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CACFP Training FY ‘23 
 
Child and Adult Care Food Program 
(CACFP) participants are required to 
complete food program training each 
year.   
 
Serving Grains in the CACFP is this 
year’s training.  
 
Completing this training will fulfill your 
Food Program training requirement 
for Fiscal Year 2023. 
 
Please complete the training by May 
8, 2023. 
 
Contact ACA if you have any questions. 
 
 
 
 
 

Serving Grains in the CACFP 
 
Do these crackers credit? 
Is this bread whole grain-rich? 
 
Identifying enriched and whole grain-
rich products is a necessary skill for 
CACFP participants. This training will 
review methods for identifying 
qualifying enriched grains and for 
identifying whole grain-rich products.  
 
Read the enclosed information. Take 
the quiz and submit it to ACA.  A  
1-hour training certificate will be 
emailed to you with 10 business days 
of receiving your completed quiz. 
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CACFP Meal Patterns  
(program meal patterns) 
 

Meals served to children participating in the Child and Adult Care Food Program (CACFP), must 

comply with the Infant Meal Patterns or Child Meal Patterns. (See pages 17 and 18 for the child meal 

patterns.) The meal patterns list the required components for each meal and snack. The meal 

pattens also give the minimum serving required for each meal component by age category. 

The child meal patterns for children 1 through 12 years of age show grain is required at breakfast, 

lunch, and supper. Grain is an option at snack.  At breakfast a meat or meat alternate can replace the 

grain up to 3 times per week.   

Grains served in the CACFP must be enriched, bran, germ, or whole grain- rich (WGR).  At least one 

grain serving per day must be WGR. Grain products that meet the WGR criteria are 100 percent 

whole grain or contain at least 50 percent whole grain and the remaining grains are enriched, bran or 

germ. (The WGR requirement does not apply to infants.) 

This training will focus on how to determine if a product is a CACFP creditable grain, and how to 

determine if a grain product is whole-grain rich. 

 

Creditable Grains 

Grains that contribute to the meal pattern 
include:  
 
   • whole grains 
 • enriched grains 
 • bran and germ 
  

  

Whole Grains – What is a 

whole grain? 

Whole grains consist of the entire grain, 

seed, or kernel. A whole grain has 3 parts - 

the bran, the germ, and the endosperm. 

Usually the kernel is cracked, crushed, or 

flaked during processing. If the finished  

 

 

product has about the same amount of bran, germ, and endosperm as the original grain did before 

processing, it is considered a whole grain.  Examples of whole-grain ingredients include whole-grain 

or whole-wheat flour, brown rice, wild rice, oatmeal, bulgur, whole-grain corn, and quinoa. 

Whole grains offer a variety of vitamins and minerals, including magnesium, selenium, iron, zinc, B 

vitamins, and dietary fiber. 
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Enriched and Fortified Grains 

Enriched and fortified grains are grains that have been processed to remove all or part of the bran 

and germ to give a grain product a smoother texture. Then certain nutrients are added back during 

or after processing.  The U.S. Food and Drug Administration (FDA) set the standards for food 

enrichment and fortification. 

If a grain product is labeled “enriched”, it must contain certain amounts of niacin, iron, thiamine, 

riboflavin, and folic acid. If it is labeled “fortified”, it can have any nutrients added to increase the 

nutritional quality of the product. Sometimes just the grain portion of a product is enriched for 

fortified, and sometimes the entire product has been enriched or fortified. When nutrients are added 

to the entire grain product, the added nutrients appear at the end of the ingredients.  

Below are examples of creditable enriched grains. 

                                               

The added nutrients are in bold. 

 

This rice is enriched. 

Note: white rice is not a whole grain. It must be enriched to credit. Brown rice is whole grain and 

credits as a WGR product.  

 

 

List of Common Enriched Grains 
enriched bromated flour enriched rye flour 

enriched corn flour enriched semolina 
enriched durum flour enriched wheat flour 

enriched durum wheat flour enriched white flour 
enriched rice enriched yellow corn flour 

Enriched rice flour  
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Criteria for Crediting Enriched or Fortified Grain Products. 

