	MILK
Creditable and Non-creditable Foods

Serving sizes specified are for children 3 through 5 years of age.

                                            Creditable
               Food Item                    Yes     No                    Comments                               Nutrition Information

	Acidified milk
	X
	
	Acidified milk is a fluid milk produced by souring fluid whole, lowfat, or skim milk with an acidifying agent. Examples of acidified milk include: acidified kefir milk and acidophilus milk. 
	

	Buttermilk
	X
	
	Cultured that meets state and local standards.
	Buttermilk is low in fat.

	Certified raw milk
	  
	X
	Certified raw milk is not pasteurized. Regulations and state law require the use of pasteurized milk. Pasteurized milk is heated at a high temperature for a period of time to destroy microorganisms. 
	

	Cheese
	
	X
	Cheese cannot be credited toward the milk requirement at it does not meet the definition of milk. To be credited, the milk provided must be fluid. Cheese can be counted toward the meat requirement. 
	

	Chocolate milk
	X
	
	
	It is recommended that the use of flavored milk be limited due to the high sugar content. 

	Cream
	
	X
	Cream does not meet the definition of milk.
	

	Cream sauces 
	
	X
	To be credited, milk must be provided as a serving of fluid milk, not cooked in cereals, puddings, cream sauces, or other foods. 
	

	Cream soups
	
	X
	To be credited, the milk must be provided as a serving of fluid milk, not cooked in cereals, puddings, cream sauces, or other foods. 
	

	Cultured milk
	X
	
	Cultured milk is a fluid milk produced by adding selected microorganisms to fluid whole, low fat, or skim milk under controlled conditions to produce a product with specific flavor and/or consistency. Examples of cultured milk include: cultured buttermilk and acidified kefir milk.
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	Eggnog, homemade
	
	X
	Homemade not acceptable because eating uncooked eggs may cause illness. 
	Eggnog is high in cholesterol, sugar, and fat. Use of raw eggs presents a health hazard. 

	Eggnog, commercial
	X
	
	Only the fluid milk portion is creditable. 
	

	Evaporated milk
	
	X
	Evaporated milk does not meet the definition of fluid milk 
	

	Flavored milk
	X
	
	
	It is recommended that the use of flavored milks be limited due to a high sugar content. 

	Frozen yogurt
	
	X
	Frozen yogurt does not meet the definition of fluid milk.
	

	Goat’s milk
	
	X
	
	

	Half and half
	
	X
	Half and half does not meet the definition of fluid milk. 
	

	Hot chocolate/cocoa
	X
	
	Hot chocolate/cocoa made from fluid milk is creditable. Credit the fluid milk portion only. Cocoa made from water is not creditable. Milk must be listed on the menu when cocoa is served. 
	It is recommended that the use of flavored milks be limited due to a high sugar content.

	Ice cream/ ice milk
	
	X
	Ice cream/ ice milk does not meet the definition of fluid milk.
	Ice cream contains 11-20 percent fat. Ice milk contains 2-6 percent fat. 

	Milk, imitation
	
	X
	Imitation milk does not meet the definition of fluid milk
	

	Milk, lactose reduced
	X
	
	A fluid milk modified by the addition of lactose enzymes. The lactose (milk sugar) in this milk has been broken down into simple sugars. Children who cannot digest the lactose in milk may benefit from a lactose-reduced milk. 
	

	Milk, lowfat milk (2 percent or 1 percent), nonfat (skim) milk, and whole
	X
	
	The American Academy of Pediatrics and health and nutrition experts do not recommend serving lowfat or nonfat milk to children under 2 years of age. Children under the age of 2 need additional fat in their diets for normal growth and development. 
	Whole, lowfat (1 percent or 2 percent), and skim milk provide equivalent amounts of the same nutrients. The difference in the milks is the fat content and, therefore, the number of calories per serving. Whole milk contains 3.3 percent fat, skim milk contains less fat than other milk. 
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	Milkshakes, commercial
	
	X
	Because it is impossible to determine the amount of fluid milk in a commercial milkshake, they are not creditable. 
	

	Milk shakes, homemade
	X
	
	Milkshakes containing the minimum required quantity of fluid milk per serving for the appropriate age group are creditable. Only the fluid milk portion is creditable. 
	

	Nonfat dry milk, reconstituted
	
	X
	Nonfat dry milk may not be used unless in emergency situations where the availability of milk has been affected. 
	

	Pudding or custard
	
	X
	To be credited, milk must be provided as a serving of fluid milk, not cooked in cereals, puddings, cream sauces, or other foods. 
	

	Pudding pops
	
	X
	To be credited, milk must be provided as a serving of fluid milk. 
	

	Rice milk
	
	X
	Rice milk is creditable only if used as a substitution because of medical or other dietary needs. A statement signed by a medical authority must be on file for a person being served rice milk. 
	

	Sherbet
	
	X
	Sherbet does not meet the definition of fluid milk.
	

	Sour cream
	
	X
	Sour cream does not meet the definition of fluid milk. 
	Sour cream is high in fat.

	Soybean milk
	
	X
	Soybean milk is creditable only if used as a substitute because of medical or other dietary needs. A statement signed by a medical authority must be on file for a person being served soy milk. 
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	UHT (ultra-high-temperature) milk
	X
	
	UHT milk is Grade A pasteurized milk heated to 280°F, then cooled and packaged. It can be stored with out refrigeration until it is opened. Example: Real Fresh. 
	

	Yogurt
	
	X
	Yogurt may never be credited in place of fluid milk except for adult care programs. See: meat/ meat alternate. 
	Yogurt is a good source of calcium, phosphorus, and protein. 
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