to determine its contribution toward meal pattern
requirements. It allows manufacturers to state this contribution on their labels.

The program provides a warranty against audit claims and disallowances for
purchasers of CN-labeled products.

Products eligible for CN labels:

e Main dish products that contribute to the meat/meat alternate component of the
CCFP meal pattern. Examples include beef patties, cheese or meat pizzas, meat or
cheese and bean burritos, egg rolls, and breaded fish portions.

e Juice and juice drink products containing at least 50% full-strength juice by volume.
Examples include grape drink, fruit punch, frozen juice drink bars, and sherbets.

CN labels will always contain:

e The CN logo, which is a distinct border
e The meal pattern contribution statement (by serving)

e A six digit product identification number

e USDA/FNS authorization statement CN
e The month and year of approval

000000

This 5.00 oz. — Pizza with ground beef
and Alternate Protein provides 2.00 oz.
Equivalents meat/meat alternate, %2 cup
Examp|e of a CN-labeled Product: CN serving of vegetable and 1-1/2 servings of CN
bread/alternate for the Child Nutrition meal
pattern requirement. (Use of this logo and
statement authorized by the Food and
Nutrition Service, USDA 05-84)

CN

For a detailed explanation of CN Labeling, visit the USDA Food and Nutrition Service
(FNS) website at www.fns.usda.gov/cnd/cnlabeling under the National School Lunch
Program.

2. Child Nutrition Programs (CNP)

CNP are funded by the United States Department of Agriculture and include: the Child

and Adult Care Food Program; the Afterschool Snack Program; the Homeless Children
Nutrition Program; the National School Lunch Program; the School Breakfast Program;
the Special Milk Program; and the Summer Food Service Program.

3. Combination Foods

A single serving of a food item that contains two or more of the required meal
components. For more information refer to the section, Crediting Combination Foods.



4. Component

A food grouped in a certain category according to the CCFP meal pattern. These categories are
the milk, vegetable/fruit, grains/breads, and the meat/meat alternate components.

5. Food Buying Guide (FBG)

Resource manual that helps determine the amount of food to be prepared to serve the correct
serving size for the number of children/staff served.

6. Medical Exceptions

CCFP regulations require that allowances be made for children with disabilities and special
dietary conditions.

Children with Disabilities:

Child care providers are required to provide food component substitutions for individual children who
have a disability. The Department of Health “Medical Statement for Children with Disabilities and Special
Dietary Conditions” is recommended to claim meals for children with disabilities.

The medical statement must be completed by a licensed physician, physician’s assistant
(PA), or nurse practitioner (ARNP) and must include the following:
e The child’s disability and an explanation of why the disability restricts the child’s diet.
e The major life activity(s) affected by the disability.
e The food or foods to be omitted from the child’s diet and the food or choice of foods that must be
substituted.
e A description of any required textural modification(s).

The medical statement must be kept on file at the child care facility where the disabled child is
served.

Note: A disability means a physical or mental impairment which substantially limits one or more
major life activities. This may include metabolic diseases, such as diabetes or phenylketonuria
(PKU); cerebral palsy; food anaphylaxis (severe food allergy); epilepsy; orthopedic, visual,
speech, and hearing impairments; cancer; and HIV disease.

Children with Special Dietary Conditions:

Child care providers are encouraged but not required to provide special meals for children with
conditions that do not meet the definition of disability. Special dietary conditions may include food
allergies and food intolerances. The Department of Health “Medical Statement for Children with
Disabilities and Special Dietary Conditions” is recommended to claim meals for children with special
dietary conditions.

The medical statement must be completed by a recognized medical authority such as:
e Physician

¢ Physician’s assistant

¢ Nurse practitioner (ARNP)

e Registered dietitian

And must include the following:
¢ I|dentification of the medical or other special dietary need that restricts the child’s diet.

¢ The food(s) to be omitted from the child’s diet and the food or choice of foods that may be
substituted.



Child care providers can choose whether or not to provide substitute foods for children
with special dietary conditions. A properly signed and completed medical statement
releases the center from providing the restricted foods when on the menu and the
meals can be claimed. The medical statement must be kept on file at the child care
facility where the child is served.

Note: A special dietary condition means having a medically certified special medical or
dietary need. This may include food intolerances or allergies that do not have life-
threatening (anaphylactic) reactions.