To determine if a grain product is enriched, it must meet at least 1 of the following methods. 

Method A 

The food is labeled as “enriched”. For example, long grain rice that is enriched will have the product 

name “enriched long grain white rice”. 

                                             

         This product credits as an enriched grain.                       This product Does Not credit. 
                                                                                                  (Note: although organic, it does not credit.) 

Method B 

An enriched grain is listed as the first ingredient on the ingredient list (or second after water). The 

ingredient list will usually say “enriched flour” or “enriched wheat flour, “or there is a sub-listing of 

nutrients used to enrich the ingredients, for example “wheat flour (iron, folic acid, riboflavin, niacin, 

and thiamine).” 

                          Oat Bran Bread                                                                       Pancakes 

                     

 The first ingredient in the product is 

unbleached enriched wheat flour. It 

credits as an enriched grain.  

The first ingredient after water in this 

product is white flour. It is not 

enriched or whole grain. This product 

Does Not credit. 

Note: products are used as examples.  ACA does not endorse specific products.  
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Method C – Fortified Breakfast Cereals 

Breakfast cereals are not usually made with enriched flour.  Instead, they are fortified.  A 

breakfast cereal is fortified if the product is labeled as “fortified” or if the ingredient list names 

the vitamins and minerals that have been added to the product. 

If a breakfast cereal is fortified, it does not need to be enriched.   

Fortified cereals credit like enriched products. Being fortified does not mean a cereal is WGR. 

 

 

Cereal A – Ingredient list 

Ingredients: Wheat flour, sugar. Contains 

less that 2 percent of saft, baking soda, 

caramel color, BHT for freshness. 

Vitamins and Minerals: vitamin C (sodium 

ascorbate, ascorbic acid), niacin, vitamin 

B6 (pyridoxine hydrochloride), reduced 

iron, zinc oxide, folic acid, vitamin B2 

(riboflavin), vitamin B1 (thiamin 

hydrochloride), vitamin A palmitate, 

vitamin D, vitamin B12.”   

Cereal B – Ingredient list 

Ingredients: rice flour, wheat flour, 

evaporated cane juice, pomegranate juice 

concentrate, sea salt. 

This cereal is fortified with vitamins and 

minerals.  It credits as like an enriched grain 

(Method C). 

This cereal is not fortified, nor is it enriched. It 

Does Not credit as a grain. 

Breakfast cereal must also be within the sugar guidelines to credit. For information 

on determining if a cereal is within the sugar guidelines, go to 

https://fns-prod.azureedge.us/sites/default/files/resource-

files/CACFP_Worksheet_Choose_Breakfast_Cereals_Lower_Sugar.pdf 

https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFP_Worksheet_Choose_Breakfast_Cereals_Lower_Sugar.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFP_Worksheet_Choose_Breakfast_Cereals_Lower_Sugar.pdf
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Crediting Grains: Whole Grain Rich (WGR) 

 

Six Methods for Determining if a Grain is Whole Grain-Rich 

1.  Product is listed as “whole grain” on any state’s WIC allowed foods list.   
The Minnesota Special Supplemental Nutrition Program for Women, Infants, and Children 

(WIC) allowed list of whole grain foods can be found the Minnesota WIC website. See page 

19 for Minnesota’s WiC list of approved breakfast cereals. 

  
2. Product Package is labeled as “whole wheat”: bread, bun, rolls, or 

pasta. 
Certain bread and pasta products can be WGR based on their U.S. Food and Drug 

Administration (FDA) Standard of Identity. Only grains labeled with these exact product 

names on the packaging meet the FDA Standard of Identity and are WGR using this method: 

   • Whole wheat bread   • Whole wheat rolls      • Whole wheat macaroni product 
   • Graham bread      • Graham rolls         • Whole wheat spaghetti 
   • Whole wheat buns    • Whole wheat macaroni   • Whole wheat vermicelli 
   • Graham buns 
  
 For other items labeled as “whole wheat” such as crackers, tortillas, bagels, and biscuits use 
 another method to determine if they are WGR. 

