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School Breakfast Meal Pattern

Food Components

Grade K-5

Grade 6 -8

Grade 9-12

Milk

5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

Meat or Meat Alternates

Mone required but may substitute 1 oz equivalent of meat
/meat alternate for 1 oz equivalent grains after minimum
daily grain is met

Vegetables

May be substituted for fruits, but the first 2 cups/week
must be from a subgroup other than starchy (dark green,
red/forange, legumes, other)

Fruits
-Daily / Weekly minimum

5 cups/week
(1 cup daily minimum)

5 cups/week
(1 cup daily minimum)

5 cups/week
(1 cup daily minimum)

Grains / Breads
-Daily / Weekly minimum
-All whole grain rich

7 0z eguivalent/week
(1 oz daily minimum)

8 oz equivalent/week
(1 oz daily minimum)

9 oz equivalent/week
{1 oz daily minimum)

Minimum — Maximum Calories (kcal)

Weekly averags 350 —3500 400 — 550 450 - 600
Saturated Fat (% of total calories) _ ) .
Weekly average <10% <10% <10%
Sodium*® _ . :

Weekly average =340 mg =600 mg <640 mg
Trans Fat

0 grams/serving

0 grams/serving

0 grams/serving




Serving Options

Offer vs Serve Serve
Optional for all grade levels Optional for all grade levels
Must offer 4 items All 3 components MUST be
served

Students may decline one item,

but they must take at least May serve additional
, components if desired
Y4 cup of fruit OR

Y5 cup of vegetable



Mational School Lunch Meal Pattern

Food Components

Grade K-5

Grade 6 — 8

Grade 9-12

Milk

5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

Meat or Meat Alternates
-Daily f Weekly minimum

8 oz equivalent/week
(1 oz daily minimum)

9 oz equivalent/week
(1 oz daily minimum)

10 oz equivalent/week
(2 oz daily minimum)

Vegetables (total)
-Daily f Weekly minimum

33 cups/week
(34 cup daily minimum)

33 cups/week
(3 cup daily minimum)

5 cups/week
(1 cup daily minimum)

Dark Green Subgroup % cup/wk ¥% cup/wk ¥ cup/wk
Red / Orange Subgroup 3 cup/wk 3 cup/wk 1% cup/wk
Legumes Subgroup % cup/wk ¥% cup/wk ¥ cup/wk
starchy Subgroup % cup/wk ¥% cup/wk ¥% cup/wk
Other Subgroup ¥ cup/wk % cup/wk % cup/wk

Fruits
-Daily f Weekly minimum

2% cups/week
(2 cup daily minimum)

2% cups/week
(¥ cup daily minimum)

5 cups/week
(1 cup daily minimum)

Grains / Breads
-Daily f Weekly minimum
-All whole grain rich

2 oz equivalent/wesk
{1 oz daily minimum)

& oz equivalent/week
(1 oz daily minimum)

10 oz equivalent/week
(2 oz daily minimum)

Minimum — Maximum Calories (kcal)

-Weekly average

-Weekly average 250 — 650 200 — 700D 750 - B850
Saturated Fat (% of total calories) _ . .
-Weekly average <10% <10% <10%

H *
Sodium <1230 mg <1360 mg I ——

Trans Fat

0 grams / serving

0 grams / serving

0 grams / serving




Serving Options

OVS Serve
Mandatory for grades 9-12 Optional for grades K-8
Must offer all 5 components Must serve all 5 components

Students may decline one item,
but they must take at least

Y4 cup of fruit OR
Y5 cup of vegetable



Grains Creditability & Whole Grain Rich
Determination Is Made Based on Following

Criteria
CN(Child Nutrition) Label

Best/easiest confirmation method

MPEFES (Manufacturer Product Formulation Statement)

with rib meat

INGREDIENTS: Chicken breast with rib meat, water, whole
. i o

wheat flour, enriched wheat

Food Buying Guide gl
Chic' HQTlmc -

. thiamine monon nal ri

Ingredient/Nutrition Fact Label Kouifoops | Emeieaatii i

COPY NOT MEANT FOR Docum&ntﬁ@f@mmm%mqmewwug

d). so
h potmo] Flavori g)

phosphates. sugar. died yeast. onion powder. gariic powder.
086321 Shin; feavening. (aadin . meld Byrophosphate;  sedidm
bio fbonak monocalcium phosphate), guar gum, canola oil,
Five 0.63 oz. fully cooked whole grain breaded chicken paprika extractive (color)
breast patty nuggets with rio meat provides 200 oz CONTAINS: WHEAT, 8OV, EGG
equivalent meatineat aternate and 1.00 oz. equivalent HEATING INSTRUCTIONS: Place frozen patty nuggets in

grain for the Chid Nutrition Meal Pattern Requirements convection oven heated at 375°. for 7 - 0 min uto :iof p!a:w
r atty i

(Use of this logo and statement authorized by the Food at - 18
and Nutriion Service, USDA 02/13), doep fryor ;« 265%F 00045421856065
t oolvn time and temperatures

or ute: st ¢ "]
CN for amount cooked and equipment used 1304268

NET WT. 10.35 LBS.

KEEP FROZEN isTRIBUTED BY: KOCH FOODS, CHICAGO IL. 60641




1] Crediting Grains

USDA

e
United States Department of Agriculture

Whole Grain Resource
for. the

National School Lunch and
School Breakfast Programs

A Guide to Meeting the Whole Grain-Rich Criteria

https://fns-prod.azureedge.net/sites/default/files/WholeGrainResource.pdf
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USDA Approved Alterna

USDA

= United States Departiment of Agriculture

Search HMRS

]

]

I

Search all USDAG
Advanced Search

Browse by Subject

o

Recipes
Menu Planming

Best Practices

@ Mutrition Education

o

Resource Library
Healthierus School
Challenge: Smarter
Lunchrooms Resources
Local Wellness Policy
Resources

o State Sharing Center

o

Professional Standards

Healthy Meals Resource System

The following tools are approved by USDA for use in certification of compliance with the National School Lunch Program meal
pattern reguirements. This site is the official list of the only tools authorized to certify schools as eligible for the six cent
reimbursement under the Healthy, Hunger Free Kids Act.

This list includes the USDA-developed Certification Worksheets and Prototype Attestation Statement, which school districks may
use for both breakfast and lunch. Commercially available certification tools (software) will be listed here as they are approved
by USDA for school lunch certification purposes.

Commercially available certification tools {software) will not be evaluated or approved for the breakfast meal pattern. State
agencies may authorize the use of the breakfast functionality of software currently approved for certification of compliance with
the National School Lunch Program meal pattern requirements.

For the nutrient analysis portion of the 1) six cent certification for lunch under Option 1 and 2) six cent certification for
breakfast, the USDA-approved nutrient analysis software listed at this link may be used. Many of the software approved for use
with certification of compliance are also approved for nutrient analysis.

USDA Developed Tools

Authorized USDA Certification Worksheets and Prototype Attestation Statement
USDA, Food and Nutrition Service.