Special Needs Meals in the CCFP and the Medical Statement for Children with
Disabilities and Special Dietary Conditions can be found on the CCFP website at:

http://www.floridahealth.gov/programs-and-services/childrens-health/child-care-food-
program/nutrition/special-needs.html

7. Manufacturer’s Product Formulation Statement (PFS)

When a processed product is purchased and served without a valid CN Label, a PFS is required.
Valid and acceptable documentation for the PFS may be obtained by calling the 1-800 number on
the packaging of the food item.
A valid PFS is:
e a statement on company letterhead about the amount of meat/meat alternate, grain/bread,
and/or vegetable or fruit component per serving; and
o verification of how the processed product contributes to the meal pattern requirements; and
e assurance that the creditable component(s) are in the finished product; and
signed by an official of the manufacturer (not a salesperson)

8. Reimbursement

Money received from the USDA for serving creditable meals and snacks to eligible
participants.

9. Serving Size or Portion

A serving size or portion size is described by the weight, measure, or number of pieces
or slices. The serving size specified in the meal patterns can be credited toward
meeting the meal pattern requirements.

10. Standards of Identity

Government standards for the contents, preparation, and labeling of food before it is
manufactured and sold in commerce. Standards of Identity set specific and optional
ingredients that a food must contain when a product is to be labeled or identified by that
product name. Standards for meat products are developed by the U.S. Department of
Agriculture and for other food products by the U.S. Food and Drug Administration
(FDA). For more details and the latest information on the status of any of these
standards, contact the State agency.



Child Care Food Program Meal Pattern for Infants

To comply with the Child Care Food Program regulations, the Infant Meal Pattern lists the amount of food to
be offered to children from birth through the 11™" month. Breastmilk or iron-fortified infant formula or portions
of both must be served for the entire first year. To support and encourage moms who breastfeed,
meals containing breastmilk have different guidelines for reimbursement than meals containing
formula. Food within the meal pattern should be the texture and consistency appropriate for the age of the
infant and may be served during a span of time consistent with the infant’s eating habits. The decision to
introduce solid foods should be made in consultation with the child’s parents. Providers should receive written
instruction on introduction of solid foods from the parent or health care provider. The infant meal must
contain each of the following components in the amounts indicated for the appropriate age group in order to
qualify for reimbursement.

Age Group and Serving Size:

Lunch/Supper Breakfast

Snack

Infant Meal Pattern

. Birth — 3 4 -7 8-11
Food Components: months: months: months:
Breastmilk® 2 or infant formula® 4-6 fl. oz. 4-8 fl. oz. 6-8 fl. oz.

Vegetable and/or fruit 1-4 Tbsp.

Infant cereal® *0-3 Tbsp. 2-4 Tbsp.

Breastmilk® 2 or infant formula® 4-8 fl. oz. 6-8 fl. oz.

and: and:

Vegetable andj/or fruit *0-3 Tbsp. 1-4 Thsp.

In addition for 8-11 months, you must choose one or more of the foIIowinL

Infant cereal® | *0-3 Thsp. | 2-4 Tbsp.

Meat, fish, poultry, egg yolk, or 1-4 Thsp.

cooked dry beans or peas
2 - 2 0z. (weight)

Cheese
1-4 0z. (volume)

Cottage cheese
Cheese food or cheese spread 1-4 oz. (weight
2-4 fl. oz.

or:

Breastmilk® 2 or infant formula3
or:

4-6 fl. oz. 4-6 fl. oz.

2-4 fl. oz.

Full strength fruit juice

*NOTE.: A SERVING OF THIS COMPONENT IS REQUIRED ONLY WHEN THE INFANT IS
DEVELOPMENTALLY READY TO ACCEPT IT.

Bread*or
Crackers?*

*0-1/2 slice
*0-2

1. Breastmilk or formula or portions of both, may be served, however, it is recommended that breastmilk be served
in place of formula from birth through 11 months.

2. For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a
serving of less than the minimum amount of breastmilk may be offered, with additional breastmilk offered if the
infant is still hungry.

3. Infant formula and dry infant cereal must be iron-fortified.

4. Bread or crackers must be made from whole-grain or enriched meal or flour.

Darker shaded areas are not required for reimbursable infant meals. Lighter shaded areas are required

only when the infant is developmentally ready to accept.

9



CCFP Meal Pattern for Infants
Guidelines to Remember

Infant Formula and/or Breastmilk:

Breastmilk is recommended in place of formula from birth through 11 months.

It is normal for breastfed infants to consume smaller amounts of breastmilk at a feeding, but
eat more often throughout the day. Therefore, it is acceptable to offer less than the
minimum amount of breastmilk according to the infant meal pattern. Offer more breastmilk
if the infant is still hungry.

