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Healthy Hunger Free Kids Act 2010 (HHFKA)

Changes to the School Breakfast Program (SBP) 
and National School Lunch Program (NSLP) 
were to address obesity and nutrition issues.



School Breakfast Program



School Breakfast Program (SBP) Meal Pattern

School Breakfast Meal Pattern Chart (azureedge.us)

a Food items included in each group and subgroup and amount equivalents.
Minimum creditable serving is 1 ⁄8 cup.
b One-quarter cup of dried fruit counts as 1 ⁄2 cup of fruit; 1 cup of leafy greens
counts as 1 ⁄2 cup of vegetables. No more than half of the fruit or vegetable offerings 
may be in the form of juice. All juice must be 100% full-strength.
c Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be
substituted for fruits, but the first two cups per week of any such substitution must 
be from the dark green, red/orange, beans/peas (legumes), or “Other vegetables”
subgroups, as defined in §210.10(c)(2)(iii) of this chapter.
d At least 80 percent of grains offered weekly must meet the whole grain-rich criteria 
specified in FNS guidance, and the remaining grain items offered must be enriched. 
Schools may substitute 1 oz. eq. of meat/meat alternate for 1 oz. eq. of grains after the 
minimum daily grains requirement is met.
e There is no meat/meat alternate requirement.
f All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be 
unflavored orflavored, provided that unflavored milk is offered at each meal service. 
g The average daily calories for a 5-day school week must be within the range (at 
least the minimum and no more than the maximum values).
h Discretionary sources of calories (solid fats and added sugars) may be added to the 
meal pattern if within the specifications for calories, saturated fat, trans fat, and 
sodium. Foods of minimal nutritional value and fluid milk with fat content greater 
than 1 percent milk fat are not allowed.
****

https://fns-prod.azureedge.us/sites/default/files/resource-files/school-breakfast-meal-pattern-charts-2022.pdf


Meal Components

USDA Meal Pattern: Breakfast

• Fruits

• Grains/Meat-Meat Alternatives

• Fluid Milk



Serving Options

Offer vs Serve (OVS)
• Optional for all grade levels

• Must offer 4 items from the 3 required components.

Serve
• Optional for all grade levels

• Must serve 4 items from the 3 required components.
– May serve additional items if desired

USDA Meal Pattern: Breakfast



Offer vs. Serve (OVS): What Must Be Taken

Students must choose three items
and one must be a:

½ cup of fruit OR
½ cup of vegetable

USDA Meal Pattern: Breakfast



Fruits

At breakfast only, vegetables may be offered in place of fruits.

If serving a starchy vegetable, you 
must serve 2 cups/week from the 
dark green, red/orange, beans and 
peas, or other vegetable subgroups

USDA Meal Pattern: Breakfast



Fruits (continued)

• Fruit requirement of 1 cup for all age groups

• Minimum of 1/8 cup serving can count towards the 1 cup

• No more than half of fruit may be 100% fruit juice

• Pureed fruit served in smoothie must credit as juice

• Dried (1/4 cup of dried fruit credits as a ½ cup)

USDA Meal Pattern: Breakfast



Grains

• 80% of grains must be whole grain rich.

• Must offer 1 ounce grain equivalent before a 
meat/meat alternate can be offered.

• No maximum servings of grains.

USDA Meal Pattern: Breakfast



Is the 
product 
whole 
grain 
rich?



Crediting Grains

The Whole Grain Resource for the National School Lunch and Breakfast Programs | Food and Nutrition Service (usda.gov)

https://www.fns.usda.gov/tn/whole-grain-resource-national-school-lunch-and-breakfast-programs


Fluid 
Milk

Allowable milk options include:
• fat-free (unf lavored or flavored)
• low-fat (unf lavored or flavored)
• fat-free or low-fat (lactose-reduced or lactose free)

Must offer at least two choices.
• One choice must be unflavored milk

Students may decline milk component under OVS.



Fluid 
Milk

Milk substitutes must provide the same nutritional
content as cow’s milk (e.g., soy beverages).



