
cacfpweek.org | NOV 25
CACFP is an indicator of quality care.
This institution is an equal opportunity provider.

Stirring Up Goodness
CACFP WEEK 2026

Goodness in the Kitchen

You stir up goodness every day by providing healthy meals and snacks to our nation’s most vulnerable. Below are some 

For the Kitchen Drawer
Did you know? CACFP funds can be used to purchase equipment that makes meal prep easier. Here are some game-changing 

tools to consider.

Quickly cut apples, tomatoes and even 

oranges into consistent wedges with an 

apple slicer. 

A pizza slicer is not just for pizza! Slice 

cheese, herbs, quesadillas and even 

sandwiches with ease.

For When You’re in a Pinch

Fresh herbs sometimes expire before 

you can use them all. Put extra chopped 

herbs into an ice cube tray with some 

olive oil and freeze for later.

Need bread crumbs but ran out?   

Use crushed savory crackers instead.  

A little creativity can go a long way. You can use ingredients that you already have, or plan ahead for when you’ve run out, to 

keep from having to alter your menu.

For Getting Kids Involved

Add cooled hard-boiled eggs to a sealed 

plastic container and shake. The shells 

loosen in seconds for quick, stress-free 

peeling that the kids can do themselves. 

The back of a spoon makes spreading 

nut butter on crackers or bread simple 

and safe for kids—no sharp edges, just 

enjoyment at snack time. 

Kids can be part of the kitchen crew! Turn mealtimes into moments of learning, independence and a fun time to eat. With some  

planning and encouragement, you’ll be cooking up goodness together in no time.



Age-Appropriate Kitchen Tasks
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Children are more likely to try a new food when they are involved in making the meal or snack. Involving 

First Things First: 
Wash Your Hands!
Hand washing is one of the most 

times throughout childrens’ time in the 

kitchen. 

2-3 Years Old
• 

into a bowl

• 

• 

• 

• 

• 

• 

• Cutting dough with cookie cutters

• Carrying unbreakable items to the table

4-5 Years Old
• Measuring ingredients

• 

• Peeling oranges or eggs

• Stirring and mashing

• 

• 

• 

• 

• 

Getting Them 
Ready to Help Out
If you don’t feel like your kids are ready 

kids use their imagination.

Here are some tasks that you can assign to the children in your care based on their age. 

Want to know more about how kids can help in the kitchen? Little Chefs, Big Appetites.