Infant formula must be iron-fortified. Cow’s milk must not be used for infants less than one
year of age. (Refer to the DOH Approved Formula List on the CCFP website at
www.doh.state.fl.us/ccfp/Nutrition/Infants/infants.htm)

Meals containing only breastmilk (expressed by mother and fed by child care provider),
only formula supplied by either the child care provider or the parent, or orn/y a combination
of breastmilk and iron-fortified formula for infants birth through 7 months who are not
developmentally ready for solids are reimbursable.

Meals served to infants who are developmentally ready for solids (4 through 7 months) must
include at least one food item furnished by the child care provider to count as a
reimbursable meal.

Meals served to infants 8 through 11 months must include at least one food item furnished
by the child care provider to be reimbursable.

Fruit juice:

Is creditable only at snack for babies 8 months and older (and can be served instead of
breastmilk or formula at snack).

At breakfast, lunch, and supper - cannot count as the vegetable or fruit component.

Must be full-strength (100%), pasteurized, regular or infant fruit juice.

Must be naturally high in, or fortified with vitamin C.

Must be offered from a cup — not a bottle.

Citrus (orange, tangerine, grapefruit), pineapple, and tomato juices served to babies before
6 months of age can cause an allergic reaction (please note tomato and other vegetable
juices are not creditable).

Solid foods:

Are required for infants 4 months of age and older who are developmentally ready to accept
them.

Must not be given to babies younger than 4 months of age unless required and documented
by a doctor.

Must be of an appropriate texture and consistency and should only be introduced after
consulting with the infant’s parent or guardian.

Can be either home-prepared baby foods or commercially prepared baby foods.

Infant cereal must be iron-fortified, plain, dry.

Do not serve honey or food that may contain honey to infants less than one year of age -
honey may contain botulinum spores, which can be harmful to infants.

10



INFANT FOODS

General Requirements

CCFP requires all participating family day care homes and child care centers to offer meals to
all infants enrolled in care. Child care facilities must offer at least one iron-fortified milk-based
formula and one iron-fortified soy-based formula that would satisfy the needs of one or more
of the infants in care.

In recognition of the non-food cost of serving meals to infants from birth through 7 months of
age, CCFP will reimburse for meals and snacks containing only breast milk or iron-fortified
formula, whether supplied by the caregiver or the parent. From 4 months of age until the
infant’s first birthday, as soon as the infant is developmentally ready to begin eating solid
foods, the caregiver must supply at least one component of each meal and/or snack in order
to claim reimbursement for that meal or snack.

Solid foods can be introduced gradually when the infant is at least 4 months of age and
developmentally ready. The parents will take the lead with new food introductions due to the
possibility of allergic reactions. Food served should be of appropriate texture and
consistency.

Refer to the Infant Meal Pattern for serving size requirements. The Infant Meal Pattern chart
uses ranges for portion sizes to allow for flexibility in the types and amounts of foods that
must be served to infants when claimed for reimbursement. 0 Tbsp. means that the item is
not required if the infant is not developmentally ready for that food. The range for portion
sizes from 0-3 Thsp. also means that less than 1 Thsp. can be served once the infant is
developmentally ready for that food.

Cautions:

e Juice should not be offered to infants until they are ready to drink from a cup. Juice may
fill the infant too much and discourage eating more nutritious breast milk, formula, or solid
food.

e Never prop a bottle or give a bottle to a baby during naptime. This can cause choking as
well as tooth decay and ear infections.

e Feeding on demand is recommended. Babies may have small appetites. The amounts
listed in the meal pattern are the minimum portions. Infants may need to eat every 2
hours or more frequently.

e Combination foods and dinners are not creditable.

e Do not heat bottles and solid foods in a microwave oven because uneven heating can
occur and burn the infant's mouth.

e Cow’s milk must not be served to infants less than one year of age. Whole milk may only
be served beginning at 1 year of age until the second birthday.

Food Substitutions:

When an exception to the meal pattern is necessary (such as serving low-iron fortified
formula to an infant under 1 year of age), a statement from a recognized medical authority
must be kept on file by the provider/center. It must state the required food substitution(s).
Only then is the meal/snack eligible for reimbursement. Please refer to page 7 for more
details.

11



INFANT FOODS

Creditable
Food Yes No Comments

Baby Foods, X | The amount of each component is difficult to determine

commercial, when there is a combination of foods present. Often water

combination is the first ingredient. Examples: meat/ vegetable dinners/
dinners/foods combinations, meat dinners, dehydrated dinners.

Baby Foods, X Fruit or vegetable must be listed as the first ingredient on

commercial, fruits the nutrition label. If water is listed first, it is not creditable.

with modified food

starch

Baby Foods, X Examples: plain fruits, vegetables, meats. Must be listed as

commercial, single- the first ingredient.

item

Baby Foods, X | Not 100% fruit. Often very high in sugar, fat, and low in

desserts nutrients. Examples: baby puddings, custards, cobblers,
fruit desserts.

