CHAPTER 2

CHAPTER 2- MEAL PLANNING AND PRODUCTION
DIETARY GUIDELINES FOR AMERICANS

The Healthy, Hunger-Free Kids Act of 2010 requires the National School Lunch and the School
Breakfast Program requires SFAs to provide meal that comply with the Dietary Guidelines for
Americans (DGAs) as required by Sections 4(b0 and 9(a)(4) of the Richard B. Russell National
School Lunch Act. Many recent changes in the law require SFAs to provide healthier meals.
Changes are based on the recommendations of the Institute of Medicine of the National Academies
and are expected to enhance the diet and health of school children, and help reduce obesity.

Changes in the meal pattern have eliminated past meal patterns such as nutrient standards, assisted
nutrient standards and the traditional and enhanced meal patterns considered food-based patterns.
All SFA are required to offer or serve a food-based meal pattern assigned to a grade group. The new
requirements assign: minimum serving sizes on grains and meat and meat alternatives, milk, fruit and
vegetables, assigns maximum and minimum calories for the week; limits saturated fat and sodium;
and eliminates trans-fat. Additionally, schools are required to increase the availability of fruits and
vegetables subgroups, whole grains, and limit the types of milk served to low-fat and fat- free. Table
1 lists the meal pattern requirements based on grade groups for both breakfast, and lunch and lists the
minimum daily serving sizes and maximums weekly serving sizes for each meal component.

In addition to following to the new meal patterns when serving a reimbursable lunch, schools and
RCClIs are also required to provide healthier breakfast, snacks, and a la carte items which consist of
the required meal components. Additional foods items may be sold during the school day as long as
they comply with required fat, calorie and sodium requirements.

MEAL PLANNING

The Healthy, Hunger-Free Kids Act of 2010 has modified the types of foods and serving sizes that
SFAs must be offer for a reimbursable meal. The meal pattern requires schools to offer or serve five
required food components for lunch, four of the required food components for breakfast, a variety
fruits and vegetables throughout the week, whole grain rich products, and low-fat or fat-free milk.
The weekly requirements must comply with nutrients standards such as low-fat, low-sodium food
items containing no trans-fat and a weekly average calorie range. Serving sizes are specified for each
grade group. See Table 1 for specific information on the meal pattern for both breakfast and lunch.

For lunch, the meal pattern consists of five specific food components: 1) fruits, 2) vegetables, 3)
grains, 4) meat/meat alternates, and 5) fluid milk. Food components required: grains must be whole-
grain rich, vegetables must consist of vegetable subgroups, and milk can only be 1% non-flavored
and fat-free. All items should be low in sodium and saturated fat. No trans-fat is allowed. See
specific requirements for each food components.

For breakfast, the meal pattern consists of four food items consisting of three different food
components: 1) fruits, 2) grains/breads, and 3) fluid milk. Meats may be offered as an other food or
in place of a grain after the minimum weekly requirements for grains have been planned and as long
as the other nutrients requirements are within range for calories, fat, sodium, and trans fat.
Vegetables may also be offered in place of fruit. See breakfast requirements for substituting a meat
or vegetable.
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MEAL PATTERNS FOR SEPARATE AGE/GRADE GROUPS

Each school is required to serve the correct portion size, nutrient standards, and calories for each
grade group. For lunch, age/grade groups consist of K-5, 6-8, and 9-12. The requirements for K-5
and 6-8 overlap slightly. Therefore, if planned correctly, one menu can be served as long

as the school is compliant with the nutrient standards for each grade group. Grades 9-12 and cannot
be modified to fit the needs of K-8 because larger serving sizes are required. However, it is possible
to plan a menu for K-12 and increase the portion size for high school students.

Grades 9-12 is distinctive from the other grade groups due to its larger servings and calorie
requirements, therefore, it menu planning but ensure that all requirements are met. If a school is a K-
12, schools may create a menu with the same menu components and items, but increase the fruit,
vegetables, grains and meats as required to ensure that requirements are met.

If an SFA has infants and Pre-K students, contact DHS for meal separate meal patterns. There is
some flexibility that allows Pre-K to be served the same menu as K-5, but serving sizes may be too
large. Infant’s menus must be created specifically for the age groups.

For breakfast, food portions for all age/grade groups overlap, a menu planner may offer the same
food quantities to all children provided that the meal meets the requirements of each grade group.

For RCCIs only: There is one exception to the different grade/age meal patterns: RCCls can serve
one meal pattern to all grade groups if there is a safety concern. See Policy Exception Request Form

for approval.

Table 1: Meal Pattern Requirements for Breakfast and Lunch

Breakfast Meal Pattern Lunch Meal Pattern
Grades Grades Grades Grades Grades Grades
K-5 6-8 9-12 K-5 6-8 9-12
Meal Pattern Amount of Food” Per Week (Minimum Per Day)
Fruits (cups) 5() 5() 5() 25 (V%) 25 (V%) 5()
Vegetables (cups) 0 0 0 3% (%4) 3% (%4) 5()
Dark green 0 0 0 Y Y V2
Red/Orange 0 0 0 Y4 Y4 1Y%
Beans/Peas 0 0 0 " v, "
(Legumes)
Starchy 0 0 0 Vs Y Y
Other 0 0 0 ) ) Ya
Additional Veg to
Reach Total 0 0 0 1 1 17
Grains (oz eq) 7-10 (1) 8-10 (1) 9-10 (1) 89 () 8-10 (1) 10-12 (2)
Meats/Meat
Alternates (0z eq) 0 0 0 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups) ' 5@ 5@ 5@ 5@ 5 5@
Other Specifications: Daily Amount Based on the Average for a S-Day Week
?ﬁ;‘;l;“ax calories 350-500 | 400550 |  450-600 550-650 | 600-700 | 750-850
Saturated fat
(% of total calories) <10 <10 <10 <10 <10 <10
Sodium (mg) <430 <470 <500 <640 <710 <740
Trans fat Nutrition label or manufacturer specifications must indicate zero grams of trans fat
per serving.
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NOTE: In order to comply with calorie restrictions, SFAs should not exceed the weekly
maximums on serving sizes for meat/meat alternate, grains, and milk. SFAs are not out of
compliance for exceeding recommended serving sizes, but may be out of compliance for
exceeding calories restrictions.

Food components versus Food items

Food components are the required foods that schools must serve in order to comply with the meal
pattern. Food items are the number of food offered or served. Offering several food items is no
indication that the menu planned is in compliance with the required meal patterns.

For lunch, the required food components are the following five components:
emeat/meat alternate
ewhole-grain rich products: grain, bread, pasta, rice
emilk
o fruit
evegetables: consists of 5 subgroups

For breakfast, the required food components are the following three components:
ewhole-grain rich products (meat/meat alternate substitute allowed, see requirements)
efruit (vegetable substitute allowed, see requirements)
emilk

FOOD COMPONENTS

Fruits:

SFAs are required of offer a variety of fruits according to grade groups. Fruits consist of fresh;
frozen without sugar; canned in light syrup, water or fruit juice; or dried. Pasteurized, full-
strength fruit juice may also be offered (it is credited to meet no more than one-half of the fruits
component offered over the week).

"For breakfast, all grades must offer at least 1 cup a day.

"For lunch, K-8 grade must be offered at least 2.5 cups a week and no less than % cup a day.
Grade 9-12 must be offered 1 cup a day.

"There are no maximum serving sizes on fruit, only requirements for the daily minimum serving
sizes and minimum weekly requirements.

"Frozen fruits cannot contain added sugar. Canned fruits must be light syrup or naturally packed
in own juices. A variety of fresh fruits and recommended.

"There are restrictions on fruit/grain desserts (see grain section)

"Dried fruits count as twice the volume. % cup of dried fruit counts as Y2 cup of fruit. When

ecrediting a dried fruit mix, ensure that it is all 100% fruit. Dried fruit with sugar is allowed,
however, schools should consider the calorie limits when serving products high in sugar.

*No more than half of the fruit or vegetable offerings may be in the form of juice for the week.
All juice must be 100% full-strength. Diluted juice is not creditable. If juice is offered every
day in a full serving, fruit must be offered every in the full serving.

*Frozen concentrated fruit juice must be reconstituted with water to 100% full-strength before
crediting as a fruit. See food buying guide for crediting information.

*Fruit jello made with real fruit juice is not creditable.

*No less than 1/8 cup of fruit can be credited toward the minimum amount of fruits. If the
school requires all five food components to be served for lunch or all four components to be
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served for breakfast, the school must serve the minimum required fruits for that day for the
required age/grade groups. This can be served in combinations (1/2 cup of peaches, 1
orange. If the school is OVS, the student is required to take no less than %2 cup of fruit or
vegetable as part of the meal.

*Refer to the food buying guide to determine the serving size of whole fresh fruit. In many cases,
a whole fruit only equals 2 cup. Therefore, an additional item may be required to equal a
required serving.

*Snack-type fruits such as strips, roll-up are not creditable towards breakfast or lunch.

Vegetables

Schools are required to offer a variety of vegetables for lunch in the form of subgroups to reach
the weekly requirement per grade group. Required minimum weekly quantities for each
subgroup are established in the lunch meal pattern: 2-5, 6-8, 9-12. Pasteurized, full-strength
vegetable juice is also allowable (it is credited to meet no more than one-half of the vegetables
component). To ensure vegetables are served as required, designate a day of the week for each
subgroup. Vegetables are an option for breakfast.

Each week the school is required to offer or serve (depending on approved policy) in proper portions:
-dark green vegetable
-red/orange
-beans/peas
-starchy
-other vegetable ( different from the subgroups listed above), and
-additional vegetable from any of the food groups to reach the minimum weekly requirements.

The school must offer weekly no less than 3 % of cup for grades K-8 and no less than 5 cups for high
school. The school is not required to offer a vegetable for breakfast. Review table 1 for minimum
serving size for each subgroup. There are not maximum limits on vegetables except for vegetable
juice.

