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6 Months into the New Meal Pattern.....
How Are We All Doing?

Thank you to all our child care providers who are successfully using USDA’s 
New Meal Pattern!  With continued use, all of the new meal pattern will 
become second nature for providers to put in practice.

It’s been 6 months since the October 1, 2017 start date. 
From our observations of submitted claims, each month 
shows an improvement in less New Meal Pattern errors. 
The most common menu flaws are below.

Manual (on paper) Claims
● Don’t forget to circle the type of milk you served at 

each meal AND write the type if serving milk at snack. This is probably 
the #1 error on recent month’s paper claims.  Remember, whole milk is 
only for 1 year olds.    

● The type of cereal served must be recorded such as Kix, Cheerios, etc.  
An option is to list all the cereals offered on the top menu form each 
month; then the word “cereal” would be accepted on 
individual days. 

● If you are not serving the full infant requirements 
at every meal and snack to a 6-11 month old infant, 
the reason must be documented on the line below 
the infant’s name on the menu record. 

Online Claims
● When recording a WGR food, the lever under the grains slot that states 

“Is this whole grain-rich?” must be clicked to “on.” 

● If you are using menu templates, be sure they are up-to-date in meeting 
the New Meal Pattern requirements and have correct entries.

● Always check your claim before you submit it. 

● Watch for the blinking message light on your KidKare home page.

● To record the required infant foods (when developmentally appropriate) 
a question appears below the IFIF/BM slot, “Would you like to add devel-
opmental foods?”  Click on that question to reveal slots to 
record the solid foods.

● If you are NOT serving the full infant requirements at every 
meal and snack to a 6-11 month old infant, the reason must 
be documented in the comment box. A provider does not 
have to explain at every meal or snack entry, but should 
provide an explanation at least once on the claim.   

Correction:
In a previous newsletter, Heartland sup-
plied a “Whole Grain-Rich Products” list 
to use as a starting point of incorporat-
ing WGR products into menus. The ND 
Child Nutrition Unit of DPI has informed 
food program sponsors that BelVita 
Biscuits are considered a cookie - 
not a sweet cracker as it appears in the 
list. Therefore BelVita Biscuits are NOT 
creditable for the CACFP.
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Welcome to 
Heartland Child 

Nutrition
The following providers joined the food 

program in January and February.  
Bismarck: Kymberly Kachena
Grafton:  Taylor Vavrovsky
Grand Forks: Heather Lenoir
Jamestown: Emily Nord
Lisbon: Chia Carlblom
Mandan: Nicole Martinez
Minot:  Regina Roscoe
Parshall: Kristen Werlinger 
Wahpeton: Abby Iverson
Watford City: Alissa Christensen

Easter Movement Activity Ideas
If it’s too muddy, windy, or rainy to play outside, keep the kids moving 
with indoor Easter-themed activities.

Easter Egg Shakers
Place uncooked beans or rice into plastic eggs and tape shut.  Use them 
as maracas when dancing and listening to music. Or challenge the chil-
dren to do various movements with a egg shaker in each hand.  Exam-
ples: Shake them up high, shake them by your toes, shake them between 
your knees, behind your back, in a circle, on your shoulders, and more.
 

See the Easter Bunny  
(Sung to: Here We Go Round the Mulberry Bush) 

See how the bunny hops along, hops 
along, hops along, 
(children crouch and hop)
See how the bunny hops along, 
On an Easter morning.
This is the way he (or she) flaps his ears, 
flaps his ears, flaps his ears.
(hands on their head and flap them) 
This is the way he flaps his ears, 
On an Easter morning.

This is the way he wiggles his tail, etc.
This the way he picks up eggs, etc.
This is the way he runs in the field, etc.
This is the way he wiggles his nose, etc.

Making Steady Progress to
Include Whole Grain-Rich Foods 

Are you more confident in identifying whole grain-rich foods than you 
were on October 1?  Have you found WGR foods that your children 
accept?  If in doubt, know that you can call Ann at the Heartland office 
for assistance.

To review:  At least one whole grain-rich (WGR) food needs to be 
served, and designated as such on your menu record, per day. WGR 
foods will either need to be a whole grain (such as oatmeal) or a prod-
uct that has a whole grain as the first ingredient in it’s ingredient list. 
The second and third grain ingredient (if there are any other grains or 
flours) should be enriched or a whole grain.

To clear up some misconceptions, the following
are NOT whole grains:

►White rice - The ingredient label must specify 
“whole rice” or “brown rice” to count as a WGR 
food in a CACFP meal.

►Kellogg’s Rice Krispies - This cereal meets 
the sugar limit but is not made from whole 
grain rice. 

►Corn tortillas, taco shells, tortilla chips - The word 
“whole” must appear before the word “corn” on the

     ingredient label for it to be a WGR food. 

NDCCPI Conference
(ND Child Care Providers, Inc.)

April 13-14, 2018
Lake Region State College

Devils Lake, ND

Keynote Speaker is Niki Buchan, an 
Australian, on the topic of “Natural 
Learning.”

Breakout sessions include Heartland’s 
Ann Schuetzle presenting a refresher 
class on USDA’s New Meal Patterns.