Baby Foods, X | Often high in sugar and low in nutrients.

puddings

Bread X Bread or toast is creditable for developmentally ready
infants 8 months of age and older for snack only. Must be
whole-grain or enriched and have no nuts or seeds.

Breast Milk X Breast milk is the best food for infants and is recommended
in place of formula from birth through 11 months.

Buttermilk X | Must not be given to infants.

Cereal, adult X | Adult cereals, including oatmeal, farina (cream of wheat),
and grits are not creditable for infants because iron and
other nutrients in these cereals are not appropriate for
infants. These cereals may contain raisins and nuts that
may cause choking.

Cereal, infant, with X | Itis difficult to determine the amount of cereal and fruit.

fruit

Cereal, infant, iron- X Iron-fortified dry infant cereals such as rice, barley, and

fortified, single grain oatmeal.

Cereal, infant, iron- X Iron-fortified dry infant cereals with mixed grains are

fortified, multiple creditable for infants 8 months of age and older.

grains

Cheese — natural X Natural cheeses such as American cheese, cheddar,

cheese, cottage Monterey Jack, cottage cheese, cheese food, and cheese

cheese, cheese spreads for lunch or supper for infants 8 months of age and
food, cheese spread older.

Chocolate X | May cause allergic reactions

Combination X | The amount of each component is difficult to determine

Foods/Dinners — when there is a combination of foods present. Often water

commercial baby is the first ingredient. Examples: meat/ vegetable dinners/

food combinations, meat dinners, dehydrated dinners.

Cookies X

12




INFANT FOODS

Creditable
Food Yes No Comments

Crackers X May be served to developmentally ready infants 8 months
of age and older for snack only. Must be made from whole-
grain or enriched flour or meal.

Cream X

Desserts, baby food X | Not 100% fruit. Often very high in sugar, fat, and low in
nutrients. Examples: baby puddings, custards, cobblers,
fruit desserts.

Dry Milk, X

reconstituted

Egg White X | May cause allergic reactions

Egg Yolk, hard X For infants 8 months of age and older when served at

cooked lunch/supper. Commercial baby food egg yolk or properly
cooked and prepared (pureed or mashed) egg yolk may be
served.

Evaporated Milk X | Cow’s milk must not be served to infants under 1 year of
age. Medical exception: Must have a signed statement from
a recognized medical authority on file.

Fish, boneless fin X Creditable for infants 8 months of age and older at

(such as haddock, lunch/supper only. Examine fish closely and remove

cod) bones. Serve only after it has been introduced with no
problems. Observe infant closely for allergic reactions.

Fish, shellfish X | Shellfish may cause a severe allergic reaction in some
infants.

Fish Sticks, X | Is difficult to determine the amount of creditable fish in

commercially commercially breaded or battered fish or seafood products.

prepared These products are often high in fat.

Formula, infant, iron- X During the first year of life, the only acceptable alternative

fortified (includes to breast milk is iron-fortified infant formula. Refer to the

soy-based) Approved Infant Formula list on the CCFP website for
acceptable formulas.

Formula, infant, low- X | Only iron-fortified formula is creditable. Medical exception:

iron (includes soy- Must have a signed statement from a recognized medical

based) authority on file.

Formula, follow-up X | Refer to the Approved Infant Formula list on the CCFP
website for acceptable formulas.

Fruit, plain cooked X Plain, fresh, or canned, pureed or mashed, and cooked if

(homemade) necessary. Raw fruits may cause choking if not prepared
to the appropriate texture for an infant, which is cooked, if
necessary, and/or pureed or mashed.

Fruit, single-item X Commercial baby fruits for infants 4-7 months at

commercial baby
food

lunch/supper, or 8 months of age and older at breakfast,
lunch, and supper. Commercial baby fruits with modified
food starch with a fruit or vegetable as the first ingredient
on the label. See Baby foods, commercial, single item.

13




INFANT FOODS

Creditable
Food Yes No Comments

Fruit Juice X Must be full strength, for infants 8 months of age and older
for snack only. May be a blend of two or more 100% fruit
juices.

Fruit/Vegetable X | Vegetable/fruit juice blends are not 100% fruit juice.

Juice Blends

Fruit Drink X | Fruit drinks are not 100% fruit juice and may be high in
sugar.

Fruit Punch X | Fruit punch is not 100% fruit juice and may be high in
sugar.

Half and Half X

Home-Canned X | Not creditable due to the risk of food borne iliness.

