
1. CACFP Meal Pattern Training Tools
https://www.fns.usda.gov/cacfp-training-tools

2. CACFP Meal Pattern Training Worksheets
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp

3. CACFP Grains Ounce Equivalents Resources
https://www.fns.usda.gov/tn/grains-ounce-equivalents-resources-cacfp

4. CACFP Meal Pattern Posters
https://www.fns.usda.gov/tn/meal-pattern-posters-cacfp

5. CACFP Trainer's Tool: Serving Milk Bingo
https://www.fns.usda.gov/tn/serving-milk-bingo

6. Mealtimes With Toddlers in the CACFP
https://www.fns.usda.gov/tn/mealtimes-toddlers-cacfp

7. Feeding Infants in the Child and Adult Care Food Program
https://www.fns.usda.gov/tn/feeding-infants-child-and-adult-care-food-program

8. CACFP Trainer's Tools: Feeding Infants
https://www.fns.usda.gov/tn/feeding-infants-cacfp-trainers-tools

9. Growing A Healthier Future With the CACFP Infographic
https://www.fns.usda.gov/tn/growing-healthier-future-cacfp-infographic

10. CACFP Nutrition Standards for CACFP Meals and Snacks
https://www.fns.usda.gov/cacfp/meals-and-snacks

11. CACFP Policy Memos
https://www.fns.usda.gov/cacfp/policy

12. Child Care Recipes
https://theicn.org/cnrb/recipes-for-child-care/
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13. Child Nutrition Labeling Program
https://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program

14. Dietary Guidelines for Americans
www.dietaryguidelines.gov

15. Final Rule: Child and Adult Care Food Program
https://www.fns.usda.gov/cacfp/fr-042516

16. Food and Nutrition Information
www.nutrition.gov

17. Food and Nutrition Service (FNS)
https://www.fns.usda.gov

18. Food Buying Guide for Child Nutrition Programs
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

19. Food Safety
https://www.fns.usda.gov/ofs/food-safety

20. Food Safety and Inspection Service
https://www.fsis.usda.gov/food-safety

21. My Plate
https://www.myplate.gov/

22. Produce Safety
https://www.fns.usda.gov/produce-safety-university

23. Manufacturer's Product Formulation Statement (PFS)
https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry

24. State Agency Contact Information
https://www.fns.usda.gov/contacts/contact-map
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25. Team Nutrition Materials
https://www.fns.usda.gov/tn/

26. Team Nutrition Materials (in Spanish) 
https://www.fns.usda.gov/tn/spanish-materials-available-team-nutrition

27. The Institute of Child Nutrition 
https://theicn.org/

28. USDA Foods 
http://www.fns.usda.gov/fdd/food-distribution-programs

29. USDA Standardized Recipes 
https://theicn.org/cnrb/
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