Co cially Available Alternatives to the USDA Certification Worksheets

Health-e Meal Planner

Water Walkers, Inc. dba Health-e Pro
P.O. Box 124

Anacortes, WA 98221
Phone:(800)838-4856 x5

Fax: (877)355-0405

E-mail: info@healthepro.com=

Wweb site: www_healthepro.com

inTEAM Menu Compliance Tool+, Web enabled Version 1.0
Address: PO BOX 2410, Santa Monica, CA 90407

Sales Contact: Leslie Bert

Phone: 1-866-457-4705

Fax: 310-6556-6845

Email: info@e-inteam.com=

Web site: www.e-inteam.com/BI/ &

Meals Plus Menus

Education Management Systems, Inc.
4110 Shipyard Blvd

Wilmington, NC 28403

Phone: (800) 541-8990

Fax: (010) 799-5427

E-mail: sales@mealsplus.com=

Web site: www.mealsplus.com &=

MAC CAiram Mamis & Trossntams

tives



LUSIDvM United States Departrment of Agricultune

aamm Food and Nutibon Servios

mm

Home » Programs = School Maals » Certification of Compliance

&S o Z Map

EEO & 53 (= ey

Sit=e Map Advanced Search Help Search Tips

= School Meals Home

Browse By Subject

=

=

=

C N Labeling

Communiity Elgibility Provision
Disaster Assistance

Federal Register Documents
Food Safety

Srants

Legislation

Policy

Press Releases
Professional Standards
Regulations

Reports

Research

Tools for Schools

Child Mutrition Program=s

=

Child and Adualt Care Food
Program

Fresh Fruit and YWwegetable
Program

Mational School Lunch Prograrm
School Breakfast Progran
Special Milk Program

Summer Food Serwvice Prograrm

Other Useful Links

=

==

=

Farm to School
Healthier USs School Challenge
Team MNutritiom

Tearm Up

School Meals

Certification of Compliance

The Healthy Hunger-Free Kids Act prowvides an additional 6-cents per lunch
reimbursemeaent to school districts that certified to be in compliance with the new meal
patterns. The increased reimbursement, a significant investment in improwving the
quality of school meals, are prowvided to school districts once they meet the new meal
patterns published in the fimal rule on Janmnuary 26, 2012. Funding became awailable to
school districts starting October 1, 2012.

Regulation

m  Final Rule: Certification of Compliance with Meal Reguirements for the MNational School Lunch
Program Under the Healthy, Hunger-Free Kids Act of 2010 (12,147

Policy Memos

m SP 55-Z2013Z: Questions and Answers Related to & Cents Certification during SY Z2013-1<%
m SP 44-2012: Questions and Answers Related to & Cents Certification Tool {(rewvision)
= SP 40-2012: Certification of Compliance with MNew Meal Patterns - WValidation Rewview Checklists

= Prototype Lunch walidation Rewiew Checklist for SY 2012-13
= Prototype Breakfast walidation Rewview Checklist for SY 2012-13

= SP 24-2012 (Rewvised) Certification of Compliance with MNew Meal Patterns, SY 2014-15 Prototype
Attestation Statement, S 201<4-15 Lunch Menu Worksheset Instructions, SY Z201494-15 Breakfast Maenu
Worksheet Instructions, SY 2014-15 Simplified NMutrient Assessment Instructions for Lunch, SY 201<3-
15 Simplified Mutrient Assessment Instructions for Breakfast, Instructions for Transferring Data from
SDo Certification Tools, Certification Meal Pattern Reguirement Specification

F-Day Schedule Certification Worksheets (updated for S 2015-1&)
g-Day Schedule Certification Worksheet {(updated for SY 2015-1&)
S-Day Schedule Certification Worlksheets (updated for S 2015-16)
e-Day Schedule Certification Worksheets (updated for S 2Z2015-16)
F-Day Schedule Certification Worlksheets (updated for S 2015-1&6))
Extendaed Schedule Certification Worksheeats

m SP 231-2012: Questions and Answers Related to the Certification of Compliance with Meal
Reqgquirements for the Mational School Lunch Program (2rd rewvision))

http://www.fns.usda.gov/school-meals/certification-compliance


http://www.fns.usda.gov/school-meals/certification-compliance

LISIDA United States Department of Agricultune

= Food and Nutrition Service

Programs Research Forms . .
Site Map Advanced Search Help Search Tips A to Z Map
You =
——
Home EIC & B3 (=Y

>~ School Meals Home Certification of Compliance Worksheets: S5-Day [ A ene |

Browse By Subject Schedule

LSl L Breakfast Worksheets

= Community Eligibility Prowvision
=  GSrades K-5

= Disaster Assistance
=  Srades K-2

= Federal Register Documents Crades G-8
= Food Safety Grades 9-12
=~ Grants m Srades K-12

= Legislation Lunch Worksheets

= Policy
GSrades K-5

Grades K-8
Srades G-8 ” -
Grades 9-12 Internet Explorer 2

= Press Relesases

= Professional Standards

= Regulations

= Reports

> Research What do you want to do with SP34-2012bfastk-12xls?

= Tools for Schools

) o Last Published. 010720716 Size: 557 KB
Child Nutrition Programs Type: Microsoft Excel 2003
= Child and Adult Care Food From: www.fns.usda.gov
Program
= Fresh Fruit and YWegetable
Program =5 DIJE‘FI
= MNational School Lunch Program The file woen't be saved autematically.

= School Breakfast Program
= Special Milk Program = Save

= Summer Food Service Program

Other Useful Links = Save as

= Farm to School

= Healthier US School Challenge
dnCe|
= Team Nutrition

= Team Up - o




LISIDMA United States Department of Agriculture

amm Food and Nutrition Service

Programs Research Formns . )
Site Map Addvanced Search Help Search Tips Ao Z Map
fou r—
——
Home EO & 5 (=

~ School Meals Home Certification of Compliance Worksheets: 5-Day [ aeeem |

Browse By Subject Schedule
= CM Labeling Breakfast Worksheets

P L% vty s ibwilidsr Moeusric o em
= Save As £
@-Qvl = » Langston Chad » MMy Documents » - | -y | | Search My Docurments =3
Organize - Mew folder 4== - lﬁl
S Faworites Mame Date modified Type Size
Bl Desktop . Custom Office Templates 12/16/2015 2:31 PM File folder
4. Downloads . DOutlock Files 3/31,/72016 2:04 PM File folder
=l Recent Places

School Programs

Fresh Fruits and %

m

= Libraries
3 Docurments
J‘-‘ Pusic N

| Pictures

B videos
A Computer
&L, 0SDisk (C:) =2
File name: | Breakfast - K-12 - May 3-13 | -
Sawve as type: | Picrosoft Bxcel 97-2003 Worksheet v]
=~ Hide Folders Save | | Cancel |

= Farm to School

= Healthier US School Challenge

= Team Mutritiomn

= Team Up The Example Breakfast - K-12 - May 9-13.xls.qsfsen3.partial download has completed, * Open folder View downloads




Directions for Breakfast Menu worksheet
27172015

Getting Started
REMEMEER TO PERTIODICATLY SAVE THE WOREKSHEET AS IT IS BEING COMPLETED!11!
Marerials needed:
1 weelk menu (5 davs)

Portion sizes for all reermbursable menu items
Contribution information for each memm item (CTN Label, USDA Food Fact Sheet)
Standardized Fecipes
Production Fecords
Click here to go to the Food Buying Guide

Click here to go to the Food Buying Guide Calculator

Complete a separate ZWlenu worlcsheet for each of the three grade groups (K-35, 6-8_ and 9-12). A separate Memn worlkcsheet has been developed for brealdfast and honch.
Each Excel file has 11 tabs including the instructions
The name of each tab is located at the bottom of the worlkkboolk.
Click on the tab at the bottom of each tab to transfer to a different tab.
===t is very important to follow these steps in order; otherwise, the worlkcsheet will not provide accurate results. The accuracy of the mernn certification results are based on the
accuracy of the information entered by the user.