 

 

 
  
       
  

3. Product package includes one the of FDA approved whole-grain health 

claims. 

• “Diets rich in whole grain foods and other plant foods and low in total fat, saturated fat, 
and cholesterol may reduce the risk of heart disease and some cancers.” 
  

OR 
 

• “Diets rich in whole grain foods and other plant foods, and low in saturated fat and 
cholesterol, may help reduce the risk of heart disease” 

 
 

          
 

  

The CACFP meal patterns require at least one serving of a whole grain-rich (WGR) product per day.   

It is important that CACFP participants can determine if a product is WGR. Below are six methods you 

can use to make that determination. 

4. Product meets the whole grain-rich criteria under NSLP. 
The National School Lunch Program (NSLP) WGR criteria apply for all grain product except for 

grain-based desserts, which are not creditable under the CACFP. Unfortunately, NSLP 

products are difficult for home childcare providers to obtain. 

 

https://www.health.state.mn.us/docs/people/wic/vendor/fpchng/shopguide.pdf.
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5. Product meets the Rule of Three using the grain product’s ingredient 

list. 
To meet the Rule of Three, the first ingredient (or second after water) must be a whole grain, 

and the next two grains ingredients (if any) must be whole grain, enriched grains, bran, or 

germ. Any grain derivatives (by-products of grain) and ingredients listed as two percent or 

less of the product can be disregarded. 

 Whole Grain Ingredients (must be the first grain ingredient or second after water; may be the second or 

third grain ingredient. 

Get answers to your 

CACFP crediting 

questions. Download 

the “Crediting 

Handbook for the Child 

and Adult Care Food 

Program”. 

https://www.fns.usda.gov/tn

/crediting-handbook-child-

and-adult-care-food-program  

https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
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Flour Blend Ingredients  

Treat flour blends a one grain ingredient for the Rule of Three. A flour blend is a grain ingredient 

followed by a list of sub-ingredients in parenthesis, such as “flour blend (whole rye flour, enriched 

wheat flour, brown rice flour)”. If a flour blend is the first grain ingredient, then all the grain 

ingredients in the blend must be whole grain. If a flour blend is the second or third grain ingredient, 

then all the grain ingredients in the blend must be whole grains, enriched grains, bran and/or germ. 

If a flour blend includes any non-creditable flours or grains, then the flour blend is not a creditable 

grain ingredient. 

 When is corn a nixtamalized ingredient? 

Nixtamalization is a process in which dried corn is soaked and cooked 

in an alkaline (slaked lime) solution. This process increases the 

bioavailability of certain nutrients. Nixtamalized corn ingredients are 

considered a whole grain when evaluating products.   

Nixtamalized corn can be identified in the ingredients list as: 

For additional information on nixtamalization go to: Crediting Coconut, Hominy, Corn Masa and 

Masa Harina in the Child Nutrition Programs | Food and Nutrition Service (usda.gov) 

What about ready-to-eat breakfast cereals? 

If a ready-to-eat breakfast cereal has a whole grain listed as the first ingredient, and the cereal is 

fortified, the cereal meets the WGR criteria. A ready-to-eat breakfast cereal is fortified if it is labeled 

as “fortified” or if vitamins and minerals are added to the cereal either in the ingredients list or 

included after the ingredients list. If the ready-to-eat cereal is not fortified, then the cereal must 

meet the Rule of Three to be WGR. The cereal must also meet the sugar limit.   

