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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

Energize Your Pay!
Eat School Breakfast

United States Department of Agric



School Breakfast Program (SBP) Meal Pattern

USDA

=
sl United States Department of Agriculture

School Breakfast Program Meal Pattern

Grades K-5 | Grades 6-8 | Grades 9-12
Meal Components Amount of Food' per Week
(minimum per day)
Fruits (cups)’ 5(1) 5(1) 5(1)
Vegetables (cups)® 0 0 0
Dark Green Subgroup 0 0 0
Red/Orange Subgroup 0 0 0
Beans, Peas, and Lentils 0 0 0
Subgroup
Starchy Subgroup 0 0 0
Other Vegetables Subgroup 0 0 0
Grains or Meats/Meat Alternates (oz. 7-10 (1) 8-10(1) 9-10(1)
eq)’
Fluid Milk (cups)* 5(1) 5(D) 5(1)
Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week®
Minimum-Maximum Calories (kcal) 350-500 400-550 450-600
Saturated Fat (% of total calories) <10 <10 <10
Added Sugars (% of total calories) <10 <10 <10
Sodium Limit: In place through June <540 mg <600 mg <640 mg
30, 2027
Sodium Limit: Must be implemented <485 mg <535 mg <570 mg
by July 1, 2027

! Food items included in each group and subgroup and amount equivalents.

2 Minimum creditable serving is & cup. Schools must offer 1 cup of fruit daily and 5 cups of
fruit weekly. Schools may substitute vegetables for fruit at breakfast as described in paragraphs
(c)(2)(1) and (11) of this section.

3 Minimum creditable serving is 0.25 oz. eq. School may offer grains, meats/meat alternates, or
a combination of both to meet the daily and weekly ounce equivalents for this combined
component. At least 80 percent of grains offered weekly at breakfast must be whole grain-rich
as defined in § 210.2 of this chapter, and the remaining grain items offered must be enriched.

4 Minimum creditable serving is 8 fluid ounces. All fluid milk must be fat-free (skim) or low-
fat (1 percent fat or less) and must meet the requirements in paragraph (d) of this section.

3By July 1, 2027, schools must meet the dietary specification for added sugars. Schools must
meet the sodium limits by the dates specified in this chart. Discretionary sources of calories
may be added to the meal pattern if within the dietary specifications.

School Breakfast Meal Pattern Chart (azureedge.us)



https://fns-prod.azureedge.us/sites/default/files/resource-files/sbpmealpattern2024.pdf

Meal Components

* Fruits

» Grains/Meat-Meat Alternatives

* Fluid Milk

USDA Meal Pattern: Breakfast




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

BREAKFAST

Offer Versus Serve

HI %ﬂ 0'1 Students must choose three items

and one must be a:

"

Fruit orn"\l;lekgetable 1/2 Cup Of fI'llit OR

Grain
Grain or Meat/Meat Alternate

Y5 cup of vegetable

e Choose at least three (3) of the items offered.
¢ Must choose at least 2 cup fruit or vegetable.

In with Federal civil rights law and LS. D-mm ong culture (USDA) mhﬂﬂm@ahﬁmﬂaﬂﬂpﬁl icies, the USDA, its
Agencies, offices, and , and g L

based on race, o alotnsbmong memumﬂ'mprualwrmabonh'w »d\ activity in ynfwmnef:\cbvly
conducted or funded by USDA.

Persons with disabili who require i of jon for program information (e.g. Braille, large print, audiotape,
American Sign Language, etc.), should contact the Agency (State or local) where they applied !«b-moﬁu Individuals who are deaf, hard
of hearing or have speech disabilities lﬂwmusmthrwﬁlﬂn Federal Relay Service at (800) 877-8329. Additionally, program
nlnrrn:lhunm:l be made available in languages other than English

o fil of the USDA meaurtn ination Complaint Form, (AD-3027) found online at:

Mlnl\vww auuouawdoom m_ nq_e\ut Im 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. T -quu\ copy of the complaint form, call (866) 632-9992. Submit your completed form or

IIIll r to USDA by:

(1) mail: LS. Beoaﬂmemof

(2) email: program.i hku@usﬁa
This institution is an equal opportunity provider.

USDA Meal Pattern: Breakfast




Fruits

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

In SY 24-25, schools may continue to offer
any vegetable in place of fruit at breakfast -~

Mﬂ'“‘; A
without sub-group requirements. £ ~

&
-

Beginning in SY 25-26, schools may
replace fruit with vegetables one day per
week with no-sub group requirements. If
vegetables replace fruit more than once
per week, at least one other vegetable sub-
group must be offered.

Ty "
ot

USDA Meal Pattern: Breakfast



FFU]tS (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 %2 cup)

USDA Meal Pattern: Breakfast



Grains

* 80% of grains must be whole grain rich.

* No maximum servings of grains.

* Schools may offer grains, meat/meat alternates, or a combination of
both, to meet the minimum ounce equivalents.

* Cereal can contain no more than 6 grams of added sugar per dry ounce

* Yogurt can contain no more than 12 grams of added sugar per 6 ounces (2 grams
of added sugars per ounce)

USDA Meal Pattern: Breakfast



Interactive Flow Chart to Determine If a Product Meets the Whole Grain-Rich Criteria

Flow Chart - Does My Product Meet the Whole-Grain-Rich Criteria?

\{
= Does the product have a valid CN label crediting 0z eq grains?

¥ No
Is an FDA-approved whole grain label claim displayed on product packaging?*

*N{J

Are all grains in the product whole or is the product labeled as whole wheat?**
(CACFP operators may refer to program specific guidance)

¥ No

Is the product on any State agency’s Supplemental Nutrition Program for Women,
Infants, and Children (WIC)-approved whole-grain food list?

¥ No

Is a whole grain the primary ingredient by weight (non-mixed dishes)
or primary grain ingredient by weight (mixed dishes)?***

Yes

Yes

Yes

YYVYY ¥ Yes
This product meets the whole grain-rich criteria.

Maintain ying documentation file to show that This item does not meet whole

meal patterns requirements are met.

grain-rich criteria.

For the NSLP and SBF, any refined grains included in the product must be enriched, in addition fo having a FDA whole grain health claim.
To demonstrate compliance with the whole grain-rich criteria in the CACFP, the FDA whole grain health clalm s sufficient documentation.
Nixtamalized corn, {.e., corn treated with lime), such as hominy, corn masa, and masa harina, are considerad whole grain when evaluating
products for meal requirements. In School Meal Programs, non-creaitable ingredients should be imifed to no more than 0.24 oz eq
(3.99 grams for Groups A-G or 6.99 grams for Groups H or 1 of the Exhibit A). Al other refined grains must be enriched. The CACFP operalors
may refer lo appropriale reguiatory guidance for additional information.

*=* Al least haif of the grains in the product must be whole grains, with any remaining grains being enriched. Nixtamalized corn, {l.e., corn
treated with lime), such as hominy, corn masa, and masa harina, are considered whole grain when evaluating products for meal requirements.
When determining this in grams, at least 8 grams per oz should be whole grain for items located in Groups A-G or at leas! 14 grams for items
located in Groups H and | of Exhibit A.
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To Carry CN Labels, Eligible Products Must:

NUTRITION EDUCATION 1. Be produced under Federal inspection.

is a product label which contains
a statement from the USDA Food and Nutrmon Servtce that clearly identifies the
contribution that product makes towards the CN meal pattern requirements. 2

| |

Nutrition Label —_

Have the contribution toward meal pattern
BREADED DINOSAUR =& Factd)| requirements determined using yields in the USDA

5 Nuggets (125g)
L] | ] | ] | ] | ]

Amount Per Serving
SHAPED CHICKEN NUGGETS WITH 100% RIB MEAT |Calories 230 Food Buying Guide for Child Nutrition Programs

Calories 230 .
INGREDIENTS: Contains Up To 20% Solution Of Water, Salt, And Sodium Phosphates. Breaded, % Daily Vaives **
Battered And Predusted With: Bleached Enriched Wheat Flour (Niacin, Reduced Iron, Thiamine Total Fat 109 15%
Mononitrate, Riboflavin, Folic Acid), Water, Modified Corn Starch, Salt, Less Than 2% Of Each Of The Saturated Fat 2.5 13%
Following: Yellow Com Flour, Spices, Leavening, (Sodium Bicarbonate, Sodium Aluminum Phesphate. Trans Fat Og

Flavor Autolyzed Yeast Extract, Flavor, Hydrolyzed Comn 56mg 18%

Gluten), Soybean Oil, Dried Garlic, Dried Onion, Silicon Dioxide Added As An Anticaking Agent. Coated Sodium 560mg 28%
With: Wheat Flour. Breading Set In Vegetable Oil Total Garbohydrate 160 5%

CONTAINS: EGG, SOY, WHEAT

]
HEATING INSTRUCTIONS: From Frozen: Heat in Convection Oven for 5-8 minutes at 375°F. gletaw et 0%
Convectional Oven for 7-10 minutes at 400°F. Appliances vary, adjust cook times ugars 0
Protein 169
" L]
o 000000

Five 880z breaded fully cooked chicken nuggels (243 oz Totl) provide s Doty Valoon =
CN 200 oz equivalent meaimeat altemate and 1.00 serving bread altemate gy |Vitamin D 1mog 5%

for Child Nuiiion Meal Pattem Requicments. (Use of this fogo and Calcium 26mg 2%
statement authorized by the Food and Nutrtion Service. USDA 00-00) ‘ ron 4mg 10%
CN Potassium 120mg 3%

FULLY COOKED + KEEP FROZEN « Percent Daily Values are basad on 3 2,000 calorie diet. Your dady values

may be higher orlower depending on your calore needs,

PACKED 120 - .880Z. (25G) * NETWT 6.6 LB

\J CN Label

Six Digit ID#

Assigned by the FNS USDA.

