WIC Food Package                                      Store _____________________________________
Location____________________Date____________

	Dairy: Milk

	Food Package
	Requirements

	IV


	· Whole – up to 2 years

· 2% or less over 2 years (1% or less – staff decision)
· Pasteurized

· 400 IU vitamin D/quart

· 2000 IU vitamin A/quart

· flavored or unflavored

· fluid, shelf stable (evaporated) or dried (powdered)

· cultured, kefir cultured, acidopholus

· goat milk – meeting same requirements as cow’s milk

	V, VI, VII


	· 2% or less (1% or less – staff decision)
· same criteria as above

	Task:  Identify potential products that conflict with food package criteria

	Brand
	Type 

(2%, skim, whole, lactose reduced, acidopholus, etc)
	Added ingredients (yes/no)
	Size (Ozs)
	Cost

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Dairy Substitute: Cheese

	Food Package
	Requirements

	III, IV, V, VI, VII
	· domestic cheese

· made from 100% pasteurized milk

· Monterey Jac, Colby, natural cheddar, Swiss, Brick Muenster, Provolone, part skim or whole Mozzarella, 
· ?pasteurized processed American - NO
· ?blends of any of these cheeses – MORE DISCUSSION NEEDED
· ?shredded, sliced – OK
· Cubes - NO
?low fat, free, reduced, less or light in the nutrients of sodium, fat or cholesterol
Decisions: 

· no deli or chunk
· string ok

	Task:  Identify cost effective options for cheese

	Brand
	Type

(cheddar, swiss, blend, etc)
	Form

(brick, shredded, sliced, string, curds, cubes)
	Size
	Cost
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