The Edible Editorial

#h Welcome Providers!

November brings cooler days, gratitude, and
plenty of fun learning opportunities. This edition
includes activities, CACFP-creditable snack ideas,
and reminders to keep everything running
smoothly.

$3 Activity Ideas

Pumpkin Patch Yoga
Guided movements: “seed stretch,” “vine

n u

twist,” “pumpkin roll,” “scarecrow stand.”
Pick 5-7 simple poses with calm music. Good
for Emotional Regulation, body awareness,

fun transition before snack.

Thankful Chain ) - Kids dictate or draw things
they’re thankful for on paper strips. Link into

a classroom chain.

Corn Kernel Counting Tray - Muffin tin +
numbered cups + dried corn. Drop kernels to
match numerals, then add/subtract.

Corn Husk Orchestra

Make simple shakers and “rainsticks” using
sealed tubes with popcorn kernels. Decorate
the outside with fall colors; play fast/slow,
loud/soft.

@ Quick Training Bite

Whole-Grain-Rich check: First ingredient is a
whole grain, or the product has the WGR
crediting statement.

Two snack components rule: Choose two differ-
ent components, never two of the same.

November 2025

Holiday Planning Checklist

Update closure dates for Thanksgiving week and no-
tify households/food program as needed.

Keep receipts and labels for CN or product formula-
tion statements; snap photos before packaging
hits the trash.

Rotate pantry stock; use up older whole grain items
and freeze surplus bread to prevent waste.

Compliance Corner

e Milk service: Ages 12—-24 months: unflavored
whole milk. Ages 2 and up: unflavored lowEifat (1%)
or fat@free. Flavored milk not allowed for ages 1-5.

e Juice: 100% juice may credit at snack or one other
meal, but limit to no more than once per day.

e Meat/meat alternates at breakfast: May credit to-
ward the grains requirement up to 3 times per week
for children (not infants).

e Crediting tofu/soy yogurt: Allowable when they
meet CACFP requirements; keep product documen-
tation on file.

¢ Infant meal pattern: Solid foods are introduced
when developmentally ready, per parent and provid-
er; breastmilk or ironBfortified formula required.




Requirement Change for October 1, 2025

Added Sugars in Breakfast Cereals

To meet the Child and Adult Care Food Program (CACFP) requirements for cereal starting October 1, 2025,
the following criteria must be met:

e Added Sugar Limit: Breakfast cereals must contain nho more than 6 grams of added sugars per dry

ounce. This is a change from the previous requirement which limited the total sugars to 6 grams per
dry ounce.

e Creditable Grains: Cereals must be made from enriched or whole grain meal or flour to be fortified. At
least one serving of grains per day must be whole-grain rich.

e lron Fortification (for infants): Ready-to-eat cereals served to infants at snack must be iron-fortified.
Infant cereals (dry) must also be iron-fortified.

General Information and Useful Details:

e How to determine Added Sugar contents: Check the Nutritional Facts Label on the cereal package. Look
for the “Added Sugars” line, which indicates the amount of added sugar in grams per serving. You will
need to calculate the grams of added sugar per dry ounce to ensure it meets CACFP requirements.

e Calculation Method: Divide the grams of added sugars by the serving size in grams, and then multiply
by 28.35 (since 1 ounce is approximately 28.35 grams). The result should be 6 or less.

Added Sugars in Yogurt:

Beginning October 1, 2025, the Child and Adult Care Food Program (CACFP) will require all yogurts
served to contain no more than 12 grams of added sugar per 6 ounces.

Understanding the Serving Sizes and Sugar Limits:

e The new standard translates to a maximum of 2 grams of added sugar per ounce.
Reading The Nutrition Facts Label:

e Serving Size: Identify the serving size, typically listed in ounces (0z.) or grams (g).

e Added Sugars: Locate the “Includes Xg of Added Sugars” line under “Total Sugars”.
Calculating Added Sugars per Ounce:

e Divide the grams of added sugars by the serving size in ounces.

e Ensure the result does not exceed 2 grams of added sugars per ounce.



Beef Vegetable Soup - Recipe for Homes

CACFP Crediting Information: Serving Size 1 cup provides 3/8 cup vegetable and 1 oz.
meat/meat alternate. Makes 6 servings.

