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A TALE OF TWO STUDIES

 Two studies of food and beverages served in 

licensed child care sites

 LA County – based on observational visits (n=54)

 Entire State – based on mailed surveys (n=429)

 Results of both studies were largely consistent



STUDY HIGHLIGHTS

 CACFP better than not on CACFP

 Centers better than homes

 Headstart best of all

 Room for improvement for all



SELECTED LA COUNTY RESULTS

 80% served skim/reduced fat milk

 1.43 servings of healthfully prepared F&V

 22% served any whole grains

 35% served lean meats

 47% served high fat meat



SELECTED LA COUNTY RESULTS
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SELECTED STATEWIDE RESULTS

 ~40% of homes usually served whole milk

 ~20% of centers usually served whole milk

 ~20% of sites rarely/never served water at 

meals/snacks

 ~50% served fruit canned in syrup

 ~25% served fried potatoes

 Top two challenges to serving healthy foods:

1) Food costs 

2) Children don’t like



CASE STUDY: CA ASSEMBLY BILL 627

 Introduced by Assembly Member Julia Brownley, 

Chair of Assembly Education Committee

 As of mid-September, waiting to be signed (or 

vetoed) by Governor



GUIDING PRINCIPLES

 Evidence based

 Consistency with:

 new WIC food package

 AAP

 Dietary Guidelines

 other nutrition programs

 stakeholder group recommendations



ORIGINAL BILL PROVISIONS

 Standards for all licensed child care providers:

 Follow CACFP meal pattern

 Low-fat or non-fat milk for children >2

 Max one-serving of 100% juice

 Low-sugar cereals

 Screen time limited to 1-hour

 No deep-fat frying

 At least one veggie with lunch and supper

 Water  available during meals



ORIGINAL BILL PROVISIONS (CONT’)

 Stronger CACFP nutrition standards, tied to 6-

cent state reimbursement rate increase

 Limit fried potatoes to 1x/week

 Limit sweet grains to 2x/week only at snacks

 At least one whole grain per day

 Limit processed meats to 3x/week

 No artificially or sugar-sweetened beverages

 No fruit canned in syrup



AMENDMENTS…

 CACFP pilot programs

 Consequences for failure to comply with licensing 

standards

 Screen time provision

 Medical necessity

 Delayed implementation

 Self-certification

 Licensing provisions



LESSONS LEARNED

 Importance of stakeholder input

 Impact on state licensing agency

 Consequences for licensed providers

 Industry response

 Budget realities



QUESTIONS?

Kumar Chandran, MS, MPH

Nutrition Policy Advocate

California Food Policy Advocates

510.433.1122 x129

kumar@cfpa.net

mailto:kumar@cfpa.net