¢ Dark leafy vegetables in the raw form count as 2 the volume. This means that 1 cup of a dark
leafy greens counts as 'z cup of vegetables. To credit 2 cup of raw spinach, you must serve 1
cup.

e Cooked dark leafy vegetables such as broccoli or spinach are credited by actual volume: 'z cup
of cooked counts as 2 cup of dark leafy vegetable.

e Some leafy vegetables are not considered a dark leafy vegetable. For example, iceberg lettuce
is considered an other vegetable and not a dark leafy. It can be served with other dark leafy
vegetables but is credited as an other vegetable.

e When mixed vegetables or mixed salads cannot be credited to one subgroup because the
portion size of that subgroup is unknown, count the vegetable in the “other” subgroup. If
packaging identifies the percentage of each vegetable and it can be credited to that subgroup, as
long as it is more than 1/8 cup.

e No more than half of the vegetable offerings may be in the form of juice for the week. All
juice must be 100% full-strength. Diluted juice is not creditable.

e No less than 1/8 cup of vegetable can be credited toward the minimum amount of vegetables.
If the schools requires all five food components to be served for lunch, the school must serve
the minimum required vegetables. 1/8 cup can be combined with another vegetable to get the
full serving. If a vegetable garnish is served and is less 1/8 cup it is a noncreditable food item.
If the school is OVS, the student is required to take no less than 2 cup of fruit or vegetable as
part of the meal.
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For breakfast, 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 and peas (legumes) or “Other
vegetables” subgroups as defined in §210.10(¢c)(2)(ii1).

e Larger amounts of these vegetables may be served.

* This category consists of “Other vegetables” as defined in §210.10(c)(2)(iii)(E). For the
purposes of the NSLP, “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 §210.10(c)(2)(iii).

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

e [f you have a full strength 100% vegetable juice blend from the same subgroup, you can count
it for that subgroup. If the vegetable juice blend is a combination of vegetables from different
subgroups, credit it as a vegetable from the additional subgroup.

e [f crediting a vegetable in a product such as vegetable lasagna or pizza, the product must have a
CN label or formulation statement that provides the crediting information.

e Beans, peas (legumes) may be offered as a vegetable or a meat alternate, but it cannot be
creditable toward both. Ensure both meat and beans are planned sufficiently for the week.

Vegetable Subgroups
e For grades K-8, vegetables are broken up into subgroups and a minimum serving size for

each subgroup: dark greens- % cup, red/orange- %4 cups, beans and lentils- % cup, starchy
vegetables- 2 cup, other vegetables-1/2 cup. Additional vegetables are to be offered to
ensure that schools serve a minimum of 3 % cups a week. Starchy foods such as potato and
corn is not limited, however, should be reduced due to nutrient requirements and other
vegetable subgroup requirements.

e Grades 9-12 will have to increase fruits and vegetables offered to 1 cup a day. See Table 1:
Vegetable Groups Required for the School Nutrition Programs Meal Pattern.

e There are no maximum limits on vegetables, only limits on minimum serving sizes.

e Vegetables are not required for breakfast, but may be offered if the menu complies with the
new meal requirements specifically for breakfast.

¢ No less than 1/8 cup of vegetable can be credited toward the minimum amount of fruits. If the
schools requires all five food components to be served, the school must serve the minimum
required fruits for that day for the age/grade group. This can be served in combinations. If the
school is OVS, the student is required to take no less than 2 cup of fruit or vegetable as part of
the meal.

e Vegetable subgroups can be served in smaller portion sizes as long as the full serving size for
that subgroup complies with the required serving size for the week. For example, The required
serving size for red/orange is % cup for grades 6-8. Tomatoes can be offered as a Y4 cup
serving size on a salad one day, and then carrots can be offered as a 2 cup serving on a

different day.
List of familiar vegetables
Dark Green bok choy, broccoli, collard greens, dark green leafy lettuce (1 cup = %2 cup
(1/2 cup) serving: see rule), kale, mesclun, mustard greens, romaine lettuce,
spinach, turnip greens, watercress
Red/Orange acorn squash, butternut squash, carrots, hubbard squash, pumpkin
(3/4 cup) red pepper, sweet potatoes, tomatoes, tomato juice
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Beans/peas black beans, black-eyed peas (mature, dry), garbanzo beans (chickpeas)
(1/2 cup) kidney beans, lentils, navy beans, pinto beans, soy beans, split peas,
white beans
Starchy cassava, corn, fresh cowpeas, field peas, black-eyed peas (not mature/dry),
(1/2 cup) green bananas, green peas, green lima beans, plantains

potatoes, taro, water chestnuts

Other Vegetables | artichokes, asparagus, avocado, bean sprouts, beets, brussels sprouts,

(1/2 cup) cabbage, cauliflower, celery, cucumbers, eggplant, green beans, green
peppers, iceberg lettuce, mushrooms, okra, onions, parsnips, turnips, wax
beans, zucchini

Additional as needed to reach the minimum required amount of 3 % for the week.
Vegetables (Schools and RCCls that extend above the 5 day week have additional
minimum requirements.

Reducing Plate Waste: If a school is following the offer versus serve (OVS) policy for breakfast
and/or lunch, schools must offer enough for each child to take the full required amount of each
component, but a student may take smaller portions of the fruits and vegetables components, if
desired. Students must select at least /2 cup daily of the fruits or the vegetables components for a
meal to be considered reimbursable under OVS in the NSLP and SBP. If a school practices the serve
policy, all components must be served at full serving and a student cannot decline the 2 cup of fruit
or vegetable.

Whole Grain Requirement: All grains, breads and pasta must be whole-grain rich. SFAs must
offer 100% of grains in the form of a whole-grain rich product. For a product to be considered
whole-grain rich, it must contain at least 50% whole grain. Sometimes this is not easy to determine.

The criteria below determines if a product meets standards:

e A serving of the food item must meet portion size requirements for the grains/breads component as
defined in FNS guidance. AND
¢ Food must meet at least one of the following:

The whole grains per serving (based on minimum serving sizes specified for grains/breads in FNS
guidance) must be > 8 grams. This may be determined from information provided on the product
packaging or by the manufacturer, if available. Also, manufacturers currently may apply for a CN
Label for qualifying products to indicate the number of grains/breads servings that are whole grain-
rich. OR

The product includes the following FDA-approved whole grain health claim on its packaging. “Diets
rich in whole grain foods and other plant foods and low in total fat, saturated fat and cholesterol may
reduce the risk of heart disease and some cancers.” OR

Product ingredient listing lists whole grain first, specifically:
¢ Non-mixed dishes (e.g., breads, cereals): Whole grains must be the primary ingredient by weight
(a whole grain is the first ingredient in the list)
e Mixed dishes (e.g., pizza, corn dogs): Whole grains must be the primary grain ingredient by
weight (a whole grain is the first grain ingredient in the list).

The listing of the products on the packaging is one way to determine if a product is whole grain. The
whole grain should be the first item listed in the ingredient statement. The item must also list it was a
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whole grain product. This means that the words “whole” or “whole grain” appear before the grain
ingredient’s name in the ingredient statement. Example is whole wheat, and whole corn. Rice must
be brown rice, since white rice has been processed for manufacturing.

Some products are misleading. Many products contain a stamp on the label that state it contains
whole grain or it is whole wheat. Do not assume that this means that the product meets the
requirements for the whole-grain rich products. Look at the label to determine if the first ingredient
is a whole grain product, and then look at the serving size to determine if the serving size is sufficient
for the meal patterns offered at the school.

In some products, water is listed as the first ingredient. If the whole-grain is listed as the second
ingredient and water is listed as the first, the product counts as a whole-grain rich product. No other
ingredient besides water can be listed first.

Whole grains are defined as, “cereal grains that consist of the intact, ground, cracked or flaked
caryopsis [kernel], whose principal anatomical components - the starchy endosperm, germ and bran -
are present in the same relative proportions as they exist in the intact caryopsis.” Examples of
common whole grains can be found in Table 7 of the 2005 DGAs document.

Items that are considered creditable grain products when it is the first ingredient and complies with
proper serving size.

Whole wheat Whole oat/oatmeal Whole-grain corn
Popcorn Brown rice Whole rye
Whole-grain barley Wild rice Buckwheat
Triticale Bulgur (cracked wheat) Millet

Quinoa Sorghum

Example of noncreditable grain ingredients are: white flour, corn, wheat if those ingredients do not
have “whole” as the first word, oat fiber, corn fiber, wheat starch, corn starch, bran, germ, and
modified food starch (including potato, legume and other vegetable flours).

Granola bars, cereal bars, breakfast bars, fortified cereals, and cereals with fruit can be credited
toward the whole-grain rich product is it complies with the whole-grain rich requirements.

If a school offers a formulated fruit-grain product, the fruit cannot be credited for breakfast or lunch.
It can be counted towards a grain. If the school chooses to serve the product for lunch, it can only
count as a grain-based dessert.

New rules limit the grain-base desserts to 2 ounces a weeks. A school may offer a total of 2 0z eq or
less of grain-based desserts each week. Therefore, a 2 ounce equivalent dessert may be offered once
per week, or a 0.5 oz eq dessert may be offered four times in a week.

Whole grain cereals need to be fortified. The only exception is anything under .25 ounce equivalent
because it does not contribute the grain requirements.
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Scratch cooking requires a product to contain 50% whole grain and 50% enriched white to equal a
100% whole-grain rich. Recipes should be altered to reflect the new requirements. Breading on
meats do not count as whole-grain rich without a formulation statement or a CN label.

If using a processed food item where both meat and grain is credited toward the meal, schools need
either a formulation statement or a CN label to identify the grain and meat contribution to the meal.
If schools are unable to identify the grain or meat contribution, that product does not count toward
the required meal pattern.

If a school provides lunch choices, such as pizza or a pasta meal, each choice should must meet the
minimum daily requires. If the minimum requirement for high school is 2 ounces and the pizza
contains 2 ounces, but the pasta only contains 1 ounce, the school must provide an additional whole-
grain rich serving such as a roll to equal the 2 ounces for the pasta meal.

