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Child and Adult Care Food Program  

Meal pattern table from 7 Code of Federal Regulations as of Feb. 1, 2025 

Infant Meal Patterns                

Infants  Birth through 5 months  Minimum quantities 6 through 11 months  

Breakfast, Lunch, or 
Supper 

4-6 fluid ounces breastmilk1 
or formula2  

6-8 fluid ounces breastmilk1 or formula;2 and  

  0- 1⁄2 ounce equivalent infant cereal;23 or  

  0-4 tablespoons meat, fish, poultry, whole egg, cooked dry beans, 
or cooked dry peas and lentils; or  

  0-2 ounces of cheese; or  
  0-4 ounces (volume) of cottage cheese; or  

  0-4 ounces or 1⁄2 cup of yogurt;4 or a combination of the above;5 
and  

  0-2 tablespoons vegetable or fruit, or a combination of both.56  

Snack 
4-6 fluid ounces breastmilk1 
or formula2  

2-4 fluid ounces breastmilk1 or formula;2 and  

  0- 1⁄2 ounce equivalent bread;37 or  
  0- 1⁄4 ounce equivalent crackers;37 or  
  0- 1⁄2 ounce equivalent infant cereal;23 or  
  0- 1⁄4 ounce equivalent ready-to-eat breakfast cereal;3578 and  
  0-2 tablespoons vegetable or fruit, or a combination of both.56  

1 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be served in place of 
formula from birth through 11 months. For some breastfed infants who regularly consume less than the minimum amount of 
breastmilk per feeding, a serving of less than the minimum amount of breastmilk may be offered, with additional breastmilk offered 
at a later time if the infant will consume more.  

2 Infant formula and dry infant cereal must be iron-fortified.  

3 Information on crediting grain items may be found in FNS guidance.  

4 Through September 30, 2025, yogurt must contain no more than 23 grams of total sugars per 6 ounces. By October 1, 2025, yogurt 
must contain no more than 12 grams of added sugars per 6 ounces (2 grams of added sugars per ounce).  

5 A serving of this component is required when the infant is developmentally ready to accept it.  

6 Fruit and vegetable juices must not be served.  

7 A serving of grains must be whole grain-rich, enriched meal, or enriched flour, bran, or germ.  

8 Through September 30, 2025, breakfast cereals must contain no more than 6 grams of total sugars per dry ounce. By October 1, 
2025, breakfast cereals must contain no more than 6 grams of added sugars per dry ounce. 
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Meal patterns for children age 1 through 18 years 

Breakfast   

Fluid milk, vegetables or fruit, or portions of both, and grains are required components of the breakfast meal. 
Meats/meat alternates may be offered to meet the entire grains requirement a maximum of three times per week. The 
minimum amounts of meal components to be served at breakfast are as follows:     
    

Food  
components and food items1  

Minimum quantities  

Ages 1-2  Ages 3-5  Ages 6-12  

Ages 13-182  
(at-risk  

afterschool  
programs and  

emergency  
shelters)  

 

Fluid Milk 4 fluid ounces3 6 fluid ounces4 8 fluid ounces5 8 fluid ounces5  

Vegetables, fruits, or portions of 
both7 

1⁄4 cup 1⁄2 cup 1⁄2 cup 1⁄2 cup  

Grains (oz. eq.) 8  
1⁄2 ounce 
equivalent 

1⁄2 ounce 
equivalent 

1 ounce 
equivalent 

1 ounce 
equivalent 

 

Endnotes: Ages 13-18 (at risk afterschool programs and emergency shelters) 

1 Must serve all three components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool participants.  

2 At-risk afterschool programs and emergency shelters may need to serve larger portions to children ages 13 through 18 to meet 
their nutritional needs. 

3 Must serve unflavored whole milk to children age 1. 

4 Must serve unflavored milk to children 2 through 5 years old. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

5 May serve unflavored or flavored milk to children ages 6 and older. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

6 Adult programs not on this chart. 

7 Juice must be pasteurized. Full-strength juice may only be offered to meet the vegetable or fruit requirement at one meal or snack, 
per day. 

