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October 30  is the last day to
submit your August claim

th



Farm to CACFP Week
October 12  - 18thth

The Maine Department of Education, Child Nutrition, is proud to announce the
celebration of Farm to CACFP Week, taking place October 12-18, 2025. This annual
event highlights the importance of connecting participants in the Child and Adult Care
Food Program (CACFP), including young children and adults in care settings, with local
food, nutrition education, and gardening experiences.

Farm to CACFP Week is an opportunity to recognize and support the efforts of child
care centers, Head Start programs, family child care homes, afterschool programs, and
adult care centers across Maine that are promoting healthy habits and supporting local
agriculture.
Throughout the week, participating programs are encouraged to:
 

Serve local foods in CACFP meals and snacks
Engage participants in taste tests, cooking demonstrations, food-themed stories,
or gardening activities
Highlight Maine farms and producers through guest visits or virtual tours

 
A special highlight of the week is Apple Crunch Day, on October 15th, an engaging and
joyful event where children and adults across Maine are invited to take a big, crunchy
bite out of fresh, local apples at noon. This simple activity is a fun way to celebrate
Maine’s apple harvest and spark curiosity about where our food comes from. It also
offers an excellent opportunity to explore how apples grow in our state, the role they
play in our agricultural heritage, and the many varieties that thrive in Maine’s orchards.
 
Farm to CACFP Week is a chance to celebrate the role local food plays in supporting
healthy eating habits and building stronger connections between Maine’s communities,
care programs, and farmers.



To Register:
 https://info.cacfp.org/calendar/Details/sprouting-success-

celebrate-farm-to-cacfp-week-1434324?sourceTypeId=Websitey

https://info.cacfp.org/calendar/Details/sprouting-success-celebrate-farm-to-cacfp-week-1434324?sourceTypeId=Website
https://info.cacfp.org/calendar/Details/sprouting-success-celebrate-farm-to-cacfp-week-1434324?sourceTypeId=Website


To Register

To view our Apple Crunch Toolkit

Email Katie Knowles with any questions:
Katie.Knowles@maine.gov

https://forms.office.com/Pages/ResponsePage.aspx?id=q6g_QX0gYkubzeoajy-GTt1WTmkiAtFJrjd-OwH5KmJUOVJEMTBEMk5XMlpNTEkzUjNOMEdRSkxGRC4u
https://www.canva.com/design/DAGsxQoeVy8/N9v40gfQtY2us6lnIRPYeQ/view?utm_content=DAGsxQoeVy8&utm_campaign=designshare&utm_medium=link2&utm_source=uniquelinks&utlId=h0faad5bcf1
mailto:Katie.Knowles@maine.gov


Sugar Limits
CACFP added sugars limits implemented Oct. 1, 2025:

Breakfast cereals may have no more than 6 grams of added sugars per dry
ounce.
Yogurt may have no more than 12 grams of added sugars per 6 ounces (2
grams of added sugars per ounce).

Webinar Resources
Resources for Added Sugars in Breakfast Cereals 

Choose Breakfast Cereals That Are Lower in Added Sugars 
Available in English and Spanish

Identifying Added Sugar Limits in Breakfast Cereals 
Free to download. Also available to order in print. Order Now

Meal Pattern Minute: Updated Sugar Limits in Breakfast Cereals  
Easy to share on social media

Resources for Added Sugars in Yogurt 
Choose Yogurt That is Lower in Added Sugars 

Available in English and Spanish
Is Your Yogurt CACFP Creditable 2025 

Free to download. Also available to order in print. Order Now
Meal Pattern Minute: Updated Sugar Limits in Yogurt  

Easy to share on social media
Additional Webinars 

Choose Breakfast Cereals That Are Lower in Added Sugars
Choose Yogurts That Are Lower in Added Sugars

