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Serving a variety of grains like rice, oatmeal, pasta, crackers, bread and tortillas.
Serving whole grains as often as possible.
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Serving only natural, low-fat or reduced fat cheeses.

Cheese o

PEANUT
BUTTER

. . Nuts & Seeds FOGURY Nut Butter
LIMITING use of processed meats, like deli meats or hotdogs, to

no more than once a week.
% Yogurt

Serving lean, and high quality meats as often as possible.

Yogurt must be within the allowable sugar limits if participating in CACFP.
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Low fat or fat free milk is required for children ages 2 and older.

Flavored milk can only be served to children ages 6 and older.
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