For more information:
www.ndccpi.org 



CREDITABLE NOT CREDITABLE
Activia 
•Fiber  •Fruit  •Fruit Fusion  •Light   •Greek

Annie’s 
•Organic 4-pack and 32 oz.  •2 oz. Tubes  

Chobani
•Blended  •Fruit on Bottom  •100 Greek  •Tubes

Chobani
•Simply 100 Crunch Greek    •Flips

Dannon
•Whole milk yogurt   •Light n’ Fit
•Low fat yogurt (except vanilla and coffee flavor)
•Oikos Greek Yogurt
•Danimals    •Danonino 4-pack & 8-pack

Dannon
•Fruit on the Bottom  
•Danonino, 6-pack & 12-pack 
•Oikos Crunch Greek

Fage
•35 oz. Plain, all types    
•Total Split Cups, all flavors except honey  

Fage
•Honey flavor in any size  •Crossovers

Food Club
•Blended   •Light    

Gaymont Gaymont
All flavors

Great Value
•32 oz. containers of Greek, Fat-Free, Light, 
 and Whole Milk in Plain & Vanilla only
•5.3 oz container Greek, all flavors
•6 oz. container of Light Yogurt, all flavors

Great Value
•6 oz. containers: All flavors
•32 oz. containers of Original Vanilla, 
  Peach, Strawberry, Straw/Banana, 
  Blueberry, Cherry, Key Lime 

Market Pantry
•4 packs, all flavors
•32 oz. container, Non-Fat Vanilla & Plain

Market Pantry
•3.5 oz. pouches
•32 oz. Low-Fat,  all flavors

Old Home
•Plain and Fat-Free Plain
•Plain & Fat-Free Greek Vanilla

Old Home
•Original Vanilla 
•Fat-Free Vanilla & all other flavors

Our Family
•Original  •Light  •Greek

Stonyfield
•Organic Greek, all flavors   •Soy Vanilla    
•Low-fat Smooth & Creamy, all flavors
 •YoBaby & YoTots, 4-packs   •YoKids Pouches

Stonyfield
• Soy Blueberry, Raspberry, Strawberry, 
  Peach

Yoplait
•Originals, 6 oz. & 32 oz. containers, all flavors 
•Light, all flavors  •Lactose Free  •Custard Style
•Greek, all sizes and flavors  •Yoplait Kids  •Trix

Yoplait
• Whips   •Dippers  •Thick and Creamy
•Go-Gurt tubes

Disclaimer: The nutrition information for this list was based on information from manufacturer websites and product in stores in 
March 2018. Be aware that product formulations may change. HCN intends this list as a resource and is not liable for future product 
changes that may deem the product as creditable or non-creditable. CACFP providers are encouraged to check the sugar content on 
the original package label before purchasing. 

 Creditable Yogurts
Childcare providers have requested that Heartland compile a list of yogurts that meet the CACFP requirement of hav-
ing no more than 23 grams of sugar per 6 ounces of yogurt. Our research resulted in the guide below. There may be 
other brands not listed that are allowed; refer to the laminated Yogurt Sugar Limit chart supplied to you by HCN when 
reading labels.



USDA is an equal opportunity provider and employer.

Dorleen Wolbaum, HCN’s Executive Director, and Ann Schuetzle, Nutrition 
Education Director, were recently invited to participate in a seminar at the 
General Mills headquarters in Minneapolis.  While visiting the Betty Crocker 
kitchens, General Mills Corporate Chef Monica (photo on left) gave some tips 
and recipes for creating whole grain-rich foods for childcare meals. 

Quick Bread & Muffin Baking Tips
■ For a recipe to be considered “whole grain-rich,” a minimum of 50% of the 

flours or grains (by weight) in the quick bread recipe should be a whole grain.

■ Quick bread batter may be baked in a loaf pan, an 8x8 pan or a 9x13 pan. 
Baking times will vary with different pans. In general, reduce oven tempera-
ture by 25º F when using a glass baking dish.  

■ Quick bread batter may also be baked in paper lined muffin pans or in greased 
muffin pans. Muffins will have a taller crown when baked with papers.

■ Most muffin recipes may be baked like you would a Quick Bread.

■ Measure flour by spooning into measuring cup and leveling off with a straight 
edge. Don’t over or under fill or pack flour into the measuring cup.

■ Store whole grain flour in the refrigerator or freezer in a sealed container.

Above: General Mill’s Chef Monica 
shows how she frosts a quick 
bread, baked in a cake pan, with 
flavored yogurt. 

Whole Grain-Rich Carrot Muffins
1¼ cup Gold Medal Whole Wheat Flour
1 cup Gold Medal All-Purpose Flour
2 tsp. Cinnamon
1 tsp. Baking Soda
½ tsp. Salt
1½ cups Applesauce, unsweetened
2 Eggs
½ cup Brown Sugar
⅓ cup Vegetable Oil
1 tsp. Vanilla
1½ cups Shredded Carrots
½ cup Raisins (optional)

1. Heat oven to 350° F.  Place paper baking cups in 12 regular-size muffin cups.
2. In a large bowl, stir flours, cinnamon, baking soda, and salt with a spoon. 
3. In a small bowl, beat applesauce, eggs, brown sugar, oil and vanilla with a whisk until blended.
4. Pour applesauce mixture into flour mixture; stir just until all ingredients are moistened. 
5. Stir in carrots.  Add raisins if desired.  Divide batter evenly among muffin cups.
6. Bake 22-27 minutes or until toothpick inserted in the center muffin comes out clean. Cool 5 minutes 
    before removing from pan.

Yield:  12, 1 oz. equivalent WGR muffins.  ½ muffin is a grain serving for ages 1-5 years

WGR Zucchini Muffins
Follow recipe above except substitute shredded zucchini for shredded carrots.  
Optional to substitute Apple Pie Spice for cinnamon and dates for raisins.

General Mills Working To Make CACFP Creditable Foods