Breading on meat, croutons on salads, and other grain items cannot be credited to the weekly meal
pattern unless it is .25 ounces or more. If it is less than .25 ounce, it is not considered and cannot be
combined with other grain products to reach the required serving size. Schools must ensure the daily
minimum requires are met with some other food item. If the breaded items are more than .25 ounces
it is considered and must contributed to the requirement of whole-grain rich.

There are other bread/grain items that do not contribute fully to the serving size requirement because
of other added ingredients. Some examples are donuts, pastries, granola bars. See the grain section
Exhibit A of the food buying guide to determine crediting information for items such as donuts and
pastries. When serving products from the Group A-G, noncreditable grains should never exceed 3.99
grams. Products listed in Group H should never exceed 6.99 grams of non-creditable grain.

Schools must make an effort to comply with recommended maximum serving sizes for the week in
order to be in compliance with the nutrients standards for calories and saturated fat. As with the
other meal components and dependent on grade group, schools have daily and weekly minimum
serving sizes and recommended maximum serving sizes. Although there is not maximum limit on
whole-grain rich products for this year, exceeding the maximum limits may result in exceeding the
limits on calories, saturated fat, and sodium.

Meat/Meat Alternate

For lunch, schools are required to offer daily a meat or meat alternate. For grades k-5, and 6-8, the
daily minimum is 1 ounce with a weekly requirement of 8-10 ounces for k-5 and 9-10 ounces for
grades 6-8. For high school, the daily minimum is 2 ounces and the weekly requirement is 10- 12
ounces. The menu planner has the flexibility to determine when to offer more than daily minimum.
Schools must never go below the daily minimum and should adjust the week to ensure the servings
sizes are within the weekly minimum and maximum ranges.

Schools have the flexibility of serving a meat alternate in place of meat. Meat alternates consist of
cheese, tofu, nuts, yogurt, bean and legumes. It is important to note that these products cannot be
credited as any other foods except for the beans and legumes. Yogurt and cheese is considered a
dairy product by many, but it cannot be credited as milk.

Beans and legumes is the exception to how a food item is credited. When planning a menu, the
school must determine if beans and legumes will be credited as a vegetable or a meat alternate. On
the day of service, it cannot be credited as both a vegetable and a meat, even if the serving size
exceeds the minimum daily requirements. Weekly menus must be planned to include the required
amounts of vegetables and meat/meat alternates.
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Milk Requirement: The Healthy, Hunger-Free Kids Act of 2010, Public Law 111-296, modifies
requirements for fluid milk in NLSP and SBP. School Food Authorities must offer at least two
choices form the following: fat-free milk, low-fat (1%) milk, fat-free or low fat lactose reduced milk,
fat-free or low fat lactose-free milk, fat-free or low-fat lactose reduced milk, fat-free or low-fat
acidified milk. Such products must be pasteurized fluid milk that meets State and local standards.
The new rule requires low-fat milk to be unflavored. Whole milk and 2% cannot be offered as part
of the reimbursable meal. Additionally, new restrictions on a la carte items may restrict the sale on
2% and whole milk during school hours Grades K-12 must be offered a minimum of 1 cup a day.
Although there are no restrictions on larger portions, schools should limit the serving size to 1 cup a
day in order to minimize the fat and calories.

Milk substitutes are considered meal exceptions and are not subject to this final rule. Milk
substitutes must meet the federal guidelines. Milk substitutes tend to be for milk allergies or other
disabilities. Contact SNP for guidelines for milk substitutes. However, milk substitutes are subject
to nutrient analysis so calories and fat content should be considered.

RCCIs that are juvenile detention centers may meet the milk variety requirement over the week
rather than daily if there are potential, legitimate safety concerns regarding the offering different milk
to students. For example, the RCCI may offer all students flavored nonfat milk on some days of the
week, and unflavored low-fat milk on other days.

NUTRIENT REQUIREMENTS

Calories

The calorie minimum and maximum levels (and related food portions for various components) are
based on data pertaining to children’s healthy weight, physical activity level, and opportunities for
meals and snacks outside of the school meals programs. If implemented properly, the new meal
plans for each appropriate age/grade group allow schools to create menus that fall within the calorie
minimum and maximum ranges for the week. The calorie minimum and maximum ranges cannot be
calculated daily because there may be some days popular items are offered that may be higher in
calories, other days of the week must be planned to offset the higher calorie days in order to keep the
weekly average within range. The new reimbursable meal patterns require schools to offer nutrient
dense meals that provide children more fruits, vegetables, and whole grains than specified by the
previous meal patterns.

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.

Meat, meat alternates, and grains cannot not be added or a source of discretionary calories and should
remain within the minimum and maximum ranges.

Sodium

New requirements allow SFAs to reduce sodium incrementally. The 2005 DGAs have set a
quantitative upper limit on daily sodium consumption of 2,300 mg (approximately 1 tsp of salt) of
sodium per day.” Schools are required to offer a proportionate amount for both lunch and breakfast
to reach the daily limit of 2,300 mg. Listed below is sodium limits and timeline based on program
year, type of meal, and grade. Target III is the final maximum limits beginning year 2022-2023 and
thereafter.

Table 3: Sodium Limits and Timeline

Target I: 2014-15 Target I1: 2017-2018 Target III (final): 2022-2023

Lunch Lunch Lunch
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< 1230 mg (grades K-5) < 935 mg (grades K-5) < 640 mg (grades K-5)
< 1360 mg (grades 6-8 < 1035 mg (grades 6-8 < 710 mg (grades 6-8
< 1420 mg (grades 9- < 1080 mg (grades 9- < 740 mg (grades 9-12)
12) 12)
Breakfast

Breakfast Breakfast < 430 mg (grades K-5)
< 540 mg (grades K-5) < 485 mg (grades K-5) < 470 mg (grades 6-8
< 600 mg (grades 6-8 < 535 mg (grades 6-8 < 500 mg (grades 9-12)
< 640 mg (grades 9-12) < 570 mg (grades 9-12)

Trans Fat

SFAs must limit all foods to zero trans-fat. This requires SFAs to purchase products that list .5
grams or less as zero trans-fat. The only exception is for foods that contain natural occurring trans-
fat. This is limited to dairy and meat products. For processed food items containing trans-fat, the
CN label or product formulation statement must identify the trans-fat as naturally occurring. Many
manufacturers have begun to eliminate trans-fat. When ordering, food service staff needs to specify
zero trans-fat.

Naturally occurring trans-fat found in products such as beef, lamb, and dairy products made with
whole milk is excluded from this ban. If there is trans-fat listed on the nutrition facts panel of a
product containing meat or dairy the SFA should request documentation from the manufacturer that
reports the source of the trans-fat.

For commercially prepared products, schools must refer to the nutrition facts panel or manufacturer’s
specifications to determine that there are zero grams of trans-fat per serving. For mixed dishes that
may contain both naturally occurring trans-fat (e.g., beef) and added/synthetic trans-fat (partially
hydrogenated oil), the only certain way to determine if the product is in compliance is for schools to
request information from suppliers on how much of the trans-fat is naturally occurring versus if any
of the ingredients contain added (synthetic) trans-fat.

OFFER VERSUS SERVE

Serve or Offer-versus Serve

Schools are either a “serve” school or an “offer-versus-serve” (OVS) school. To determine which
method to use, schools must review student selection behaviors, convenience, time and cost of foods.
Schools should always consider ways to reduce plate waste. School choose serve or OVS on the
form “Meal Counting and Claiming Procedures” listed in the permanent file. Schools cannot switch
from one method or another without ARDHS approval.

When a school is not offer versus serve, it is required to serve all required food components to each
student. Students are not allowed to decline a required component. An OVS school is required to
offer all of required components, but, based on policy, students are allowed to decline one or two
items. OVS is a serving method designed to reduce food waste and food costs in the NSLP without
jeopardizing the nutritional integrity of the meals served.

Once a policy is made to conduct “offer versus serve”, schools should have standard procedures for
identifying a reimbursable meal and procedures to count only meals that meet the USDA
requirements for reimbursement. All staff personnel responsible for serving meals and counting
reimbursable meals should be trained to follow proper procedures.

OFFER-VERSUS-SERVE
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Schools may elect the method OVS as an option to serving all required items in elementary and
middle schools. The SFA has the option of determining which schools and grades to implement
OVS and whether the student must choose a minimum of three or four items for lunch. For
breakfast, students may decline one food component. Note however, that with the new meal patterns,
a child electing to decline a fruit or a vegetable as one of the two items must take a minimum of '4
serving of fruit of vegetable. If the %2 serving is selected, the student may only decline one other
1tem.

High Schools are required to implement the offer versus serve method, allowing students to decline
a maximum of two items. The vegetable or fruit requirement still applies.

Schools with OVS must allow students the option to take all required food components or decline
one or two required components, depending on school policy. At least three full portions of the five
food components offered must be taken for a lunch to be reimbursable. One exception to the rule a
student is allowed to take 'z fruit or vegetable as the third selection. Schools cannot require students
to take certain food items unless it declines to use the offer versus serve option.

Regardless of whether a student chooses three items or takes all five offered food items, the unit
price of the meal should be the same price. Food service programs with high school grades must
provide offer-versus-serve to all high school students.

Example: Lunch- student may when declining two items, a fruit and a vegetable, one half of either a
fruit or a vegetable must be taken. If a student declines a meat and a vegetable, a fruit must be
served.

Lunch
An “offer versus serve” lunch meal must meet the following requirements:
e All 5 components of the lunch meal pattern must be offered to all students.
» For the five required components, the serving size must be consistent with the minimum
quantities specified for the meal pattern chart.
* The student must select full sized portions of at least 3 of the 5 offered components of the meal
pattern.
eStudent must take '% serving of fruit or vegetable

Breakfast
An “offer versus serve” breakfast meal must meet the following requirements:
e Three of the required breakfast food components must be offered
e Among the three required food items, there must be four food items must be offered to all
students.
* For the four required components, the serving size must be consistent with the
minimum quantities specified for the meal pattern chart.
o+ The student must select full sized portions of at least 3 of the 4 offered items.
eStudent must take )42 serving of fruit or vegetable substitute and two other food items at full
portion. Example: if two fruits are offered, milk and grain and the student decides to take two
fruits and a milk, the second fruit serving must be one whole cup.