8 Must serve at least one whole grain-rich serving, across all eating occasions, per day. Grain-based desserts may not be used to 
meet the grains requirement. Meats/meat alternates may be offered in place of the entire grains requirement, up to 3 times per 
week at breakfast. One ounce equivalent of meats/meat alternates credits equal to one ounce equivalent of grains. Through 
September 30, 2025, breakfast cereals must contain no more than 6 grams of total sugars per dry ounce. By October 1, 2025, 
breakfast cereals must contain no more than 6 grams of added sugars per dry ounce. Information on crediting grain items and 
meats/meat alternates may be found in FNS guidance. 
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Lunch and Supper   

Fluid milk, meats/meat alternates, vegetables, fruits, and grains are required components in the lunch and supper 
meals. The minimum amounts of meal components to be served at lunch and supper are as follows:   
   

Food components and food items1  

Minimum quantities  

Ages 1-2 Ages 3-5 Ages 6-12 
 

Ages 13-182  
 

 

Fluid Milk  4 fluid ounces3 6 fluid ounces4 
8 fluid 
ounces5 

8 fluid 

ounces5 
 

Meat/meat alternates7  (edible portion as served):       

Lean meat, poultry, or fish 1 ounce 1 1⁄2 ounces 2 ounces 2 ounces  

Tofu, soy products, or alternate protein products5  1 ounce 1 1⁄2 ounces 2 ounces 2 ounces  

Cheese 1 ounce 1 1⁄2 ounces 2 ounces 2 ounces  

Large egg 1⁄2  3⁄4  1 1  

Cooked dry beans or peas 1⁄4 cup 3⁄8 cup 1⁄2 cup 1⁄2 cup  

Peanut butter or soy nut butter or other nut or seed butters 2 Tbsp 3 Tbsp 4 Tbsp 4 Tbsp  

Yogurt, plain or flavored unsweetened or sweetened6  4 ounces or 1⁄2 cup 6 ounces or 3⁄4 cup 
8 ounces or 
1 cup 

8 ounces or 
1 cup 

 

Vegetables 78  1⁄8 cup 1⁄4 cup 1⁄2 cup 1⁄2 cup  

Fruits 78  1⁄8 cup 1⁄4 cup 1⁄4 cup 1⁄4 cup  

Grains (oz eq) 9  1⁄2 ounce equivalent 1⁄2 ounce equivalent 
1 ounce 
equivalent 

1 ounce 
equivalent 

 

Endnotes: Ages 13-18 (at risk afterschool programs and emergency shelters) 

1 Must serve all five components for a reimbursable meal. Offer versus serve is an option for at-risk afterschool care and adult day 
care centers. 

2 At-risk afterschool programs and emergency shelters may need to serve larger portions to children ages 13 through 18 to meet 
their nutritional needs. 

3 Must serve unflavored whole milk to children age 1. 

4 Must serve unflavored milk to children 2 through 5 years old. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

5 May serve unflavored or flavored milk to children ages 6 and older. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

6 Adult programs not on this chart. 

7 Alternate protein products must meet the requirements in appendix A to this part. Through September 30, 2025, yogurt must 
contain no more than 23 grams of total sugars per 6 ounces. By October 1, 2025, yogurt must contain no more than 12 grams of 
added sugars per 6 ounces (2 grams of added sugars per ounce). Information on crediting meats/meat alternates may be found in 
FNS guidance. 

8 Juice must be pasteurized. Full-strength juice may only be offered to meet the vegetable or fruit requirement at one meal or snack, 
per day. A vegetable may be offered to meet the entire fruit requirement. When two vegetables are served at lunch or supper, two 
different kinds of vegetables must be served. 
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9 Must serve at least one whole grain-rich serving, across all eating occasions, per day. Grain-based desserts may not be used to 
meet the grains requirement. Through September 30, 2025, breakfast cereals must contain no more than 6 grams of total sugars per 
dry ounce. By October 1, 2025, breakfast cereal must contain no more than 6 grams of added sugars per dry ounce. Information on 
crediting grain items may be found in FNS guidance. 