 

For additional information on cereal sugar limits see: https://www.fns.usda.gov/tn/choose-

breakfast-cereals-are-lower-sugar 

https://www.fns.usda.gov/cn/crediting-coconut-hominy-corn-masa-and-masa-harina-child-nutrition-programs
https://www.fns.usda.gov/cn/crediting-coconut-hominy-corn-masa-and-masa-harina-child-nutrition-programs
https://www.fns.usda.gov/tn/choose-breakfast-cereals-are-lower-sugar
https://www.fns.usda.gov/tn/choose-breakfast-cereals-are-lower-sugar
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6. A recipe or manufacturer documentation show whole grains are the 

primary ingredients. 
Standardized recipes for grain products must demonstrate that whole grains are the primary 

ingredient by weight, or second after water.  For more information see the USDA worksheet 

Is My Recipe Whole Grain-Rich in the Child and Adult Care Food Program? (azureedge.us) 

 

Proper documentation from a manufacturer for a WGR grain product is a product 

formulation statement that indicates whole grains are the primary ingredient(s) by weight 

and the remaining grains in the product are enriched, bran, or germ.  

 
 ACA provides credited recipes.  Look for them each month in the Provider Update. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Non-Creditable Grains or Flours 

Many commercial grain products include ingredients that are not creditable toward the grain 

component. These include grain ingredients that are not whole, enriched, bran, or germ such as 

bromated flour, durum flour, white flour, and wheat flour.  Also, legume and vegetable flours 

(tapioca, potato, legume, bean, and other vegetable flours) are flours that do not contain any grains. 

Therefore, they are not creditable as a grain in the CACFP. 

 

Let’s Practice 

Assuming this cereal is within the 

sugar limit, does it credit as a grain? If 

it credits, is it WGR? 

 

 

 

 

 

Cereal A 

Ingredients: Milled corn, sugar, malt 

flavor, contains 2% or less of salt. 

Vitamins and Minerals: iron (ferric 

phosphate), niacinamide, vitamin 66 

(pyridoxine hydrochloride), vitamin B2 

(riboflavin). vitamin B1 (thiamin 

hydrochloride), folic acid, vitamin D3, 

vitamin B12 

Yes, this cereal credits as a grain. It is fortified (Method C). It is not whole grain rich (WGR) because 

the first ingredient is milled corn.  Milled corn is not a whole grain. See the list of whole grain corns 

on page 6. 

https://fns-prod.azureedge.us/sites/default/files/resource-files/CACFPWorksheetWGR_Recipes.pdf
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Bread A 

 

 

 

 

 

Ingredients 

Ingredients: Enriched Wheat Flour [Flour, Malted 

Barley Flour, Reduced Iron, Niacin, Thiamin 

Mononitrate (Vitamin B1), Riboflavin (Vitamin B2), 

Folic Acid], Water, Whole Grain Wheat Flour, Sugar, 

Yeast, Wheat Gluten, Calcium Sulfate, Modified 

Wheat Starch, Cellulose Fiber, Salt, Soybean Oil, 

Calcium Propionate (Preservative), Grain Vinegar, 

Datem, Monoglycerides, Monocalcium Phosphate, 

Soy Lecithin, Ferrous Sulfate, Citric Acid, Vitamin D3, 

Potassium Iodate. 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cereal B 

Ingredients: Whole grain oats, corn starch, sugar, salt 

Yes, this cereal credits as a grain. It is also whole grain-rich (WGR) because it meets the Rule of Three 

(Method 5).  

Remember, to meet the Rule of Three, the first ingredient (or second after water) must be a whole 

grain, and the next two grains ingredients (if any) must be whole grains, enriched grains, bran, or 

germ. Any grain derivatives (by-products of grain) and ingredients listed as two percent or less of the 

product can be disregarded.  

Whole grain oats is the first ingredient in this cereal. Corn starch is a grain by-product and can be 

disregarded. There are no other grains ingredients listed. Therefore, this cereal meets the Rule of 

Three criteria for a WGR product.  

The first ingredient in Bread A is 

“Enriched Wheat Flour”. Grain products 

with an enriched flour as the first 

ingredient credit on the Food Program 

(Method B). This bread DOES NOT credit 

as WGR. The first ingredient is not a 

whole grain. 