Ingredients: Directions:

3/4 cup or 7 oz. raw ground beef, no more than 10% fat 1. Place ground beef in a large pot. Heat over

2 cups or 16 oz. low sodium beef broth high heat uncovered for 5-8 minutes. Stir

often until meat is well done.
2 cups or 13 oz. canned no-salt added diced tomatoes,

2. Heat to 165 degrees F or higher for at least 15
seconds.

undrained

1/2 cup or 2 oz. fresh celery, chopped
3. Remove meat from heat. Drain beef in a col-
1/2 cup or 2 oz. fresh onion, chopped ander

1/2 tsp. salt 4. Return meat to heat.

1/8 tsp. ground black pepper 5. Add beef broth, tomatoes, celery, onions, salt,

1 tsp. onion powder pepper, onion powder, parsley and ancho chili

1 tsp. salt-free seasoning powder. Bring to a boil. Reduce heat to medi-

um and cover. Simmer for 20 minutes.
2 1/4 tsp. garlic powder
6. Add corn, peas and carrots, and green beans.

1/8 tsp. dried parsley
7. Cover and simmer over medium heat for 15

2 1/4 tsp. ancho chili powder or 2 1/4 tsp. Mexican sea- minutes until vegetables are tender.

soning mix
8. Heat to 165 degrees F or higher for at least 15

3/4 cup or 3 oz. frozen corn seconds.

1 cup or 5 oz. frozen peas and carrots 9. Pour soup into a large soup bowl.

3/4 cup or 2 oz. frozen green beans 10. Serve 1 cup (portion with 1 cup measuring cup
or 8 fl. Oz. ladle).

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.
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4 Small Hangs Crafting

Many Native Americans believe youl]
‘ can use a dream catcher to trap
Qyour bad dreams. Have your kids N
? make their own dream catcher! Cut out~

the center of a paper plate. Punch holes along 4
«he inside rim. Have your children practice fine F
& motor skills by threading yarn across the center of

the plate from one hole to another and bac& -m =
again to a different hole on that side. ~
Use crayons to decorate the plate and
'tie three striags‘ - with feathers or
4 - - - { beads to ]
hang down..
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Native American HePiJIaqe Month gﬂ(:td Fish with Com

Did you know that child care Volleyball Throwback o 1 cup com flakes cereal (crushed into
providers who participate in the Movement for Native American crumbs)

Child and Adult Care Food Month
Program (CACFP) receive

nutrition education?

e 2 fish fillets (about 6 ounces of either

trout, flounder, or other white fish)

Many of the games we play today were e 1 cup 1% milk
Child care providers who participate actually Native American games from long & UBTaspann st
in the CACFP receive valuable ago that we have been modified along the
" . . i . e 1/4 teaspoon black pepper
nutrition education which helps them  way. One of those games, called "Tossing _
understand healthy guidelines for the ball" is what we now know as Volleyball. ~ ® 2/ tablespoon margarine (2 teaspoons)
choosing foods and portion sizes for ~ Even our youngest children are big enough
children. They receive guidance to try to keep the ball in the air. For your Preheat oven to 350 degrees F. Spray
through nutrition education materials, littlest participants, use balloons and let a baking sheet with nonstick cooking
personal visits from CACFP staff, and them play by bouncing the balloon and spray. Place milk in bowl. In another
requirements for meals and snacks trying to keep it in the air. As your kids get bowl, combine salt, black pepper, and
that ensure access to healthy foods older and are more able, have them play corn flakes. Dip fish fillets in milk, then
for the children in their care. CACFP with a partner. To make it even more dip in cereal to coat the outside. Place
providers learn how to encourage challenging you can divide the group into fillets on baking sheet. Place 1
positive eating habits and help teams to keep an actual ball in the air by teaspoon margarine on top of each fish
children learn how to make healthy hitting it back and forth. Some tribes played fillet. Bake for 10 to 15 minutes or until
food choices every day at meal time. @ game called "Hoop and Pole" which browned and fish is cooked through.
consisted of throwing a dart and catching it Recipe from USDA Mixing Bow
Because your childcare in a net on a pole. Of course this is too
participates with CACFP, your much for your little ones, but it is sure fun to

Eh“ﬁ:]e"fa“i"ez"?ing ff‘ow to rlnaked play a variation of that game. Use baskets

ealthy food choices for meals an

saielos et sl Tash & Biebae for your hoops and .use soft balls for your
darts. Partner the kids up and have them try
to catch the balls from different distances to

NATIONAL (& - > create more challenges.

CAC F P SPONSORS ~ ~ —~ —~ - - - - - —-—T—-T T - T T T T T T T T T 7777~
ASSOCIATION CACFP is an indicator of quality child care. www.cacfp.org




