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Grain Products 

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 creditable.  

The majority of cheese balls and 
puffs are not creditable because 
they are NOT an enriched grain 
product.  

 

No ce how the first ingredient on 
this product  (to the le ) just says 
“corn meal” and how it doesn’t 
men oned “enriched”.  

No ce how the first ingredient on 
these specific cheese puffs (to the 
right) says “enriched corn meal”.  

 

These puffs ARE a creditable grain 
item.  

A best prac ce would be to avoid serving 
cheese puffs because they are higher in fat 
and sodium. A healthier op on would be a 
whole grain cracker.  



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. 

Home Day Care Training 
Meal a endance (also referred to as “meal counts”) and daily a endance are two completely different 
things and must be recorded separately. 
DAILY ATTENDANCE 
· Daily a endance is also referred to as “sign in/sign out sheets.”  
· Daily a endance must be recorded upon each child’s arrival and departure every day, no ng accurate 

arrival and departure mes.  
· Daily a endance must list each child’s first and last name. 
· Daily a endance may be recorded by the parent/guardian or by the child care provider, but must be done 

as each child arrives and as each child leaves every day. 
 

MEAL ATTENDANCE 
· Meal a endance (meal counts) must be recorded no later than the end of each day. (This must be done 

at point of service/while children are ea ng each meal and snack if more than 12 children are cared for in 
a single day. Centers must always record meal a endance at point of service.) 

· Meal a endance (meal counts) must show the actual meals and snacks each child consumed while in 
care. For example: If a child ate Breakfast, AM Snack, and Lunch, the provider would record “B” (for 
breakfast), “AM” (for AM snack), and “L” (for lunch).  

Center Based Child Care Training 
Point-of-Service Meal A endance is required.  

· Mark meal a endance while the children are ea ng.  

· Never before or a er the meal is served.  

· Meal a endance cannot be created from sign in/out mes.  

· If a staff member forgets to mark meal a endance at snack, you can not go back later to 
do it. That meal cannot be claimed.  

· Be sure to fully train staff on how to complete meal a endance. 



Corn Pudding - USDA Recipe for Child Care Centers 

CACFP Credi ng Informa on (25 servings):  

One serving: 1 piece =  1/4 cup vegetable and 1 oz. equivalent grains.  

Ingredients:  

1 3/4 cups & 2 tsp. whole wheat flour 

1 1/2 cups white whole grain cornmeal 

3/4 cup sugar 

1Tbsp. & 1/2 tsp. baking powder 

1/2 tsp black pepper 

1/3 cup frozen whole eggs, thawed 

3/4 cup, 3 Tbsp. & 2 tsp low-fat sour cream 

1/4 cup canola oil 

3 3/4 cups & 1 Tbsp. frozen corn, thawed, drained 

1 qt., 1 Tbsp. & 2 tsp. canned cream style corn 

2 Tbsp. fresh onions, chopped 

Instruc ons:  

1. Combine flour, cornmeal, sugar, baking powder, and pepper in a large bowl. S r well. Set aside.  

2. Combine eggs, sour cream, oil, corn, cream style corn, and onions in a large bowl. S r well.  

3. Pour 2 qt. egg mixture over 3 cups  flour mixture. S r well.  

4. Transfer 2 qt. 3/4 cup corn pudding to a steam pan lightly coated with pan-release spray.  

5. Bake un l golden brown. Conven onal Oven: 375 degrees for 50-60 minutes.  

6. Heat to 140 degrees or higher.  

7. Por on: Cut pan 5 x 5 (25 pieces per pan). Serve 1 piece (about 2 3/8 inch by 4 inches).  