Dietary Specifications

Weekly Average Requirements
• Calories

• Sodium

• Saturated fat

Daily Requirements
• Trans fat

USDA Meal Pattern: Breakfast



National School Lunch Program

USDA Meal Pattern: Lunch



National School Lunch Program (NSLP)
Meal Pattern

a Food items included in each group and subgroup and amount equivalents. Minimum
creditable serving is 1 ⁄8 cup.
b One-quarter cup of dried fruit counts as 1 ⁄2 cup of fruit; 1 cup of leafy greens counts as 1
⁄2 cup of vegetables. No more than half of the fruit or vegetable offerings may be in the 
form of juice. All juice must be 100% full-strength.
c Largeramounts of these vegetables may be served.
d This category consists of “Other vegetables” as defined in paragraph (c)(2)(iii)(E) of this 
section. For the purposes of the NSLP, the “Other vegetables” requirement may be met
with any additional amounts from the dark green, red/orange, and beans/peas (legumes) 
vegetable subgroups as defined in paragraph (c)(2)(iii) of this section.
e Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.
f At least 80 percent of grains offered weekly must meet the whole grain-rich criteria 
specified in FNS guidance, and the remaining grain items offered must be enriched.
g All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be 
flavored orflavored, provided that unflavored milk is offered at each meal service.
h Discretionary sources of calories (solid fats and added sugars) may be added to the meal
pattern if within the specifications for calories, saturated fat, trans fat, and sodium. Foods
of minimal nutritional value and fluid milk with fat content greater than 1 percent are not
allowed.
i Sodium Interim Target 1A must be met no laterthan July 1, 2023 (SY 2023-2024).
*****

National School Lunch Program Meal Pattern Chart (azureedge.us)

USDA Meal Pattern: Lunch

https://fns-prod.azureedge.us/sites/default/files/resource-files/nslp-meal-pattern-chart-2022.pdf


Meal Components
• Meat-Meat Alternates

• Grains

• Fruits

• Vegetables

• Fluid milk

USDA Meal Pattern: Lunch



Serving Options

Offer vs Serve (OVS)

• Mandatory for grades 9-12

• Must offer all 5 components

Serve
• Optional for grades K-8

• Must serve all 5 components

USDA Meal Pattern: Lunch



Offer vs. Serve (NSLP): What Must Be Taken

Students must choose at least three
components and one must be a:

• ½ cup of fruit OR

• ½ cup of vegetable

USDA Meal Pattern: Lunch



Fruits
Fruit choices:

• Fresh/cut (preferred)

• Frozen without added sugar

• Canned in juice/light syrup

Utilize the Food Buying Guide for whole fruit crediting.



Vegetables
Lunch Meal Pattern
Grades K-5 Grades 6-8 Grades 9-12

Meal Pattern Amount of Food Per Week (Minimum Per Day)

Vegetables (cups) 3.75 (0.75) 3.75 (0.75) 5 (1)
Dark green 0.5 0.5 0.5
Red/Orange 0.75 0.75 1.25
Beans and peas (legumes) 0.5 0.5 0.5
Starchy 0.5 0.5 0.5
Other 0.5 0.5 0.75

Additional Veg to Reach Total 1 1 1.5

Weekly minimums of all vegetable subgroups are required.



Vegetables - Dark Green



Vegetables - Dark Green

Crediting Leafy Greens
Raw leafy green vegetables count as ½ of the measured amount.

• 1 cup of raw leafy greens counts as ½ cup vegetable.
• ½ cup cooked greens counts as ½ cup vegetable.



Vegetables – Red/Orange



Vegetables – Beans and Peas
Legumes



Vegetables – Starchy



Vegetables – Other



Additional Vegetables

Total Weekly 
Vegetable 

Requirement

Minimum Weekly 
Subgroup 

Requirements

Additional 
Vegetables to 
Reach Total

Grades
K-5 3 ¾ cups 2 ¾ cups 1 cup

Grades
6-8 3 ¾ cups 2 ¾ cups 1 cup

Grades 
9-12 5 cups 3 ½ cups 1 ½ cups

Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.



Fruits and Vegetables
Serving Sizes

What needs to be provided?
• ⅛ cup?
• ¼ cup?
• ½ cup?
• More?

Any of the above can work if you have enough of each option.
• 1/8 cup is the minimum creditable amount!
• You must serve enough vegetables to meet the full ¾ cup or 1 cup offering.



Fruits and Vegetables

Salad Bars/Garden Bars
• Excellent way to offer a variety of fruits/vegetables
• Must be monitored
• Must be before the POS or have State approval



Grains

No association with meat/meat alternate at lunch.