Explore more resources in our Resource Directory
Access all Meal Pattern Minutes 

Easy to share on social media

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F02c868a14f464345ae2b5640be572e1b&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724043339%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=O4vTVYQGN20ij8bEuJK8u%2BA1imaZRUJBfnJOU6%2BAYz0%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F4b2a01a3e43b4be28f9ea3fb45d6ed7b&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724071507%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=MYi%2BVmZ5HReg8iVwAKy0pyvZf%2FBp6a3PJsAQnchbZFk%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F419c74f08db546ae894a993ad93f292d&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724091214%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=eP8j28kvdPb33edxaEKzY3CebF5ulf0AOSjsc2WqGhM%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2Fef23859d123c4f8b9d3d2054f6892fe7&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724109651%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=hjkNgVTivo8%2Fyt1MrPH%2BqdV1U6%2FWYVsxlgupgPwKAAE%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F7c9e2cbeb8534c78b746f77ff63673ff&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724124855%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=YfhIBMQAv6S90RHC9fhxDCz5bCmsaX2vn5TbiEKJpMM%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2Fb3d3d8878dd34cd0b418f25f07ed73ec&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724139730%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=7DCrFEro7NWLTr3CenHdrBeLSiogciZ%2BHyMa8uUcyBA%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F419c74f08db546ae894a993ad93f292d&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724154077%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=5Zo27M2OxZe0YuP8ThbiX%2Bg8Zcvm8%2BAfx95JdkxeiBs%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F3bae1ae76db949e39a9c7f515969d037&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724168817%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=s2Q96mxDe3YIQqidKP0XUsqD6VJFYfoMIR3fSOudwYQ%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2Fbdc644f94ccf4a5e8c484e7d7d48f43f&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724183041%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=yguLkZAY7JIqDd1CdCtE7qS1dvtrvJMtyw0Ne1CIIB4%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2Ffd987fa9aa7840fabc7d620f439fc026&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724196997%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=4uJ9fAROadOoFB1H3JJINLB%2FWcTMcIBhu8rWcnOcTxs%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F2157c8639c8947cfa14502e872ec7289&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724216347%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=u2xJlbAz0jJutLaD5%2F%2BAPjyl%2FBCutxZ%2FBXCgKMyufy4%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnationalcacfpsponsorsassociation.growthzoneapp.com%2Fap%2Fr%2F6a1b2b1f30974c7eb4c806238f956851&data=05%7C02%7Calissa.m.mank%40maine.gov%7C3fcdd4b89535481c9eef08ddf6e32b08%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638938177724232084%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=5%2FeX0hamQI%2FsNpvhhn5xyT5qt0pIKp68EF%2FBYn5Z%2FpI%3D&reserved=0


Did you know that USDA Policy Memo’s are posted on the Child Nutrition website?
 

https://www.maine.gov/doe/schools/nutrition/laws/policymemos
 

The State Agency AND your sponsoring agency are required to keep USDA Memos for three
years plus current. How are you keeping track of these memos?
It’s important to know that some memos will apply to multiple Child Nutrition Programs like
this one:
 
SP 22-2024, CACFP 08-2024, SFSP 13-2024- Geographic Preference Expansion Related to
the Final Rule titled, Child Nutrition Programs: Meal Patterns Consistent With the 2020-
2025 Dietary Guidelines for Americans
 

You can see the memo regarding “Geographic Preference…” is the 8  memo issued for CACFP
in the 2024 year, but it also contains information that applies to School Nutrition Programs
(SP) and the Summer Food Service Program (SFSP). 

th

 

Please make sure you have a folder (virtual or physical) where you can keep copies of all USDA
Memos and correspondence from the State Agency by year. 

CACFP Policy Memos

CACFP Policy Memos issued by USDA are specifically labeled so that you
can easily tell if you have all memos for any given year. 

CACFP 09-2024- Implementation Guidance

The Child
Nutrition
Program the
memo
pertains to

The sequence number of
memos issued this current year.
This is the 9  memo issued for th

CACFP in the 2024 year.

The year the
memo was
issued

The subject of
the memo

https://www.maine.gov/doe/schools/nutrition/laws/policymemos


Make Our Children
Healthy Again 

White House Releases Make Our Children Healthy Again Strategy

On September 9, 2025, the White House released the Make Our Children Healthy
Again Strategy Report which outlines actions of the executive branch to address
the childhood chronic disease crisis. 

The Strategy highlights CACFP as an important tool for accessing healthy, nutritious
meals in child care. 

Child Nutrition Programs are continuously updated to adhere to the Dietary
Guidelines for Americans (DGAs). In the most recent Study of Nutrition and Activity
in Child Care Settings (SNACS-II), it was found that CACFP operators serve meals
that highly align with the DGAs. At breakfast, CACFP meals scored 98% for total
fruits, 100% for whole fruits, 100% for dairy and 92% for whole grains and at lunch,
they scored 94% for total fruits, 98% for whole fruits, 90% for total vegetables,
100% for dairy, and 92% for total protein foods. CACFP operators also scored 96%
at breakfast and 100% at lunch for moderating added sugars in their meals. These
scores show near perfect alignment with the DGAs and emphasize how CACFP
operators are already serving whole, healthy foods and limiting added sugars.

To read the full Strategy, visit https://www.whitehouse.gov/maha/.

https://www.whitehouse.gov/wp-content/uploads/2025/09/The-MAHA-Strategy-WH.pdf
https://www.whitehouse.gov/wp-content/uploads/2025/09/The-MAHA-Strategy-WH.pdf
https://www.cacfp.org/2025/07/08/second-study-of-nutrition-and-activity-in-cacfp/
https://www.cacfp.org/2025/07/08/second-study-of-nutrition-and-activity-in-cacfp/
https://www.whitehouse.gov/maha/


Milk Transition for Infants and
Preschoolers

 Iron-fortified formula may be served to children between the ages of 12 months
and 13 months to help with the transition to whole milk. 

Breastmilk may be used to meet the fluid milk component in the CACFP meal
pattern.

