Creditable and Non-creditable Foods in Child and Adult Care
Food Program – Child and Adult Meal Patterns
Food Type
Milk Products
Fluid milk must be pasteurized and
meet state and local standards.

*Only creditable for toddlers
during transition month from 1
year to 2 years of age. All other
occasions, remains non-creditable.
Meat/Meat Alternates
Must be served as the main dish or
in a main dish and only one other
menu item.

Grains/Breads
Must be or be made with whole
grain or enriched meal and/or
flour.
At least one serving per day,
across all eating occasions, must
be whole grain-rich.
Whole grain-rich foods contain
100 percent whole grains, or
contain at least 50 percent whole
grains and the remaining grains in
the food are enriched.
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Creditable
Cow’s milk 1
Lactose free milk1
Lactose reduced milk1
Goat’s milk1
Fluid milk substitutes 2
Fat-free or low-fat buttermilk
Acidified milk

Lean meat, poultry, fish
Cheese
Cottage cheese
Cheese food, cheese spread,
cheese food substitute, cheese
spread substitute 4
Whole eggs
Cooked dry beans and peas 5
Yogurt, soy yogurt3
Peanut butter, nut butters
Nuts and seeds 6
Surimi
Tofu7
Tempeh
100% legume flour pasta5
Alternate protein products 8
Whole wheat and enriched
grain flours
Whole grain or enriched pasta
Dry cereals 11
Oatmeal
Brown rice
Enriched white rice
Wild rice
Whole, enriched or
nixtamalized corn products 12
Quinoa
Amaranth
Barley
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Non-creditable
Almond milk
Rice milk
Two percent (reduced fat)
milk*
Powdered milk
Evaporated milk
Half and Half
Yogurt 3
Cheese
Ice cream, ice milk
Custard, pudding
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Cheese product/imitation
cheese
Cheese sauce, commercial 9
Cream cheese
Powdered cheese
Egg whites only, egg yolks only
Pork bacon and imitation
bacon/bacon bits
Meat in commercial soups9
Dried meat, salami, summer
sausage, pepperoni, meat
sticks, polish sausage, sausage,
bratwurst9
Wild game, poultry, and fish 10
Acorns and chestnuts
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Non-whole or enriched grains
Grain based desserts

•
•
•
•
•
•
•
•

o
o
o
o
o
o
o
•

cookies, cake, brownies
sweet pie crusts
doughnuts, sweet rolls
cereal bars, breakfast bars,
granola bars
toaster pastries
sweet bread pudding,
sweet rice pudding
sweet scones

Starchy vegetables (potatoes,
corn, peas)

Food Type
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Vegetables
One serving of vegetables must be
served at lunch and supper. One
serving of fruit or vegetables must
be served at breakfast.
Two different vegetables may be
served instead of a fruit and a
vegetable at lunch and supper.
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Fruits
One serving of fruit must be
served at lunch and supper. One
serving of fruit or vegetables must
be served at breakfast.
A vegetable may be served in
place if the entire fruit component
at lunch and supper.
A vegetable and a fruit can be
served as the two food
components at snack.
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Creditable
Buckwheat
Bulgur
Couscous
Millet
Popcorn
Any fresh, frozen, canned, or
dehydrated vegetable 13
100 percent vegetable juice 14
Cooked dry peas/beans5
Pickled vegetables
100 percent vegetable flour
pasta
100 percent legume flour
pasta5
Canned, drained hominy or
cooked, whole hominy
Any fresh, frozen, canned or
dried fruit13
100 percent fruit juice14
Pickled fruit
Coconut
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Non-creditable
Potato chips
Potato starch, tapioca starch,
modified food starch, legume
flour
Tapioca
Catsup, pickle relish
Juice drinks with less than 100
percent vegetable juice
Home canned vegetables
Potato chips
Corn chips

Catsup, pickle relish
Juice drinks with less than 100
percent fruit juice
Home canned fruits
Jam, jelly, fruit butters
Fruit bars, fruit juice bars 15
Gelatin with fruit
Potato chips
Fruit snacks or fruit leather 16

Fluid milk must be unflavored low-fat (1 percent) or unflavored fat-free (skim) milk for children two through five years old.
Fluid milk must be low-fat (1 percent) or fat-free (skim) but can be unflavored or flavored for children six years old and
older and adults. Only whole unflavored milk is creditable for one year old children (12 through 23 months). Unflavored
whole milk and unflavored reduced-fat (2 percent) milk may be served to children between the ages of 24 and 25 months
to help with the transition to low-fat (1 percent) or fat-free (skim) milk.

