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OfferingÊWaterÊinÊtheÊUSDAÊChildÊandÊAdultÊCareÊFoodÊProgram 
Food and Nutri on Services, U.S. Department of Agriculture 

In the Child and Adult Care Food Program 
(CACFP), centers and homes are required to offer 
water to children throughout the day. Water is 
not a meal component in the CACFP. There is no 
minimum serving amount for water. However, 
water may be served:  

· Together with meals and snacks 

· In between meals and snacks 

· As requested by the child.  

WaterÊandÊHealth 

Drinking enough water is important for good 
health. Drinking water can prevent dehydra on, a 
condi on that can cause the body to overheat. It 
can also help prevent cons pa on. If fluoridated, 
drinking water can help prevent dental cavi es. 

There is no recommenda on from the Dietary 
Guidelines for Americans on the amount of plain 
water children and adults need each day. Chil-
dren and adults can meet their needs for water 
through foods and drinks. People may need to 
drink more water during hot or cold weather 
when exercising.  

AÊNoteÊAboutÊInfants 

Infants usually do not need to drink plain water 
un l they are at least 6 months old. Once an in-
fant has started ea ng solid foods, small amounts 
of plain, fluoridated water may be offered to the 
infant in a cup. Consult with the parents or guard-
ians of older infants regarding whether small 
amounts of water should be offered.  

MealÊPlanningÊandÊWater 

In the CACFP, milk is an important meal component. 
Milk provides important nutri on for both children 
and adults.  

· Under the CACFP meal pa ern for children, you 
may not serve water instead of milk at meals. 
However, water may be served at the table along 
with the milk.  

· Under the CACFP meal pa erns for children, only 
two meal components are required at snack. If 
milk is not offered as one of the two required 
components, consider offering water with the 
snack.  

MakingÊWaterÊAvailable 

You can make water available throughout the day by:  

· Placing closed pitchers of water and cups where 
program par cipants can reach them. Use pitch-
ers that are small enough for children to li  and 
pour.  

· Pu ng cups beside a sink, water fountain, or oth-
er source of drinking water. Or, pour and offer 
cups of water to 
children through 
the day.  

· If drinking foun-
tains are too tall 
for children, use a 
sturdy stool to 
allow children to 
reach them.  
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To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can 
be obtained online at: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf, 
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CACFPÊTrainingÊforÊHomeÊandÊCenterÊBasedÊDayÊCares 

 

All grain products served in the CACFP must be made with enriched or whole 
grain meal or flour (7 CFR 226.20(a)(4)(i)), or bran or germ in order to be credita-
ble  

When the first ingredient of the grain product 
says “enriched flour” - this product is          
creditable as a grain. It is NOT a whole grain 
rich item.  

When the first ingredient of the grain    
product says  “whole grain wheat flour”- 
this product is creditable as a grain. This IS 
creditable as a whole grain rich item.  

When the first ingredient of the grain      
product does not specify “enriched” or 
“whole” - this product is NOT a creditable 
grain. It does not contribute to the CACFP 
meal pa ern.  



QuickÊPideÊ(TurkishÊFlatbread)ÊBites 
CACFP Credi ng Informa on: 1/2 pide = 1/2 oz. grain and 1/2 oz. meat/meat alternate 

Ingredients:  

1 package enriched pizza dough 

1 1/4 cups spinach, finely chopped 

1 1/4 cups shredded mozzarella cheese 

1/3 cup feta cheese, crumbled 

Instruc ons:  

1. Preheat oven to 425 degrees F if using a non-s ck baking sheet. 450 degrees F if using a regular, 
lightly greased baking sheet.  

2. Separate the pizza dough into 5 round balls.  

3. Roll out each dough ball into long, flat oval shapes.  

4. Place 1/4 cup chopped spinach in the center of each dough, spreading it in the oval pa ern but 
leaving about 1 inch on all sides.  

5. Repeat with 1/4 cup of cheese and 1 Tbsp. of feta for each pide.  

6. Fold the edges of the dough about 1/2 inch and pinch the sides of each dough together to make 
it look like a boat.  

7. Bake for 12-15 minutes or un l the edges are golden brown. Cut in half and serve warm.  