NOTE: The package is labeled as “Made 

with Whole Grain”. This label statement 

means there is some amount of whole 

grain in the bread, but we do not know 

how much. It could be a very small 

amount. The label statement “Made 

with Whole Grains” does not mean a 

product is WGR. 

Do these products credit as a grain on the Food Program. If they credit, are 

they WGR? 
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Bread B 

 

 

 

 

 

Ingredients 

Whole Wheat Flour, Water, Wheat Gluten, Sugar, 

Yeast, Soybean Oil, Salt, Preservatives (Calcium 

Propionate, Sorbic Acid), Datem, Natural Flavors, 

Monoglycerides, Monocalcium Phosphate, Soy 

Lecithin, Citric Acid, Grain Vinegar 

Cracker A 

 

 

 

 

 

 

 

Ingredients 

Unbleached Enriched Flour (Wheat Flour, Niacin, 

Reduced Iron, Thiamine Mononitrate {Vitamin B1}, 

Riboflavin {Vitamin B2}, Folic Acid), Whole Grain 

Wheat Flour, Soybean And/Or Canola Oil, Sugar, 

Palm Oil, Leavening (Calcium Phosphate, Baking 

Soda), Salt, High Fructose Corn Syrup, Soy Lecithin. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

The package is labeled as “100% Whole 

Wheat Bread”. “Whole Wheat Bread” is 

one of the label statements that shows a 

product credits on the Food Program 

and is WGR (Method 2).  

The Rule of 3 can also be used to show 

this bread is WGR (Method 5). The first 

ingredient is whole wheat flour. Wheat 

gluten is a grain derivative and can be 

disregarded. There are no other grain 

ingredients in the bread. Therefore, this 

bread is WGR. 

The first ingredient in Cracker A is 

unbleached enriched flour. Unbleached 

enriched flour credits (Method B). 

Unbleached enriched flour is not a whole 

grain. Therefore, the crackers are not 

WGR. 

NOTE: The package is labeled as “baked 

with Whole Wheat”.  This label 

statement means there is some amount 

of whole wheat in the crackers, but we 

do not know how much. It could be a 

very small amount. The label statement 

“Baked with Whole Wheat” does not 

mean a product is WGR. 
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Cracker B 

 

 

 

 

 

 

 

Ingredients 

Unbleached Enriched Flour (Wheat Flour, Niacin, 

Reduced Iron, Thiamine Mononitrate {Vitamin B1}, 

Riboflavin {Vitamin B2}, Folic Acid), Graham Flour 

(Whole Grain Wheat Flour), Sugar, Canola Oil, 

Honey, Leavening (Baking Soda, Calcium Phosphate).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grain-Based Desserts 

Grain-based desserts do not count toward the grain component in CACFP. Even if a grain-based 

dessert is homemade or if it is whole grain-rich, it does not credit. 

 • Brownies 
 • Cakes, including coffee cake and cupcakes 
 • Cereal bars, breakfast bars, and granola bars, 
 • Cookies, including vanilla wafers 
 • Doughnuts, any kind 
 • Fig rolls/bars/cookies and other fruit-filled rolls/bars/cookies 
 • Gingerbread 
 • Ice cream cones 
 • Marshmallow cereal treats 
 • Pie crusts of dessert pies, cobblers, and fruit turnovers 
 • Sweet bread pudding 
 • Sweet biscotti, such of those made with fruits, chocolate, icing, etc. 
 • Sweet croissants, such as chocolate-filled 
 • Sweet pita chips, such as cinnamon-sugar flavored 
 • Sweet rice puddings 
 • Sweet scones, such as those make with fruits, icing, etc. 
  • Sweet rolls, such as cinnamon rolls 
 • Toaster pastries 
  
 
 
 
 
 

 

 

 

  
The first ingredient in Cracker B is 

unbleached enriched flour. Unbleached 

enriched flour credits (Method B). 

Unbleached enriched flour is not a whole 

grain. Therefore, the crackers are not 

WGR. 

Even though these crackers contain a 

whole grain, graham flour, the crackers 

are not WGR. This is because an 

enriched flour is the first ingredient 

listed.  

