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BEQT pRACT[CEQ are defined ag:

“A procedure that hag been shown by research

AN

and experience to produce optimal resulte and that

ie establiched or propoced ag a standard suitable
for widespread adoption.” - Merriam Webster

The USDA created a diverge geven-member panel
with expertige in nutrition education to create the
CACFD Best Practices. Thege practices gerve

a¢ a guide for child care providers who choose

to take additional etepe to offer high-quality and
nutritioug mealg in their program. Strategieg are
supported by evidence and have been ghown to be
effective.

They were created to promote congigtency in
programe and increage confidence that education
efforte will regult in positive nutrition and health-
related behavior changes.

ADDITIONAL BEST PRACTICES

* Incorporate geagonal and locally produced foods
into meale.

- Limit gerving purchaged pre-fried foods to no
more than one serving per week.

- Avoid gerving non-creditable foods that are
sources of added gugars, such ag sweet
toppinge (e.g., honey, jam, gyrup), mix-in
ingrediente gold with yogurt (e.g., honey,
candy, or cookie pieceg), and sugar sweetened
beverageg (e.g., fruit drinke or godag).

- Adult day care centerg should offer and make
water available to adulte upon their request,
throughout the day.
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INFANTS Support mothers who chooge to
breagtfeed their infants by encouraging motherg
to supply breagtmilk for their infante while in
day care and offer a quiet, private area that ig
comfortable and geanitary for mothere who come
to the center or day care home to breagtfeed.

FRUITS

Make at least | of the 2 required
componentg of a gnack a fruit
(or a vegetable).

\ll:/ - Serve a variety of fruite and chooge
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whole fruite (fregh, canned, dried, or
frozen) more often than juice.

componentg of a gnack a vegetable
(or a fruit).

- Drovide at least one gerving each of dark green

vegetableg, red and orange vegetableg, beang and
peag (legumes), starchy vegetableg, and other
vegetables once per week.

MILK

Serve only unflavored milk to all participants.

(f flavored milk i¢ gerved to children 6 years
old and older, or adulte, uge the Nutrition

Facte Label to select and gerve flavored milk
that containg no more than 1O gramg of added
cugare per 8 fluid ounces, or the flavored milk
with the lowest amount of gugar if flavored milk
within thig sugar limit ig not available.

Serve water ag a beverage when serving yogurt
in place of milk for adulte.

MEATS/MEAT ALTERNATES

Serve only lean meatg, nutg, and lequmes.

Limit cerving procesced meate to no more
than one gserving per week.

Serve only natural cheegeg and choose
low-fat or reduced fat-cheeses.

GRAINS Drovide at leagt two servinge of
whole grain-rich graing per day.
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