CN
|

000000
B0 BB pimaiac Ay Ccuchi ek, st (00 e Tou) wnenide
CN 200 oz equivalent meatmeat altermate and oz equivalent grains
for Child Nutrition Meal Pattern Reqmremenls (u of this logo and

| statement authorized by the Food and Nutrion Service. USDA 00-00)

CN

A" Date of approval. Valid for five years
or until product formulation changes.

Equivalent Calculation Lunch/Supper*

Meat Grain

1 & 2 year olds (1 oz) = 3 nuggets | 1 & 2 year olds (1/2 oz) = 3 nuggets
3-5 year olds (1.5 oz) = 4 nuggets | 3-5 year olds (1/2 oz) = 3 nuggets
6-12 year olds (2 oz) = 5 nuggets | 6-12 year olds (1 oz) = 5 nuggets

Child Nutrition labels do NOT indicate that a product is healthy. CN labels are mainly used on
processed meats and meat alternate products. If using CN labeled foods, always read the nutrition labels to
choose the healthiest option.

*The crediting here is specific to the to the nuggets shown in the example above, Be sure  NATIONAL @
to check the label or nutrition information for all foods you serve to make sure you are CACFP..Y.. Learn more at cacfp.org

meeting minimum requirements. ASSOCIATION

This Institution is an equal opportunity provider




CN Label Examples

CN
093241

Each £.48 0z, Pizza with Fat Reduced Papperoni
provides2.00 0z, equivalent meat/meat
alternate, 2.00 oz. equivalent grains, and 1/8 cup
red/orange vegetable for the Child Nutrition CN
Meal Pattern Requirements, (Use of this logo and
statement authorized by the Food and Nutrition
Service, USDA 08-15).

I === """oos5121 i

OO0 7TS27B951217 . " ' % N
WHOLE QRAIN, MAPLE FLAVORED BEST F USED BY SEP/03/2021 : 0™, x

PANCAKE WRAPS N PN & ¥ . By L .

WHOLE GQGRAIN PANCAKE BATTER AROUND A o
PRE—COOKED GROUND T‘URKEY AND TEXTURED 4
VEQETABLE PROTEIN LINK ON STICK

hS
3

SROUND TURKEY AND VEGETABLE PROTEIN L!NK INGRED IENTS . Ground Turke 'l 3 ot
dechanical ly Separated Turkey, UWater, Textured Uegetable Proieun Product CSow o i -
*rotein Concentrate Zinc Oxide, HNiza¢inamide, Ferrous Sulfate. < 7 B ]
copper Gluconate Vitamin A Palmitate, Calcium Pantothenate., Thiamine Mononitrate, Fy r
>wridoxine Hydrochloride Riboflavin, Cwanocobalamin), Cantalns 2% DOr Less L3

alt Potass ium ctate, Potassium Acetate. Sp:ces Sodium Phosphate. ( -
*otassium Chloride, Sugar, Hatural Flavoring. Sodium Diacetate, Sodium MNitrite, b ¥ &

FATTER INGREDIENTS: Water, Whole Wheat Flour, Sugar. Soybean 0Oil, Comntains
_ess Than 2% OFf Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonatel,.
1dap le Flaver (Modified Corn Starch, Stevia Leaf Extract [Natural Sweetnev]l.
dJatural Flawvor. Pure Maple Syrup). Soy Flour, Salt. Hatural Flavor,

Zgg Yo lk. Fried In WYWegetable Oil.

CONTA INS WHEAT , SOY . AND EGGS
CN a98234

I Each 2. 85 oz. Foster Farms Pancake Batter UWrapped
Ground Turkey And Textured WYegetable Protein Link
Prowvides 1.88 oz. Equivalent Meat/Meat Alternate And
SN 1.98 oz. Equivalent Grains For Child Mutrition
Meal Pattern Requirements. (Use OFf This Logo And
I Statement Authorized By The Food And MHutrition

075 - 0247 - 0006

Service, USDA 88—19) Y e,
FOSTER FARMS
NET WT. 10.00 LBS. LIVINGSTON, CA 95334 .
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CONAGRA
FOODSERVICE

Canagra Foodservice

222 W._ Merchandise Mart Plaza, Suite 1300
Chicaga, IL 40654

TEL: 402-240-4000

Krusteaz Whole Grain Pancakes 4" 144 CT-1.4 OZ GTIN 106 86151 80349 2

ALLERGENS Egg. Milk, Soy, Wheat
Nutrition Facts Product Facts
45 Senvings Per Contsiner Frazen Shelf Life 350 Days
Serving Size 3 Pemnstas (30 Case Dimensigns |LwxH] 19.375x 14.375 x 6.875
=) Case Cube [T13) 1.108
Calories 240 Pattern Tie x High = Total cases | 6x12=72
—_— Gross Wi {Ibs] 12,720
Total Fat 3g Fr et Wi (lbs) 12,699
Saturated Fat 0.5 % Eoiher Kaf-K Dairy
Trans Fai O Country of Origin Information
Cholesiered 15mg % Finithed Product [ usa
e sy B A e
Tietary Fiber 63 % This specification was last updated on 1/20,/2022
Total Sugars g
echatan Rg Addad SJ;II. 1% OTHER GTIN #
Protein £g Case 106E5151803402
Witamin D Dmeg [ Each G00B5151803405
Caloum Smg " Pallet S06E6151803450
rcn Jrey
Potassium 30m
il you herr |
o 5 e T g P

11% calorses froem fat, 2% calorbes from Sat Fat, T% sugar by wesightt
__________________________I

I CHILD NUTRITION |DENTIFICATION

I This preduct is not CN Labeled, hawever, we certify the above is true and that one 120g serving contributes 3.00 OR 3.50 oz equivalent grains I
towards child nufrition meal pattem reguirements depending wupon your school district’s method of acceptable calculation. This product has not

l been evaluated by the FNS, USDA.
- o o o o O o O O O D e O O O O e
WHOLE GRAIN CONTRIBUTION
Thee weight of all grain ingredients is at minimuom 50g. There are 43g of whole grain in the product providing at least 51% whole grain per sering.

HEATING INSTRUCTIONS
Moo Dven: Remove frozen pancakes from wrapping. Place pancakes in stacks of twa on a microwave-safie dish. Heat on full powen|High] according to the
rumber of slices being heated.

Heating times based an portion size and power of microwave.
Microwane Power 1 Pancake 2 Fancakes 3 Fancakes & Pancakes
E50'Watl 45 =55 wec 1:10 = 1:20 min 145 = 1:55 min 3:20 = 345 min
1000 War 25— 35 8T 40 = 50 seC 55 5eC— 105 min 1:50 = 200 min

important: Microwave heating times may wvary, so adjust acoordingly. 1t is nok recommended to heat mione than & pancakes at a time.

DOwercoaoking may toughen pancakes.

Conventional Oven: Preheat oven to 375°F. Remove frozen pancakes from wrapping. Anrange in a singhs layer, with edges touching, on an ungreased baking sheet.
Caver tightly with foil. Bake at 375°F for 14 to 16 minutes.

Convection Owen: Thaw pancaies ovemight under refrigeration. To heat thawed pancakes, place sealed pans ina 350°F owen on low fan speed for B-10 minutes.

INGREDIENTS

‘Whale Wheat Flowr, Water, Whey, Buttermilk, Enriched Wheat Flour |Bleached Wheat Flowr, Niacin, Reduced Iran, Thiamine Monanitrate,
Riboflavin, Folic Acid), Sugar, Less Than 2% Of: Eggs, Leavening |Sodium Bicarbonate, Sodium dluminum Phosphate, Sodium Acid Pyrophosphate,
Monocaldurn Phosphate], Dextrose, Soybean And/Or Canola Oil, Salt, Soy Lecithin. CONTAINS: EGG, MILK, S0Y, WHEAT.

