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April 14, 2015  

 

Tina Namian, Branch Chief 

Policy and Program Development Division 

Child Nutrition Programs, USDA 

RE: Docket ID FNS-2011-0029 

 

Dear Ms. Namian:   

 

The National Association for Family Child Care (NAFCC) is the professional association dedicated to 

promoting high-quality early childhood experiences in the unique environment of family child care 

programs.  NAFCC represents more than 5,400 professional family child care providers. We also work 

with 3,000 providers who are accredited or in the process of obtaining accreditation. We have 

members across all 50 states and the District of Columbia, and affiliate organizations in 11 states.  

 

We commend USDA for updating the meal pattern and nutrition standards for the Child and Adult 

Care Food Program (CACFP), as well as for school meal programs serving school-based preK and 

after-school programs.  This is an important opportunity. 

 

NAFCC members report that CACFP is important to them and makes a difference. In family child 

care, CACFP is crucial not only for the financial support for healthy meals and snacks, but as a 

framework for quality, and a big part of NAFCC members’ commitment to quality. A member from 

Illinois told us, “I always cite my participation in CACFP as an added layer of monitoring and proof of 

the higher quality of care in my program.”   

 

A member in North Carolina shared, “As a family child care provider, participating in the Food 

Program has helped me be more aware of nutritional importance to children.  I feel that it helps me 

serve appropriate meals and snacks not only for the children who come to my facility, but to my own 

son as well.  The guidance of the program helped me feel confident about what I serve him.” 

 

Research has demonstrated that the meals and snacks that children receive through CACFP provide 

needed nutrition and may even reduce the risk of overweight among low-income children. Given 

CACFP's already positive nutrition impact, a drop in participation is a loss for children in care.  In 

these difficult times, it is not uncommon for low-income providers to forgo offering meals and simply 

let children rely on food sent from home. Research has consistently shown that food brought from 

home is far less nutritious than the meals and snacks that children receive through CACFP. 

 

Thank you for considering the following comments as we work together to ensure children get the full 

value from the proposed nutrition improvements.   

 

  



 

 

 

We support the following proposed improvements, with these recommendations for standards and 

successful practical implementation:  

 Exclusion of grain-based desserts from being claimed as part of a CACFP meal or snack. 

o A definition is needed for successful practice and we recommend the strong standards 

designating grain-based desserts in USDA’s Food Buying Guide for Child Nutrition 

Programs which identifies doughnuts, cookies, cakes, toaster pastries and others 

(Exhibit A: superscripts 3 and 4).  

 Requirement that at least one serving per day of grains be whole grain-rich. 

o We recommend compliance should be assessed during on-site monitoring reviews.   

o This proposal is strongly supported by NAFCC members in the survey, but we note 

that the requirement should be applicable only when a grain is served during the day.  

Programs serving only a snack might not have a grain component each day. 

 Disallowance of frying as an on-site food preparation method.   

o NAFCC’s survey generated 467 written comments on this issue, most of them 

questions about what it meant or what would be included. We recommend a clear and 

concise definition of frying as “deep fat frying i.e. submerging or partially submerging 

food in hot oil.”  

o We recommend integrating training and technical assistance to support the “best 

practice” of limiting the service of commercially-prepared fried foods.   

 

We support the following proposed meal pattern improvements:  

 Option to add a meat or meat alternate to breakfast.  

 Tofu allowed as a meat alternate. 

 Breastfeeding-friendly options.   

 

NAFCC members support prohibiting flavored milk for children under age 5 and support the sugar 

content limitation of flavored milk for children age 5 and older. On the proposal regarding sugar 

content in yogurt, nearly 3 times more respondents in our member survey said it should be a 

recommendation as opposed to a requirement.  

 

In response to USDA’s request for comments on the beverages proposals, we offer the following 

recommendations to ensure healthier beverages for young children in child care:  

 Allow only lower fat milk for children over age two. 

 Limit juice on the menu to not more than once a day.  

 Make water readily available as developmentally appropriate. 

 

We ask USDA to reconsider the proposed changes in these areas:  

 Adopt only the WIC sugar limit for cereal (6 grams of sugar), not the entire set of WIC 

standards.  

 Allow the introduction of solid foods consistent with parents’ plans, instead of prescribing the 

start at six months of age. NAFCC members noted preference to work with parent choices to 

start solid foods when appropriate for individual children. 

 Do not add a fourth age group to the children’s meal pattern. 

 Maintain the current policy of two servings of fruit or vegetables at meals without moving to a 

requirement for one fruit and one vegetable. The flexibility matters to providers, who also 

report concerns with cost implications seasonally.  

 

We appreciate and support the Best Practices structure and protections from additional costs.  