Under offer versus serve, a school can determine the number of serving to offer for each meal
components. SFAs must plan meals in the NSLP and SBP to meet all meal requirements and provide
required amounts of food for all students. Menu planners should take into account participation and
selection trends to determine what and how much food to offer students. Careful menu planning will
ensure that students have access to all the required food components for the reimbursable meal and
minimize food waste.
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A menu planner may split a component into multiple items. Under OVS, the student must take at
least the daily minimum required by the meal pattern. For example, a K-5 school offers 2 ounce
equivalents of grains: spaghetti (1 0z eq) with a dinner roll (1 0z eq). Since the minimum daily grains
requirement for grades K-5 is only 1 0z eq, the student may take either the dinner roll (1 oz eq) or the
spaghetti (1 oz eq) and count as meeting the grains component under OVS. This also applies to the
meat/meat alternate component. In grades 9-12, since the daily minimum is 2 0z eq, students must
select at least 2 0z eq of grains or meat/meat alternate to count toward these components. Students
are instructed on how much of each component must be selected through meal identification signage.

CREDITABLE FOODS

To serve food items as part of the reimbursable meal, schools must ensure that the product is a
creditable food item. Creditable food items are listed in the USDA Team Nutrition Food Buying
Guide. Many vegetables, fruits and meat items are listed in the guide. When using the Food Buying
Guide for menu planning, food service personnel must ensure that the product listed in the guide is
the same product used in meal production. If a product is not specifically named in the Food Buying

Guide, schools must obtain a product specification statement or obtain a Child Nutrition label for the

item. Product specification statements and CN labels must state how the item contributes to the meal
pattern.

Crediting Serving Size

Crediting is determined by rounding the food component down to the nearest quarter ounce
equivalency for the meat/meat alternate and grain components, and down to the nearest eighth (1/8)
cup for the fruit and vegetable components. This means that a .30 ounce of meat/meat alternate or
grain is only credited for .25 ounce eq. Fruits and vegetables must be at least 1/8 of a cup to count
towards a reimbursable meal. Since these serving sizes do not comply with the meal pattern, it must
be combined with the same food component to reach the daily requirements.

Soups like tomato may contribute toward the Red/Orange vegetable subgroup. To credit, the recipe
will be needed to determine the creditable amount of butternut squash, pumpkin, or tomato per
serving. If this is a commercial item, a product formulation statement or CN label may be used to
determine the creditable amount. School food authorities shall continue to use established guidance
regarding tomato paste or purees for crediting found in the Food Buying Guide for Child Nutrition
Programs.

The fruit or vegetable puree credits based on the actual volume served. For many fruits and
vegetables, the pureed form has a smaller volume than whole fruit pieces. Some puree yields for fruit
and vegetables are currently in the Food Buying Guide (blackberries, plums, raspberries, tomatoes).
For other foods, SFAs must rely on manufacturer information or, for in-house recipes, yields based
on volume of fruit/vegetable puree. Please refer to the introduction of Food Buying Guide for Child
Nutrition Programs for information about how to obtain in-house yield data.

Leafy greens that are served raw count as half the volume served, while in their cooked form they
credit as volume served. Cilantro and parsley are both classified as dark green vegetables (refer to
Q35 of this section) therefore % cup would credit as 1/8 cup of dark green vegetables. Herbs in the
Other subgroup, such as chives and garlic, credit as volume as served. SFAs with questions about the
subgroup classification of additional herbs not listed above should contact their State agency for
assistance. Herbs that are used in small amounts (less than 1/8 cup per portion) as a garnish or
seasoning would not credit toward the vegetables component.
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Creditable dessert items

When using a USDA recipe, review the serving information to determine if the food item contributes
to a food based meal pattern. Some recipes such as desserts are creditable but limited by the number
of ounces that can be served as a grain, if the product contains whole grain rich.

Meat items

When using a USDA commodity meat, review the commodity fact sheets to determine if meat
products are creditable. If crediting information is not available, the school must request company
formulation statement for product.

NONCREDITABLE FOODS

Many food items are not creditable toward the meal component because of the ingredients used to
produce the product. The ingredients can diminish the actual portion size of the required food
component. For example, if a school wants to serve %4 cup of salsa and count it as a vegetable
component, the school must have documentation that indicates how much salsa to serve to equal Y4
cup of vegetable. Commercial sauces, such as canned, contain starches and other additives to
increase volume not nutrition. In order to serve food items not listed in the Food Buying Guide as
part of the meal pattern, documentation that clearly identifies the meal contribution is required. On
the other hand, a homemade salsa may comply with the meal requirements if the school has a
standardized recipe to identify the meal contribution.

Schools can serve noncreditable foods as an extra item during the meal, but cannot count the item as
one of the five required food components. Most condiments and desserts are examples of
noncreditable food items.

Examples of Noncreditable Food Items

Meat and Meat Alternates

* Bacon * Cream Cheese

» Tofu * Imitation cheese

* Packaged Macaroni/Cheese/Spaghetti » Canned Meat Soups (Example:
Products Chicken Noodle, Chicken Rice)

*Noncommercial and Nonstandardized Shelf-stable dried or semi dried meats
Yogurt Products unless found in food buying guide or CN

labeled

Fruits and Vegetables

* Jams, Jelly Preserves * Plain Gelatin Desserts

* Nectars (Example: Peach, Pear, » Ades (Lemonade, Limeade,
Apricot) Orangeade)

* Fruit Drinks (Example: Pineapple/ * Cranberry Juice, Cranapple Juice
Grapefruit Drink/HI-C) Cocktail, Cranapple Juice

» Coconut » Tomato Catsup

* Hominy * Mustard

* Pickle Relish * Chili Sauce

* Dry Vegetables for Seasoning * Creamed soups

* Fruit Roll-ups, Fruit Leathers * Potato chips, Potato Sticks

Sherbets

Grains/Breads

* Dessert are limited due to the whole-grain * Non- whole grain rich
based dessert requirements.
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Milk

* Ice Cream, Ice Milk or

* Butter * Dry Milk

* Evaporated Milk * frozen yogurt
e Sherbet

Noncreditable food items and School Meal Initiative
When a school serves a noncreditable food item as part of the meal, it is included in the nutrient
analysis conducted during the School Meal Initiative review. Schools that routinely serve

desserts, condiments, and sauce items may need to modify the menu to offer healthier items. Schools
using the nutrient standard-based meal pattern are required to analyze meals prior to serving. All
food must meet the guidelines for nutrient standards before serving.

CHILD NUTRITION LABELS AND PRODUCT SPECIFICATIONS SHEETS
If a food item is not found in the Food Buying Guide, and a product formulation statement is not
obtained to identify its creditability to the meal pattern, the school must obtain a Child

Nutrition (CN) label to show how a food item contributes to the meal pattern. This information is
required for all meats, meat alternatives and fruit juices that contain other ingredients. The label
clearly identifies

The contribution a product makes toward the meal pattern requirements. Most products containing a
CN label are products that are not 100% pure, but contain other ingredients. Listed below is a
sample CN label that demonstrates the meal pattern contribution.

To gain more information about CN labeled products, visit:

http://www.fns.usda.gov/cnlabeling/authorized-manufacturers-and-labels

Click on the USDA/USDC Authorized CN Label Manufacturers for a list of companies offering CN
labeled products, or click on USDA/USDC Authorized CN Labels for products an CN numbers.
This information is only used to identify products that are CN labels. To offer creditable CN Labeled
products, provide the CN information to your distributor. A CN labeled products is only creditable if
you have the packaging with the CN label. A brochure, a company listing or an invoice indicating
how much product is credited as a meat, grain or juice is not sufficient documentation.

Identifying a CN Label:
e [t will have a CN logo with a distinct border.
e [t will have a 6-digist production identification number with CN in front of the 6 digits
e [t will have the USDA/FNS authorization statement
e [t will contain the month and year of approval.

e [t will indicate the food serving sizes and the contribution to the meal pattern.

SAMPLE CN LABEL

CN 000000
This 5.00 oz.-Pizza with Ground Beef and Vegetable Protein Product provides 2.00
oz. equivalent meat/meat alternate, % cup serving of vegetable, and 1 oz. equivalent servings
of whole-grain rich grains/breads for the Child Nutrition Meal Pattern Requirement.
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(Use of this logo and statement authorized by the Food and Nutrition Service, USDA
00-98.
CN

Product Specification Sheets or Data Submission Forms

If a CN Ilabel is not available for meat/meat alternates and juices, a product specification sheet or a
data submission form is required. The manufacturer should be provide a sheet that clearly makes a
statement about the contribution the product makes toward the meal pattern requirements Unlike the
CN label, the product specification sheet will provide detailed information required nutrients,

ingredients and contribution. The school may provide production data submission form to the
manufacturer for completion. See page 32 of this chapter for Data Submission Form.

Product specification statements should provide detailed information so that the food service staff
can identify the item’s contribution to the required meal pattern. Processed meat entrees, spaghetti
sauces, salsas and cheese sauce are examples of food items that must have product information
demonstrating how the food item can count toward a vegetable or meat component. Products that do
not demonstrate valid contribution to one of the required food components should be listed as an
“other” food item on the daily production sheets.

In order to determine a product's contribution toward the meal pattern, documentation must state the
contribution, and an officer of the manufacturer must sign it. Listed below is other information that
should be included on the product specification sheet:

* weight of raw portion * percent dry vegetable protein products (VPP) if
* percent of raw meat or poultry product contains VPP
* percent fat of raw meat * percent protein of the vegetable protein product
» certification that the vegetable protein product (on an as purchased basis)

used meets USDA-FNS requirements.