Crediting Considerations
Some vegetables and fruits do not credit on a volume as served basis (e.g. 1 cup credits as 1 cup)

Tomato paste - refer to mamifacturing information
Drried fimit- twice the vohmme as served (1/2 cup credits as 1 cup)
Faw leafy greens- half the vohmme as served (2 cups credits as 1 cup)
Conversion must be made first, and CREDITABIE amounts enfered irfo the menu worlsheet.

SFA Notes
This tab is for SFAs to provide notes and anyv additional information the State agency may insttuct to inchide

Entering Meals into the “All Meals” Spreadsheet
“Mieal Name.™
sheet, SFAs must list reimbursable meals offered on the menu. Each reimbursable meal consists of all required food components:
in a main dish and/or side dish, total amount of fimit~egetable offered with this meal, and amount of millkc
entry process, tyvpe the name of the complete reimbursable meal by main dish name only.

=2 EIMPORTANT: For purposes of MMenu w
any grain‘meat'meat alterna
To simplifs the m

2 Breakfast Worksheet Instruction SFA MNotes All pAeals P onday Tuesday Wednesday Thursday Fricay Weekly Report Mutrient Instr ...

~ Y e




SFA Certification Worksheet Motes
Breakfast

Breakfast Worksheet Instruction S5FA Notes All Meals honday Tuesday Wednesday Thursday Friday Weekly Report Mutrient Instr ...




Meal Pattern
Reimbursable Breakfast

Grades K-12
| SFA Name: John Doe Private School
K-12 Menu #:
| May 9-13 2016
L
Enter each reimbursable breakfast offered during the reference week and select or enter the quantity of each component. . .
. . . I ) ) ) _E . , a i tv, P ) . o OPTIONAL Tools to Assist in Fraction and
Each reimbursable meal consists of all required food components: any grain/meat/meat alternates in a main dish and/or side dish, total amount of fruit offered with this meal, total amount of vegetables in a main dish and/or side dish, and amount of Decimal Calculations
milk. The vegetable subgroups and types of milk will be recorded on a different tab.
Click here to go the Food Buying Guidz Calculator Click here to go the Instructions Click here to the Weekly Report -
1 2 2a 2b 3 3a 3b 3c
**NOTE: Grains must be offered as ounce equivalents. Meats/Meat Alternates .
) ) ) Fruit (cups)
may credit toward Grains requirement.
. *¥NOTE: Enter the CREDITABLE amount of dried fruit -
Meal Name 1 0z eq Meat/Meat Alternate = 1 oz eq Grains
Enter the name of each reimbursable meal as found on the weekly
menu. Select the first blank if the component was not offered with i .
f I P If Enter the TOTAL number Enter the number of 0z ONLY select the OMNLY select the Fraction Calculator:
the meal. Select the number of Enter the number Use this calculator to
s - of 0z eq of GRAINS + Enter the number of oz eq of Meats/Meat . X OMLY select the cups | number of cups of | number of cups of .
DO NOT DELETE ROWS . . . cups of fruit including . of cups of fluid milk add the number of
Meat/Meat Alternate | eq/servings of Whole Grain- | Alternates counting i . of fruit/vegetable non-starchy starchy vegetables . .
. . X . . fruit/vegetables/juice L. ) . offered with this cups.
counting toward Grains Rich Grains toward Grains i . juice vegetables offered | offered with this
. offered with this meal . . meal E
requirement with this meal meal
o 2.00 2.00 0.00 1 -] | = =] -] 1
| E] | E] | E] | E] Decimal/Fraction Converter
[Rounded down to the nearest 1/8)
| E] | E] | E] | E] Enter the decimal you
wish to convert to a
| E] | E] | E] | E] fraction in the box:
| E] | E] | E] | E] The decimal entered
above has been g
converted to the
| [Z] | E] | E] | [Z] following fraction:
Breakfast Worksheet Instruction SFA Motes | All Meals | Monday | Tuesday | Wednesday | Thursday | Friday | Weekly Report Nutrient Instt ... () [




Meal Pattern
Reimbursable Breakfast
Grades K-12

SFA Name:
K-12 Menu #:

John Doe Private School

May 9-13 2016

Enter each reimbursable breakfast offered during the reference week and select or enter the guantity of each component.
Each reimburszable meal consists of all required food components: any grain/meat/meat alternates in @ main dizsh and/or side dish, total amount of fruit offered with this meal, total amount of vegetables in @ main dish and/or
side dish, and amount of milk. The vegetable subgroups and types of milk will be recorded on a different tab.

Click here to go the Food Buying Guide Calculator Click here to go the Instructions Click here to the Weekly Report

1 2 2a 2b 3 3a 3b 3c
Grains
**MNOTE: Grains must be offered as cunce equivalents. Meats/Meat Fruit (cups)
Alternates may credit toward Grains requirement. . . _
) *+*NOTE: Enter the CREDITABLE amowunt of dried fruit
Meal Mame 1 oz eq Meat/Meat Alternate = 1 oz eq Grains
Enter the name of each reimbursable meal as found on the
) . Select the first blank if th t t
wEsRy mend 'Ei‘ffe;’;il_ﬁ;izz'{n E_:, FEMEGNENT Was N80 | e rer the TOTAL number Enter the numberofoz | (. ONLY select the | OMNLY select the the n
I EI[EI Iltﬂ
s 00 NOT DELETE ROWS=* of oz eq of GRAINS + Enter the number of oz eq of Meats/Meat cups of fruit includi OMLY select the cups | number of cups of | number of cups of of of Fluid
Meat/Meat Alternate |eqfservings of Whole Grain-| Alternates counting fmF::F El:ahlesfjuir:: of fruit/wvegetable non-starchy starchy vegetables milk - with
nting toward Grai Rich Grai toward Grai g. . jui etables offered | offered with thi .
counting rd Grains ich Grains r rains offered with this | juice w_-gl e-s er ered w is this I
requirement with this meal meal
Exaomple: Bagel and cream cheese /apples -0 =0 £oe Dﬂ | E] l E] | E] 5
WG pancakes, sausage link, banana, assorted
fruit juice, assorted milk 230 2.00 030 IE | 12 E] l El | E] 1
WG chicken biscuit, peach cup, assorted fruit
juice, assorted milk 3.00 2.00 1.00 Dﬂ | 12 E] l E] | E] 1
WG cinnamon roll, sausage patty, orange
: = - = 3.00 2.00 1.00 = vz
slices, assorted fruit juice, assorted milk | E] | E] | E] 1
Breakfast pizza, pineapple chunks, assorted
- : 2.50 1.50 1.00 = vz
fruit juice, assorted milk | E] | E] | E] 1
WG French toast sticks, sausage link, apple 2.00 1.50 0.50 I:ﬂ | e E] | E] | E]
slices, assorted fruit juice, assorted milk 1
2.00 2.00 0.00 [ I= vz
Cereal, fruit, assorted fruit juice, assorted milk | E] l E] | E] 1
.. | All Meals Monday Tuesday Wednesday Thursday Friday Weekly Report Mutrient Instructions Simplified Mutrient Assessment +) 1
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Foinbsd: 0= 18052013

DASE2-ZF2FED
GEMERMAL MILLS Piflsbury®@® 1.28 OZF Frozen Whole-Grain Rich Min Biscuit Cough @I}
HARESILS B aors mvece MET YWT. 185,40 LB {(7.432 kg) 210 UNITS 1. .25 OZF

INCEREMNEMTS:

ALATER. WIHHDOLE WWHEWASAT FLOAJR, ENRICHED FLORDR BLEACTHED (WWHEAT FLOURE, MIACHMN, FERFROUS SULN FAaTe, 7 H BRI MORMORITRATE.
RIEMOFLAMNIMN, FOLHS D), SOY B EAN O, HYDROIGERATED SO0 BEAR (CHE=, SUIGEAR, BUT TERBINL K, SOILIEA Al EIRSIFUIRES PHOSFHATE, S5l T,

EARC RS SO0, SOHH UM CassERGAaTE., DaETERS, RORMMFAT ML, Cal SR S D PYROPHOSFHATE. WHEY FROTEIR COMOERNTRATE,
FITASSIUMNM BICAREBEMDMNATE, WHEY . WHEST PROTEIN IS0OLATE, CREASANT. RATLIFEAL FILASN TR

“Achciss S PMeEsgiligib b Aoyl of T rares Fat.