NOTE: Do not serve products containing 

honey to children less than 1 year of age. 
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CACFP Visits 
(review procedures) 

 

Each fiscal year CACFP participants receive a minimum of 3 food program visits. At least 2 of these 

visits will be unannounced, and at least one will include the observation of a meal or snack.  

Since 2020, Food Program visits have been conducted virtually.  With the end of the National Covid-

19 Health Emergency expected in May, visits will be returning to in-person. Whether your next visit 

is virtual or in person, you can expect the following during Food Program visits. 

Your Program Advisor will review current and past menus. This review is to ensure the meals and 

snacks you serve credit and the minimum serving size guidelines are being met. The Program Advisor 

may ask to see the labels of certain foods to ensure they meet CACFP guidelines. For example, you 

may be asked for the labels of the whole grain-rich products you use. If you serve commercial 

combination foods, you may be asked to show the CN label or the Product Formulation Statement 

(PFS). Be sure to have them readily available to show your Program Advisor. If an infant is in care, 

you will need to show the type of formula you are serving. 

During a meal or snack observation, the Program Advisor will also assess if you are meeting the 

minimum serving size requirement. They may ask you to explain how you know the minimum 

serving size is being met.  

If you made any errors on your last claim, your Program Advisor will review them with you, and 

ensure you know how to avoid the errors in the future. 

The Program Advisor will record everything seen and talked about during the visit on the Review 

Detail Report. You will be given a chance to review the report before signing it. If you have questions 

or disagree with something in the report, please talk with the Program Advisor. The information 

from the Review Detail Report will be entered into a database and used when processing your Food 

Program claim. 

Menus and meal counts must be accurately recorded by 11:59 p.m. on the 

day they occur. KidKare contains several reports which allow you to review 

what you have entered. Go to: 

Report > Meals and Attendance.   

You will see a list of reports you can run. The Foods Served report and the 

claimed Attendance Detail report are especially helpful in ensuring you have 

accurately recorded menus and meal counts. 
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Recordkeeping 
(recordkeeping, meal counts) 

 
Get credit for what you serve. Be sure to accurately record your menus and meal counts into KidKare 

or on paper forms by 11:59 p.m. each day. Do not forget to move the whole grain-rich slider or 

darken the whole grain bubble when a WGR item is served. Use the comments box in KidKare or the 

back of the claim information form to help ACA staff understand what you are serving.  

There is only 1 line to enter the meat or meat alternate in KidKare.  When 

you use 2 meat or meat alternates, use the comments box to record the 

second food.  

Menus can be completed in advance to facilitate meal planning. Meal counts (who was served the 

meal or snack) cannot be completed until the meal or snack occurs.  Menus and meal counts must 

be completed by 11:59 p.m. on the day they occur. 
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Claims Submission 
(claims submission) 

 
Claims are due in ACA’s office by the 3rd of the month following the month being claimed.  For 
example, May claims are due by June 3rd.   
 
Review the following check list before submitting your KidKare claim. 
 

❑ Enter, print, and have the parents sign and date enrollment forms for new day care children.  
Send the completed forms to ACA’s office before submitting your claim. You will know ACA 
received the enrollments when the children’s status in KidKare changes from pending to 
active. 

  

❑ Withdraw any children no longer in your care. You will not be able to claim children after         
the date of withdrawal, so be sure to choose the correct date. 

 

❑ Send any additional information needed to process your claim so it is received by ACA no later 
than the third of the month.  Examples of needed information includes special diet         
statements, a renewed or updated childcare license, a license variance. 
 

❑ Move the slider to yes when a whole grain-rich food was recorded on the menu. 
 
Do not forget to submit your claim. ACA cannot process your claim until you click submit.  
 
 
 Review the following list before submitting your paper claim. 
 

