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Stars, Stripes, and Health Bites! 
Spotlight: Independence Day – July 4th 

The 4th of July is a perfect opportunity to teach 
children about our naƟon's history while enjoying 
fun, food, and fesƟviƟes. Let’s embrace red, 
white, and blue with creaƟve meals, craŌs, and 
safe summer play! 

AcƟvity Ideas to Celebrate: 

⭐ “Handprint Flags” CraŌ 

Children dip their hands in red, white, and blue 
paint to create flag prints on paper. Talk about 
the meaning behind the flag’s colors and stars. 

🧨 “Safe Sparkler Science” 

Use pipe cleaners, gliƩer, and straws to build col-
orful "sparklers." Pair it with a simple lesson on 
firework safety and how fireworks light up the 
sky. 

🎶 “Sing Along: America the BeauƟful” 

Teach the children a short, age-appropriate patri-
oƟc song and encourage a mini performance for 
families or staff. 

 Other July Holidays to Highlight 

· July 14: NaƟonal Mac & Cheese Day – Try a 
whole grain version with low-fat cheese to meet 
CACFP guidelines! 

· July 20: NaƟonal Ice Cream Day – Offer fro-
zen fruit yogurt pops as a healthy, reimbursable 
opƟon. 

· All Month: NaƟonal Picnic Month – Enjoy 
outdoor eaƟng with healthy, packable snacks. 

PatrioƟc CACFP-Approved Snack Ideas 

All opƟons below meet CACFP snack component re-
quirements. 

🍓 Red, White & Blue Yogurt Cup 

· Low-fat vanilla yogurt (Meat/Meat Alternate) 

· Strawberries (Fruit) 

· Blueberries (Fruit) 

· OpƟonal: Whole grain granola (Grain) 

🌽 Mini Veggie Flag PlaƩer 

· Red bell pepper strips (Vegetable) 

· Jicama or mozzarella cubes (Vegetable or Meat/
Meat Alternate) 

· Blue corn chips or blueberries (Grain or Fruit 

· Serve with hummus or yogurt-based dip 

🍌 Frozen Banana Rockets 

· Banana half (Fruit) 

· Roll in crushed whole grain cereal (Grain) 

· Top with a strawberry “rocket flame” 

🧀 Star-Spangled Cheese & Crackers 

· Whole grain crackers (Grain) 

· Star-cut low-fat cheese slices (Meat/Meat Alter-
nate) 

· Served with apple slices or watermelon stars 
(Fruit) 



 Meal PaƩern Requirements and Serving Sizes for Peanut BuƩer 

 

 

 

 

 

 

· Meal Pattern Requirements specify the amount of a food that must be offered to a child in order to 
receive reimbursement.  

 

· The amount of peanut butter on the average peanut butter sandwich is significantly less than the 
Meal Pattern Requires. 

 

· A peanut butter sandwich for a 3 to 5 year old would be a half a slice of bread with 3 tablespoons 
of peanut butter.  

 

· TEST IT! - Make a peanut butter sandwich the way you normally would. Then make another pea-
nut butter sandwich with the exact measured amount of peanut butter required based on the Meal 
Pattern Requirements. You will be able to see the difference. 

 

· To help you visualize the correct amount of peanut butter, 2 tablespoons of peanut butter is about 
the size of a ping-pong ball.  

 

· When serving peanut butter, to ensure the children are receiving the correct amounts of protein, 
try adding some cheese chucks on the side. The combination of peanut butter and cheese as a 
meat/meat alternate will ensure the children receive the required amount. Be sure to list both com-
ponents on your menu. 

 

· Peanut Butter should not be served to children under the age of 
one.  

 

· Peanut Butter should not be served to children with peanut al-
lergies.  

Meal Ages 1& 2 Ages 3, 4, & 5 Ages 6-12 

Lunch/Supper 2 Tbsp. 3 Tbsp.  4 Tbsp.  

Snacks 1 Tbsp.  1 Tbsp.  2 Tbsp.  



In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited 
from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retali-
ation for prior civil rights activity. 
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication 
to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that 
administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 
877-8339. 
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, 
from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, 
telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights 
(ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by: 

1. mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW Washington, D.C. 20250-
9410; or 

2. fax: (833) 256-1665 or (202) 690-7442; or 
email: program.intake@usda.gov 

 This institution is an equal opportunity provider. 

Breakfast on a Stick — Recipe for Homes 

CACFP CrediƟng InformaƟon: Serving Size 1 skewer & leŌover fruit.  Serves 8 children 3 
to 5 years old.  One serving  provides 1/2 oz. eq. grains and 1/2 cup fruit.  

Ingredients: 

1 cup 100% whole wheat pancake mix 

1 cup 1% or non-fat unflavored milk 

1 large egg 

4 bananas, sliced in rounds 

2 cups  strawberries, cut in rounds 

8 dull wooden skewers 

DirecƟons:  

1. Prepare 32 mini pancakes according to the instrucƟons 
on the pancake mix box. Each mini pancake is 1 Tbsp. of 
pancake baƩer cooked.  

2. Place 1/2 a banana, 1/4 cup strawberries, 4 mini pan-
cakes, and 1 skewer on a plate.  

3. Using the skewer, slide on a pancake, banana round 
and strawberry round in an alternaƟng paƩern. Repeat unƟl all pancakes are stacked on the sƟck. Some of the 
fruit may not fit on the skewer, so leave any remaining fruit on the plate.  

4. Repeat assembly on 7 more plates.  