Procurement and Creditable Food Items

Many manufacturers do not provide product specification information or may provide insufficient
information. Schools cannot use products that do not have a complete statement on file. During the
procurement process, food service staff must communicate the program’s need for sufficient product
information from potential vendors. Remember if the school cannot find the product in the Food
Buying Guide and does not have a CN label, the product cannot contribute to the meal pattern.
Serving these items may result in non-reimbursable meals.

OTHER MEAL PATTERN REQUIREMENTS
Extra Item
Extra items can be offered during breakfast and lunch when it is not contributed as part of the meal
pattern. However, when a school chooses to offer larger portion sizes or extra items that are not
contributable towards the meal pattern, it must consider what effect it will have on the dietary
specifications. Calories, saturated fat, trans-fat and sodium are all limited by the new meal patterns.
Adding extra items or extra servings can lead to noncompliance and will require schools to alter their
menu plans.

Meat is not a required component for breakfast. If a school would like to add meat in place of a
grain, it may do so as long as the minimum daily requirement of grain is met. For example, high
school is required to serve 1 ounce of grain daily but needs 9-10 ounces of grain for the week. The
school must serve at least one ounce of grain and can add an additional 1 ounce of meat in
substitution of the grain. School may also serve meat as an extra item. When served as an extra
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item, schools should take steps to ensure that the weekly requirements are on the menu and add meat
on any day. However, when serving extra items, schools should be careful not to add additional
items that will cause the calorie, saturated fat and sodium to exceed maximum limits.

Examples of extra items:

Sour cream

Bacon

Non-whole- grain rich desserts

Meat (when it is not substituted for a grain)

Desserts with fruit and whole grain rich

The fruit in the dessert can credit toward the fruit component, regardless of whether there is added
sugar in the dessert recipe or not. For grain-based desserts, such as pies, cobblers, or crisps, only the
grain portion (e.g., crust) counts toward the grain-based dessert limit. A sweetened fruit dessert
without grains, such as fruited gelatin or a baked apple, does not count toward the weekly limit on
grain-based desserts. However, schools should offer sweetened fruit in moderation to stay under the
weekly calorie maximum at lunch.

Schools may offer fruit that is fresh, canned in 100 percent juice, light or extra light syrup, or,
through SY 2014-15, frozen with or without sugar. (please refer to FNS memorandum SP 49-2013
for additional information). In addition, this requirement does not apply to frozen grain-based
desserts that contain fruit. Therefore, grain-based desserts that contain frozen fruit with added sugar
may be credited toward both the grain and fruit components. The grains portion of the dessert
remains subject to the weekly limit of 2 oz. eq for grain-based desserts.

Breakfast substitutions

For breakfast, vegetables may be substituted for fruits, but the first two cups planned per week of
any such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other
vegetables” subgroups as defined in §210.10(c)(2)(iii). Starchy vegetables or other vegetables can
only be planned for the week after the other subgroups are planned, if a starchy is being substituted
as a fruit. However, any vegetable can be offered as an extra food item if it is not credited toward the
meal pattern.

Salad Bars

Salad bars containing fruits and vegetables and credited towards a reimbursable meal must be
stationed before the point of service. This is to ensure that each student’s selections from the salad
bar meet the required portions for an entrée or food/menu item. If a school is not able to position the
salad bar in a location prior to the POS, the school must get SA approval to use an alternative point
of service to ensure the meal is reimbursable. If the fruits and vegetables are located in an approved
location beyond the POS, there must be a system in place to ensure that each reimbursable meal
selected by the student includes a fruit or a vegetable, and that the total of any fruit or vegetable item
selected under OVS equals at least 1/2 cup.

Schools are encouraged to use utensils in the proper serving size so that children can take appropriate
the food amounts. Food service staff must ensure that the portions on the student’s tray meet the
meal pattern requirements. Cashiers and other food service staff and staff responsible for point of
service counts must be able to visually identify the correct portions. Proportioning in cups or other
packages is another way to ensure proper serving sizes.

An unmonitored salad bar will not count as part of the reimbursable meal, unless there is a system in
place to ensure that the required components are taken and that system is approved by the SA. Salad
bars may be offered as additional food items that do not count as part of the reimbursable meal.

SCHOOL NUTRITION PROGRAMS COMPLIANCE HANDBOOK 2016-17REVISED JANUARY 2017 PAGE 16



CHAPTER 2

However, if not sold a la carte, those items will be included in the dietary specifications and nutrient
analysis during the administrative review.

In an effort to ensure that all of the vegetable subgroups are offered, the school can place all five
subgroups on the salad bar daily. On any given day, if a subgroup is not on the salad bar, it must be
placed on the serving line. Remember, if the school is not ovs, the school must ensure that students
receive all five subgroups in a week.

Schools with salad bars need to track all food items on a salad bar production sheet. Salad bar
production records require information such as total weight or volume of each placed on salad bar,

total meals served, and total weight or volume not used. The leftover amount of each item is
subtracted from the total amount placed on the salad bar to determine meals were planned properly
and to determine the nutrient standards.

When offering grains/breads and meat/meat alternates, schools must ensure that students can select
the foods in the correct serving sizes to complete with daily and weekly requirements. Schools may
consider proportioning specific items to ensure the correct serving size or provide utensils with the
correct portion size. In many cases, salad bars can be challenging and school may wish to serve it a
la carte and not count it towards a reimbursable meal.

Multiple Serving Lines

If a school has multiple serving lines, all required food components, including vegetable subgroups
must be planned weekly for that serving line to ensure that each line complies with weekly meal
patterns. For example, if a school has three serving lines, the meals planned for that line should be
planned to ensure that the daily serving size for each food component is offered for that line and that
it complies with weekly requirements for that line. Schools must also ensure that each vegetable
subgroup is planned for that line. Schools cannot plan a weekly menu for one line with a missing
component or subgroup because a different line offers that food components. The only exception to
this rule is if one serving line is an a la carte line and meals served are not counted as reimbursable.

Exceptions to the Meal Pattern and Nutrient Standards

Schools are allowed, on a cases-by-case basis, to offer age-appropriate meals to individual students
in unique situations (for example: a 16-year old teen with developmental issues placed with
age/grade group K-5). The State agency may require the school/SFA to seek permission prior to
deviating from the required meal pattern for the prevalent age/grade group. This is important because
the State agency is responsible for promoting proper implementation of the meal requirements.

The nutrition standards for the reimbursable school meal were designed based on age-appropriate
nutrition and physical activity habits of the average student. USDA will provide States flexibility and
options to both comply with the nutrition standards and meet the needs of these students who may
require additional calories and protein. There are no limits on the amount of food students may
purchase as a la carte items.

The average daily amount of calories for a week must be within the range (at least the minimum and
no more than the maximum values) of each grade group. 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.

One way to ease menu planning for these 2 grade groups within one school is to start with a menu
that is appropriate for grades 6-8, then add in a few additional foods to serve to the older grade group.
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For the older children (grades 9-12), the fruit and vegetable minimums must be met. Therefore, on
top of the requirements for the 6-8 group, schools must make available to the older children: %2 cup
more fruit daily, 4 cup more vegetables daily and across the week: 2 cup more red/orange, 4 cup
other, 2 cup additional (any subgroup) vegetables.

An alternate suggestion is to make the full 1 cup fruit and vegetables required for grades 9-12
available to both grade groups (same menu plan for these 2 food components), if such offerings do
not exceed the calorie limit for the 6-8 grade group. One potential method of doing so would be
offering a salad bar to all students.

Weekends

For weekend meals, the RCCI must follow the daily and weekly meal pattern requirements. The
operator may add three weekends together to create a 6-day school week and follow the Short and
Long Week Calculation meal chart provided at the end of the QAs. Only the “additional vegetables”
category is adjusted, and no adjustment to any of the dietary specifications is required since they are
weekly averages (the same value applies, whether it is a school week of 6- or 7-days). For a sporadic
meal offered during the week, only the daily meal pattern requirements would apply. The sporadic
meals would not be included in the nutrient analysis.

Family Style

Family style will continue to be allowed in RCClIs, but the operator must plan and offer the required
food quantities for each child participating in the meal. These offered amounts must meet the food
component and dietary specification requirements.

Field Trips

Children on a field trip must be offered lunches that meet the daily meal component requirements.
However, the menu planner does not have to adjust the planned weekly menu to account for
occasional field trips, and does not have to pack the same vegetable offering from that day’s “hot”
lunch menu for a field trip. The menu planner has the option to offer a different vegetable, or a
different vegetable from the same subgroup. However, the meals from field trips would need to be
included when planning meals that meet the weekly grain and meat/meat alternate ranges* and
weekly dietary specifications (calories, saturated fat, and sodium).

Long and Short Weeks

Schools that regularly serve lunch 6 or 7 days per week must increase the weekly grains quantity by
approximately 20 percent (1/5) for each additional day. When schools regularly operate less than 5
days per week, they must decrease the weekly quantity by approximately 20 percent (1/5) for each
day less than five.

For schools with occasional decreases in the school week length due to holidays, for example, the
menus do not have to be adjusted, but menu planners must plan their menus in a way that is
consistent with the intent of the meal patterns. Planners should make sure they do not consistently
fail to offer certain vegetable subgroups, or offer meat/meat alternates and/grains in portions that
would exceed the weekly requirements.

For weekend meals, the RCCI must follow the daily and weekly meal pattern requirements. The
operator may add three weekends together to create a 6-day school week and follow the Short and
Long Week Calculation meal chart provided at the end of the QAs. Only the “additional vegetables”
category is adjusted, and no adjustment to any of the dietary specifications is required since they are
weekly averages (the same value applies, whether it is a school week of 6- or 7-days). For a sporadic
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meal offered during the week, only the daily meal pattern requirements would apply. The sporadic
meals would not be included in the nutrient analysis.

Vending Machines

Vending machine that provides a reimbursable school meal is subject to all program regulations and
represents an extension of the school food service area. Therefore, school meal vending machines are
subject to the same procedures, menu planning requirements, competitive food rules, and offer versus
serve requirements that are applicable to meals offered on a service line with a cashier. Also, as a
reminder, any use of Program funds for obtaining and maintaining vending machines to provide
reimbursable meals must be in accordance with the procedures set forth in 7 CFR 210.21, as
applicable, concerning the procurement of supplies, food, equipment, and services.

