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Supporting Hawaii’s Child Care Needs

Changes are coming to CACFP

Effective 7/1/2024
-In addition to licensed healthcare
professionals, registered dieticians may
write medical statements to request meal
modifications on behalf of participants with
disabilities.

-USDA encourages insititutions to meet
participants non-disability dietary
preferences when planning and preparing
CACFP meals.

-An approved starchy vegetable is able to
be substituted to meet the grains
requirement (Sweet potato, taro, kobocha,
breadfruit).

-Nuts and seeds may credit for the full
meat/meat alternates component at
breakfast, lunch, and dinner.
Effective 10/1/2025
-Breakfast cereals: Must contain no more
that 6 grams of added sugars per dry ounce
-Yogurt: Must contain no more than 12
grams of added sugars per 6 ounce.
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Dates to Remember:
7/4-Independance
Day-PATCH Offices
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7/6-All Claims Due
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Spring Rolls

snack Crediting for Ages 3-5
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Components

Meat/Meat Alternate,
Grain, Vegetable
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Total Time Serving Size i
15 minutes 1 spring roll
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Ingredients Directions

4 oz cooked chicken, thinly sliced
1 cup shredded carrots

1 cup cucumber diced

8 leaves Romaine or bibb lettuce
1 bunch mint or basil

2 cups brown rice noodles

8 rice paper wrappers.

/4 cup Hoison sauce

2 thsp peanut butter or sun butter

1. Warm water in a medium bowl. Dip 1 rice paper wrap for a few seconds. Lay flat on a clean, dry
surface.

2. Place a lettuce leaf on one half of wrapper. Layer with 1/4 cup noodles, 2 thsp carrot, 2 thsp
cucumber, 1-2 herb leaves,

3.0n the second half of wrap, leaving 1:2" at top, add 1/2 oz of chicken.

4. Gently roll wrapper around food starting from the lettuce side, Once wrap is halfway, fold the
sides of the wrap and then continue rolling until you have a spring roll. Repeat ? more times.

5. In a small bowl, combine hoisin sauce and peanut butter. Microwave 10 seconds at a time, stir
until peanut butter is fully mixed with sauce. Place 1 tablespoon of sauce with 1 spring roll on
a plate per participant for a creditable snack, or serve alongside 1/4 cup fruit, 1 oz meat/meat.
alternate and 3/'% cup milk for a creditable lunch or supper.

O spring roll provides 1/2 o2 eq graing, 142 oz meat/meat alternate and 1/4 cup vegetable,
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Berry Blast Smoothie

Snack Crediting for Ages 3-5
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e Total Time Serving Size Servings
5 minutes 11/4 cup 8
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Components
Fruit, Fluid Milk

Ingredients Directions

= & cups low-fat or non-fat unflavored

milk
* 4 cups mixed berries, frozen

1, Add all ingredients to a blender, Mix en high until smooth,
2. Serve 11/4 cup per child immediately as a cold, refreshing smoothie.

One serving provides 1/2 cup fruit and 3/4 cup Musd milk.
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