1

Fluid milk substitutes that are nutritionally equivalent to fluid cow’s milk may be provided to participants when supported
by a written statement from a participant’s parent or legal guardian. A list of approved fluid milk substitutes is available on
the Special Dietary Needs webpage of the Minnesota Department of Education (MDE) website.

2

Yogurt and soy yogurt may be plain or flavored, unsweetened or sweetened, but must contain no more than 23 grams of
total sugars per six ounces. Noncommercial and/or non-standardized yogurt products, such as frozen yogurt, homemade
yogurt, yogurt flavored products, yogurt bars, yogurt covered fruit and/or nuts or similar products are not creditable. For
adult care centers only, yogurt can credit for the fluid milk requirement one time per day.
3

Products labeled “cheese food,” “cheese spread,” “cheese food substitute,” and “cheese spread substitute” must meet
the Food and Drug Administration (FDA) standard of identity for these substitute foods. Any item labeled with the wording
“imitation” or cheese “product” does not meet the requirements for use in food-based menu planning approaches and is
not creditable in child nutrition programs.

4

5

May be credited as either the meat or the vegetable in any one meal or snack, but not both.

6

Nuts and seeds may provide no more than 50 percent of the meat/meat alternate requirement.

Tofu must contain at least five grams of protein per 2.2 ounces (1/4 cup). Noncommercial tofu and soy products are not
creditable (e.g. homemade tofu). Tofu must be recognizable in the dish such as in stir fries, omelets and miso soup. Tofu is
not creditable when blended into drinks and smoothies or other dishes where it is not recognizable. If tofu is an ingredient
in processed tofu products, a Child Nutrition (CN) label or product formulation statement from the manufacturer is
necessary to credit the product.

7

The biological quality of the protein in the alternate protein product (APP) must be at least 80 percent that of casein and
contain at least 18 percent protein by weight when fully hydrated or formulated. Manufacturers supplying an alternate
protein product must provide documentation that the product meets this criteria.

8

Commercially-prepared convenience foods and processed meats supported by a CN label or product formulation
statement indicating how the product credits toward meal pattern requirements are creditable as stated.
9

10

Wild game is only creditable if it is inspected and approved by the appropriate State or Federal agency.

Cereals must be whole grain-rich, enriched, or fortified. Breakfast cereals must contain no more than six grams of sugar
per dry ounce (no more than 21.2 grams of sugar per 100 grams of dry cereal).
11

Nixtamalization is a process where corn is treated with an alkaline solution such as lime to make nutrients more
bioavailable. Corn products undergoing this process are considered whole grain-rich and are creditable. Ingredients
labeled as hominy grits, corn masa, and masa harina have undergone nixtamalization and are considered whole grain-rich.
However, cornmeal and corn flour ingredients require additional information if they do not indicate they are whole or
enriched corn to credit. If a product made with corn includes the FDA approved whole grain health claim on its packaging
the corn product is whole grain-rich or if the ingredients state the corn is treated with lime (ground corn with trace of lime)
it is considered whole grain-rich and creditable. Crediting is determined by weight as listed in Exhibit A: Grain Requirements
for Child Nutrition Programs (1 oz eq. = 28 grams or 1.0 oz.), or by grams of creditable grain per portion.
12

Menu items that are mixtures, for example, fruit cocktail or mixed vegetables, only count as one fruit or one vegetable
serving.
13

Only 100 percent full strength juice may be used to meet the vegetable or fruit requirement. Full strength juice may only
be used to meet the vegetable or fruit requirement at one meal, including snack, per day. Full strength fruit and vegetable
juice blends may not credit as both the vegetable and fruit components at a meal or snack. Juice and milk may not be
served as the two components at snack, except in adult care programs.
14

15

Creditable if each serving contains at least 1/8 cup fruit and/or 100 percent fruit juice.

Non-creditable unless supported by a CN label or product formulation statement that indicates how the product credits
towards meal pattern requirements in USDA Child Nutrition Programs.

16