SN TAIMNS WWHEAT ARMD ANEILE IMGRECIEMTS,

Mutrition Facts | Nutrition
Serving Slze 1 biscult ¢ 2 Information
SHervings Per Containss 210 plaln s
drmount Por Sorwinegm
CTalorias 110 gr::::: Par Serving —
alories from Fan a5 as .
e e S Cakarias from Fat T13E.=
= Dally Wabue™
Toiawl Fat S s
Saturated Fai 2.5 120 Total Fat =T o
Wrans Far O0g Saburated Fal 5.8 3
S holestaerol O [T Trams Fat o2 g
Sodium 250rma 11 Chokestarol 11 Tewgm
Total Carbohydrats 150 5% = ool HEDLE
Cetany Fiber 14 = Toial Car oy of roybae 5832 0
Suepars g Ciaslmery il 3.2 g
FErabein Sg SUgETs 3.5 g
I Protein 7.5 g
Wetamin A %% Witamin © 0% I S
e b =3 Iroem =0 EErTiee SO [ |
T i i i =45 o Tlansiem = wARtArTHEY 0.0 g
Enli s 2% ol i 2% Cmiciiee T 05.0 mg
"Parcact Daily Yol wes sene e o w2 000 ko e el o ur el Ireers 0.9 v
segalil_f s areny B g o B o oo s el i PRy oD RIS T Sl e e ek ! T el = OF = ey
Calores 2 oo0 = B e ] A e
Tl gk E s T Hiamre a5g e L = ] 4.0 g
Sat Fat Leme THhon iy =5 =
5 o el Lass Than DO ESOuTe I ol SAakd 21.0 mog
vt wr= L TH Z 8 DT = T T
T o= Aty yecd rarhe MR Ly
ey Filesr 250 SO
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Monday Daily Breakfast Requirement Check

Grades K-12

The daily worksheet will perform daily requirement checks for the reimbursable meals offered each day. Requirements met are flagged "Yes"” and the cell turns green. Requirements NOT met are flagged "No” and the cell turns red.
NOTE: The top row is frozen to display the column headers as the daily meals are entered.

Grains and meat/meat alternates are roundsd down to the nearest quarter ounce

Once you are finished selecting the meals offered each day, make sure to scroll to the right to enter milk type information.

Go to Weekly Report

Go to Instructions

Monday
Milk Type
Frui 100% Juice Grains or Meat/Meat Alternates Counting as Grains Milk i ifiti
Select the reimbursable breakfasts offered on Monday it/Vegetable/ tf . g Check the type of milk below if it is offered to
{cups) {ounce equivalents) . (cups) students on Monday.
Daily Breakfast All types of milk included.
Total Daily Frui Number of oz eq of Requirement Check Daily Milk
Meal Name . ofal Cups of Cups of non- a| Y ruit umier at oz eq . Number of oz eq of 1 oz equivalents al ,V ! Skim/fat-free, unflavored r
o . ) | fruit/vegetable/ \ Cups of starchy | Requirement | GRAINS [Actual Grains + . Number of oz eq of . Requirement
Note: You may not delete lines, if you want to clear a meal . fruit/vegetable starchy Whole Grain-Rich Milk {cups)
select the first blank in the drop down list juice cups ice etables vegetables Check Meat/Meat Alternate GRAINS Meats/Meat Alternates Check
| I I i =
d (cups) - - 1cup counting toward Grains) 1cup Skim/fat-free, flavored ¥ Yes
1 w0 pancakes, sauzage link, banana, assorted fruit iuil v | Low-fat (1% or less), unflavored W
— 1 1/2 0 0 Yes 212 2 1/2 Yes 1 Yes
2 Cereal, Fruit, aszorted fruit juice, aszorted milk | L4 | Low-fat (1% or less), flavored r
— 1 1/2 0 0 Yes 2 2 0 Yes 1 Yes
3 |—| Reduced fat (2% fat) or whole, -
L] unflavored and flavored
4 =]
5 | - | .. .
OPTIONAL Tools to Assist in Fraction and
— Decimal Calculations
6 53
7 &4 =]
8 B =]
9 v Fraction Calculator: |L|
Use this calculator to add .
10 |v| the number of cups. |v |
1 || 7]
1 |~ 0
5 Decimal/Fraction Converter
| hd | (Rounded down to the nearest 1/8)
|
1 wo | AllMeals | Monday | Tuesday | Wednesday | Thursday | Friday | Weekly Report Mutrient Instructions Simplified Nutrient Assessment ® 1




Daily Requirement Summary
Breakfast, Grades K-12
weekly
YWeekly YWeekly Percent of
Wednezds . Weekl . . Weekly Fruit Requirem
y Thursday | Eriday Tutaly Requirement | Requireme JuicET.imit Total Weekly totally weekly L“
[cups) nt Check [no more Fruit Total Weekly Juice | fruit thatisjuice | chack |
than half of
Wednesda : Yeekly R H?Ekly H“E?Hy Starchy vegetable fruit | Mond | Tuesda | Wednes | Thurs Erid Weekly
Mondy | Luesday |7 ") Tusday | By | pgpyp” Requirement| Requireme | | o ging  (Tay |y | day | day | 9 [ Toul
Must serve at
Mon-
Minimum Grain 25 3,00 3,00 25 2,00 12.00 3 ‘fes least 2 cups | oareh| 1 0 0 0 0 0
of non- y
starchy prior
Mazimum Grai 250 3100 3100 250 2,00 13,00 10 M to EedliRg | Stare |, I I I 0| o
azimum Grain : : : : : : o starchy hy
Veekly weekly Percent £
Whole Grain Rich Brains a0 'Iul'hq?le g of 'H'Iimle i i Ves Etaml':q! vegetable
Weekly Amount [0z eq) Total Grain- Grain- crediting check
Biok Biok
YWeekly YWeekly
Monday | Tuesdau ~dereeds Thursday | Eridau "l'f'rEEtHI!.l Requirement | Bequireme
H o [cups] nt Check
inimum Fluid Milk [cup{ 1 1 1 1 1 B B Yes
»
free Havored, Low-Fat Yes Yes Yes Yes Yes
[less than 1],

F

Thursday | Friday | Weekly Report Mutrient Instructions simplified Nutrient Assessment g 4




Simplified Nutrient Assessment for Breakfast, Grades K-12

Click | Optional Serving Si | Fraction Caleul

condiments

T ey w—

Sielect the option best representing how each food item iz offered throughaout the week. Only

sites zerving the menu type.
di 4

during the week. Only include the calories and saturated Fat for the graing and meatfmeat alternate, The number of offered servings should include all

