
Monday Tuesday Wednesday Thursday Friday

Week
1

Yogurt parfait with
peaches and granola
Milk

WG Pancakes
Blueberries 
Milk

Peanut butter & banana
on WG Toast
Milk

Egg Frittata Bites
English muffin
Orange slices
Milk

WG Cereal
Strawberries
Milk

Week
2

Banana Bread
Roasted potatoes
Milk

Oatmeal
Blueberries
Milk

Fruit Breakfast Pizza on a
Whole Wheat Crust
Milk

Breakfast burrito
Cantaloupe
Milk

WG Cereal
Banana slices
Milk

Week
3

WG Bagel
Fresh orange
Milk

WG Waffles
Fresh peach
Milk

WG French toast sticks
Banana
Milk

Strawberry and Yogurt
Roll-Ups on a WG Tortilla
Milk

WG Cereal
Blackberries
Milk

Week
4

Scrambled eggs
WG Toast
Roasted potatoes
Milk

Peach Oatmeal Bake
Milk

Lemon-Blueberry Muffin
Apple slices
Milk

Turkey sausage biscuit
Fresh melon
Milk

WG Cereal
Banana slices
Milk

Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  
SAMPLE BREAKFAST CYCLE MENU 

Minimum Meal Pattern - 8 oz. Fluid Milk, ½ c Fruit/Vegetable and/or Juice, and 1 oz. eq. Grain.  Meat/Meat Alternate is optional.

This institution is an equal opportunity provider.

Serve all three components and the minimum serving sizes for a reimbursable breakfast meal. 
Bold items are summer season produce. Underlined items link to a recipe.

WG = Whole Grain

https://theicn.org/cnrb/recipes-for-centers/recipes-for-centers-main-dishes/vegetable-frittata-bites-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/recipes-for-centers-grains-breads/banana-bread-squares-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-breakfast/fun-fruit-breakfast-pizza-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-breakfast/fun-fruit-breakfast-pizza-usda-recipe-for-cacfp/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/fruit-and-yogurt-roll-ups-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/fruit-and-yogurt-roll-ups-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/fruit-and-yogurt-roll-ups-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/peachy-oatmeal-bake-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/peachy-oatmeal-bake-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-3-5/age-3-5-25-50-servings/lemon-blueberry-corn-muffins-usda-recipe-for-child-care-centers/


Monday Tuesday Wednesday Thursday Friday

Week
1

Chicken and Veggie
Wrap on WG Tortilla
Blueberries
Milk

Taco Salad with
Tomatoes
Tortilla Chips
Pineapple
Milk

Turkey and cheese
sandwich
Cucumbers and ranch
Fresh peach
Milk

Chicken Teriyaki
Brown rice
Stir-Fry veggies
Mandarin oranges
Milk

BBQ Pulled Pork on a
WG Bun
Coleslaw
Watermelon
Milk

Week
2

Chicken Quesadilla
Bell Peppers
Corn
Milk

Tuna Salad over Salad
Greens with Tomato
WG Crackers
Apple Slices
Milk

All American Sub
Carrots and ranch
Strawberries
Milk

Spaghetti and meat sauce
Baked Zucchini
Orange slices
Milk

Hot Honey Chicken
Sandwich on a WG Bun
Sugar snap peas
Fresh peach
Milk

Week
3

Bean Dip with Tortilla
Chips
Pico de Gallo
Pineapple
Milk

Garden Salad with
Grilled Chicken and
Fresh Berries
Breadstick
Milk

Egg Salad Sandwich
Cucumbers and ranch
 Mixed fruit
Milk

Oven-Fried Chicken Leg
Macaroni Salad
Okra and Tomatoes
Watermelon
Milk

Cheeseburger on a WG
Bun
Potato Wedges
Apple slices
Milk

Week
4

Fish Tacos
Peach Salsa
Green Beans
Milk

Chef Salad with Deli
Meat and Boiled Eggs
WG Crackers
Cantaloupe
Milk

Hog Dog on a WG Bun
Corn on the Cob
Kiwi
Milk

Baked Beans
Cornbread
Squash Casserole
Fresh fruit salad
Milk

Deluxe Chicken
Sandwich on a WG Bun
Carrots and ranch
Strawberries
Milk

Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  
SAMPLE LUNCH/SUPPER CYCLE MENU 

Minimum Meal Pattern - 8 oz. Fluid Milk, ¾ cup Fruit/Juice/Vegetable (from 2 or more items), 1 oz. eq. Grain , and 2 oz. Meat/Meat Alternate 

This institution is an equal opportunity provider.

Serve all four components and the minimum serving sizes for a reimbursable lunch and/or supper meal. 
Bold items are summer season produce. Underlined items link to a recipe.