Combination items can cause issues at the 9-12 grade levels.



Meat/Meat Alternate
Separate component at lunch

Sources

• beef, poultry, fish

• Eggs and cheese

• Nuts or seeds may be used to meet one-half of the component and must be
paired with another M/MA to meet the full requirement.

• Two tablespoons of nut and/or seed butters equals one ounce of requirement.

• ¼ cup of drained beans/peas/legumes equals one ounce of requirement.

• Both tofu and soy yogurt will be allowable as meat alternates.



Meat/Meat Alternate
Soy & Tofu

• 2.2 ounces (1/4 cup) of commercially prepared tofu, containing at least 
5 grams of protein, is creditable as 1.0 ounce equivalent meat alternate.

• ½ cup (4.0 fluid ounces) of soy yogurt is creditable as 1.0 ounce 
equivalent meat alternate.



Fluid 
Milk

Allowable milk options include:
• fat-free (unflavored or flavored)
• low-fat (unf lavored or flavored)
• fat-free or low-fat (lactose-reduced or lactose free)

Must offer at least two choices.
• One choice must be unf lavored milk

Students may decline milk component under OVS.

NOTE: Same as breakfast meal pattern.



Multiple Serving Lines

Each serving line must offer all the components of a reimbursable meal.

This is applicable to salad bars also.

USDA Meal Pattern: Lunch



Substitutions

Points to Remember
When substituting, replace items that:

• Are breaded similarly (e.g. chicken nuggets with a chicken patty).

• Credit similarly (e.g. roasted chicken that credits 2 oz. with grilled 
chicken patty that credits 2 oz.).

• Are nutritionally similar (e.g. sausage links with sausage patties).

USDA Meal Pattern: Lunch



USDA Certification Worksheet



USDA
Certification 
Alternatives

USDA Approved Certification of Compliance Tools and Software | Food and Nutrition Service

https://www.fns.usda.gov/tn/usda-approved-certification-compliance-tools-and-software


5-day schedule

Certification of Compliance | Food and Nutrition Service (usda.gov)

https://www.fns.usda.gov/cn/certification-compliance


USDA Certification of Compliance Worksheet

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

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


Nutri Kids Meal Group Contribution Report

USDA Certification Worksheet



USDA Certification of Compliance Worksheet Weekly Report

USDA Certification Worksheet



Nutri Kids Meal Group Contribution Report

USDA Certification Worksheet



Afterschool Snack Program

Afterschool Snack Program (ASSP}



ASSP Meal Components
• Fluid milk

• Fat-free(unflavored or flavored) or low-fat(unflavored)

• Meat/meat alternate

• Fruit/Vegetable/100% juice

• Whole grain or enriched bread/cereal

Must serve at least 2 of the 4 components.



Afterschool Snack Program 
Meal Pattern

• https://www.fns.usda.gov/scho
ol-meals/afterschool-snacks

• https://foodbuyingguide.fns.us 
da.gov/Content/TablesFBG/Ch 
art2_FBG.pdf

https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks


USDA Non-Discrimination Statement
In accordance with federal civ il rights law and U.S. Department of Agriculture (USDA) civ il rights regulations and policies, this 
institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual 
orientation*), disability, age, or reprisal or retaliation for prior civ il rights activ ity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative
means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), 
should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 
(v oice and TTY) or contact USDA through the Federal Relay Serv ice at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination 
Complaint Form which can be obtained online at: USDA Program Discrimination Complaint Form
from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the
complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient 
detail to inform the Assistant Secretary for Civ il Rights (ASCR) about the nature and date of an alleged civ il rights v iolation. The 
completed AD-3027 form or letter must be submitted to USDA by: (1) mail: U.S. Department of Agriculture, Office of the 
Assistant Secretary for Civ il 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.

*This language was added pursuant to the May 5, 2022, USDA memorandum. However, the inclusion and applicability of this 
language is currently under challenge in the matter of The State of Tennessee, et al. v. USDA, et al., Case No. 3:22-cv-00257, 
and may be subject to change.

Alabama State Department of Education

https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov


https://www.fns.usda.gov/school-meals/nutrition-standards-school-meals

https://www.fns.usda.gov/school-meals/nutrition-standards-school-meals
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