Page 1of 1
3‘0## ?;rr
Shawn Fear

Directar af Quality, Conagra Bramds
Spaciand. nguiried Soonapis. com




a Srinted: O 1&r2013
DASS2-IEZEZED

GEMERML MILLS Piflsbury® 1.28 OF Frozemn Whole-Grain Rich Min Biscuit Dowugh @[}
DATE SRS B RS LS L T MET YWT. 18,40 LE (V.43 kgl 210 UNITS 1.25 OF
INCGEREDMEMTS:

PATER, WHIDLE WWHESA T FLOWUR, ERNRNCHED FLOWR SLEATCHED (WHEAT FLOUR. NIACDON, FERROLUS S0 FAaTe, 7H MM MO TRATE.,
FIECFFLANIN, POl SaTD), SOy EEArd L, HDROIEERATED SO BEAM Tl ™, S EAR BUT TERBBEL ., S0l Sl iIrgIiBUing FHOSFHATE, S5l T,
B IR SO0, SO LI CSASERGASSTE. DATER, BEORFAT R, Sl SRR S0000D PYROPFHOSFPHATE, WHEY FROTE IR SOOMOGERTRATE,

P TASSIUNM BICARBONATE, WHEY, WHEAT PROTEIN ISO0OLATE., CREARN., MATIIRAL FLaNWR

St S Pesglipibbe Aorerucaeey] of Trares Fal

SO TAINMNS WWHEAT AMMD AL < MG RE CIERN

- - e
Mutrition F adg Tomed Tl Eoems Than B850 S0w
_ Zat Fat L TR Ty =5
Herving Slze 1 biscuit | =k = oo ===l La=ss Than b S S ] et T TR
Senvings Fer Sontaines 210 i L THizmmm = D Dwrie 2 AT
1 —— T o= Carbahwddrate Bt = | =T
Aot Per 5 ersing [ 2T Filoe==r =
Satorias I e RTINS rTy o TR |- ST h
Calorias from Far I_ -
i . S — - T S o , |
Total Fat Sa | «FILE NOITRERITICEY PFROSCCHEAN:  BISCTITT = 1 30 ) 025 A
Saturated Fai Z .54 l I
Trans Fat Og (R — e e e e Em EE EE EE EE Em EEm EE EE EE EE EE EE EE EE EE EE Em Em Em EE Em Em .
Cholesterol Dimg I T : TR FBEubrithom Facts wcaluses ars oo rabe ooy IF maothdng hses
Sodiurm 250mg “lw H—I‘_-I"'nl'_-ﬂ 1= a-u-:r‘-.lﬁ'-ga e o mbaiiaesr,. BensE el 'ﬂﬂiurl-t.
Total Carbobhydrate 159
Dietary Fiber 149 — -
Sugars g Ciatary Fikber -
Froteln Sg Sugars .5 a
Protein T.E Qg
it A oo o - ]
Cabcim A5 | roem Fro T ———— oL L
F i e e n e o Tiansien =2 T E———— 0.0 mg
Edisncars ey Follic Aucid =276 e TO6.0 g
"Parcat Daily ol wes ane basad o & 2 00 el o U el Irors 0.9 ey
I-'\-EHI_:E"S-ITIH:’ l}ﬂ'l‘lml'ﬂ:l'.‘uf lm-rw{lap-ar'dir‘rg—on r c=Eboriee naecka: T.‘Ila.l'l'lh = [LL ]
= sao F= ) e Thansim 1 e
Tl ok | 2ol .00 e
l_‘:rls;t-e:;l;-m g?l:‘.ur-u I Folic Aucid 21.0 mcg
Sadium 2 TG
T ot Carbohydrane =
Drietary Fiter Eer
| CHILD MUTRETION PROCSERANM: | BISCUIT = 1 O35 2403 CGRA RN
IBAF R TAMT: Thse MNMutbrithomn Facts valwses are accarabes ondy (Fnothdng hees aan ad ded (eog., som wasi, aireg, et ) I lef plank, yow momesd fill G the oormect e B

wew igivt Tor serving sizs, servings per contaimrer. and mel weight.
WEFCRTAM T The Motriteom Infoomatdibon is gisen im onrcooessd ecd figuore s sao Phaal I ocsn bhe combimed seith odher ingredbemts esed in emiaking ug Enishasd prooddushbs.

TN sy Sk o casraie labsel fnforrmatbom: for poeo s ge oorvberes sl alvesrys B om fhie procdact el This poocioct pocfile s oorresst innoeoegis Chne e b Sl e, Bessxess
pro-duct formuiaromns and related proe-decE adtribietess reay chamnge., this information is subject 2o cshamrsge.

QIUPESTIONMS Z CTall 1-800-FE7F-S5404
SGEMERAL MIELLS = PO, Box 200 - FS * MIMMNMEAPOLIES, MINMESOT A 565440

| carlify that tha information comlairssd in this doooameaenyl b8 froe and correct =s of the date abowve, Seasma CShopra - Gamaral Bills Procdoct Labelirss
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Crediting Grains

Whole Grain Resource
for the National School Lunch and School Breakfast Programs

A Guide To Meeting the Whole Grain-Rich Criteria



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

Allowable milk options include:
e fat-free (unflavored or flavored)
e low-fat (unflavored or flavored)

e fat-free or low-fat (lactose-reduced or lactose free)

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

Students may decline milk component under OVS.

No more than 10 grams of added sugar per 8 fluid
ounces.




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

Milk Substitute Nutrition Standards
Nutrient Per Cup
Calcium 276 mg
Protein 8¢g
Vitamin A 500 1U
Vitamin D 100 |U
Magnesium 24 mg
Phosphorus 222 mg
Potassium 349 mg
Riboflavin 44 mg
Vitamin B-12 1.1 mcg




Dietary Specifications

Weekly Average Requirements

e (Calories
e Sodium

e Saturated fat

Daily Requirements

e Trans fat

USDA Meal Pattern: Breakfast

Daily Amount Based on the Average for a 5-Day Week’

Dietary Specifications Grades K-5 Grades 6-8 Grades 9-12
Minimum-maximum calories (kcal) 350-500 400-550 450-600
Saturated fat (% of total calories) <10 <10 <10
Added sugars (% of total calories) - must be
, <10 <10 <10
implemented by July 1, 2027
Sodium limit - in place through June 30, 2027 <540 mg <600 mg <640 mg
Sodium limit - must be implemented by July 1,

<485 mg <535mg <570mg

2027




CACFP Pre-K Meal Pattern

Co-mingled:

* Pre-K students and K-5 students are
served in the same service/dining area
at the same time

* Provide Breakfast/lunch schedule (by

grade level) Non-Comingled:
+ K-5 Meal Pattern (Optional) . CACFP Meal Pattern for 3-5 year old
« OVS (Optional) children

* Menu

e Production Record

 Serve Only (OVS not an option for Pre-
k age students)

USDA Meal Pattern: Pre-K



CACEFP Pre-K

Requirements:
« Milk must be unflavored
* Fruit juice may only be served one time per day

Grain-Based Desserts may not be served as the grains to non-comingled Pre-K:
* Cookies (includes vanilla wafers)

* Dessert pies, fruit cobblers, and fruit turnovers

« Doughnuts (frosted or unfrosted)

 Cereal bars, breakfast bars, or granola bars

« Sweet roll (frosted or unfrosted)

 Toaster pastry (frosted or unfrosted)

« Cake (frosted or unfrosted)

 Brownies

Exhibit A: Grain Requirements For Child Nutrition Programs (usda.gov



https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/Exhibit_A_Grain_Requirements_For_Child_Nutrition_Programs.pdf

National School Lunch Program

the

Scheol Day

Just got

Healthier




USDA

=—
ol United States Departrment of Agriculture

National School Lunch Program (NSLP)

National School Lunch Program Meal Pattern

Grades K-5

Grades 6-8

Grades 9-12

Meal Components

Amount of Food' per Week

(minimum per day)

Fruits (cups)’ 2% (%) 2% (14) 5(1)

Vegetables (cups)’ 3 () 3 5(1)
Dark Green Subgroup® Y Ya Y
Red/Orange Subgroup’ Y g 1%
Beans, Peas, and Lentils Subgroup’ Y YA b
Starchy Subgroup® Y ) be.
Other Vegetables Subgroup®* g ) Ya
Additional Vegetables from Any 1 1 1'%
Subgroup to Reach Total

Grains (0z. eq.)’ 8-9 (1) 8-10 (1) 10-12 (2)

Meats/Meat Alternates (oz. eq.)’ 8-10 (1) 9-10 (1) 10-12 (2)

Fluid Milk (cups)’ 5(D 5(1) 5(h

Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week *

Minimum-Maximum Calories (kcal) 550-650 600-700 750-850
Saturated Fat (% of total calones) <10 <10 =10
Added Sugars (% of total calories) =10 =10 =10
Sodium Limit: In place through June 30, =1.110 mg =1.225 mg <1280 mg
2027

Sodium Limit: Must be implemented by =935 mg =1,035 mg =1,080 mg

July 1, 2027

Meal Pattern

1 Food items included in each group and subgroup and amount equivalents.

2 Minimum creditable serving is 1/8 cup. 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 percent full-
strength.

3 Larger amounts of these vegetables may be served.

4 This subgroup consists of “Other vegetables” as defined in paragraph (c)(2)(ii)(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 bean, peas, and lentils
vegetable subgroups as defined in paragraph (c)(2)(ii) of this section.

