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CACFP  NEW  MEAL  PATTERNS

MSU  Center  for  Regional  Food  Systems USDA  Updated  Child  and  Adult  Care  Food  Program  Standards  
https://www.fns.usda.gov/sites/default/files/cacfp/CACFP_MealBP.pdf
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BENEFITS  OF  SEASONAL  PURCHASING

Ø Freshness  and  taste
Ø Decreases  food  waste  
(for  kids  and  staff)

Ø Decreased  cost

Ø Opportunities  to  influence  
family  health

Ø Teaches  kids  about  
seasonality

Ø Brings  excitement  to  the  
center

MSU  Center  for  Regional  Food  Systems
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STEP  1:  LEARN  SEASONALITY

Putting Michigan Produce ON YOUR MENU

 Jan Feb Mar April May June July Aug Sept Oct Nov DecCROP: Vegetables

MICHIGAN PRODUCE AVAILABILITY* *Availability may vary by variety and with weather conditions.

FIELD FRESH EXTENDED SEASON STORAGE

8

Arugula

Asian Greens (Mizuna, Pac Choi, Tatsoi, etc.)

Asparagus

Beans, Fresh (Green or Wax)

Edamame (Green Soybeans)

Beets

Broccoli

Brussel Sprouts

Cabbage

Carrots

Caulifl ower (inc. Romanesco)

Celery

Chard and Beet Greens

Corn

Cucumbers

Eggplant

Garlic

Greens (Beet, Collard, Mustard, Turnip)

Kale

Kohlrabi

Lettuce (Leaf, Iceberg, Romaine, Bibb, Etc.)

Leeks
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MICHIGAN PRODUCE AVAILABILITY* *Availability may vary by variety and with weather conditions.

FIELD FRESH EXTENDED SEASON STORAGE

9

Mushrooms, Fresh

Onions, Spring

Onions, Mature

Parsnips

Peas, Peapods & Shelling

Peppers, Hot & Sweet

Potatoes

Pumpkins

Radishes

Rutabaga

Salad Greens (Mesclun, Baby Greens, Etc.)

Scallions/Green Onions

Spinach

Sprouts (Alfalfa, Bean, Etc.)

Squash, Summer

Squash, Winter

Sweet Potatoes

Tomatoes

Turnips

Basil

Chives

Cilantro

CROP
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WHERE  TO  PUT  SEASONAL  FOODS  
ON  YOUR  MENU  (PHASE  1)
Ø Sides
ØSwap  out  veggies  with  
similar  preparations

ØMultiple  exposures  
and  different  
preparation  
techniques

Ø Breakfast
ØFresh  fruit

Ø Snacks
ØFresh  fruits  and  
vegetables  as  snacks  
with  dips

ØHomemade  fruit  
popsicles

Ø Food  Experiences
ØTaste  tests
ØClassroom  education

MSU  Center  for  Regional  Food  Systems
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WHERE  TO  PUT  SEASONAL  FOODS  ON  YOUR  
MENU  (PHASE  2)

Ø Incorporate  into  main  dishes

Ø Use  seasonal  preparation  
techniques  
ØSoups  and  roasts  in  the  winter
ØFresh  salads  in  the  summer

Ø Build  your  menu  around  
seasonal  availability  

MSU  Center  for  Regional  Food  Systems
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WHERE  TO  START?
Ø Products  that  are  available  year  round  (or  almost!)

Ø Products  that  you  can  serve  in  whole  form  
ØBlueberries,  apples,  strawberries,  etc.

Ø Easy  preparation  tips
ØDeveloping  recipes  – talk  to  chefs  and  farmers!  
Farmers  know  how  their  products  are  best  prepared,  
chefs  may  have  unique  ideas  too

MSU  Center  for  Regional  Food  Systems
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SAMPLE  MENU
DATE:09/26/16 DATE:09/27/16 DATE:09/28/16 DATE:09/29/16 DATE:09/30/16

Breakfast
1.    Fluid  Milk
2.    Fruit,  Vegetable,  
or  Juice
3.    Grain/Bread        
Other/Combo of  
Foods

Milk

Rice  Chex

Apples*

Milk

Whole  Wheat  
Cinnamon  
Pancakes**

Peaches*

Milk

Zucchini*  Muffin**

Strawberries*

Milk

Egg*  Cheese*  
Frittata**

Applesauce**

Milk

French  Toast**

Blueberry*  
Smoothie**

Lunch
1.    Fluid  Milk
2.    Meat  or  Meat  
Alternate
3.    Fruit  or  
Vegetable
4.    Fruit  or  
Vegetable
5.    Grain/Bread

Other/Combo of  
Foods

Milk

Cheese*  Quesadilla
- Tortilla*

Vegetable  Stir-­‐fry
- Carrots*
- Red  Pepper*
- Corn

Milk

Sloppy  Joes**
- Bun*
- Tomato*
- Hamburger*

Roasted  Potatoes*

Asparagus**

Milk

Chicken*  Noodle  
Soup**
- Onion*
- Carrot*

Green  Beans*

Milk

Chicken*  Curry**
- Basmati  Rice
- Carrots*
- Onion*

Peas*

Milk

Pasta  w/  Sausage*
- Tomatoes*

Cucumbers*

PM  Snack  (serve  2  
of  4)
1.    Fluid  Milk
2.    Meat  or  Meat  
Alternate
3.    Fruit,  Vegetable,  
or  Juice
4.    Grain/Bread

Water

Raisins

Goldfish  Crackers

Water

Crackers

String  Cheese

Water

Granola  Bars

Apples*

Water

Oyster  Crackers

Cheese  Cubes

Water

Graham  Crackers

Plums*

*Locally  Sourced        **Scratch  Made    
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HOW  TO  GET  STARTED
Ø Talk  to  chefs  who  are  
purchasing  local  food

Ø Talk  to  farmers,  food  
distributors,  farmers  
market,  vendors,  food  
hubs,  etc.  

Ø Start  simple!  Choose  one  
or  two  items  that  are  easy  
to  incorporate

Ø Start  in  the  summer  when  
fresh,  local  is  abundant

MSU  Center  for  Regional  Food  Systems
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MICHIGAN  RESOURCES

MSU  Center  for  Regional  Food  Systems

ØLearn  about  seasonality

ØFind  recipes  for  seasonally  
featured  foods

ØFind  new  sources  for  
Michigan  food  products
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UPCOMING  MI  FARM  TO  ECE  
WEBINARS
April  19  1:00  pm  – Taste  Tests  with  Local  Food

May  10  1:00  pm  – Creating  Culturally  Relevant  Farm  to  
ECE  Programs

May  31  1:00  pm  – Farm  to  ECE  Lesson  Plans

June  7  1:00  pm  – Engaging  Parents  in  Farm  to  ECE  
Programs

http://foodsystems.msu.edu/events/farm-­to-­early-­child-­
care-­mini-­webinar-­series

MSU  Center  for  Regional  Food  Systems
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QUESTIONS?
Becky  Kwasteniet
Beckyk@baxtercommunitycenter.org
Instagram:  @lapetiteculinarian
https://www.instagram.com/lapetiteculinarian/

Abby  Harper
harperab@msu.edu

MSU  Center  for  Regional  Food  Systems