• Is your claim information form complete, signed, dated and for the correct month?   
• Is the menu month recorded on each menu page? Is the correct date recorded above each 

menu column?   
• Have you darkened the appropriate bubble in the “whole grain served at” section to 

indicate the meals and snacks which contained a whole grain-rich food? 
• Is your Provider number recorded on each menu page? Have you signed and dated each 

menu page including the E-Z menus if used?  
• Have you included all necessary enrollment forms?  Are the forms signed and dated by 

the parents? If you are enrolling an infant, has the parent completed the formula section 
on the enrollment form?  

• Have you included any additional information needed to process your claim (diet 
statement, variance, license)?   

• Have you included sufficient postage on your envelope, and is the envelope addressed to 
ACA?  

 
                     
 

Adults’ & Children’s Alliance 
10 Yorkton Court 
St. Paul, MN  55117 
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Claim Review Procedures 
(review procedures, program reimbursement system) 

 
Each month you submit your claim to ACA for reimbursement. ACA reviews the claim for CACFP 
compliance, calculates the amount of reimbursement you are entitled to, and request the funds from 
the Minnesota Department of Education (MDE). ACA receives the funds from MDE and sends you a 
reimbursement check or direct deposit. If errors are found when reviewing your claim, those meals 
or snacks are deducted from your claim totals resulting in a lower reimbursement. When reviewing 
Provider claims, some of the items ACA staff review include: 
 

• A valid DHS childcare license is on file with ACA. If your license expires or you change license      
 capacity, send/email ACA a copy of the new license. If you receive a license capacity variance, 
 send of copy of the entire variance to ACA. 
 

  • Meals and snacks served are within your license capacity. 
 

• A valid Enrollment for each child claimed is on file. An Enrollment for a new child must be 
signed and dated by the parent during the month the child start care. For example, if a child 
starts care in April, the parent must date the Enrollment form in April. If the Enrollment form is 
dated for May, you will not be reimbursed for that child’s April meals/snacks. Also, meals/snacks 
claimed for a child whose Enrollment is received after the Provider’s claim has been sent to 
MDE, will not be reimbursed.   

 
• Meals/snacks claimed meet the USDA meal pattern guidelines. 
 
• No more than 2 meals and 1 snack or 2 snacks and 1 meal per child per day have been claimed. 
 
• A whole grain-rich (WGR) product is served daily. 
 
• If you had a meal or snack visit during the month, the foods observed during the visit match the 

  foods claimed for reimbursement. For example, if a Program Advisor observed yogurt and    
  peaches during a snack visit, and you record milk and peaches, the reimbursement for those   
  snacks is deducted from your claim. 

 
• If you had a meal or snack visit during the month, the meal count of the children claimed for   
  the meal/snack should be the same children recorded eating the meal on the Review Detail   
  Report. For example, a Program Advisor records 4 children eating lunch on the day of the visit,  
  but the claim shows 5 children eating. Looking at the review form, it can be seen Aiden was    
  listed as out sick on the visit date, but you have claimed Aiden for lunch on that day. The     
  reimbursement for Aiden’s lunch on  the day of the visit is deducted from your claim. 
 

There are many more items that are reviewed after you submit your claim to ACA. The above are 
issues that affect all Providers.  Remember to review you error report each month and let ACA know 
if you have and questions. 
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Minnesota’s WIC Approved Cereal List 

https://www.health.state.mn.us/p

eople/wic/foods/guides.html 

https://www.health.state.mn.us/people/wic/foods/guides.html
https://www.health.state.mn.us/people/wic/foods/guides.html
https://www.health.state.mn.us/people/wic/foods/guides.html
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Credit: 

https://education.mn.gov/MDE/dse/FNS/prog/CACFPFam/ops/ 

https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs 

https://www.health.state.mn.us/docs/people/wic/vendor/fpchng/shopguide.pdf 

 

 

Nondiscrimination Statement 

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 
retaliation 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 3. Email: 
program.intake@usda.gov 

This institution is an equal opportunity provider. 

 

https://education.mn.gov/MDE/dse/FNS/prog/CACFPFam/ops/
https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.health.state.mn.us/docs/people/wic/vendor/fpchng/shopguide.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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