5 Minimum creditable serving is 0.25 oz. eq. At least 8o percent of grains offered weekly
(by ounce equivalents) must be whole grain-rich as defined in § 210.2 of this chapter, and
the remaining grains items offered must be enriched.

6 Minimum creditable serving is 0.25 oz. eq.

7 Minimum creditable serving is 8 fluid ounces. All fluid milk must be fat-free (skim) or
low-fat (1 percent fat or less) and must meet the requirements in paragraph (d) of this
section.

8 By July 1, 2027, schools must meet the dietary specification for added sugars. Schools
must meet the sodium limits by the dates specified in this chart. Discretionary sources of
calories may be added to the meal pattern if within the dietary specifications.

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-2024.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

LUNCH

Offer Versus Serve

i

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

. Milk
Y4 cup of fruit OR Fruit
Vegetable
Grain
Meat or Meat Alternate

Y4 cup of vegetable

e Choose at least three (3) of the components
offered.
¢ Must choose at least ¥z cup fruit or vegetable.

In sccordance with Federal civl ngM:s law and U.S. Depmmem ofngncunme (USIJA; clwl rights regulations and policies, the USDA, its
Agencies, offices, and ‘are prohibited from discriminating
based on race, color, national ungm sex, dlsahlllty age or repnsal or rmnnenm nnor civil rights activity in any program or activity
conducted or funded by USDA

Persons with disabilities who require altermnative means of ication 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) B77-8339. 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 ak:
hitp:ifwww.ascr.usda.govicomplaint_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. Te 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) fa: (202) 690-T442; or

(3) email: program.intake@usda.gov.

This institution iz an equal opportunity provider.

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.




USDA Food Buying Guide for Child Nutrition Programs

U.S. DEPARTMENT OF AGRICULTURE

Food Buying Guide for Child Nutrition Programs Interactive Web-Based Tool

The interactive Food Buying Guide allows for easy searching, navigating, and displaying of content. In
addition, users can compare yield information, create a favorite foods list, and access tools, such as:

« The FBG Calculator
Exhibit A Grains Tool
Download Food Buying Guide

E t . l
Recipe Analysis Workbook (RAW). and
Product Formulation Statement (PFS) Workbook.
Create a profile in order to save the following: food items in your Favorites list, shopping lists created by
the FBG Calculator, analyzed recipes using the RAW, and Product Formulation Statements

PLEASE NOTE: An USDA sAuthentication account is needed to access the tool. New and existing
users who have an USDA eAuthentication account can proceed to the Tool by clicking on the ‘Login or
Greate a Profile’ button

.

.

If you do not have an USDA eAuthentication Account, go to Create Account. You will immediately receive
an email with a link to activate your account with one simple click.

Contact cnpntab@usda.gov for assistance in accessing the site.

F B G Login or Create a Profile
OR

Continue as a Guest User

Food Buying Guide v

Enter

https://foodbuyingquide.fns.usda.gov/Home/Home



https://foodbuyingguide.fns.usda.gov/Home/Home

Food Buying

Guide
Mobile App

Food Buying Guide Mobile App

The Food Buying Guide (FBG) is the essential resource for food yield information for all Child Nutrition
Programs (CNP). The FBG assists CNP operators, food manufacturers, and other stakeholders with:

*= Purchasing the correct amounts of foods for Child Nutrition meal programs
= Determining the contribution that each food makes toward meal pattern requirements

Search and locate yield information for foods
typically served in Child MNutrition Programs.

iw

p— FOOD BUYING GUIDE
— FOR CHILD HUTRITION PROGRAMS

What's New!

Compare yield information to determine the
foods that best meet your program needs.

Create a favorites list of food items!

SEARCH FOOD ITEME(  WIELD TABLES FAVORITES LEST

MEAL COMPORENTS AFPENTAKES

Email and print search results, food comparisons, and
favorites list

The Food Buying Guide Mobile App also includes access to narrative content which provides:

* Child Nutrition Program-specific information for meeting meal pattern requirements
= Helpful information related to food purchasing and how to utilize food yield information in the FBG
= Additional resources related to meal pattern requirements and menu planning for CNPs.

The FBG Mobile App is currently available on the i0s and Android platforms.



USDA Food Buying Guide for Child Nutrition Programs
S U.S. DEPARTMENT OF AGRICULTURE

MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS~ WELCOME SHARON ALLISON ~

FBG Calculator - Create Shopping List

» Instructions

Asterisks () denote required information.

Shopping List Name * | Date [ g mmiaayyyy)
Meats/Meat Alternates Vegetables Fruit Grains Milk Other Foods Shopping List

ltem keywords: Search  Clear Search  Display Favorites

Enter one or more keywords to perform search

Number of Purchase Units

Buy
ey g Number of Exact Purchase
Food Item Description Purchase Unit Lo Servings Quantity Units Action

You must save the Shopping List prior to printing it. Use the "Back to List” button and select from the Shopping Lists list. Click the PDF link to generate a copy to print or save.

—

FNS | CNPF | USDA | FOIA | USDA Policies and Links | Accessibility Statement | Privacy Policy | Information Quality | Mo Fear Act Mendiscrimination Statement | USA.gov | Whitehouse.gov




USDA Food Buying Guide for Child Nutrition Programs

g U.s. DEPARTMENT OF AGRICULTURE

.

FBG Calculator - Create Shopping List

v+ Instructions

Asterisks (*) denote required information.
Dae | @ mmiaanyyy)

Shopping List Mame * |

Meats/Meat Alternates Vegetables Fruit Grains Milk Other Foods Shopping List
Display Favorites

Search Clear Search

Item keywords: |Bror:,mli
- i Servings = 5 = =
Action Food As Purchased, AP Purchase Unit e LTiat Serving Size per Meal Contribution ~
Add Broccoli, fresh, Untrimmed Pound 9.8 1/4 cup raw vegetfable spears
m Broccoli, fresh, Untrimmed Pound 9.4 1/4 cup cooked, drained vegetable spears
m Broccoli, fregh, Untrimmed Pound 10.2 1/4 cup cut, cooked, drained vegeiable Lo
Number of Purchase Units Bu
on Hand y
Number of Exact Purchase
o Servings Quantity Units Action

Food Item Description Purchase Unit

You must save the Shopping List prior to printing it. Use the "Back to List™ button and select from the Shopping Lists list. Click the PDF link to generate a copy to print or save.




FBG Calculator - Create Shopping List

¢+ Instructions

Asterisks (%) denote required information.

Shopping List Name *

Ry (mmidaryyyy)

Grains Milk Other Foods

Meats/Meat Alternates Vegetables Fruit

Shopping List

ltem keywords: Broccoli

Search Clear Search Display Favorites

Broccoli, fresh, Untrimmed
Broccoli, fresh, Flarets
Broccoli, fresh, Florefs, Timmed, Ready-fo-use

Broccoli, fresh, Spears, Trimmed, Ready-lo-use

Food Item Description

Broccoli, fresh | Florets, Timmed, Ready-fo-use | cut raw vegetable

1/4 cup cut, cooked, drained vegetable
1/4 cup timmed cooked vegstable
1/4 cup cut raw vegefable

1/4 cup raw vegeiable spears

Number of Purchase

Units on Hand Number Buy

of Exact Purchase

Purchase Unit 0 Servings  Quantity Units

Action

Pound 0.0000 0.00

Add Serving Size



FBG Calculator - Create Shopping List

¢ Instructions

Asterisks (%) denote required information.