 Unflavored whole milk and reduced-fat (2%) milk may be served to children
between the ages of 24 and 25 months to help with the transition to fat-free milk

or low-fat (1%) milk.
Crediting Fluid Milk in the Child Nutrition Programs Tip Sheet

Incorporating Plant-Based Foods
in Meals & Snacks

Plant-based meals, such as those featuring tofu, legumes, or tempeh, add variety and
these types of meat alternatives are creditable under the CACFP. Despite the common

misconception, you don’t need to rely on meat, dairy, eggs, or other animal products to
reach daily protein goals. Beans, lentils, tofu, whole grains, nuts, seeds, and meat

alternatives all contain protein, and these ingredients can often be used in place of
chicken, beef, pork, or fish in recipes. Eating a combination of these plant-based

ingredients ensures a balanced intake of protein, fiber, and other essential vitamins,
minerals, and nutrients. The National CACFP Association has more information about

plant-based proteins and adding plant-based products to your menus on their website:
Quick Guide to Plant-Based Proteins and Adding Plant-Based Products to Your Menu.

https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-crediting-milk.pdf
https://www.cacfp.org/2025/04/03/quick-guide-to-plant-based-proteins/
https://www.cacfp.org/2023/01/26/adding-plant-based-products-to-your-menu/


USDA FY 2026 Farm to School
Grants - Now Open!

The USDA has announced the FY 2026 Patrick Leahy Farm to School
Grant Program, offering up to $18 million to support projects that
connect child nutrition programs—like CACFP—with local food
producers.

Grants range from $100,000 to $500,000 and can fund activities like:
Local food purchasing
School and child care gardens
Taste tests and cooking lessons
Farm field trips and agricultural education

Who can apply?
State agencies, Indian Tribal Organizations
Local agencies, agricultural producers
Nonprofits and CACFP operators (must apply in partnership)

Application Deadline:  December 5, 2025



The Family Child Care 
Mentorship Program

The Family Child Care Mentorship Program is a specialized
resource designed to support family child care providers in

strengthening their Child and Adult Care Food Program (CACFP)
operators. Built on the ICN Applied Research Division's

Competencies, Knowledge, and Skills for Child Care Providers in
CACFP Operations, the program delivers tailored technical
assistance and guidance across key functional areas from a

peer mentor. Through a series of interactive trainings,
mentoring opportunities, panel discussions, and breakout

sessions, providers gain practical strategies for implementing
CACFP practices effectively.

https://theicn.org/icn-resources-a-z/the-family-child-care-
mentorship-program/

https://theicn.org/icn-resources-a-z/the-family-child-care-mentorship-program/
https://theicn.org/icn-resources-a-z/the-family-child-care-mentorship-program/


Fall Sensory Taste-and-Tell

This simple, hands-on activity promotes sensory exploration and
supports all ages and abilities through taste, smell, touch, and
storytelling.

How it Works:

Choose 3–5 fall-themed foods that align with CACFP meal
patterns (e.g., apple slices, roasted pumpkin, cooked sweet
potato, warm whole grain bread, cinnamon sticks).
Invite participants to smell, touch, and (as appropriate) taste each
item.
Encourage sharing reactions:

What does it smell like?
How does it feel?
What memories or feelings does it bring up?

Adaptations for Inclusivity:

Use verbal prompts, texture cards, or visual aids for non-verbal
participants.
Offer hand-over-hand support if needed.
Incorporate gentle background music or fall visuals for a calming
atmosphere.



As the leaves change and cooler days roll in, fall is the perfect time to cozy up with
nutritious foods and fun learning activities. This month, we’re celebrating the season with
a CACFP-friendly recipe and playful ways to promote healthy habits with the children and
adults in your care.

Pumpkin Apple Breakfast Bowl
(CACFP Credit per 6–12-year-old serving: ½ cup Fruit, 1 oz. eq. Grain)

This warm and hearty breakfast brings together two fall favorites—pumpkin and apple—for
a nutritious start to the day.

Ingredients (Serves 6):
3 cups cooked oatmeal
1 cup canned pumpkin (not pie filling)
2 cups of apples, finely chopped
2 tsp cinnamon
2 tbsp maple syrup (optional)
½ cup low-fat milk or milk alternative (see note below)

Instructions:
1. In a saucepan, combine cooked oatmeal, pumpkin, and chopped apple.
2.Stir in cinnamon and milk. Heat over medium until warm.
3.Add a drizzle of maple syrup if desired (optional for flavor only).
4.Serve warm in bowls.

Pro Tip: Invite children to help mix ingredients or sprinkle cinnamon—it’s a great way to
engage them in healthy food prep!

CACFP Reminder: Milk used in recipes does not count toward the CACFP milk
component.

 Serve 8 oz of unflavored low-fat (1%) or fat-free (skim) milk on the side for children ages
6-12 to meet the full breakfast meal pattern requirement.







ServSafe Exam

Arrive early, testing begins promptly at 2:00. Bring photo ID (you will not be
able to take the exam if you do not have your ID), pens or pencils, erasers.

Once test has begun no late arrivals will be allowed to take the exam.

2:00pm
October 20, 2025

Child Nutrition Office
Deering Building

Room 101
Augusta

Per Maine DOE policy, payment is due by
credit card at the time of registration.

Registration Deadline - October 3, 2025

https://events.bizzabo.com/757345