Snack    

Serve two of the following five components: Fluid milk, meats/meat alternates, vegetables, fruits, and grains. Fruit juice, 
vegetable juice, and milk may comprise only one component of the snack. The minimum amounts of meal components 
to be served at snacks are as follows:         

Food components and food items1  
Minimum quantities  

Ages 1-2  Ages 3-5  Ages 6-12  Ages 13-182  

Fluid Milk  4 fluid ounces3 4 fluid ounces4 8 fluid ounces5 8 fluid ounces5  

Meat/meat alternates7  
1⁄2 ounce 
equivalent 

1⁄2 ounce 
equivalent 

1 ounce equivalent 1 ounce equivalent  

Vegetables8 1⁄2 cup 1⁄2 cup 3⁄4 cup 3⁄4 cup  

Fruits8 1⁄2 cup 1⁄2 cup 3⁄4 cup 3⁄4 cup  

Grains (oz. eq.)9 
1⁄2 ounce 
equivalent 

1⁄2 ounce 
equivalent 

1 ounce equivalent 1 ounce equivalent  

Endnotes: Ages 13-18 (at risk afterschool programs and emergency shelters) 

1 Must serve two of the five components for a reimbursable snack. Milk and juice may not be served as the only two items in a 
reimbursable snack. 

2 At-risk afterschool programs and emergency shelters may need to serve larger portions to children ages 13 through 18 to meet 
their nutritional needs. 

3 Must serve unflavored whole milk to children age 1. 

4 Must serve unflavored milk to children 2 through 5 years old. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

5 May serve unflavored or flavored milk to children ages 6 and older. The milk must be fat-free, skim, low-fat, or 1 percent or less. 

6 Adult programs not on this chart. 

7 Alternate protein products must meet the requirements in appendix A to this part. Through September 30, 2025, yogurt must 
contain no more than 23 grams of total sugars per 6 ounces. By October 1, 2025, yogurt must contain no more than 12 grams of 
added sugars per 6 ounces (2 grams of added sugars per ounce). Information on crediting meats/meat alternates may be found in 
FNS guidance. 

8 Juice must be pasteurized. Full-strength juice may only be offered to meet the vegetable or fruit requirement at one meal or snack, 
per day. 

9 Must serve at least one whole grain-rich serving, across all eating occasions, per day. Grain-based desserts may not be used to 
meet the grains requirement. Through September 30, 2025, breakfast cereals must contain no more than 6 grams of total sugars per 
dry ounce. By October 1, 2025, breakfast cereal must contain no more than 6 grams of added sugar per dry ounce. Information on 
crediting grain items may be found in FNS guidance. 
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Food preparation. Deep-fat fried foods that are prepared on-site cannot be part of the reimbursable meal. For this purpose, deep-
fat frying means cooking by submerging food in hot oil or other fat. Foods that are pre-fried, flash-fried, or par-fried by a commercial 
manufacturer may be served, but must be reheated by a method other than frying.  

Unavailability of fluid milk -  

(1) Temporary. When emergency conditions prevent an institution or facility normally having a supply of milk from temporarily 
obtaining milk deliveries, the State agency may approve the service of breakfast, lunches, or suppers without milk during the 
emergency period.  

(2) Continuing. When an institution or facility is unable to obtain a supply of milk on a continuing basis, the State agency may 
approve service of meals without milk, provided an equivalent amount of canned, whole dry or fat-free dry milk is used in the 
preparation of the components of the meal set forth in paragraph (a) of this section.  