Shopping List Name * Date I:IE:, (mm/ddiyyyy)
Meats/Meat Alternates Vegetables Fruit Milk Other Foods Shopping List

ltem keywords: Broccoli Search  Clear Search  Display Favorites

Broccoli, fresh, Untrimmed . 1/4 cup cut, cooked, drained vegelable
Broccoli, fresh, Florefs . 174 cup timmed cooked vegetable
Broccoli, fresh, Florefs, Tnmmed, Ready-to-use . 174 cup cut raw vegefable

Broccoli, fresh, Spears, Trimmed, Ready-to-use . 1/4 cup raw vegefable spears

Number of Purchase

Units on Hand Number Buy

of Exact Purchase
Food Item Description Purchase Unit o Servings Quantity Units Action

Broccoli, fresh | Florets, Timmed, Ready-fo-use , cut raw vegetable Pound 20.8334 m Add Serving Size
. ]

Serving Size Number of Servings Action




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, Peas, and Lentils 0.5 0.5 0.5
Starchy 0.5 0.5 0.5
Other 0.5 0.5 0.75
A e Additional Veggies from Any
g ‘ Subgroup to Reach Total ! ! =

Weekly minimums of all vegetable subgroups are required.




Vegetables - Dark Green

Bok Choy

Broccoli

Chard

Collard Greens

Dark Green Leaf Lettuce
Kale

Mesclun
Mustard Greens
Romaine Lettuce
Spinach

Turnip Greens
Watercress

Breakfast
Not required
Lunch

Grades K-5: V2 cup/week
Grades 6-8: V2 cup/week
Grades 9-12: V2 cup/week

Larger amounts may be served




Vegetables Dark Green

Crediting Leaty Greens

Raw leafy green vegetables count as %2 of the measured amount.
* 1 cup of raw leafy greens counts as %2 cup vegetable.
* Y cup cooked greens counts as 2 cup vegetable.




Vegetables - Red/Orange

+ Acorn Squash
¢ Butternut Squash
+ Carrots

¢+ Hubbard Squash
+ Pumpkin

¢ Red Peppers
¢ Sweet Potatoes
¢ Tomatoes

¢ lomate Juice

Breakfast
Mot required
Lunch

Grades K-5: ¥ cup/week
Grades 6—8: ¥ cup /week
Grades 9-12: 1V cups/week

Larger amounts may be served




Vegetables — Beans and Peas

Legumes

Black Beans

Black-eyed Peas (mature)
Edamame

Garbanzo Beans (chickpeas)
Kicney Beans

+ MNavy Beans
¢ Pintc Beans

¢ Soy Beans

+ Split Peas

+ White Beans

Breakfast
Mot required

Lunch

Grades K-5: 12 cup/week
Grades 6-8: 14 cup /week

Grades 9-12: 2 cup/week

Larger amounts may be served




Vegetables — Starchy

Cassava

Corn

Black-eyed peas (not dry)
Green Bananas

Green Peas

Green Lima Beans

+ Jicama
+ Plantains
+ Potatoes
+ Taro

* Water Chestnuts

Breakfast
Mot reguired

Lunch

Grades K=5: /2 cup /week
Grades 6—8: 12 cup /week
Grades 9-12: /2 cup /week

Larger amounts may be served




*
*
*
*
*
*
*
*
*
*
*

Vegetables — Other

Artichokes
Asparagus
Avocado

Bean Sprouts
Beets

Brussels Sprouts
Cabbage
Cauliflower
Celery

Cucumbers

Egaplant

* * % # R

Green Beans

Green Bell Peppers
lceberg (Head) Lettuce
Mushrooms

Okra

Onions

Parsnips

Turnips

Wax Beans

Zucchini

Breakfast
Mot required

Lunch

Grades K—5: V%2 cup /week
Grades 6—8: V2 cup/week
Grades 9—12: 34 cup /week

Larger amaunts may be served
This sub group may be meat with items

frem the dark green, red-ocrange or
I::-t:-:ms..-"'p:-_:ns swub grouvps




Additional Vegetables

Total Weekly Minimum Weekly Additional
Vegetable Subgroup Vegetables to
Requirement Requirements Reach Total
GLices 3 % cups 2 % cups 1cup
K-5
Gr6a_(;es 3 %4 cups 2 % cups 1cup
Gl;ies 5 Cups 3 2 cups 172 cups

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



Fruits and Vegetables

Serving Sizes

What needs to be provided?
A\ seupg
* Yacup?
* Y2 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 % cup or 1 cup offering.



Fruits and Vegetables

J A e N - I‘__c_\% ‘T:: ; h : . :
R e

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 € )
\ = > 7
beef, poultry, fish -
S

Eggs and cheese
Nuts and seeds

V4 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.

* Y5 cup (4.0 fluid ounces) of soy yogurt is creditable as 1.0 ounce
equivalent meat alternate.




Allowable milk options include:
e fat-free (unflavored or flavored)
e low-fat (unflavored or flavored)
e 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.

No more than 10 grams of added sugar per 8 fluid
ounces.

NOTE: Same as breakfast meal pattern.




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

This is applicable to salad bars also.



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 0z.).

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

USDA Meal Pattern: Lunch



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

* Grains (whole grain rich)

Must serve at least 2 of the 4 components.



EE= An official website of the United States government Here's how you know v

Y AN = SN EE

USDA Food Buying Guide for Child Nutrition Programs

g U-s. DEPARTMENT OF AGRICULTURE

B -

MEAL COMP™NENTS ~ APPENDIXES ~

Home Page

NS 1E FOOD BUYING GUIDE

About the Food Buying Guide I
Download Food Buying Guide

(RAW) and the Product Formulation Statement Workbook.
Resource Center

Jide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as

Ei!d Iltems Search I Food Item Favorites

Download Food Buying Guide

l Exhibit A Grains Tool I FBG Calculator

Recipe Analysis Workbook (RAW)

—~——

MEATS/MEAT ALTERNATES FRUITS

VEGETABLES GRAINS

MILK

OTHER FOODS

FNS CNPP USDA FOIA USDA Policies and Links Accessibility Statement Privacy Policy Information Quality No Fear Act

Nondiscrimination Statement

USAgov |

Whitehouse.gov




Afterschool Snack Program

Meal Pattern

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

Chart 2: National School Lunch Program (NSLP) Afterschoool Snack Service (NSLP
Afterschool Snacks) Meal Pattern for K-12 Children (Ages 6-18)

Select Two of the Five Components for a Reimbursable Snack

Meal Components' Minimum Quantities?
Fluid Milk* 8 fluid ounces
Meats/Meat Alternates® 1ounce equivalent
Vegetables® ¥ cup
Fruits® ¥ cup
Grains® 1 ounce equivalent
1 Must serve two of the five components for a reimbursable NSLP snack. Only one of the two components may be a beverage.
2 May need to serve larger portions to children ages 13 through 18 to meet their nutritional needs.
3 Must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored.
4 Alternate protein products must meet the reguirements in Appendix A to Part 226 of this Chapter. Effective July 1, 2025, yogurt must contain no

more than 12 grams of added sugars per 6 ounces (2 grams of added sugars per ounce) . Information on crediting meats/meat alternates may be
found in FN5S guidance.

Juice must be pasteurized, full-strength juice. No more than half of the weekly fruit or vegetable offerings may be in the form of juice.

At least 80 percent of grains offered weekly (by ounce eguivalents) must be whole grain-rich, as defined in § 210.2, and the remaining grains items
offered must be enriched. Grain-based desserts may not be used to meet the grains requirement. Effective July 1, 2025, breakfast cereal must have
no more than 6 grams of added sugars per dry cunce. Information on crediting grain items may be found in FNS guidance.



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

ASSP Meal Pattern:

Changes Beginning in SY 25-26

* Fruits and vegetables are a separate component

* Only one of the two components may be a beverage

* Grain-based desserts do not count towards the grain component
* Breakfast cereals and yogurt must meet added sugar limits

* No more than half the weekly fruit or vegetables offered may be in
the form of juice

* At least 8o percent of grains offered weekly must be whole grain rich

Must serve at least 2 of the 5 components.



USDA Certification Worksheet




USDA Food and Nutrition Service

ol s O:PARTMENT OF AGRICULTURE CONTACTUS REPORT FRAUD ASKUSDAR® USDA.GOVE*

USDA Approved Certification of Compliance Tools and Software

The following tools are approved by USDA for use in certification of compliance with the National School Lunch

Resource Type
) ) ) Program m attern requirements. This site is the official list of the only tools authorized to certify schools as eligible
Technical Assistance & Guidance ]

for the additiona rmance-based reimbursement.

Related Content
This list includes the USDA-de

districts may use for both breakfast

Mutrient Analysis Protocols: How to Analyze as they are approved by USDA for school [u
Menus for USDA's School Meals Programs

ed Certification Worksheets and Prototype Attestation Statement, which school

ChildNutrition Database unch. Commercially available certification tools (software) will be listed here

ertification purposes.