Eniter the calories and saturated Fat for each condiment offered. Alzo enter the number of servings

offered during the week. Do not include fruit or vegetable based dishes.
Use standard rounding procedures to two decimal points

nclude fat and 59|9;td°“9 aption per food “9""[- e Food s wel M1 Hoacaad N W2 S T WS [T 1] [iF 03 (i} 05
nclude Fat and sugars used during preparation of the food as vell as any Tl and Meatfteat " Number of 0 Number of OPTIONAL Tools vo Assist in Serving OPTIONAL Tools o As
additional Fats andlor sugars offered with the food item i i Meal Name Alternates Calariesise| S3turated | Sodiumf planned " el | SRR ST offered Calculations Fraction and Decin
Thiz column iz pre-populated with the meal names entered | The par of the meal associated with rving (keal) Fatlservin| serving servings for Condiments rwing (keal) Fatiservin| serving servings for .
an the "All Meals” tab the information entered in columns q[q) [mg]) 1 } q(9) [mq) Calculations
. Calories and Saturated Fat Serving Size
ZwiLles e Calculator [cups]
Cups fruit offered over the 5 i - Enter the number of cups [=]
week: WG pancakgs. causage link, banana, azsorted fruit juice, . offered: =
azgorted milk WG pancakes(2], sauzage ink[1) 28 452 263 212 | syrup 7 0 § 22
Fruit is offered throughout the |Fruit is offered throughout the week with . L " Enter the number of cups in a =]
week with added fat: added sugar: WG chicken bisouit, peach cup, assorted fruit juice, serving: a5,
assorted milk WG chicken biscuit 240 i 360 133
Lessthan 30 of th Lessthan 30 of th .
e tii?fruﬁZFFerinos " L toilsfru‘ii:nofferinos = WG cinnaman roll, sausage patty, orange slices, WG cinnaman rall, zausage Fraction
g g aszorted fruit juice, assarted milk, pattyil] HE g 436 237 Enter the number of calories or Calculator:
sat fat gramsiserving [cups): Use thiz caloulator to add
307 ta 0% of the tatal 30 ta T0% of the tatal
Q o of?erin SO BeEl 0 o of?erin SO B kgt pizza, pineapple chunks, assorted fuit juice, the number of cups.
g g assrted milk, Breakbast pizza 220 g 570 3
Mare than 705 af th Mare than 703 af th
0 to?é?frui!fferinos = 0 to?ﬁfrui!fferinos = WG French toast sticks, sausage link, apple slices, WG French toast sticks(2),
& & assanted fruit juice, aszarted milk sauzagelink[1]) 23 5.36 380 224| | syrup 7 0 224 | Number of calories or saturated 0
fatizerving [cups) offered:
o Fruit nat offered 0 Fruit nat offered
Calories and Saturated Fat Serving Size
Cereal, fruit, assorted fruit juice, azsorted milk ceredl 24000 100 38000 ] Caloulator (veight) DecimaliFraction Cony
[Rounded down to the nea
Hilk icups=] Enter food item weight offered:
Mera_ge i Total weekly 5 Enter food item weight in a
serving Servings: serving: Enter the decimal you
size: )
wish b convert ko a
fracticn in the bos:
What two types of milk are offered most during the week? ractianin te o
Enter the number of calories or
sat fat gramsdserving:
71 Nonfatunflavared & nanfat flavared The decimal entered
abowe haz been
converted to the
®  MNonfatunflavored & low-Fat 1] unflavored Number of calories or saturated follawing Fraction:
fat 0
weight offered):
O Low-fat (1) unflavored & nonfat favared [eeig }
3 Mik nat offered
Mon-Starchy and Starchy Vegetables
GioBackto fizzessment
For the folfewing tve sections please indicate Aoy each tipe of
q wo | AllMeals | Monday | Tuesday | Wednesday | Thursday | Friday | Weekly Report | MutrientInstructions | Simplified Nutrient Assessment © [ 3




Simplified Nutrient Assessment

Select the option best representing how each food item is offered throughout the weesk. COnly
select one aopticon per Food item.
Include Fat and sugars used during preparation of the Food as well as ang
additional Fats anddfor sugars offered with the Food item

Cups Fruit offered owver the
week:

Fruik is offered throughout the Fruit is offered throughout the week with
week with added Fat: added sugar:

Le=ss than 30 of the
total Fruit offerimgs

L] Less than 303 of the a8
tobal Fruit offerimgs

301 o 7O of the tokal
Fruit offerings=s

] 303 ta 7O of the roral e
Fruit offerimgs

More than 7O of the
tacal Fruir offerimgs

] More than 7O of the o
ratal Fruic offerimgs

Fruit ot offered = Fruit mot offered

Average
Serving
size:

Total weekly
Servings:

What two types of milk are offered most during the week?

7l Monfat unflavored & nonfat Havored

L MNontat unflavared & law-fat (134 ) unflawored

0 Lo —Fat [13 ] unflavored 2 nonfat Havored

7l Mill: nat affered




Simplified Nutrient Assessment

Mon-5Starchy and Starchy Yegetables

e e Sl arin gy Frarw recrrwnr pioares sndrcelfs dAwsr roecl rrpr o mrogrdtelis
ar wiFfereod rirewgliwwr rirs arrrd

Starchy vegetables

Nos-Starchy Yeqgetables

Cups of starchy vegetables
offered over the week

Caupr af amn-—srtarchy vragetablar

mffearsd mwar ths ussk

Starchy veqgetables are offered throughout the week with added Fat:

Hun-srtarchy vagatabler ars mffersd thraesghewt ths ua sk wsath asddsd Fat-

L Le=z= than 30% of the tatal non starchy offering=
Lt G0% ko TOX of the total non starchy offering=

o PAore than TOX of the total non starchy offering=
L] Plon starchy vegetables not offered

J Less than 305 of the tatal starchy offerings
J 305 ta T2 of the tatal starchy offerings
<

More than 705 of the total starchy offerings

® Starchy vegetables not offered




Simplified Nutrient Assessment

Vegetable Sodium Assesament Questions

**Only complete if vegetables are offered**

IF you offer vegetables during the week, at breakfast, zelect ™Yes” or "Mo” for each question Select the option that best represent the percentage of US04 food vegetables affered during the

reqarding sodium usage in vegetables. week

90 or more of the
veqgetables offered

during the week are
USDA foods

Less than 503 of
Question Tec No Question the vegetables are
from USDA foods

1. Do you serve fresh 4. What percentage of vegetables
vegetables two or more days . offered each week are USDA = O

o .
per week? foods items?
Z. 0o you offer Ined polaloes

less than two days per week?

Once all questions have been answered for Fruits, milk, non-starchy and starchy

(select "Na" if you offer MORE than tw 0 vegetables, 51::[1:_“ Lo l:l:'IE' top and h_egln th_e- M-EI-II'I Dish SlmpllfIEl-:l MNutrient Data
I Entry” section and the "Other items" data entry section.
3. Do you often or always offer
low or no-sodium varieties of
O

canned vegetables?




Simplified Nutrient Assessment for Breakfast, Grades K-12

during the weesk. Only include the calories and =aturated Fat for the grains and meat'me at alternate. The number of offered servings should include all

site= serving the menu type.