It is the SFA’s responsibility for ensuring that a vending machine used to serve reimbursable meals is
operated in compliance with program regulations. For example, the SFA must ensure that a machine
can properly dispense a reimbursable meal and accurately document when a reimbursable meal has
been selected by an eligible student. Moreover, SFAs will need to ensure that the use of the vending
machine does not allow an eligible student to receive more than one reimbursable meal per service
period (e.g., one meal through the lunch line and a second meal through the vending machine). It is
critical that any identity confirmation procedure does not overtly identify a child as receiving a free
or reduced price meal. Additionally, as a reminder, all reimbursable school meals, including vended
meals, must be priced as a unit.

Prior to the use of vending machines to serve reimbursable meals, an SFA must notify their State
agency (SA) of their intent to do so. The SA would include the vending machines in any
administrative review to ensure that these machines, and their use, are in compliance with Program
regulations.

Extra Food, Second Servings, Leftovers

There is no limit on the foods that can be offered for sale to students. However, any extra food that is
offered to the student as part of, not in addition to, a reimbursable meal must be included in the
nutrient analysis and count toward the limits on calories, saturated fat, sodium and trans fat.

If second helpings or second meals are sold a la carte, they do not contribute toward the components
or dietary specifications for reimbursable meals. However, if a school elects to offer second servings
of any part of the reimbursable meal without any additional charge, these foods must be counted
toward the weekly dietary specifications. Schools may charge to extra servings. If a second serving
is part of the considered a routine part of the reimbursable meal, the menu production record needs to
identify that it is part of the reimbursable meal.

Additional foods offered to children at no charge who have a reimbursable meal count toward the
dietary specifications (calories, sodium, saturated fat, and trans fat). In addition, if the food items are
creditable toward a food component in the school meal pattern, they would also be counted and must
fit within the weekly requirements.

A school may offer extra beverages at no charge (except Foods of Minimal Nutritional Value) after
POS, but these must be considered when analyzing the calorie, saturated fat, and sodium levels
associated with the reimbursable meal. The menu planner must be very cautious not to exceed the
maximum calorie limit by offering extra beverages after POS, as milk must still be offered with the
reimbursable meal. In addition, full-strength juice offered after POS counts toward the weekly juice
limit established for the reimbursable meal (no more than half of the total fruit or half of the
vegetable offerings over the week may be in the form of juice). Offering juice after the POS would
limit the opportunity to include juice as part of the school meal. It could also discourage students’
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consumption of fluid milk. Additionally, SFAs are reminded that potable water must be made
available at no charge to students in the place where lunch meals are served during the meal service.

It is at the school’s discretion to charge for additional servings of meal components. If a school
charges for second servings, then they are considered a la carte foods and are not included in the
nutrient analysis for the reimbursable school meal. We encourage schools to clearly identify the
number of servings that students may take as part of the reimbursable meal.

Schools can easily minimize the impact to the nutrient analysis by modifying the way in which
vegetables are offered in the menu. For example, allow students to “choose 0-1” of the food items
that would negatively alter the nutrient analysis if chosen as a second or extra, while allowing
students to take seconds or extras of those vegetables that do not negatively alter the nutrient

analysis if chosen as a second or extra. For example the school could allow the students to “choose 1
or more” of these vegetables. It is important that each school determine how seconds and extras
impact their nutrient analysis and plan menus appropriately.

Desserts such as pudding and ice cream are not considered part of the reimbursable meal. If offered,
with the meal it must be included in the dietary specifications of the meal (i.e., calories, saturated fat,
trans fat and sodium).

Occasional, small quantities of leftover food served on another day will not be counted toward the
meal component requirements, including the vegetable subgroups. The State has discretion to
determine whether such leftovers are of a reasonable amount and are not occurring on a regular basis.
SFAs may also freeze leftovers and serve them first on the serving line, following standard HACCP
protocols, the next time that particular item reappears in the menu cycle.

However, if leftovers (such as chef salads) are being offered to students on the serving line as part of
the reimbursable meal, they must be included in weighted nutrient analyses and are subject to the
weekly dietary specifications. If the school consistently has leftovers to add to each day’s menus,
schools need to consider participation trends in an effort to provide one reimbursable lunch for each
child every day.

Leftovers served to students on the same day as they are initially offered are considered seconds.

The meal pattern requires a variety of vegetables be offered over the school week and does not put
any limits on the amount of vegetables (or fruits) children may take. However, to stay under the
required calorie, sodium and saturated fat limits, a school may want to limit some vegetable dishes
because they must include second servings and extra foods into the nutrient analysis. Therefore,
schools should consider the types of foods that students are more likely to select as a second serving
and determine how these alter the nutrient analysis.

Multiple Servings and Multiple Serving Lines

The daily minimum requirement applies to fruits, vegetables, grains, meat/meat alternates, and milk
(all 5 components) at lunch, and fruits, grains, and milk (all 3 components) at breakfast. For menu
planning purposes, all offerings must meet the minimum requirement (be equal to or above that
amount).

Example 1: In grades 9-12 the minimum daily grain requirement is 2 0z eq. So, if a student is offered
a choice between pizza with 2 oz eq of grain OR a stir fry with a 1 ounce equivalent of grains, only 1
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of those offerings meets the 2 ounce minimum. The student would need to have another ounce
equivalent offered with the stir fry, such as a side item, in order to meet the daily grains minimum.
A weekly range requirement applies to both the grain and meat/meat alternate components*.

For menu planning purposes, SFAs must offer a weekly menu such that the sum of all daily
minimum offerings meets at least the weekly minimum requirement. For grades K-5 and 6-8, the
daily grains minimum is only 1 0z eq and the weekly grains minimum is 8 0z eq. The offering of the
minimum of only 1 oz eq daily would only total 5 0z eq across the week. So, on some days, schools
would have to offer more than 1 oz eq of grains as a minimum offering. The same applies to the
weekly minimum amount of meat/meat alternate.

Example 2a: If a grade K-5 school offers a 1 0z eq grain item (salad) and a 3 oz eq grain item (pizza)
every day (and instructs the student to select one option only), the minimum weekly offering is 5 oz
eq grain (1 oz eq x 5 days). This menu would not meet the required weekly minimum of 8 oz eq.
SFAs must also plan their menus so that the sum of the daily maximum offerings for grains and
meat/meat alternates is equal to or less than the weekly maximum limit. Therefore, the sum of daily
minimums must meet the weekly minimum requirement AND sum of daily maximums must meet
the weekly maximum requirement.

Example 2b: If every day a grade 9-12 school offered an item with 3 oz eq of grain (even if other
items with lower weights were also options), this would add to a total of a possible 15 oz eq offered
over the week (child could select that 30z grain item every day). This menu would not meet the
required weekly maximum of 12 oz eq.

As required in Section 210.10(k)(2), each independent line must meet the daily and weekly
requirements (including subgroups), in order to ensure that a child is able to take a reimbursable meal
every day in any line they may choose. If the school sets up serving stations, where a student is able
to go to several different places to select different components of the meal (e.g., first goes to a salad
bar, then goes into a pasta station) before passing the point of service, then all of the stations as a
whole must meet the daily component and weekly vegetable subgroup requirements.

Each of the subgroups must be available to all children in at least the minimum amounts during the
week. A child should not have to choose one subgroup over another on a day, and lose the
opportunity to select the other subgroup that week. If the menu is planned in a way that limits the
student’s opportunity to select all vegetable subgroups over the week, the school needs to modify the
week’s menu to prevent such conflict. For example, if the required dark green vegetable subgroup is
offered in one food item/entree and the beans/peas subgroup is offered in a different food item/entrée
on the same day, and the student can only pick one, the school must provide another opportunity to
select either dark green vegetables or beans/peas later in the week in order to prevent a subgroup
conflict.

FOOD PRODUCTION RECORDS

A production record must be prepared for each day’s menu. The production record documents the
meal prepared then served. This record indicates whether meals served meet the meal requirements
set forth by USDA. It also serves as a planning tool for the food purchasing and preparation stages
of the meal. Prior to completing a production record, food service staff should plan meals to include
all required components and the minimum serving sizes. With proper planning, schools can
complete part of the production record prior to the meal service. During daily production, the food
service staff should record the number of students, number of servings, and the total amount
prepared.

At a minimum, the production record should contain the following information for each daily menu:
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The menu and date served

Foods used to meet requirements including all condiments
Total amount of foods prepared

Number of meals prepared

Number of meals served

Portion size

Leftovers

If a school is using the offer-versus-serve method, the staff can forecast the quantity of food needed
for preparation by determining which menu items most students will pick. Example: if a school
offers two entrees, a hamburger or a hot dog, and more students choose a hamburger; the school
should plan to serve more hamburgers on the menu. Forecasting popular food items can reduce food
costs. Schools can offer several choices among the required food components. Based on the number
of choices offered students, the food production record may be very simple or very detailed. Schools
may use the production record on page 27 of this chapter.

STANDARDIZED RECIPES

A standardized recipe has been tested and is known to produce the same results and yield every time
it is used. It defines the procedures, the equipment, quantity, and quality of ingredients used in a
meal. When serving reimbursable meals, standardized recipes are necessary to produce a

sufficient number of servings and the correct serving sizes for required food components. A
standardized recipe can also identify required nutrients.

USDA provides standardized recipes to assist in the production and planning process. USDA recipes
list serving sizes for each required component, number of servings, nutrients, and critical control
points necessary to ensure food safety. All schools are required to use standardized recipes.

When a school chooses not to use USDA recipes, it must create standardized recipes for food items
prepared. Schools may use the standardized recipe form on page 29 of this chapter. To ensure
proper serving sizes, correct yield, and nutrients, schools must follow the recipes as written,
including ingredients, brands, and grade of meat and other food items.