Commercially available certification tools (software) wi
State agencies may authorize the use of the breakfast functio
compliance with the National School Lunch Program meal pattern

The following tools are approved by USDA for use in certification of compliance with the National School Lunch
Use the USDA-approved nutrient analysis software for the nutrien

Program meal pattern requirements. This site is the official list of the only tools authorized to certify schools as eligible

« certification for the additional performance-based reimburs for the additional performance-baﬁed reimbursement

« certification for the additional performance-based reimburs

Many of the software approved for use with certification of compli This list includes the USDA-developed Certification Worksheets and Prototype Attestation Statement, which school
USDA Developed Tools districts may use for both breakfast and lunch. Commercially available certification tools (software) will be listed here

Authorized USDA Certification Worksheets and Prototype Attestati a5 thE"y dre apprDVEd b‘-"' USDA for school lunch CEI"tIfI(atIOn purposes.

Alternatives to the USDA Certification w°rk5"| 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

CNCentral g eTrition g*
(former name: inTEAM Menu Harris School Solutions compliance with the National School Lunch Program meal pattern requirements.
Compliance Tool+) Phone: 1-716-402-2492

inTEAM Associates, LLC
Phone: 866-457-4705

Health-e Pro Menu Planning ¢ MCS Edison Menus & Inventory g* Meals Plus, a LINQ Solution (desktop
Water Walkers, Inc. dba Health-e Pro | Heartland School Solutions version)
Phone: 800-838-4856 x5 Phone: 888-287-6416 LING, Inc.

Phone: 800-541-8999

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



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

Q/S_[_)A Food and Nutrition Service

U.5. DEPARTMENT OF AGRICULTURE CONTACTUS REPORT FRAUD ASKUSDAR USDA.GOV i

USDA Food and Nutrition Service

_ U.5. DEPARTMENT OF AGRICULTURE

HOME PROGRAMS DATA & RESEARCH FUNDING NEWSROOM RESOURCES QUR AGENCY

National School Lunch Program

Certification of Compliance

HOME » CHILD NUTRITION PROGRAMS

Spotlights : ) i, .
The Healthy Hunger-Free Kids Act provides an additional 6-cents per lunch reimbursement to school
districts that certified to be in compliance with the new meal patterns. The increased reimbursement, a
Child Mutrition Success Stories - . . . . . -
significant investment in improving the quality of school meals, are provided to school districts once
they meet the new meal patterns published in the final rule on Jan. 26, 2012. Funding became available

to school districts starting Oct. 1, 2012.

Resources

Infographic Set

Regulation
Policy

» Final Rule: Certification of Compliance With Meal Requirements for the National School Lunch Program Under the
Healthy, Hunger-Free Kids Act of 2010 (1/2/14)

Technical Assistance & Guidance

Research, Analysis & Background

Policy Memios o Certification Meal Pattern Requirement Specification
SP 44-2012: Questions and Answers Related to 6 Cents Certification Tool (revision) g ] .
SP 34-2012 (Revised) Certification of Compliance with New Meal Patterns 3 Da},l' SChEd UIE Certlﬁcatlﬂn WU rkShEEtS {gpdated fDr SY EDEE-EE}
3Y 2014-15 Prototype Attestation Statenent 4-Day Schedule Certification Worksheet (updated for SY 2022-23)
e 5Y2014-15 Lunch Menu Worksheet Instructions
SY 2014-15 Breakfast Menu Worksheet Instructions 5-Day Schedule Certification Worksheets (updated for SY 2022-23)
6-Day Schedule Certification Worksheets (updated for SY 2022-23)
7-Day Schedule Certification Worksheets (updated for SY 2022-23)

=3

S_day Schedule = SY 2014-15 Simplified Nutrient Assessment Instructions for Lunch, SY 2014-15 Simplified Nutrient Assessment

Instructions for Breakfast

» Instructions for Transferring Data from USDA Certification Tools

Certification Meal Pattern Requirement Specification

o 3-Day Schedule Certification Worksheets (updated for SY 2022-23)
o 4-Day Schedule Certification Worksheet (updated for SY 2022-23)
o 5-Day Schedule Certification Worksheets (updated for SY 2022-23)
o 6-Day Schedule Certification Worksheets (updated for SY 2022-23)
o T7-Day Schedule Certification Worksheets (updated for SY 2022-23)

Extended Schedule Certification Worksheets

s SP26-2014: New Q&#As Related to the Certification of Compliance with Meal Requirements for the NSLP (The SP 26-
2014 set of questions and answers supersede SP 31-2012. However, SP 31-2012 questions and answers will remain

available for reference on the FNS web site.)

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



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

USDA Certification of Compliance Worksheet

Meal Pattern
Reimbursable Breakfast
Grades K-12

SFA Name: John Doe Private School

K-12 Menu #:
May 9-13 2016

Enter each reimbursable breakfast offered during the reference week and select or enter the guantity of each component.
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
=ide 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 crffer_ed as ounce t‘-_-quivalt-_tnts_ Meats/Meat Fruit {cups)
Altermates may credit toward Grains requirement. _ _
; FFNOTE: Enter the CREDITABLE amount of dried fruit
Meal Mame 1 oz eq Meat/Meat Alternate = 1 oz eq Grains
Enter the name of each reimbursaiie meal as found on the
kel . Select the first biank if the T T
Sy ment E‘L ffemﬂrij'r har’;m'}rn o FOMEGRENT WES T8T | Enter the TOTAL number Enter the number of oz | __ o of OMLY select the | ONLY select the o
= 00 NOT DELETE RG'I.-U-.S“‘“‘ of oz eq of GRAINS + Enter the number of oz eq of Meats/Meat of fruit includi OMNLY select the cups | number of cups of | number of cups of of of fluid
Meat/Meat Alternate | eq/servings of Whole Grain- Alternates counting f“:_ _':':;E of fruit/wvegetable non-starchy starchy vegetables milk . N
| toward G Rich G toward G . . etables offered offered with th .
counting r rains ic rains r rains with this . juice \neg. . er ered wi is thie .
requirement with this meal meal
I . 200 2.00 0.00 K =] | = || = | | = 1
Exampile: se Sapples
WG pancakes, sausage link, banana, assorted
1 fruit juice, assorted milk 250 2.00 0.50 | ! E] | w2 E] | E] | E] 1
WG chicken biscuit, peach cup, assorted fruit
2 juice, assorted milk 3.00 2.00 1.00 |1 E] | ne E] | E] | E] 1
Wa cinnamon roll, sausage patty, orange
300 200 1 .00 1 w2
5 slices, assarted fruit juice, assorted milk | E] | E] | E] | E] 1
Breakfast pizza, pineapple chunks, assorted
250 1.50 1.0 1 e
4 fruit juice, assorted milk | E] | E] | E] | E] 1
WG French toast sticks, sausage link, apple 2.00 1.50 0.50 |1 E] | iz E] | E] | E]
5 slices, assorted fruit juice, assorted milk 1
B
200 200 0.00 1 w2
T Cereal, fruit, assorted fruit juice, assorted milk | E] | E] | E] | E] 1
s I =] I [=] I [=] I [=]
o I =] I (=] I (=] I =]
4 All Meals ronday Tuesday Wednesday Thursday Friday Weekly Report Mutrient Instructions Simplified MNutrient Assessment =) 4

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



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

Nutri Kids Meal Group Contribution Report

Schools

Page 1 Meal Group Contribution Report Feb 4, 2016
H - I Broakfast 9-12
Nionday 2222016
Rlonneti
MNA as Addt’l NUMEA, as Grain Grains OZ Whole Grain
Mo, Name Portion Sire OZ Equaiv DZ Equiv Equiwv Fruit Cugs WTilk Cua OZ Equiv
01587 CEREAL BAR, COCOA PUFFS 1 EACH 1.000 1.000
0o1581 WNOGURT-EO GURT 1 EACH
OO12565 TEDDY GRAHAMS, HONEY PIE= 1. CHaD a.00a
no0sss RAISING, BOX BOE 500
DO0STE HJUICE ASEORTMEMNT SERVIMG 0500
001428 MILIK, FF SKIM HALF PINT 1.000
001427 MILK, FF CHOCOLATE HALF PINT H4.000
Total 2000 A.000 2000 2,000
pancake breakfast i
TRA as Adddt’l IM'MA as Graim Grains OL Whole Grain
[ Mo MNarmsa Partion Siza OF Equiv DF Equiv Equiv Eruit Cupy Dl Cupy OZ Equiv
{00471 PAMCAKE: 2=2WW5 2 PANCAKES 2.000 2000
o047 0 SAUSAGE LINK: 1 link 1 link [fR=TaTn]
TooosE7a JUNCE ASSORTMEMNT SERWVING 0500
00085 | BANANAS 172 cup 0.500
GQoi42S MILK, 1% FEAT HalLFE PIMNT 1.000
04428 MILK,, FF SKIM LA = FIMNT 1.000
Qoi42T MILK, FF CHOQCOLATE HALF PINT 1.0:00
Total 0500 2,000 1000 2.0:00 2000
Tuesday 2232016
braakfast piz=a
I NTAA, s Audedt’] KLA as Grain Grains OZ YWhole Grain
Mo. MName Portion Size QO Eguiv OZ Eguiv Equiv Fruit Cup ik Cupr OZ Eqguiv
ORDSS Fizza, Breakfast with Sausade slice 1.000 1.500 1.500
(= s] JUICE ASSORTIMEMT SERVING 0500
000DES | ORANGES 12 CUP 0500
01426 ATl 196 EAT HALFE PINT 000
a01428 B.I'{LE FF SKIM N HALF PINT 1.000
001427 MILK, FF CHOGCOLATE FHALFE PINT 1.000
Total 1.000 1.500 1.000 2.000 1.500
Niomneli=
MR as Addtl WUNLA, as Grain Grains 07 Whole Grain
[y [ Marme Portion Size OE Equiv OZ Equiv Egquiv Fruit Cup PMilk Cup OZL Eguiwv
001531 CEREAL CINNAMON TOAST CRIUNMCH PACKAGE 1.000 4.000
DO1SE1 YOSURT-GO GURT 1 EACH B