Enter the calories and saturated Fat For each condiment aoffered. Also enter the number of serving=s

affered during the week. Oo not include Fruit or wegetable based dishes.
Use standard rounding procedures bo two decimal points

Lo ok s o i o R el .l i =l
M1 - M2 t M3 Ma M5 ME [ ] (w3 o3 [aT} (]}
ramns and Meatfraes R Number of R Mumber of
. . RMeal Héme Alternates Caloriesfse Saturate_d Sudu._lmf planned - Calorieslse Saturate_d Sud“.lm* offered
Thiz column iz pre-populated with the meal names cnkered The part of the meal azzaciated with rving (kcal) Fatfservin Serving oo s GEn Condiments ruing [kcal) Fatlservin Sl servings For
on khe AN Rzl tak the inFormation entered in columns g [g] [(mag) rthe = & 9 (9] (ma) the - [ 4
Exrample: BEagel and cream cheese Eagel 250 3 150 100 Erample: Ketchup 50 1 100
WG pancakes, zausage link, banana, as=sarked fruit juice,
as=orted milk WG pancakes[2], sau=sage link[1] 228 4.8z 253 212 SYrup T 1] 21z
‘WG chicken biscuit, peach cup, as=sorted fruit juice,
as=orted milk WG chicken biscuik 240 5 360 133
WE cinnamon roll, sausage patty, orange slices, WG cinnamon roll, sausage
as=orted fruit juice, assorted milk pattul1] 345 =] 49E 237
Ereakfast pizza, pineapple chunks, assorted Frait juice,
assorked milk Ereakfast pizza 220 E a70 2419
WG French toast stick s, sausage link, apple slices, WG French toast stick.=s(2),
as=sorted fruit juice, assorted milk sausage link[1] =3 5.2E ZE0 Zz24 SYrup T 1] 224
Cereal, fruit, assorted fruit juice, assorted milk cereal 240,00 1.00 Ze0.00 pcj b
Thursday Friday Weekly Report Mutrient Instructions Simplified Nutrient Assessment ()] 4




Simplified Nutrient Analysis

Daily Amounts Based on the A fora week
Required
Mutrient Measure Range Assessment
Daily Average Estimated calories are above the
. calorie mazimum but within 25
Calorie= el calories, follow up with State
505.50 agency

Percent of Calories
Less than 103 of
Saturated F at A
total calories

.00

Daily Average
Lessthan or equal

523 44 to 540 mg

Sadium

Comments Section




LISIDA. vunited States Departrment of Agricultuns

s Food and Nutrition Service

Programs Research Forms i i
Site Map Advanced Search Help Search Tips A to Z Map
You i )
-—— |
Home O & %3 (=Y

~ School Meals Home Certification of Compliance Worksheets: 5-Day R

Browse By Subject Schedule

= CHN Labeling Breakfast Worksheets

= Community Eligibility Prowvision
Srades K-5

Grades K-8
Grades 6-2
Grades 2@-12
Grades K-12

= Disaster Assistance

= Federal Register Documents
= Food Safety

= Grants

= Legislation Lunch Worksheets

= Policy
Grades K-5

Grades K-2
Grades -2
Grades 9@-12

= Press Relesases

= Professional Standards

= Regulations
= Reports
= Research

= Tools for Schools

) . Last Published: 01/07/2016
Child Mutrition Programs=s

= Child and Adult Care Food
Program

= Fresh Fruit and YWegetable
Prograrm

= Mational School Lunch Program
= School Breakfast Program
= Special Milk Program

= Summer Food Service Program

Other Useful Links
= Farm to School
= Healthier US School Challenge
= Team Mutriticomn

= Team Up



Iviedl rdiiern

Reimbursable Lunches
Grades 9-12

SFA Name: John Doe Private School

g-1Z vienu #

May 2-6 2016

Enter each reimbursable lunch offered during the reference week and select or enter the quantity of each component.

Click here to go the Food Buying Guide Calculator

The vegetable subgroups and types of milk will be recorded on a different tab.

Click here to go the

Instructions

Click here to the Weekly Report

Each reimbursable meal consists of all required food components: any grain/meat/meat alternates in a main dish and/or side dish, total amount of fruit offered with this meal, total amount of vegetables in a main dish and/or side dish, and amount of milk.

1 [ 2 3 3a 3b 4 4a
[ Sres Fruit (cups)
Meat/Meat Alternate (0z equivalents) 5
{ i s ; . ; NOTE: Enter the CREDITABLE amount of
(oz equivalents) NOTE: Grains may be offered as ounce equivalents or bread servings . .
Meal Name { dried fruit
Enter the name of each reimbursable meal as found on the Salect the number
. . [ Enter the total grains . ) Of the grains offered |Select the number of
weekly menu. Select the first blank if the component was Of the grains offered with of cups of Enter the number
. | Enter the total meat/meat| ounce equivalents . with this meal enter cups of fruit i : ONLY select the .
not offered with the meal. . ) . |this meal, enter the number . . .. | ONLY select the cups (vegetables including of cups of fluid
x x | alternate ounces offered [ including whole grain . number of ounce including fruit juice L. L. cups of vegetable | i
DO NOT DELETE ROWS o ) of ounce equivalents that . o of fruit juice vegetable juice . milk offered with
[ with this meal rich and desserts offered o equivalents that are offered with this ] . juice ;
] . are whole grain rich ) offered with this this meal
[ with this meal grain based desserts meal
meal

|
| 2.00 2.50 2.00 0.50 12 1 1

Example: Chicken nuggets w/ roll and honey sauce -ﬂ ‘ : E] ‘ E] ‘ E] .

Pizza, corn, salad (romaine, cucumbers, carrots), LF | ]

2.00 2.00 2.00 0.00 /

dressing, pineapple, assorted milk [ ﬂ ‘ E] ‘13"8 E] ‘ E] 1
|
| B E | = || ]
[
| S E || = || ]
: B B || = || -]
) I - —

Menu Warksheet Instructions SFA Notes | All Meals | “Optional VegBar | Monday | Tuesday | Wednesday | Thursday | Friday | Weekly Repor .. i'i-f:- q




OPTIONAL Weekly Vegetable Bar Data Entry

Grades 9-12

Select the name and quantity of each vegetable offered on the vegetable bar in the appropriate subgroup. The quantity is the planned offering amount for each student.

Use this tab OMLY if there is a vegetable bar offered for the week with the SAME vegetable subgroup offerings multiple times over the week.
The vegetable bar must be accessible to ALL students for the days in which it is offered.

DARK GREEN vegetables offered

Quantity
(cups)

Red/Orange vegetables offered

Quantity
(cups)

Beans/Peas (legumes) offered

Quantity
(cups)

Starchy vegetables offered

Quantity
(cups)

Other vegetables offered

Quantity
(eups)

(] BB B B A E] A

[ B B B B BT B B By

[J| [ L E B B | |

apanajaahcajcaianaia

[} [ | e e B e e e [

sum of Dark Green Offerings:

i il

sum of RedfOrange Offerings:

g ol

Sum of Beans/Peas (legumes)
Offerings:

|9 el

Sum of Starchy Offerings:

| ol ol ks e

sum of Other Offerings:

ol sl

Unspecified Dark Green Vegetables

Unspecified Red/Orange Vegetables

Unspecified Beans/Peas

Unspecified Starchy Vegetables

Unspecified Other Vegetables

» Menu Worksheet Instructions

SFA Motes All Meals

Optional VegBar

Monday | Tuesday

Wednesday

Thursday

Friday Weekly Repor ...