Grain substitutions. In American Samoa, Guam, Hawaii, Puerto Rico, and the U.S. Virgin Islands, and in institutions or facilities in any 

State that serve primarily American Indian or Alaska Native participants, any vegetable, including vegetables such as breadfruit, 

prairie turnips, plantains, sweet potatoes, and yams, may be served to meet the grains requirement. 

Modifications and variations in reimbursable meals and snacks as described in paragraphs (a) through (c) of this section — 

(1) Modifications for disability reasons. Institutions and facilities must make meal modifications including substitutions in meals and 

snacks described in this section for participants with a disability and whose disability restricts their diet. The modification requested 

must be related to the disability and must be offered at no additional cost to the child or adult participant. 

(i) In order to receive Federal reimbursement when a modified meal does not meet the meal pattern requirements specified in this 

section, the institution or facility must obtain from the household a written medical statement signed by a State licensed healthcare 

professional. By October 1, 2025, institutions and facilities must also accept a medical statement signed by a registered dietitian. The 

medical statement must provide sufficient information about the child or adult participant's dietary restrictions, such as foods to be 

omitted and recommended alternatives, if appropriate. Modified meals that meet the meal pattern requirements in this section are 

reimbursable with or without a medical statement. 

(ii) Institutions and facilities must ensure that parents and guardians, and their children when age-appropriate at institution or 

facility discretion; adult participants; and persons on behalf of adult participants have notice of the procedure for requesting meal 

modifications for disabilities and the process for procedural safeguards related to meal modifications for disabilities. See §§ 15b.6(b) 

and 15b.25 of this title. 

(iii) Expenses incurred when making meal modifications that exceed Program reimbursement rates must be paid by the institution or 

facility; costs may be paid from the institution or facility's nonprofit food service account. 

(iv) A parent, guardian, adult participant, or a person on behalf of an adult participant may supply one or more components of the 

reimbursable meal as long as the institution or facility provides at least one required meal component. 

(2) Variations for non-disability reasons.  

(i) Institutions and facilities should consider participants' dietary preferences when planning and preparing meals and snacks. Any 

variations must be consistent with the meal pattern requirements specified in this section. 

(ii) Expenses incurred from variations that exceed program reimbursement rates must be paid by the institution or facility; costs may 

be paid from the institution or facility's nonprofit food service account. 

(iii) A parent, guardian, adult participant, or a person on behalf of an adult participant may supply one component of the 

reimbursable meal as long as the component meets the requirements described in this section and the institution or facility provides 

the remaining components. 

(3) Fluid milk substitutes for non-disability reasons.  

(i) An institution or facility may offer fluid milk substitutes based on a written request from a child's parent or guardian, an adult 

participant, a person on behalf of an adult participant, a State licensed healthcare professional, or registered dietitian for 

https://www.ecfr.gov/current/title-7/section-226.20#p-226.20(a)
https://www.ecfr.gov/current/title-7/section-226.20#p-226.20(a)
https://www.ecfr.gov/current/title-7/section-226.20#p-226.20(c)
https://www.ecfr.gov/current/title-7/section-15b.6#p-15b.6(b)
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participants with dietary needs that are not disabilities that identifies the reason for the substitute. An institution or facility choosing 

to offer fluid milk substitutes for a non-disability reason is not required to offer the specific fluid milk substitutes requested but may 

offer the fluid milk substitutes of its choice, provided the fluid milk substitutes offered meet the requirements of paragraph (g)(3)(ii) 

of this section. For disability-related meal modifications, see paragraph (g)(1) of this section. 

(ii) If an institution or facility chooses to offer one or more fluid milk substitutes for non-disability reasons, the fluid milk substitutes 

must provide, at a minimum, the nutrients listed in the following table. Fluid milk substitutes must be fortified in accordance with 

fortification guidelines issued by the Food and Drug Administration. 

 

https://www.ecfr.gov/current/title-7/section-226.20#p-226.20(g)(3)(ii)
https://www.ecfr.gov/current/title-7/section-226.20#p-226.20(g)(1)