Certification




TITAN CONTRIBUTION REPORT

(FOUND ON PRODUCTION RECORDS)

MAIN (OFFER V5. SERVE)

Component Contributions

Meat/Meat All. (oz eq)
Grains (0z eq)

Milk (cups)

Fruit (cups)

Dark Green (cups)
Red/Orange (cups)
Beans/Peas (cups)
Starchy (cups)

Other (cups)
Vegetable Juice (cups)
Total Veq. (cups)

Menu/Food ltems

Main Entree (Student is offered 1 selection)

sys-209 Breaded Mini Ravioli (7 Pieces)

Total Offered/Prepared Ingredients: Breaded Mini Raviali (373)

Meat/Meat Alternate

110396 Mozzarella String Cheese (1 Stick)

Total Offered/Prepared Ingredients: Mozzarella String Cheesa
(UsDA) (325)




USDA Certification of Compliance Worksheet Weekly Report

Daily Requirement Summanry
Breakfast, Grades K-12

Weekly weekly weekly Percent of weekhy
Go to instructions Mondaw Tuesdaw Wednesdaw Thursdaw Fridaw Tee I Requirement Requirement Weekly Fruit Total Weekly totally weekly Requirement
(cups) Check Juice Limit Fruit Total Weekly Juice | fruit that is juice check
{no more than half
1 1 1 1 1 5 5 Yes of total fruit) 5 2152 50.00% Yes
weekly W?Eklv WIEEHY Starchy vegetable fruit \ Weekly
Mondaw Tuesdaw Wednesdaw Thursdaw Eridaw - I Requirement Requirement editi Monday | Tuesday |Wednesday |Thursday Friday E—
oz equivalents) Check cr Tting
Minimum Grain 2.00 3.00 3.00 250 2.00 12 50 9 Yes R ]| Tiom- 0 0 0 0 0 0
2 cups of non- starchy
starchy prior to
crediting starchy
Maximum Grain 250 3.00 3.00 250 2.00 13.00 10 Mo vegetables as fruit | Starchy o o o o o o
. . Weeklhy Percent of =
WhIEE Grﬁ"":::: wfe'"'" G::::"" . 11.00 Whole Grain- 11 Whole Grain- 100% 100% Yes R "Egital’:e EELIETE
ama = otal Rich Total Rich chec
Weekly Weekly
- Weekly . .
Mondaw Tuesdawv Wednesdaw Thursdaw Fridaw Reqguirement Requirement
Total
[cups) Check
Minimum Fluid Milk (cups) 1 1 1 1 1 5 5 Yes
Wariety: Skim/fat-free
unflavored. Ski -
Skim/fat-free Yes Yes Yes Yes Yes
flavored, Low-fat (less than 13:),
unflawvored
Low-fat (1% or less), flavored
Reduced fat (2% fat) or whole,
unflavored and flavored
4 All Meals Monday Tuesday Wednesday Thursday Friday Weekly Report Mutrient Instructions Simplified MNutrient Assessment = 4

USDA Certification Worksheet




Nutri Kids Meal Group Contribution Report

Schools

Page 1 Wi/eekly Certification Worksheet WWeek of 2/22/20-16
H - R Sreaklfast 9-12
- i : oot E - T A A 5 T . o b : " Tkl Total -
5 Day Week 5 L on - Tus | Wed Thoe. .| B | ' ‘Weekly Viimeldy: ”;E’E'E“t'}'r . Wsekly Jﬂ“’;"‘l Weekly | Weekly | ‘ooekly
= L 222G ms.rfﬁ | 2izarie | 2025016 | 2026018 | _ Total | Ramt g Fruit Juice eekly | - Erum Fruig |- Bomt
, : E L : wy ol le'th'-:f'hedt: Pt | Julce that is Check
B _ o _ TR - {-r*_— alf of ¢ ) - y
: ) . i : _ § fruit) Jubse 3
Frultz Minmum fcups) ) 1 1 1 1 1 5 5 L Yes . . 5 25 50.00%6 Tes
Veg:abaﬁte.i PaiirmiErm {:::_lprs} a [T =N (RN t e
-Dark Grees 0 0 1] o 1] (1} A LA Vwmu Totar -{ Total Total- |
“Red/Crange - o ) ) o 0 a A, rA - Vegetsble | 000 | Weekdy | Weekly | Yool
= ; . Wepg gy Vea. 4 oheck
Legames Q o o o 1] o A, A, m e 3 Juits that is -
. —Starchy a o 0 o a o MA ratA eg) ’ ' : L
-Other ) o o 3 o o Q M7, MA o o 0.00% PRA,
heat/Mieast Al I'ulinirf'u_.]r_ri {ozeaq) 7 Ja] s} o o o [0} [ LY it ] : ; L:
laat/leat AL Maximum (oz eq)’ a 1 o 0 o A A P A %
Grain: Minfmum (oz eq) 2z | 1. 2 2 z 9.5 a Yes
Grain: Maximush (oz eqg) 25 | 2 3 25 z 1z 0 =rocy
- B v £ N & 3 = =
Sz Eas;ed. I:resge!'t".rqm] ff:u'aITwsEld}r meaals _ ’ ) ) (1] th—gnmzﬂuri Yes
. Sh ol - 3
'ﬁ“.#eul:hr Whuﬂ& - 1 00% 3
WWhola G.rﬂm Rﬂ:h Wee-k'g.r ) ‘|- Gragis 17 Gralg. _ 17 :Lg_hqre_- 1 100% whole [ Yas:
.ﬂunﬂunt - e S Total - Rich - reh grrain rich [ =
W i B [T f _Total . - - )
_— ol emon b CeTEes o WWed |- Thu |7 Fre [ T ) | ek | Myﬁﬁf
2w o T tesrtE | 2i2arG b BrRarts EE."-!E.F'IE L 22616 | - F . -] Teiar Ragmt. | Check "
‘Milk: Mimimum (cups) . . & z z = 3 11 5 C Yes<
F N B RN ERCIE R B
unilavore . i ; e f . e s |
flavored, Lm-*—fﬂt.{'[% or lhssl ] YBE. i wes e TEE - ] YEB =
anfigvored - o -r . - - ] &
meat{'l%urlbaﬂs} ﬂavored ¥ :
Raeduced fai{Z2%) or whols, A
unflenvored and fi=svored i 2 1 BT T % AE

[l v i BackoroRar Gotar Sy Geq ienimants notheing met = ]

USDA Certification Worksheet




TITAN MEAL PATTERN ANALYSIS REPORT

(EQUIVALENT TO USDA'S CERTIFICATION OF COMPLIANCE REPORT)

9/11/2023 9/12/2023 9/13/2023 9/14/2023 9/15/2023
Category Weekly Actual Weekly Target
IS I T R B N B B

Meats/Meat Alternates 202 220z 220z 20z 220z 20z 2202 220z 10 0z - 15 3/4 az 100z-120z

Grains 202 220z 20z z20z 20z z2oz 20z z2o0z 21/4 0z 220z 10140z -17 1/4 0z 10oz-120z
Whaole Grain-Rich 100 % - 100 % - 100 % - 100 % - 100 % - 100 % z 80 %

Grain Based Desserts 0oz 0oz 0oz 0oz 0oz 0oz 2oz

Fruits 0 cups =1 cups 1 1/2 cups z 1 cups 1 cups z 1 cups 1 cups z1cups 1 1/2 cups = 1 cups § cups z 5 cups
Fruit Juice 0 % - 50 % - 0% - 0% - 3333 % - 20 % £ 50 %