WG = Whole Grain

https://theicn.org/cnrb/recipes-for-centers/taco-salad-usda-recipe-for-child-care-centers/
https://culinary.gadoe.org/recipes/bbq-pulled-pork-sandwich/
https://culinary.gadoe.org/recipes/bbq-pulled-pork-sandwich/
https://culinary.gadoe.org/recipes/all-american-sub/
https://theicn.org/cnrb/cacfp-snack-menu-planner-recipes-age-6-18-25-50-servings/parmesan-zucchini-chips-usda-cacfp-snack-recipe-for-ages-6-18/
https://theicn.org/cnrb/cacfp-snack-menu-planner-recipes-age-6-18-25-50-servings/parmesan-zucchini-chips-usda-cacfp-snack-recipe-for-ages-6-18/
https://culinary.gadoe.org/recipes/hot-honey-chicken-sandwich/
https://culinary.gadoe.org/recipes/hot-honey-chicken-sandwich/
https://theicn.org/cnrb/recipes-for-centers-vegetables/black-bean-hummus-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-vegetables/pico-de-gallo-usda-recipe-for-cacfp/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/mini-egg-salad-sandwiches-usda-cacfp-snack-recipe-for-ages-6-18/
https://theicn.org/cnrb/recipes-for-centers-main-dishes/oven-fried-chicken-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-salads/macaroni-salad-usda-recipe-for-cacfp/
https://culinary.gadoe.org/recipes/cheeseburger/
https://culinary.gadoe.org/recipes/cheeseburger/
https://theicn.org/cnrb/recipes-for-centers-accompaniments/fruit-salsa-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-grains-breads/cornbread-usda-recipe-for-cacfp/
https://theicn.org/cnrb/recipes-for-centers-vegetables/squash-casserole/
https://theicn.org/cnrb/recipes-for-centers-vegetables/squash-casserole/
https://culinary.gadoe.org/recipes/deluxe-chicken-sandwich/
https://culinary.gadoe.org/recipes/deluxe-chicken-sandwich/


Monday Tuesday Wednesday Thursday Friday

Week
1

WG Granola bar
Milk

Savory Hummus Dip
Bell Peppers and
Carrots

Cucumber Tea
Sandwiches
100% juice

Rice cakes
Fresh peach

Cheddar Cheese
WG Crackers

Week
2

Apple slices
Nut or seed butter

Cottage Cheese and
Berry Bowl

Summer Vegetable
Salsa
WG Pita Chips

Cheesy Biscuit
Milk

Animal Crackers
Watermelon

Week
3

Yogurt
Fresh peach

Soft Pretzel
100% juice

Berry Jams Party
Bites
Milk

Turkey, cheese and
tomato pinwheels on
WG Tortilla

Muffin
Cantaloupe

Week
4

String cheese
Watermelon

Strawberry
Smoothie Bowl

Cool Cucumber Dip
with Fresh Veggies 
WG Pita Bread

Fruited Chicken Salad
WG Crackers

Graham crackers
Milk

Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  Happy Helpings, Georgia’s Summer Food Service ProgramHappy Helpings, Georgia’s Summer Food Service Program  
SAMPLE SNACK CYCLE MENU 

Minimum Meal Pattern - 8 oz. Fluid Milk, ¾ cup Fruit/Juice/Vegetable, 1 oz. eq. Grain , and/or 1 oz. Meat/Meat Alternate 

This institution is an equal opportunity provider.

Serve two of the four components and the minimum serving sizes for a reimbursable snack.
Bold items are summer season produce. Underlined items link to a recipe.

WG = Whole Grain

https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/savory-yogurt-hummus-dip-with-veggies-usda-cacfp-snack-recipe-for-ages-6-18/
https://growing-minds.org/cucumber-tea-sandwiches/?utm_source=Pinterest&utm_medium=organic
https://growing-minds.org/cucumber-tea-sandwiches/?utm_source=Pinterest&utm_medium=organic
https://growing-minds.org/cucumber-tea-sandwiches/?utm_source=Pinterest&utm_medium=organic
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/cottage-cheese-and-fruit-bowls-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/cottage-cheese-and-fruit-bowls-usda-recipe-for-child-care-centers/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/cottage-cheese-and-fruit-bowls-usda-recipe-for-child-care-centers/
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMSummer_Vegetable_Salsa.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMSummer_Vegetable_Salsa.pdf
https://theicn.org/cnrb/ages-3-5/age-3-5-25-50-servings/cheesy-cheddar-drop-biscuits-usda-recipe-for-child-care-centers/
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMBerry_Jams_Party_Bites.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMBerry_Jams_Party_Bites.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMBerry_Jams_Party_Bites.pdf
https://theicn.org/cnrb/pdfs/cacfp/adult/Strawberry_Smoothie_Bowl_25_Servings_adult.pdf
https://theicn.org/cnrb/pdfs/cacfp/adult/Strawberry_Smoothie_Bowl_25_Servings_adult.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMCool_Cucumber_Yogurt_Dip.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMCool_Cucumber_Yogurt_Dip.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/SFSMCool_Cucumber_Yogurt_Dip.pdf
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/fruited-chicken-salad-with-crackers-usda-cacfp-snack-recipe-for-ages-6-18/
https://theicn.org/cnrb/ages-6-18/ages-6-18-25-50-servings/fruited-chicken-salad-with-crackers-usda-cacfp-snack-recipe-for-ages-6-18/
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	SAMPLE SNACK CYCLE MENU
	Monday
	Tuesday
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	Week 1
	WG Granola bar Milk
	Savory Hummus Dip Bell Peppers and Carrots
	Cucumber Tea Sandwiches 100% juice
	Rice cakes Fresh peach
	Cheddar Cheese WG Crackers

	Week 2
	Apple slices Nut or seed butter

	Cottage Cheese and Berry Bowl
	Summer Vegetable Salsa WG Pita Chips
	Cheesy Biscuit Milk
	Animal Crackers Watermelon
	Week 3
	Yogurt Fresh peach
	Soft Pretzel 100% juice
	Berry Jams Party Bites Milk
	Turkey, cheese and tomato pinwheels on WG Tortilla
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	Week 4
	String cheese Watermelon
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	Cool Cucumber Dip with Fresh Veggies  WG Pita Bread
	Fruited Chicken Salad WG Crackers
	Graham crackers Milk
	Serve two of the four components and the minimum serving sizes for a reimbursable snack. Bold items are summer season produce. Underlined items link to a recipe.
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