 

It is important to use strategies that will make implementation of the new regulations as successful as 

possible. It is helpful to use strategies that take into account the time needed for providers to learn 



 

 

 

about and implement the new CACFP meal pattern and address the challenges that providers may 

encounter. Compliance with the new requirements can be assessed during on-site monitoring reviews 

and technical assistance offered.  USDA’s already successful implementation of the requirement to 

serve non-fat or low-fat milk provides an excellent model. 

 

Family child care providers are tending to the needs of children in their care including doing all the 

food preparation and cooking. There is no extra time or money, so providers consider carefully the 

choices they make including participating in CACFP. As USDA explains in the rule, new expensive or 

complex requirements are not within the budget of many providers. In this proposed rule, USDA has 

found a practical balance needed to improve the nutritional value of the meals served without 

diminishing the value of the CACFP program to providers. 

 

If the new rule is administratively onerous providers will stop participating in CACFP. It will be very 

important to avoid creating new recordkeeping burdens or increasing the risk of unreimbursed costs 

due to disallowed meals and snacks.    

 

USDA maximized the positive nutritional impact of cost neutral improvements, making a good 

program even better. Unfortunately, Congress offered no new money in the 2010 reauthorization to 

support payments to providers under current policy or a new rule – standing in the way of needed 

improvements. Though only a very few of our survey respondents noted there was a cost concern with 

any of the particular proposals for the new meal pattern, 65 percent of respondents said CACFP needs 

a reimbursement rate increase overall.  

 

We know so much today about the links between child health, nutrition, and obesity, and about the 

devastating impacts of child hunger. NAFCC members know that every day, families are counting on 

them. An NAFCC member in New York said, “If I know a child may not have food at home, I will 

serve more meals to that child than I am being reimbursed for.” A member from Ohio reported, 

“Balanced meals are important to children when they are not getting it at home due to mom and dad 

working weird hours. We are that line of support for them.” And one of our members in Georgia 

wrote, “A lot of families are struggling to live each day, but they know that their children are going to 

eat very well at my program. I am grateful for CACFP aiding me to feed these children.” 

 

Thank you for this opportunity to share our support for revising the CACFP meal standards as well as 

our recommendations to make the proposed rule even stronger.  We appreciate everything USDA 

considered to put together a thoughtful meal pattern revision.  

 

Sincerely,  

 
 

Eva Daniels  

Executive Director  

 

 
  



 

 

 

 
NAFCC Members’ Perspectives on the Proposed Changes  

NAFCC surveyed the membership in February 2015  

 

NAFCC members report that CACFP is important to them and makes a difference in the quality of meals 

and snacks served. NAFCC members support the proposed meal pattern changes, though there are some 

questions and definitions needed, and many report that they even already perform some of the proposed 

changes.  

 

Just over 20 percent of survey respondents report they would need one year to implement proposed 

changes. Though only a very few respondents noted there was a cost concern with any of the particular 

proposals for the new meal pattern, 65 percent of respondents said CACFP needs a reimbursement rate 

increase overall. Even before the meal pattern proposal, NAFCC members thought CACFP didn’t 

reimburse sufficiently. 

 

NAFCC members support prohibiting flavored milk for children under age 5 and support the sugar 

content limitation of flavored milk for children age 5 and older. Twenty percent of survey respondents 

noted they do not serve flavored milk.  

 

On the proposal regarding sugar content in yogurt, nearly 3 times more respondents said it should be a 

recommendation as opposed to a requirement.  

 

More than 70 percent of respondents support or even already perform support the proposed changes for 

infants, though expressed real concerns about a new requirement to start solid foods at age six months, 

preferring to work with the parents on the decision to start solid foods when appropriate for individual 

children.  

 

More than 80 percent of respondents already perform, support, or highly support requiring children to 

be served at least 1 grain serving per day that is whole or grain rich.  

 

Respondents support the proposed option of a meat or meat alternate instead of some grains at breakfast, 

as well as the option to count tofu for reimbursement as a meat alternate.  

 

About half of the respondents support preventing grain-based desserts from counting toward the grain 

component for reimbursement, but it was clear that a definition from USDA will be needed.  

 

Though many members noted support for the proposal to require one vegetable and one fruit at meals 

(a change from the current practice of two servings with a provider choice of vegetables and/or fruits), 

there were significant concerns shared over the loss of flexibility, including seasonal availability and 

cost, and planning of appropriate meals.  

 

Respondents did have strong reactions about the proposal regarding frying foods on site. Providers urged 

a definition of frying. NAFCC members have lots of questions, and they have to be able to put the 

policies in practice successfully.  

 

 

 

 


