
CACFP Nutrition and Program Updates for Colorado’s Child Care Centers 

 

Bits and Bites 
 

The Colorado Department of Public 
Health and Environment, Child and 
Adult Care Food Program (CDPHE-
CACFP) staff has begun yet another 
series of reviews at participating Institu-
tions and sites across Colorado.  We 
look forward to a successful review 
year!  Now is a good time to get RE-
VIEW READY!  Refresh your memory, 
re-train staff members, and double 
check CACFP operations at your par-
ticipating sites.   

IEF Check (not applicable for at-risk 
after school snack programs or home-
less shelters) 

Errors on Income Eligibility Forms 
(IEFs) can result in costly over-claims!  
Ask yourself the following questions as 
you review IEFs: 

• Is an IEF on file for every child 
whose meals are claimed Free and 
Reduced on the Records of Meals 
Served? 

• Have any IEFs expired because 
they are older than one year?  
Check for IEFs that report zero in-
come, which expire 45 days after 
the parent signature date. 

• Are the calculations and income 
eligibility classifications (Free, Re-
duced, Paid) correct? 

• Are all required areas of the IEF 
complete?  Check parent dates, 
determination information, Food 
Stamp Case Numbers (SNAP), 
household size, and names of all 
household members. 

 

Menu Check 

The primary goal of the Child and Adult 
Care Food Program is to enable Institu-
tions to improve the nutritional quality of 
meals served to children.  Following the 
CACFP Meal Pattern requirements pro-
vides the first step to achieve this goal.  
However, all menus have room for im-
provement.  During CACFP reviews, the 
Nutrition Consultant will evaluate menu 
quality to ensure reimbursement is used to 
meet CACFP goals.  Review your menus 
and ask yourself the following questions, 
which pertain to best practices in feeding 
young children. 

Do the menus include… 

• A wide variety of lunch entrees, includ-
ing lean meats, poultry, fish, beans, 
and other healthful meats and meat 
alternates? 

• Only a limited amount of pre-fried 
meat or vegetables products, such as 
chicken nuggets, fish sticks, and 
French fried potatoes, or not at all? 

• Only a limited amount of processed 
meat products, such as hot dogs, bo-
logna, and salami, or not at all? 

• A wide variety of colorful fruits and 
vegetables, including seasonal and 
fresh and frozen-from-fresh varieties? 

• Bread or bread alternates made with 
whole grains? 

• Only a limited amount of 100% fruit 
juice (no more than twice a week) or 
not at all? 

• Only a limited amount of creditable, 
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sweet grain products or not at 
all?  Examples include granola 
bars, sweet breads, danishes, 
etc.  The Colorado CACFP re-
quires a limit of no more than 
twice per week. 

Milk Check 

During the review, the CACFP Nutri-
tion Consultant will determine if the 
Institution purchased adequate quan-
tities of milk for all meals and snacks 
with milk that are claimed during the 
claim month.  Inadequate purchases 
of milk or lack of documentation of 
milk purchases can result in costly 
over-claims!  Use the following 
checklist to assess compliance with 
milk requirements: 

• Drop into classrooms to observe 
the meal service.  If staff mem-
bers pour the milk for the chil-
dren, determine if they pour ade-
quate quantities in the cups at 
the beginning of the meal ser-
vice.  If children serve milk to 
themselves, determine if ade-
quate quantities of milk are in the 
pitchers and on the table at the 
beginning of the meal service for 
all children seated at the table.  
Be sure staff members discard 
milk that is left over in the pitch-
ers on the tables or cups. 

• Complete the milk calculations 
periodically to determine if the 
Institution purchases adequate 
quantities of milk as enrollment 
fluctuates.  Download the milk 
worksheet at: http://
www.cdphe.state.co.us/ps/cacfp/
MaterialsandForms/
MilkWorksheet%20.pdf 

Receipts and Invoices Check 

Receipts and invoices demonstrate 
that the Institution spends the 
CACFP reimbursement appropriately 
and serves the children adequate 
quantities of food.  Be very diligent 
about maintaining every receipt for 
food, milk, and food service supplies.  
Missing receipts can result in major 
findings!  Keep them organized. 
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Infant Records Check 

The CACFP Nutrition Consultant will 
examine the infant menus and pro-
duction records to determine if all 
meals claimed for infants under the 
age of 1 year are creditable.  Review 
the CACFP operations for infants 
and ask yourself the following ques-
tions: 

• Is the Institution claiming meals 
for infants of all ages? 

• Are infant menus and production 
records complete for all meals 
claimed? Are fruits, vegetables 
and meats specified? 

• Are infant meals creditable? 

• Are foods for infants creditable, 
including those provided by par-
ents? 