FOODS OF MINIMAL NUTRITIONAL VALUE AND SMART SNACKS RULES

Rules for FMNV have been replaced with the Smart Snack Requirements. It Is important all that
food service staff and school administrators understand the requirements for the Smart Snack rule
because the nutrient standards may affect the way SFAs raise funds for the school food service
program and other organizations. Refer to Chapter 8 for requirements for a la carte items, other food
sold on campus, and foods sold for fundraisers.

SUBSTITUTIONS IN CHILD NUTRITION PROGRAMS

Medical or Special Dietary Needs

According to federal regulations, substitutions must be made to the meal pattern for students who
have disabilities that restrict their diet. Substitutions are not required for students who are not
disabled but are unable to consume regular program meals because of medical or other special
dietary needs. Refer to Accommodating Children with Special Dietary Needs in the School Nutrition
Programs, for more information. See page 34 of this chapter for a Medical Statement for Non-
Disabled Child

Statement for Children with Disabilities
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USDA regulations 7 CFR Part 15(b) require substitutions or modifications of school meals for
children whose disabilities restrict their diets. A child with a disability must be provided food
substitutions when a statement signed by a licensed physician supports the need.

The physician's statement must identify:
e the child's disability;
e an explanation of why the disability restricts the child's diet;
e the major life activity affected by the disability;
e the food or foods to be omitted from the child's diet, and the food or choice of foods that must
be substituted.

Food Allergies
Generally, children with food allergies or intolerances do not have a disability as defined under either

Section 504 of the Rehabilitation Act or Part B of IDEA. The school food service may, but is not
required to, make food substitutions for them. However, when in the licensed physician's assessment,
food allergies may result in severe, life-threatening (anaphylactic) reactions, the child's condition
would meet the definition of "disability," and the substitutions prescribed by the licensed physician
must be made.

Other Special Dietary Needs

The school food service may make food substitutions, at their discretion, for individual children who
do not have a disability, but who are medically certified as having a special

medical or dietary need. Such determinations are only made on a case-by-case basis. This provision
covers those children who have food intolerances or allergies but do not have life-threatening
reactions (anaphylactic reactions) when exposed to the food(s) to which they have problems. For
students who do not have a disability and cannot consume certain foods, the school must have a
medical statement, signed by a medical authority, on file in order to make substitutions.

Medical Statement for Children with Special Dietary Needs
Each special dietary request must be supported by a statement, which explains the food substitution
that is requested. It must be signed by a recognized medical authority.

The medical statement must include:
e an identification of the medical or other special dietary condition which restricts the child's
diet;
o the food or foods to be omitted from the child's diet; and
e the food or choice of foods to be substituted.

Schools must charge the same price for substituted foods as the regular price meal. Although
substituted foods may cost the foodservice program more, reimbursement rates for substituted meals
will be the same reimbursement for each meal per each student by eligibility category.

For children with disabilities and special dietary needs, the school and food service personnel should
work with family members, other school personnel, and medical personnel responsible for the health,
and education of individual students to ensure that reasonable accommodations are made to allow
participation in the meal service.

Religious, Ethnic or Economic Needs

If a school or RCCI wishes to implement a variation in the food components for religious, ethnic or
economic needs, the school must get approval from USDA, Food and Nutrition Service (FNS).
There must be evidence that such variations are nutritionally sound and are
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necessary to meet religious, ethnic, or economic needs. The sponsor must submit a letter to the SNP
unit indicating the substitutions and the reasons for their necessity. The letter is then forwarded to
USDA.

Milk — Substitutions for Non-Medical Reasons

Currently, by regulation, schools must make substitutions for fluid milk for students with a disability
when the request is authorized by a licensed physician and may make substitutions for students with
medical or other dietary needs if requested by recognized medical authority. Public Law 108-265
amended the current law to allow schools to substitute non-dairy beverages nutritionally equivalent
(as established by the Secretary) to fluid milk for medical or other special dietary needs at the request
of a parent/guardian.

SFAs are allowed to accept a written statement from a parent or guardian in lieu of a statement from
a recognized medical authority when substituting milk. The supporting statement must identify the
student’s medical or other special dietary need that precludes cow’s milk. It is the SFAs discretion to
select the acceptable substitutes that meet the nutritional standards established by USDA
requirements.

When a nondairy beverages is offered as a fluid milk substitutes, schools must ensure that it is
nutritionally equivalent to fluid milk and provide specific levels of calcium, protein, vitamins A and
D, magnesium, phosphorus, potassium, riboflavin, and vitamin B-12;

When offering milk substitutes to students who do not rise to the level of disability, the SFA must
inform the State agency. SFAs will pay for substitution expenses that exceed Federal meal
reimbursements.

MEAL CONSUMPTION

Schools must designate specific serving times for lunch breakfast and snacks. All meals should be
consumed in the dining area unless another area is designated for meal service. Meals taken out of
the designated food service areas, taken home, or eaten at a later time than the designated lunch times
cannot be claimed as a reimbursable meal.

Meals taken on school field trips may be reimbursed only if the meal meets the meal pattern
requirements. On field trips, milk must be available according to the meal pattern requirements, and
therefore, must be stored at the proper temperature to ensure safety. When serving meals away from
the food service area, the school staff must take extra steps to ensure sanitation and food safety.

Family Style Meals

Family style is an offer-versus-serve meal service option that allows children to serve themselves
from common platters of food with assistance from supervising adults. Family style meals are often
served in independent living programs and RCCIs. House parents and school staff can use family
style meals as an opportunity to educate students about health, wellness and living skills.

Additionally, SFAs serving preschool children through NSLP and SBP have the option to use family
style meal service. However our office does not recommend offer versus serve for preschool
children because it may interfere with nutrition standards. Schools should use family styles meals to
provide a choice in similar foods and a choice in serving sizes.

When providing family style meals, the following practices must be conducted:
1. Sufficient amount of prepared food must be placed on each table to provide the full

required portions of each of the food components for all children at the table, and to
accommodate supervising adult(s) if they eat with the children.
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2. During the course of the meal, supervising adults must actively encourage each child
to accept service of the full required portion for each food component of the meal pattern.

3. The family style meal service allows children to make choices in selecting foods and the size
of the initial servings. Children should initially be offered the full required portion of each
meal component.

FLEXIBILITY OF MEAL PATTERNS FOR RCCIS
RCClIs are often faced with a challenge of serving different meal patterns to different age/grade
groups. This may be a potential for violence among students at certain types of facilities when

they are not served the same portion sized meal. RCCIs that serve special populations, such as
students with severe cognitive disabilities or who are at-risk for incarceration, often have
legitimate concerns about student unrest at meal times

With State agency approval, RCCIs may serve the National School Lunch Program (NSLP) meal
pattern in effect for the highest age/grade group served to all residential students if they can
demonstrate 1) operational limitations to separating age/grade groups and 2) can show
legitimate safety concerns if students are served different portions. See page 35 for form.

RCCIs must submit a request to the State agency to utilize this flexibility and clearly articulate
the safety concerns to the satisfaction of the State. State agencies must consider RCCI requests
to implement this option on a case-by-case basis and ensure that the above criteria are met. An
approved exception extends additional meal pattern and dietary specification flexibility to RCCls
for both lunch and breakfast. To request a flexibility extension, complete the Policy Exception
Request to Serve One Meal Pattern (page 35) and submit to the State Office for approval.

AVAILABILITY OF WATER

The Healthy, Hunger-Free Kids Act of 2010 (the Act), Public Law 111-296, Section 203, establishes
a requirement for making potable water available to children at no charge in the National School
Lunch Program (NSLP); this includes the Afterschool Snack Program.

e Water must be in the place where lunch meals are served during the meal service or adjacent
to the meal service area. Schools can offer water pitchers and cups on lunch tables, a water
fountain, or a faucet that allows students to fill their own bottles or cups with drinking water.
Whatever solution is selected, the water must be available without restriction in the location
where meals are served.

¢ Students must have sufficient time to use the water fountain during their meal period. It is
important to consider the amount of time it takes students to obtain water, children should not
have to wait in long lines.

e Ifschools choose to supply cups at the water fountain to reduce long lines, schools can not
charge for cups. Schools cannot required children to bring their own cups.

e For multiple locations, water must be available in each location. If meals are served in lunch
room, water must be available.

e Charges to the food service account for supplying water must be a reasonable cost. When
selecting a method for supply water, it must be efficient and practical. Water pitchers may be
more practical than constructing a water fountain.
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e Ifthe school is participating in Afterschool Snack Program, water must be available.
e Water is recommended during breakfast.
e Water cannot be flavored.

e Water cannot be restricted during meal service. If a child has to raise their hand to get water,
that is restricted access.

NOTIFICATION OF REIMBURSABLE MEALS AND BREAKFAST PROGRAM

All SFAs must provide student notification of reimbursable meals at the beginning of the meal line.
Through the use of meal identification signage, students are instructed on how much food to select
from each component daily in order to have a reimbursable meal. State agencies and SFAs

may establish requirements to fit their menu, facilities, layout and other considerations. Providing
detailed information about the components, such as identifying the vegetable subgroups, is an
excellent teaching tool, but is not required.

Additionally, all SFAs participating in the School Breakfast Program must outreach information to
all student households in an effort to help more children benefit from the School Breakfast Program.
The goal is to increase participation, especially for those students who might otherwise not eat
breakfast. Notifications should: go out in information packets at the beginning of the year; be listed
in bulletins; and be posted on internet sites.

In addition to household and public notification, SFAs are required to provide notification of
reimbursable meals at the beginning of the serving line. Food service programs may use posters,
marker boards or any other resource informs students what constitutes a reimbursable meal.

