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Happy July! Summer is in full swing, and Michigan's 
fields and orchards are bursƟng with some of the 
best fresh produce of the enƟre year.  
This month is a perfect opportunity to introduce 
children to seasonal fruits and vegetables right from 
our own backyard — cherries, peaches, raspberries, 
cucumbers, and so much more. We hope your sum-
mer is going smoothly and that the children in your 
care are enjoying healthy, delicious meals. Thank 
you for your conƟnued dedicaƟon to CACFP and to 
the families you serve! 
 
JULY MONTHLY THEMES 
· NaƟonal Blueberry Month 
· NaƟonal Picnic Month 
· NaƟonal Watermelon Month 
· Fruits & Veggies — More MaƩers Month 
 
JULY HOLIDAYS & SPECIAL DAYS 
July 4 — Independence Day 
A fesƟve day to celebrate with red, white, and blue 
foods! Strawberries, blueberries, and plain yogurt 
make a colorful and CACFP-creditable patrioƟc 
snack. Use the holiday to talk about community and 
sharing with children. 
 
July 15 — Give Something Away Day 
Encourage children to think about food generosity 
— how food banks, community gardens, and shar-
ing meals bring people together. A simple discus-
sion about helping neighbors can go a long way. 
 
July 28 — NaƟonal Hamburger Day 
An opportunity to explore proteins with children! 
Ground beef, turkey burgers, or bean paƫes on a 
whole grain bun are all great CACFP-creditable op-
Ɵons. Let children help assemble their own toppings 
for a fun, hands-on meal. 
 
SUMMER ACTIVITIES FOR THE CHILDREN IN YOUR 
CARE 
1. TASTE THE RAINBOW — Set out a few different 
Michigan fruits (cherries, raspberries, cucumber 
slices, peach wedges) and let children taste, de-
scribe, and rate them. Use simple words: sweet, 

sour, crunchy, soŌ. Great for vocabulary and adven-
turous eaƟng! 
 
2. SEED EXPLORATION — Save the seeds from a cu-
cumber, squash, or peach pit and let children examine 
them up close. Talk about how plants grow from seeds 
and where their food comes from. 
 
3. INDOOR PICNIC — On especially hot days, bring the 
picnic inside! Lay out a blanket, serve lunch picnic-
style, and talk about summer foods. Children love the 
novelty of eaƟng on the floor. 
 
4. FRUIT PATTERN SORTING — Use halved berries, 
cherry halves, and sliced fruit pieces to create paƩerns 
on a plate before eaƟng. Combines early math skills 
with a fun food introducƟon acƟvity. 
 
PROVIDER TIP OF THE MONTH — SUMMER FOOD 
SAFETY 
Hot weather means food safety needs extra aƩenƟon. 
Here are a few reminders for keeping meals safe dur-
ing July: 
 
• Keep cold foods cold. Perishable items like yogurt, 
cut fruit, and meat should not sit out for more than 1 
hour when the temperature is above 90°F. 
 
• Store fresh produce properly. Most whole fruits do 
well at room temperature unƟl cut; once sliced, refrig-
erate and use within 1–2 days. 
 
• Watch for wilƟng greens. Heat accelerates spoilage. 
Check produce daily and remove anything that looks or 
smells off before serving to children. 
 
• HydraƟon maƩers. Remind children to drink water 
throughout the day, especially during outdoor play.  
 
• When in doubt, throw it out. If you're uncertain 
whether a food is sƟll safe to serve, err on the side of 
cauƟon. 



POLICY UPDATE: MILK CHANGES COMING TO CACFP — EFFECTIVE 
JUNE 8, 2026 
 
Big news for providers this month! USDA published a final rule on May 8, 2026 
that expands the types of milk you may serve to children in the CACFP. 
 
WHAT'S CHANGING? 
StarƟng June 8, 2026, CACFP operators may offer whole milk and reduced-fat 
(2%) milk to parƟcipants ages 2 and older, in addiƟon to the low-fat (1%) and fat-
free opƟons that have always been allowed. 
 
IS THIS REQUIRED? 
No — this is a flexibility, not a mandate. You are not required to change what 
you currently serve. If your program is already working well with low-fat or fat-
free milk, you may conƟnue as-is. This rule simply gives providers more opƟons. 
 
WHY THE CHANGE? 
The update follows the Whole Milk for Healthy Kids Act, signed into law in Janu-
ary 2026, and aligns CACFP with the new 2025–2030 Dietary Guidelines for 
Americans, which now include full-fat dairy as part of a healthy dietary paƩern. 
 
WHAT ABOUT CHILDREN UNDER 2? 
There are no changes for children under 2 years of age. Whole milk remains the 
requirement for 1-year-olds, and infants conƟnue to follow their own feeding 
guidelines. 
 
WANT TO PROVIDE FEEDBACK? 
USDA is accepƟng public comments on this final rule through June 8, 2026 at 
www.regulaƟons.gov (docket number: FNS-2026-0067). 
 
If you have quesƟons about how this change applies to your program, please 
don't hesitate to reach out to your sponsor. We're here to help you navigate any 
updates with confidence! 



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. 

Barbecue Chicken or Turkey Salad—Recipes for Homes 
CACFP CrediƟng InformaƟon: 2/3 cup (two 1/3 measuring cups) Barbecue Chicken/Turkey 
Salad provided 3/8 cup vegetable and 1 oz. equivalent meat. Makes 6 servings.  

DirecƟons:  

1. Set aside ranch dressing for step 5 and refrigerate.  

2. Barbecue Sauce: Combine white onion, paprika, chili 
powder, ketchup, garlic powder, brown sugar, 
Worcestershire sauce, black pepper, and salt-free 
seasoning in a large stock pot.  

3. Simmer sauce uncovered over medium heat and sƟr 
occasionally for 15-20 minutes.  

4. Combine barbecue sauce, ranch dressing, chicken or 
turkey, ancho chili powder or Mexican seasoning mix, 
green onion, red onion, and diced celery in a large 
bowl. SƟr well. Pour into a small baking dish and re-
frigerate.  

5. Place leƩuce leaf on each plate.  

6. PorƟon 2/3 cup barbecued chicken salad on top of 
leƩuce leaf.  

7. Place sliced tomatoes on top of barbecue chicken sal-
ad.  

8. If desired, serve on a whole-grain roll.  

Ingredients: 

1/3 cup or 2 1/3 oz. Ranch dressing 

3/4 cup or 6 oz. White onion, diced 

1 tsp Paprika 

1/2 tsp Chili powder 

3/4 cup or 7 oz. Ketchup 

1/8 tsp Garlic powder 

1/4 cup or 1 1/2 oz. Brown sugar 

1/8 cup or 1 oz. Worcestershire sauce 

1/4 tsp Salt-free seasoning 

1 1/4 cup or 6 oz. Cooked, diced chicken or turkey 

1 tsp Ancho chili powder OR 1 tsp Mexican seasoning 
mix 

1/4 cup or 1 oz. Green onions, diced 

1/3 cup or 1 1/2 oz. Red onions, diced 

1/2 cup or 4 oz. Celery diced 

6 (1/3 oz. each) Iceberg leƩuce leaves 

2 medium or 6 oz. Fresh tomato, sliced  

6 mini Whole-grain rolls, 1 oz. each (opƟonal) 