) <




Monday Daily Lunch Requirement Check
Grades 9-12

Scroll to the right to enter vegetable subgroup
information

The daily worksheet will perform daily requirement checks for the reimbursable meals offered each day. Requirements met are flagged "Yes" and the cell turns green. Requirements NOT met are flagged "No" and the cell turns red.
NOTE: The top row is frozen to display the column headers as the daily meals are entered.
Grains, whole grain rich, and meat/meat altemate or equivalents are rounded down to the nearest quartsr ounce

Once you are finished selecting the meals offered each day, make sure to scroll to the right to enter milk type and vegetable subgroup information.

Go to Weekly

Go to Instructions
- Report

Monday
Milk Type
2. Meat/Meat Alternate (M/MA) 3. Grains 4. Fruit 5. Vegetables 6. Milk Check the type of milk below if it is offered to
Meal N students on Monday.
1. Meal Name Al types of milk included.
2|lect the reimbursable lunches offered for the day
te: You may not delete lines, if you want to clear @ meal Daily M/MA 2. Grains Daily Grain b. Whole Grain t. Grain Based Daily Fruit Daily Vegetable b. Vezetable Daily Milk Skim/fat-free, unflavored r
select the first biank in the drop down list M/MA Requirement o ) sivalents Requirement Rich Dessert a. Fruit Requirement | b.FruitJuice | a.Vegetables | Requirement . che Milk Requirement
o0z equivalents Check E Check oz equivalents | oz equivalents cups Check cups cups Check cuns cups Check .
2 0z equivalents 2 0z equivalents Loup Loup > 1cup Skim/fat-free, flavored ¥ Yes
Pizza, com, salad [romaing, cucumbers, carrats), LF4 v | Low-fat (1% or less), unflavored =3
— 200 Yes 200 Yes 200 0.00 1 Yes 13/8 Yes 1 Yes
| v | Low-fat (1% or less), flavored r
|—| Reduced fat (2% fat) or whole, r
b4
) unflavored and flavored
=]
M it i Eract :
e OPTIONAL Tools to Assist in Fraction and Decimal
— Calculations
]
A v
=] =
|L| Fraction Calculator: |L|
— Use this calculator to add the -
| v | number of cups. | v|
4 &3
=) 0
|—| Decimal/Fraction Converter
L (Rounded down to the nearest 1/8)
M
e Enter the decimal you wish to
¥ Menu Worksheet Instructions SFA Notes | AllMeals | Optional VegBar | Monday | Tuesday | Wednesday | Thursday | Friday | Weekly Repor ... + q




Monday Vegetable Subgroup Data Entry

Grades 9-12

Creditable Amount of Each Vegetable Subgroup Offered on Monday

In the first drop down box, select the largest amount of each vegetable subgroup offered to a student, then in the drop down boxes below, select the name and amount of each vegetable offered in the subgroup.
If you want to clear an entry, select the first blank in the drop down box.

Click here for help categorizing vegetables

(Scroll to page 5

Check this box if you offered the weekly vegetahle bar on Monday with NO CHANGES:

r

If you offered any vegetables in addition to the weekly vegetable bar, select the largest amount of the vegetable offered to & student and select the name of each vegetable under the appropriate subgroup.

MNOTE: If you offered a vegetable bar on Monday that differs from the weekly offerings, all offerings and quantities for each vegetable subgroup must be selected in the section below.

DARK GREEM vegetables offered on
Monday

Largest amount of dark green vegetables

Quantity

(cups)

Red/Orange vegetables offered on
Monday

Largest amount of red/orange vegetables

Quantity

a
c
=
il

Beans/Peas (legumes) offered on
Monday

Largest amount of beans/peas to select

Quantity
(cups)

Starchy vegetables offered on
Monday

Largest amount of starchy vegetables to

Quantity
(cups)

Other vegetables offered on Monday

Largest amount of other vegetables to

Quantity
[cups)

_ meamue_ _ v ﬂj to select on Monday W [v] on Monday =] select on Monday w (v e
(neznember to enter CREDITABLE amounts of leafy gre:‘ns;

pomare = = = = = = [t [T ]| [ramaosune ] f = (=]l =] [z [eem (o] ([ [=] |ououmeer =]
| (]| [ [ [z =] [=_[=]] =] ([ [=]| =] | [=] =] |L__[+]
| =[] B ||| ]| =] H_E] =] L[]
| | [=]f] ]| [ [+ =] ([ [=]| =] | ] ] |L__[=]
| =] =] =] L =]l =] (L [=]| = | =] =] L[]
| =] [ (=] =L =]l ][ =] =] ] =] | [=]
| =] [ [=]|| =] L[|l (=] (L (=] =] L[] =] |L__[=]
| ]| []|] ]| [ [+ =] ([ [=]| =] | ] =] ([ [-]
| ][ =] | =] (L (=] = | =] =] L[]
| ][ (=] -] | ][ =] = ] =] | [=]




Weekly Report Cell= shaded this color means the
Lunch, Grades 9-17 daily minimum for the component
; is MOT met
= BT O
Yeekly weekly Weekly Fruit Toral ol YWeekly
Do to instructions Monday | Tussdsu Thur=dauw Eridauw ‘fI_EEklly Requiremen | Requiremen Juice Limit YWeekly Tg:j:t‘jj;l:y t:'tE_.l 'hEEI'EIy requirement
+ L3 t [cups] t Check Check Fruix LIELs Ho=ts s check
[no more than
Minimum Fruit [cup=s] 1 1 5 half of total 1 0 0002 TYes
weekly Total Percent of
Yeekly wWeekly Total Weekly wWeekly
dwednesds . Weekly a B Yegetable Weekly total weekly i
Monday | Tussday o Thursdau Fridaw Toral Requiremen | Requiremen Juice Limit Vegetable Uege_table vegerables requirement
t [cup=s]) t Check Juice I check
Check = that is juice
_ . [no more than
T vemEEltizs 1308 1348 5 half of roral 138 ] 0002 Tes
Cups of DARK
GREEN we ] ] ] 0 e we Comments Section
Cups of
REODIORANGE 14 a a a 1] 14 114
Cups of
BEANSIPEASILegum
s o 0 0 0 o 0 Wz
Cups of STARCHY
vegetables 1z [u] [u] [u] 0 12 w2
Cups of OTHER
[ Sms oifrer fupe af
ME!J.&&E 1 WE [u] [u] [u] 1] 1E el
YWeekly wWeekly
wlednesds . YWeekly
Monday | Tussdau Thursday Fridau T
I otal
Minimum Meat/Meat
Alternate 2.00 .00
Maximum MeatlMear
Alternate 200 0.00 0.00 0,100 0,100 2.00
\tec] Weekl YWeekly wWeekly
Mondaw | Tussdau o Thursday Fridaw Tutaly Requiremen | Requiremen
L
Minimum Grain 200 .00 0
™M [ am Grain 2.00 .00 0.00 .00 .00 2.00 12
_ o more 2 oz
Drain Based Dessert Total for all weekly meals oo equivalents Yes
YWhole Grain Rich :‘n"_E'_E.E].!:L En"_'E'_E.IS.L'.L_ b ‘H"h_u-l-e- . 10032 whole
VWeekls Amount Srain=s 2.00 Mh_QLeﬁr_am_ 2.00 Er_aln 100,02 Tt ek Tes
= Total Bzt Total: Rich
\red VWeekl Yeekly wWeekly
Monday | Tussdsu " Thursdsy Frid=u Tutaly Requiremen | Requiremen
[ ]
unflavored, SkimdFak-
Free Flavored, Low-Fak
[less than 12<).
unflavored Tes
Low-Fat [12= or les=s].
4 (3 All peals Optional WegBar MMonday Tuesday Wednesday Thursday Friday Weekly Report Mutrient Instructions Simplified MNutrien ...