• Is the Institution providing at 
least one component of the cred-
itable meal for infants consuming 
more than breast milk or for-
mula? 

• Is a Formula Decision Form on 
file for all infants consuming for-
mula? 

Important Reminders: 

**  Adequate training is the key to 
operating the CACFP successfully.  
If it has been a couple of years since 
key staff members have attended 
training, it is time for a refresher!  
Send new staff members to training.  
It is the responsibility of Institution 
representatives to ensure that all 
new staff members are adequately 
trained.  Visit the CACFP Web-based 
System to register staff members for 
training at http://co.cnpxpress.com. 

**  A sluggish economy is tough for 
families and business, including child 
care centers!  Keep in mind that the 
CACFP reimbursement must only be 
used for the food service operations 
and menu quality is the first priority!  
Colorado’s children need healthy 
meals during child care hours to help 
them grow and thrive! 

 Happy 2010 from the  
Colorado CACFP Staff 

 
The Colorado CACFP staff 
wishes all CACFP participants a 
happy, healthy, and prosperous 
2010!  We look forward to work-
ing with you throughout the com-
ing year.   

Thank you for completing your 
application to renew participa-
tion in the CACFP and for your 
dedication to the health and well
-being of Colorado’s children!  

WIC Helps… 
 

WIC, the Special Supplemen-
tal Nutrition Program for 
Women, Infants, and Children, 
is a nutrition program funded 
by the United States Depart-
ment of Agriculture.  WIC pro-
vides nutrition education, 
healthful foods, and health 
referrals for women, infants, 
and children who qualify. 

Annually, the CACFP distrib-
utes information about the 
WIC program to participating 
centers and sponsors of cen-
ters.  Please print this news-
letter and make copies of the 
WIC handout for distribution 
to parents. CACFP staff will 
ask if this has been distrib-
uted during your next review. 
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In accordance with Fed-
eral law and U.S. De-
partment of Agriculture 
policy, this institution is 
prohibited from discrimi-
nating on the basis of 
race, color, national ori-
gin, sex, age, or disabil-
ity.  To file a complaint of 
discrimination, write 
USDA, Director, Office of 
Civil  Rights, 1400 Inde-
pendence Avenue, SW, 
Washington, D.C. 20250
-9410 or call (800) 795-
3272 (voice) or (202) 
720-6382 (TDD).  USDA 
is an equal opportunity 
provider and employer. 

Child and Adult Care 
Food Program  
(PSD-CAC-6411) 
4300 Cherry Creek Dr S  
Denver, Colorado 80246 

Ole Frijoles Dip with Vegetables 
 

2    cups low fat refried beans 

1/2 cup mild taco sauce or salsa 

1/3 cup shredded cheddar cheese 

 

1. In microwave-safe medium bowl, combine 
beans, taco sauce, and cheese.  Mix gently. 

2. Heat 1 minute in the microwave or until cheese 
melts. 

Serve warm or cold with carrots or celery. 

 

Dip recipe meets the meat/meat alternate requirement at snack for 16 children, 
ages 3 through 5.  Serve each child ½ cup equivalent of carrots or celery for dip-
ping to make a creditable snack. 

 

Recipe from Kids in the Kitchen, Family Nutrition Education Program, Outreach 
and Extension, University of Missouri, Lincoln University. 

Bits and Bites is pub-
lished three times a year 
by the  Colorado Depart-
ment of Public Health and  
Environment—Child and 
Adult Care Food Program. 
Your comments and ques-
tions are encouraged. 
Tracy Miller, MSPH, RD, 
Editor 
Corina Landeros, Desktop 
Publishing Editor 
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Resources to Explore 
Family Newsletters 

Many child care centers in Colorado provide a collection of resources on a variety 
of topics for parents to choose from.  The Iowa Department of Public Health has 
developed new Pick A Better Snack and ACT resources, including parent newslet-
ters that would be a great addition to any parent resource corner in child care cen-
ters.  Visit the following website to access these newsletters! 

http://www.idph.state.ia.us/Pickabettersnack/newsletters.asp 
 

Family-Style Meal Service Safety 

Ensuring safety when children serve themselves during meal service is one of the 
most important and often challenging aspects of family-style meal service.  How-
ever, safety can be achieved and children can benefit from family-style meals all 
at the same time!  The December 2009-January 2010 issue of Healthy Child Care 
includes an article entitled, Pass the Peas, Not the Germs:  Safe Family-Style 
Meals.  This article provides great information to help centers implement or fine-
tune a safe, healthy, and positive family-style meal experience.  Visit the following 
link to view this article! 

http://www.healthychild.net/NutritionAction.php?article_id=510 

We are on the 
web at:  
http://

www.cdphe.state.
co.us/ps/cacfp/


