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Team Nutrition Resources

Policies & 
Regulations

Actionable 
Resource 

Tools
Customers



The Team Nutrition Initiative

Providing training and technical assistance 
to food service professionals

Providing technical resources to support 
healthy school & child care environments

Developing nutrition education resources 
that help children learn about agriculture and 
make informed food choices

Supports the Child Nutrition Programs by:



Training Approaches from 
Team Nutrition 



CACFP Meal Pattern Training Worksheets







 Choose Breakfast Cereals Lower in Added Sugars
 Choose Yogurts Lower in Added Sugars 
 Offer Versus Serve in the CACFP
 Serving Milk in the CACFP
 Calculating Sugar Limits for Breakfast 

Cereals in the CACFP
 Calculating Sugar Limits for Yogurts

in the CACFP
 Serving Meat and Meat Alternates at Breakfast
 Grain-Based Desserts in the CACFP
Methods for Healthy Cooking
 Adding Whole Grains to Your CACFP Menu 

Worksheet Titles 



CACFP Halftime: Thirty on Thursdays
Short and simple

Polling Questions
User-based
Knowledge Based

Post-webinar questions

Independent learning  

Customizable Slides—coming soon!

https://www.fns.usda.gov/cacfp-halftime-thirty-thursdays-training-webinar-series



Upcoming Webinars
 October 18, 2018: Identifying Whole Grain-Rich Foods for the 

CACFP Using the Ingredient List
 November 15, 2018: Grain-Based Desserts in the CACFP

Recorded Webinars
Choose Breakfast Cereals That Are Lower

in Added Sugars 
Choose Yogurts That Are Lower 

in Added Sugars 
Serving Milk in the CACFP 
Meal Planning for the CACFP 
Serving Meat and Meat Alternates at Breakfast
Offer Versus Serve in the CACFP 
Methods for Healthy Cooking
Adding Whole Grains to Your CACFP Menu
Feeding Infants: 0-5 months
How to Support Breastfeeding in the CACFP
Feeding Infants: Starting with Solids



https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-worksheets



CACFP Meal Service Training Grants

CACFP Meal Service Training Grants 



NEW Quarterly Webinar Series 
from Team Nutrition

Focus on training techniques 
and best practices for CACFP

September 26th Webinar: 
Coaching and Mentoring Using a 
Peer-to-Peer Model

CACFP Trainers’ Circle

https://www.fns.usda.gov/tn/webinars-and-training



Team Nutrition Training Grants 

https://www.fns.usda.gov/tn/team-nutrition-training-grants



Team Nutrition Training Grants: Massachusetts  



Team Nutrition Training Grants: Colorado 

https://www.colorado.gov/pacific/cdphe/cacfp-chop



Webinars

Newsletters

Browse and 
Order 

Grants Information

https://teamnutrition.usda.gov









Face-to-Face Trainings



 CACFP Meal Pattern 
Requirements

 Family Child Care FUNdamentals

 Food Purchasing for Child Care

 Introduction to Happy 
Mealtimes in Child Care Settings

 Norovirus for Child Care 

 Food Safety in Child Care

 Healthy Me! The Preschoolers' 
Guide to Nutrition and Wellness

Face-to-Face Trainings 



Meeting the CACFP 
Meal Pattern 
Requirements

 Topics
o Infant Meal Pattern 
o Child and Adult Meal 

Pattern 
o Optional Best Practices 

 Training Formats
o Face-to-Face 
o Online Course 



CACFP Meal Pattern Requirements Training

 Auditory

 Visual  

 Read & Write

 Kinesthetic 



Activity: OVS: Is it Reimbursable? 







ICN eLearning Portal



 Food Safety in Child Care

 Planning Cycle Menus in 
Child Care

 Planning Snacks as an Educational Activity

 Serving Nutritious Foods in Child Care Settings

 Dietary Guidelines for Americans

 Family Child Care FUNdamentals

 CACFP Meal Pattern Requirements

Online Courses 





























Harvest Delight Cooking Video

https://www.youtube.com/watch?v=Ia_lpLXzhco


The University of Mississippi  
School of Applied Sciences   

www.theicn.org      800-321-3054  

facebook.com/ichildnutrition @ichildnutrition pinterest.com/theicninstagram.com/theicn

Come follow ICN on Social Media!

https://www.facebook.com/ichildnutrition/
https://www.facebook.com/ichildnutrition/
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://www.pinterest.com/theicn/
https://www.pinterest.com/theicn/
https://www.instagram.com/theicn/
https://www.instagram.com/theicn/


Contact Us! USDA is Here to Help!

https://www.fns.usda.gov/fns-regional-offices

https://www.fns.usda.gov/fns-regional-offices
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