Simplified Nutrient Analysis

Red/forange Vegetables [cups)

Beans/peas [leeumes) [cups)

Estimated share of redforange vegetables to select: 0.25

Estimated share of beans/peas to select: 0.00

Red/orange Vegetables are offered

Redf/orange Vegetables are offered throughout the

Beans/Peas are offered throughout the week with added fat:

throughout the week with added fat: week with added sugar:
@ Less than 30% of the total @ Less than 30% of the total
0 redforange offerings red/orange offerings

o 30% to 70% of the total i 30% to 70% of the total
red/orange offerings red/orange offerings

'S Mare than 70% of the total 'S More than 70% of the total
red/orange offerings red/orange offerings

'S Red/orange vegetables not 'S Red/orange vegetables not
offered offered

Less than 30% of the total beans/peas (legumes) offerings

30% to 70% of the total beans/peas (legumes) offerings

More than 70% of the total beans/peas (legumes) offerings

Beans/peas not offered




Simplified Nutrient Analysis

TR e T Vegetable Sodium Assessment Questions
Select "ves" or "Mo" for each question regarding sodium usage in vegetables throughout the week.
Estimated share of Other vegetables to select: 043 T Yes No
1. Do you serve fresh vegetables two or
Yo i r 2
more days per week?
Other vegetables are offered throughout the week with added fat: 2. Do you offer fried potatoes less than two
days per week? v a
& (Select "No" if offered MORE than two days)
. .
Less than 30% of the total other offerings : 3. Do you often or always offer low- or v o
| reduced-sodium broths/soups?
4. Do oft hways offer low
i 30% to 70% of the total other offerings Jmed S [v [
sodium varieties of canned vegetables?
'S - tha f the total other offeri Select the option that best represent the percentage of USDA food vegetables offered during the week
ore n @ otalother ortenngs Less than 50% of the 50% or more of the
Question vegetables are from USDA| wvegetables offered during
'S foods the week are USDA foods
! Other vegetables not offered 5. What percentage of vegetables offered
each week are USDA foods items? [v M

Total sodium add-on value based on practices




Simplified Nutrient Assessment for Lunch, Grades 9-12

Click here to go to Optional Serving Size and Fraction Calculators

Click here to po to the calories, saturated fat, and sodium

table for commonly used condiments

Go to Results

Main Dish Simplified Nutrient Data

Entry

Other items: Sides, Desserts, Condiments Nutrient Data Entry

the menu type.

ETTLET e CaTOTTES aly SatUTated Tat 1ol OTIE STRITE O Ue Ta T OI=TT arm e TTOTOET O SeTWINEs praned aurimnEg e Week. Ny meigaes e caraies ang
saturated fat for the main dish and any components included as part of the main dish. The number of planned serving should include all sites serving

Use standard rounding procedures to two decimal points

Enter the calories and saturated fat for each side, dessert, and condiment offered. Also enter the
number of servings planned during the week. Do not include fruit or vegetable based sides.

Llea standord ropnding meoecdyrac fo e dorima o] moinde
M1 M2 E! M4 M5 M o1 a2 03 04 05
s Main Dish : ith § Calories/serving | Saturated Sodium/ Number of Caloriesfserving Saturated Sodium/f Number of
This column is pre-populated with the meal names entered iz Fartmth_e =l HSSDF'EtEd Ol , \ planned servings Dessert, Side, or Condiment Fatfserving , planned servings
. " the infarmation entered in columns (kcal) Fatfserving (g)| serving(mg) (kcal) serving{mg)
onthe "All Meals"tab M3-ME for the week (g) for the week
Pizza, corn, salad (romaine, cucumbers, carrots), LF | l '
dressing, pineapple, assorted milk Pizza 500 45 640 245 |LF ranch dressing 110 560 249
I, Lo e e e e e e )
ay Thursday Friday Weekly Report Mutrient Instructions Simplified Nutrient Assessment ) 1




PRODUCTION RECORDS

New Sponsor Training
Alabama Department of Education
Child Nutrition Program

April 4, 2021



Daily Menu Production Record: BREAKFAST, LUNMCH, & SNACK

Snack

Breakfast Lunch
Planned [based on A0OP] Planned (baszed on &0OF

Students
Adults

Site:

Planned [baszed on A0OF)

Students Students

Adults Adults
CHNP Staff CHF Staff

Drate:

Signature: CHP Staff
Served [based on meal count]

Served [based on meal count] Served [based on meal count

Students Students

Age/Grade Group: Students
Adults
CMFP Staff CMNFP Scaff CHNFP Staff

CP TENMPERATUR Hot =135 Cold =414 hrs)

Adults Adults

Flanned Servi Actual Servings

k=1
(1) (3] Acdule=d E:.I:.Erl D'_E': Coal
Mernu ltems=! Serwing (<1 CHP [Tl [S] (k=) = " = ) g wiin 2 Temp
Condiments Siz= Students| Stafff Frepared| Served | &imount e e hr=sta at < hr=
Temp! Tempd .
o la . . o
Time Time
carke

D=Drizcarded; C=Chilled; H=Heated revised 3918

¥ eftovers Location: D=Discarded R=Refrigerator F=Freezer S=Storerocom FFCorrective Action:




USDA - spa REQUIREMENTS (CFR 210)

* USDA requires review of
production records

* Consistency between menus
and certification reports

* Determination whether all
food components and food
quantities were offered

* USDA also requires State

Agencies to review
production records based
on the standards set forth
in the Administrative
Review Manual



ALSDE REQUIREMENTS

 USDA requires State Agencies to review production records for:

* Used for proper planning (i.e. evaluate for consumption and leftovers)

- Documentation that food prepared is creditable for the total number of
reimbursable meals offered/served

- Documentation of a la carte, adult, and/or other non-reimbursable meals
(including number of portions for each of these food items)

* Documentation that milk, whole grain-rich, and vegetable sub-group
requirements are met




ALSDE REQUIREMENTS (CONT.)

 USDA requires State Agencies to review production records for:

 Documentation that weekly quantity requirements for grains, meat/meat
alternates, vegetables, fruit, and milk are met

* Alignment with standardized recipes

* Menu items are listed in conjunction with the planned menu/contribution
report (including condiments)




CAs$sH BACK...

 USDA states that missing meal components reflected in the
production records or missing production records entirely are
Performance Standard 2 violations and must result in
disallowed/reclaimed meals served during the time frame.



PRE-PLANNING

* What should take place before a set menu gets to a manager?

* 1.) The menu planner should develop a rough draft of a weekly breakfast,
lunch, and snack (if participating) menu.

* 2.) The menu should be entered into a USDA approved Certification of
Compliance worksheet to determine if the weekly breakfast and lunch
menu meets the meal pattern for the age/grade group being served.

* 3.) A Nutrient Analysis should be conducted on the weekly breakfast and
lunch menu to determine if the diet specifications (calories, saturated fat,
and sodium) meet the requirements.

* 4.) The menu should then be conveyed to the manager regarding what
portion sizes of all menu items(including condiments) that should be
offered to students.




NONDISCRIMINATION STATEMENT

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex,
disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language,
etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact
USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at:
http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information
requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

(1)  mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW
Washington, D.C. 20250-9410;

(2) fax: (202) 690-7442; or
(3) email: program.intake@usda.gov.

This institution is an equal opportunity provider.