Vegetables 0 cups Z 1 cups 0 cups z 1 cups 0 cups 2 1 cups 0 cups Z 1 cups 0 cups z 1 cups 0 cups 2 5 cups
Beans/Peas 114 cups - 1/2 cups - 118 cups - 58 cups - 14 cups - 1 34 cups 2 1/2 cups
Dark Grean 58 cups - 58 cups - '8 cups - 1 cups - 58 cups - 3 1/4 cups = 1/2 cups
Red/Orange 1/2 cups - 34 cups - 11/4 cups - 1/2 cups - 58 cups - 3 5/8 cups =11/4 cups
Starchy 114 cups - 1/2 cups - 112 cups - 1/4 cups - 112 cups - 2 cups 2 1/2 cups
Crther T8 cups - T/8 cups - TI8 cups - T8 cups - Ti8 cups - 4 1/8 cups 2 34 cups
Vegelable Juice 0 % -— D % —_ 0% —_ 0 % -_ 0% —_ 0 % % 50 %

Milk; 1 cups =1 cups 1 cups =1 cups 1 cups = 1 cups 1 cups z 1cups 1 cups = 1 cups 5 cups z 5 cups
Reduced Fat (2% fat) Flavaorad Milk 0 cups = 0 cups 0 cups =0 cups 0 eups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups -
Reduced Fat (2% fat) Unflavored Milk 0 cups = 0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups -
Whale Flavored Milk 0 cups = 0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups ---

Whale Unflavored Milk 0 cups = 0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups =0 cups 0 cups ---




Benefits of Standardized Recipes

Consistent Food Quality
Predictable Yield

Customer Satisfaction
Consistent Nutrient Content
Food Cost Control

Efficient Purchasing Procedures
Inventory Control

Labor Cost Control

Confident Employees

Reduced Record Keeping
Standardized recipes help ensure

that the best possible food items
are produced every time.




Avoid
Using

Unclear
Recipes

. . I 'l." 4
I'f’ . *
-' L i 3¢ .
Spagaettiandueat uee 72 |
SeHS.
Maal-Vegetable—Braad Alternate Main Dishes D-35%
Servings !
Ingredients 50 Servings 100 e - Furi& Directions
, Weight Measure Weight Measure Servings
Raw ground beef . ,...... 8100z, | ..o0vrunsn, 1740z, \0uvusas spor | o4 1, Brown ground beef, Drain. Add
_(no more than 249 fat) . 1 - ions and garlic powder, Cook for
Dehydrated onions. ...... Boz...... 1% cup,..... 120z ...., 3% nl.g; .............. tes. —
OoR OR - Won
*Fresh onlons, chopped ...|31b....... | 2qt......... BlBes.n, 1gal........ Al .
Garlic powder .. .........| ....., coov | 1Thsp Yatsn] ..., 37Tbsp .. AD T el Lo
Black pepper .....ovviii| covinnnin. 15" T T 1Thsp ... Ze ... || 2., Add pepper,-canned tomatoes,
Canned tomstoes, with o, fomato paste, water, and season-
liguid, chopped........ 4ibdoz... % No.10can | Bib8oz... | 1%No. 10cans | .. 0dils | YWings, Simmer abmy hour
Tomato paste ... .vvueeis 1lb120z.. | ¥ No.10can | 38 oz... | No.10pan | .o Dol o/ upltld’ng G '?
Waler,......iiinnin PPIRIE 7Y S R 3qt.. ........ Bl b e T T
tSeascnings . @W,’ﬁi@
Fieked basit. ..........| ..oeerns. 3Tbsp 218p . | ..ooeunin. % cup 3 Thep %f A
Flaked oregane........ rerrreeas 3Thsp2tsp .| .vouu. ﬁr:upsu‘rhnp_.....-*%& A i
Flaked marjoram.......| ...... coen [2Thsp 28D .| Lieuainnn. % cap 1 Thsp | /. i, ¥ o e’: '
Flaked thyme ...v.vvva] vviuiiniss 1180 ] ciinainn. 1Tosp ...... Fos it i1 b
1 388 .eeiins | eeenians Baal..oovus | uuniitl, 3.Hwtmtortomlﬁnnboﬁ.hddmrt.
| s I T T I 1Thsp ... . 2TBSP i | caiinnnas
Spaghetti, broken into ‘ S & | 4 Slowly add spaghetti. Stir constantly,
................ 310z, | oot | 60202 | e, [ L8800 o until water boils again, Cook 10-12
; minutes or until tender: stir occa-
i sionally, DO NOT OVERCOOK, Drain
| " o well.
A 5. Stir into meat sauce.
2 6. Pouriinto serving pans.
;rv- 15 Cows 7. Portion % cup per serving.

seﬁvﬁia % cup provides 2 ounces of cooked lean meat, sfgcupof

vegetable, and 1 serving of bread alternate.
*See marketing guide on back.

flealian Seasoning Mix (see G-1, Sauces, Gravies; and Seasoning Mixes)
may be used ta replanaihmemgradlents. For, 50 servings, use 12 cup
2 Thep Halian saasmmg Mix. For 100 ser-.dnm, use 1% cups Halian

Seasoning Mix.

YIELD 50 servings: about 2% gallons

100 servings: about 5 gallons ™~

M




Preparation Time: 10 Minutes | Cook Time: 30 Minutes

Whipped Sweet Potatoes

Brighten your plate with the perfect side dish. This quick and
easy-to-prepare sweet potato recipe will become a menu favorite.

CACFP CREDITING INFORMATION
s cup (No. 16 scoop) provides s cup vegetable.

SOURCE
Team Nutrition CACFP Multicultural Recipe Project.

Im
for

|
e CI p e S m 29 e
*Sweet potatoes, fresh, 3lb10%o0z 3qtlcup 71b 4% 0z 1gal2qgt 1 Place sweet potatoes in a pot of water and bring to a
peeled, cut into quarters 2 cup boil. Cook until fork tender, 25-30 minutes. Drain well.

[ | [ | Critical Control Point: Heat to 140°F or higher for at
least 15 seconds.
I I Milk, low-fat (1%) s cup ¥z cup 2 Place the potatoes in a commercial mixer with wire

whip attachment; mix on low speed. Slowly add milk,
Margarine, trans-fat free Yy cup 2 cup margarine, salt, and pepper until potatoes are smooth
and free of lumps OR add hot, well drained potatoes,
milk, margarine, salt, and pepper to a bowl. Use an
Salt, table 1tsp 2tsp electric mixer, mix on medium speed until potatoes are
smooth and fluffy.
Black pepper, ground 1tsp 2tsp

3 Serve i cup (No. 16 scoop).

Critical Control Point:
Hold for hot service 140°F or higher.

:,aiﬁ + Food and Nutrition Service
g Page 1 of 2




Alm
for

Recipes
Like This
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I OF
7
-

United States Depariment of Agriculbure

NUTRITION INFORMATION
For /s cup (Mo. 16 scoop).

NUTRIENTS AMOUNT
Calories 80
Total Fat 2g
Saturated Fat Og
Cholesteral N/A
Sodium 131 mg
Total Carbohydrate 15¢g
Dietary Fiber 2g
Total Sugars 5g
Added Sugars included N/A
Protein 1g
Vitamin D N/A
Calcium 26 mg
Iron 1mg
Potassium N/A

N/A=data not available.

Whipped Sweet Potatoes

MARKETING GUIDE

Sweet potato 3lb11 oz TIb5o0z

YIELD/VOLUME

dlbdoz 6lb8oz
3qgtzcup Tgal2gt1cup

Food and Nutrition Service | USDA is an equal opportunity provider, employer, and lender. | 2019

Page 2 of 2




Resources for Recipes

Institute of Child Nutrition's Recipe Box: www.theicn.org/cnrb/

Team Nutrition: www.fns.usda.gov/tn/team-nutrition

Dayle Hayes, MS, RD: https://schoolmealsthatrock.org/
Other Districts



https://www.theicn.org/cnrb/
https//www.fns.usda.gov/tn/team-nutrition
https://schoolmealsthatrock.org/

Resources for Menu Pl

Menu Planner

EO Guidance Document #

FNS-GD-2018-0032

FNS Document #
631

Resource Type
Guidance Documents

Handbooks

Related Content

. ) . This publication was last updated for School Year 2018-20189. This publication is currently being updated.
Offering Smoothies as Part of Reimbursable

School Meals

Serving Meats and Meat Alternates at
Rraakfast

Updated: 12/03/2021

https://www.fns.usda.gov/th/menu-planner



https://www.fns.usda.gov/tn/menu-planner

https://www.fns.usda.gov/schoolmeals/nutrition-standards



https://www.fns.usda.gov/schoolmeals/nutrition-standards

Training Survey & Certificate of Participation



https://forms.office.com/r/VW3mZjjaxW
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