Although all the foods that are a part of the reimbursable meal do not have to be adjacent to each
other, they must be labeled, listed, or otherwise identified near or at the beginning of the serving line
so the students can easily choose all the components for a reimbursable meal. If some of the
components of the reimbursable meal (such as the fruits and vegetables) are offered beyond the point
of service, the school must ensure that students are aware that every reimbursable meal must include
a fruit or a vegetable, and that the total of any fruit or vegetable item selected under OVS must equal
at least 1/2 cup. There must be a system in place to ensure that each reimbursable meal selected by
the student under OVS includes a fruit or a vegetable (at least 1/2 cup).
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DAILY FOOD PRODUCTION RECORD

Date: School: Offer versus Serve: Yes ~ No _ Manager:
Menu Planning: Traditional Enhanced Food Based Meal: Breakfast Lunch Snack
Meals Planned Meals Served Planned Menu:
Grades: Servings: Servings:
Grades: Servings: Servings:
Grades: Servings: Servings:
Seconds: Seconds:
Adults: Adults:
Other: Other:
Total Servings Planned: Total Meals Served :
Menu/ Serving Total Temp /#1 Temp /#2 Number of
Servings Recipe Number or Product Sizes Amount (°F)/ (°F)/ Extra Items | Number of
Grades Planned Description Prepared Time Time Sold Leftovers Comments
Meat/Meat Alternate

Vegetables (subgroup)

Fruits

Bread/ Grains (100%WGR)

Milk

Other items

Condiments
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DAILY FOOD PRODUCTION RECORD INSTRUCTIONS

Complete the form daily for each meal served: breakfast, lunch, and/or snack. Complete a separate form for each serving line offering a
different meal such as a complete salad bar, sandwich line, etc. Complete a separate form for catering and special functions.

Indicate the date served, school, meal type and person completing the report.

1.

8.

9.

Indicate the number of student meals planned for each age/grade group. Enter the number of adults/visitors, and school food service employee
meals planned.

At the end of the serving period, indicate the number of student meals served for each age/grade group. Record the number of adults/visitors and
SFS employee meals actually served.

Record the menu for the day, indicating student choices if any.
Record the age/group grade and number of servings planned for each menu item.

Record each menu item served with the recipe number. Under each menu item, record the ingredients counted toward meeting component
requirements. Quantities of leftovers used must be listed. If the Production Record is to be used as the daily withdrawal form for the perpetual
inventory, all ingredients used during the meal service should be listed. If the Production Record is not used as a withdrawal form, a listing of all
items withdrawn from inventory must be maintained on a separate document. Sufficient information must be listed to determine the yield of any
menu component. The form of the food must be recorded if it affects the yield (example: lettuce, shredded or lettuce, chopped). Any processed
or convenience item that is not listed in the Food Buying Guide must have the brand and product code number, or the CN number listed so that
yields can be determined.

Record the serving size of each menu item. If the serving sizes vary, record all serving sizes. Sufficient information must be listed to document
that adequate quantities of components were served. Example: When serving fruited gelatin, the serving size should be listed by the menu item
(fruited gelatin % cup) and the yield listed by the fruit component (fruit cocktail %4 cup). For jambalaya, the serving size should be listed by the
menu item (jambalaya 1 cup) and the yields should be listed by the respective component items (rice 2 cup and smoked sausage 2 0z.).

Record the total amount or quantity used of each menu ingredient counted toward meeting component requirements. Food quantities should be
recorded in the purchase units as listed in the Food Buying Guide. Quantities of any leftovers used must also be listed.

Record the temperature of food item prior to serving to ensure that food is served at the correct temperature range.

Record the number of extra items sold. Complete a separate Production Record if multiple extra sales are offered.

10. Record the quantity of leftovers such as gallons, quarts, etc. or the number of portions left over.
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Standardized Recipe
Servings: Servings:
Ingredients Directions
Weight Weight Measure
Measure
Notes:

SCHOOL NUTRITION PROGRAMS COMPLIANCE HANDBOOK 2016-17REVISED JANUARY 2017

PAGE 29




CHAPTER 2

SCHOOL NUTRITION PROGRAMS COMPLIANCE HANDBOOK 2016-17REVISED JANUARY 2017 PAGE 30



CHAPTER 2

Standardized Recipes

Standardized recipes are an important part of a well-managed food service program. A standardized
recipe specifically describes the exact, measurable amount of ingredients and the method of
preparation needed to consistently produce a high-quality product. The exact procedures, the type of
equipment, and the quantity and quality of ingredients are listed.

Advantages of Standardized Recipes:

*  Product Quality - Provide consistent high-quality food items that have been thoroughly tested
and evaluated.

* Projected Portions and Yield - Accurately predict the number of portions from each recipe and
clearly define serving size or scoop. Eliminates excessive amounts of leftovers or substitutions
because too little was prepared.

* Cost Control - Better management of purchasing and storage due to exact amount of ingredients
specified.

» Creativity - Using standardized recipes supports creativity in cooking. Employees should be
encouraged to continuously improve recipes. All changes need to be recorded so they can be
repeated the next time the recipe is used.

A standardized recipe includes:
*Name of Recipe - in addition, the section in the file, card number and the classification of the

meal pattern contributions should be included. Example: Pizzeria Pizza Crust, Grains/Breads, B-
48, 2.5 servings grain/bread per portion.

Ingredients - listed in order of preparation and specifying the type of the food used, such as fresh
apples; canned corn; macaroni (uncooked); ground beef (raw).

*Weight and Measures - list the quantity of each ingredient in both weight and volume measure.
Weighing ingredients is faster, easier and more accurate.

*Procedure - directions in preparing the recipe. Include directions for mixing, number and size of
pans, cooking temperature and time, and the directions for serving.

*Yield - list total yield in total volume produced per 50 servings (or other specified # svgs.)
Example: 50 -1/2 cup servings.

*Serving Size - list serving size in weight or volume measure (see above).

*Nutrients- list the required nutrients for each recipe. This allows food planning to determine
compliance for the week.

*Cost per serving (optional) - determine total cost to prepare the recipe and divide by the
onumber of servings prepared.

*Critical Control Points (CCP)- points in food preparation and processing where controlling a
step (such as cooking) is essential to assure food safety.
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Manufacturer:

CHAPTER 2

Authorization Signature: Date:

“AS SERVED” basis

Data submitted for this product is based on (check one):
“AS PURCHASED” basis

Brand Name:

Product Name:

Product Number CN Label Number (if applicable)

Package Size Ibs. 0Z. fluid oz. grams

Number of servings per package

Serving Size *

Section B: Nutrient Data Submission

If a nutrition label is available, please attach. If nutrition label is not available, complete the
information:

1. The analysis is based on: (check one)
OR 100 grams

the serving size listed above

following

2. Enter a value for each nutrient. If the food item does not contain a specific nutrient, enter zero (0).

If the food item has not been analyzed for a specific nutrient, enter NA.

Round Weights to

the

Nutrient Nutrient Value Following Decimal Place
Calories keal. XXX
Protein gm. XX XXX
Vitamin A _ %RDA, RE,or  ILU. XX
Vitamin C % RDA or mg XXX
Iron % RDA or mg XX XXX
Calcium % RDA or mg XXX
Total Fat gm. XX XXX
Saturated Fat gm. X XXX
Carbohydrates gm. XX XXX
Dietary Fiber gm. XX.XX
Cholesterol mg. XX.XX
Sodium mg. XXX
Fat Change (+/-) % ** XXXX
Moisture Change (+/-) % ** XXXX

* List serving sizes for meat/meat-alternate products in ounces and other products in ounces or
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cups.
** If available

3. Preparation instructions to include: Ingredients to be added and amounts, cooking methods,
time and temperature.

4. What source of nutrient data was used to calculate the nutrient analysis?
____ 1. Laboratory analysis (analytical)
____ 2. Handbook 8 calculations (calculated)
____ 3. Combination of 1 and 2 (analytical and calculated)

____ 4. Other. Specify how the nutritional analysis was completed:
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Medical Statement for Non-Disabled Child

Part I (to be completed by School District/School/Organization/Sponsor)

Date

Name of School District/School/Organization/Sponsor

Name of Student/Individual

Address

Date of Birth

School/Provider/Center Name

School/Provider/Center Address

Part II (to be completed by a Medical Authority)

Patient’s Name Age

Diagnosis

Describe the medical or other special dietary needs that restrict the child’s diet

If yes, list food(s) to be omitted from diet and food(s) that may be substituted

Special equipment needed

Date Signature of Medical Authority
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Arkansas Department of Human Services
School Nutrition Programs

Policy Exception Request to Serve One Meal Pattern
in Juvenile Detention Centers and other RCCls

Date:

Name of SFA: Agreement Number:

This is an exception request for SFAs who can demonstrate safety concerns due to serving difference
serving sizes at the meal service. SFAs with more than one site must submit a separate request for each
site. The request must be signed by the school food authority official. Fax request to 405-522-3671

Name of site requesting an exception:

What are grade/age groups of the students (check all that apply)? k-5 6-8 9-12

The Exception request is for (check all that apply) breakfast lunch

Does the SFA want to request an exception to the offer versus policy for high school students due to
safety concerns? yesno

Type of facility (check all that apply):

Juvenile Detention Center Hospital for Special Needs or behavior problems

RCCI for court appointed students RCCI with nonresidential students who
demonstrate behavioral concerns.

The SFA is requesting an exception to meal patterns due to safety reasons. All of the following
conditions apply to the site:

the RCCI does not provide separate meal times for separate age/grade groups
(k-5, 6-8, and 9-12)

the RCCl is requesting an exception because of legitimate safety concerns due to serving
various age groups at the same time.

As part of the exception request, the SFA must provide list the operational limitations to serving various
age groups different serving sizes and how that is a legitimate safety concern. Approval is case-by-case,
so please provide a clear statement:
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By signing this form, the agency agrees:

-that it will serve the highest meal pattern applicable to age/grade group represented to ensure
nutritional adequacy,

-to comply with all other meal pattern requirements

-that no changes to the required meal pattern can be implemented unless this exception request has
been approved by the State Agency.

Name and Title of School Food Authority Official Date

Approved by State Agency:
Yes

No, request doesn’t qualify as a safety concern

No, request doesn’t qualify due to operational limitations

State Agency Approval

Signature of State Agency Official Date
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