Infant Foods

Homemade Infant X Must be plain fruits, vegetables, or meats. Avoid adding

Foods salt, fat, sugar, and other seasonings.

Honey X | Honey (including cooked or baked in products such as
honey graham crackers) should not be served to infants
less than 1 year of age. Honey is sometimes contaminated
with Clostridium botulinum spores. If an infant ingests
these spores, they can produce a toxin that may cause a
severe food borne illness called infant botulism.

Hot Dogs X | May cause choking; not intended for infants to eat.

Juice X See: Fruit juice

Legumes — dried or X Cooked dried beans may be claimed when served at lunch

canned beans or supper to infants 8 months of age and older. Dried or
canned legumes should be prepared (mashed or pureed) to
the appropriate texture for infants. Whole cooked legumes
may cause choking in infants.

Meat, plain cooked X May be served at lunch or supper to infants 8 months of

(homemade) age and older. Fresh or frozen meats must be cooked
thoroughly and then prepared (pureed, ground or finely
chopped) to the appropriate texture for infants.

Meat, single-item X Plain commercial baby food meats may be served at lunch

commercial baby or supper to infants 8 months of age and older.

food

Meat Sticks X | May cause choking; not intended for infants to eat.

Milk, reduced-fat X | Not creditable for infants. Medical exception: Must have a

(2%), low-fat (1%) or signed statement from a recognized medical authority on

fat-free (skim) file.

Milk, raw X Unpasteurized.

14




INFANT FOODS

Creditable
Food Yes No Comments

Milk, whole X Cow's milk must not be served to infants under 1 year of
age. Cow’s milk can place stress on an infant’s kidneys,
cause allergic reactions, and cause blood loss through the
intestines, leading to iron deficiency anemia. The American
Academy of Pediatrics recommends serving breast milk
and/or iron-fortified formula during the first year of life.
Medical exception: Must have a signed statement from a
recognized medical authority on file.

Mixed Cereal with X | Only plain, iron-fortified dry infant cereals may be served.

Fruit

Nuts X | May cause choking; not intended for infants to eat.

Peanut Butter (or X | May cause choking; not intended for infants to eat.

other nut butters or

seeds)

Puff infant snacks X | Does not meet cereal/bread/cracker meal pattern
requirement.

Sausages X | May cause choking; not intended for infants to eat.

Single-ltem Baby X See: Fruit, Meat, Vegetables

Foods, commercial

Soy Formula X See: Formula, iron-fortified

Teething Biscuits X Teething biscuits may be served to developmentally ready
infants 8 months of age and older at snack only. Must be
made from whole-grain or enriched flour or meal.

Toasted Oat Cereal X | Only bread, crackers, and infant cereal are reimbursable on
the infant meal pattern.

Tortilla, soft X Must be enriched or whole grain.

Vegetables, plain X For infants 4-7 months who are developmentally ready at

cooked (homemade) lunch or supper or for infants 8 months of age and older at
breakfast, lunch, or supper. Raw vegetables may cause
choking. Should be plain cooked and/or pureed to the
appropriate texture.

Vegetables, single- X Plain single-item commercial baby food vegetables at lunch

item commercial or supper to infants 4-7 months who are developmentally

baby food ready or at breakfast, lunch or supper to infants 8 months
of age and older.

Vegetable Juice X | Only 100% fruit juices are creditable toward the infant meal
pattern requirements.

Whole Egg X | Only egg yolk is creditable.

Yogurt X | Is not creditable for infants. See page 31 for children.
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INFANT FOODS

Questions and Answers

1. Q: If a physician prescribes whole cow’s milk as a substitute for breastmilk for an
infant less than 12 months of age, is the meal reimbursable?

A: Yes. A meal or snack containing whole fluid cow's milk and served to an infant
less than 12 months of age is eligible for reimbursement if the substitution is
authorized, in writing, by the infant’s physician. Similarly, if a physician prescribes a
formula such as low-iron formula, which is not currently listed as a formula for
CCFP, the meal is eligible for reimbursement.

We have always recognized the unique dietary needs of infants and that decisions
concerning diet, during this first year of life, are for the infant's health care provider
and parents or guardians to make together. Therefore, to support the request, a
medical statement that explains the food substitution or modification is needed. The
statement must be submitted and kept on file by the child care facility.

2. Q: Cottage cheese is a meat alternate in the lunch and supper meal pattern for
infants aged 8 through 11 months. How much cottage cheese must be offered to
fulfill the meat/meat alternate meal pattern requirement?

A: Cottage cheese, cheese food, and cheese spread are acceptable meat alternates
in the CCFP infant meal pattern. The correct amount, which may be offered as a
meat alternate to infants, aged 8 thro