A RKANSAS Division of Chlld Care and Early
DEPARTMENT OF Childhood Education

)"( HUMAN Health and Nutrltion

P O Box 1437, Slot S155
SERVICES 501-682-8869 - Fax: 501-682-2334 - TDD: 501-682-1550

MEMO

Date:  April 10, 2014
Subject: 6 Cent Certification and Meal Pattern
To: All School Food Authorities (SFA)

7 CFR 210.10 Meal requirements for lunches and requirements for afterschool snacks.

{b) Meal requirements for school lunches. School lunches for children ages 5 and older must
reflect food and nutrition requirements specified by the Secretary.

(1) On a daily basis: (i) Meals offered tc each age/grade group must include the food
components and food quantities specified in the meal pattern in paragraph ¢ of this section;

All meals served to National School Lunch Program (NSLP) participants must meet the
requirements set forth in 7 CFR 210.10. Please refer to the regulations which can be found in
the Health and Nutrition Program (HNP) resource library. This requirement not only pertains
to the week of meals that were 6 cent certified by the HNP staff, but all meals that are claimed
as reimbursable meals through NSLP.

Meals served and/or claimed through NSLP that do not meet the requirements set forth in 7
CFR 210.10 may be disallowed.

Please see attached cycle menus for examples of meals that should be served. For further
assistance, please contact your child care service specialist, Linda Pippins @ 501-320-8971
or Linda.Pippins@dhs.arkansas.gov or Jamie Newton @ 501-320-6413 or

Jamie.Newton@dhs.arkansas.gov.

humanservices.arkansas.gov/dccece
Protecting the vulnerable, fostering independence and promoting better health



Menus that Move

_ Fall Cycle Menu - Grades K-8

Monday Tuesday Wednesday Thursday Friday
Hamburger cn a Bun Sweet Sesame Chicken Stir Fry Cheese & Pepperoni Breadsticks | Walking Taco Chicken Nuggets
Fresh Apple Slices with Asian Brown Rice with Marinara Sauce Peaches in Gelatin 10z BBQ Sauce
% | Tater Tots Apricots Pears Cowboy Corn Salad Pineapple
S | 2 Pkts Ketchup California Casserole Spinach Strawberry Salad Tortilla Sceop, 1 0z Sweet Potato Fries
2 | Vegetarian Baked Beans Fortune Cookig Milk Milk Green Beans & Carrots
Miik* Milk Whole-Grain Roll
Milk
Grilled Chicken Sandwich Hatton Chicken Crunch with Rotini & Meat Sauce Beef & Refried Bean Burrito with | Grilled Cheese Sandwich
1 Thsp Low-Fat Mayo Brown Rice Parmesan Cheese, 1 Thsp Salsa Fresh Grapes
S | Pears Peach Cup Apricot Cup Fresh Tangerine Waffle Fries
S | Baked Beans Milk Tossed Side Salad Corn 1 Pkt Ketchup
2 | Milk 2 Thsp Reduced-Fat Ranch Milk Carrots
Dressing Milk
Milk
Mac & Cheese Chicken Broccoli Bowl Cheese & Pepperoni Pizza Quirky Quesadillas Hamburger on a Bun
o | Fruit Salad Applesauce Cup Pears in Cherry Jell-0 Fresh Orange Wedges Peaches
<= | Bahy Carrots with Hummus California Blend Tossed Side Salad Mexicali Corn Swest Potato Puffs
We Green Beans Milk 2 Thsp Reduced-Fat Ranch Milk 2 Pkts Ketchup
Milk Dressing Milk
Milk
BBQ Chicken Sandwich Teriyaki Chicken with Brown Rice | Mini Meatball Sub with Marinara | Taco Salad Turkey & Gravy
Pink Grapefruit Fresh Apple Slices Sauce 2 Thsp Reduced-Fat Ranch Strawberry Cup
< | Lemon Broccoli Veggies & Hummus Fresh Banana Dressing Mashed Potatoes
% | Potato Wedges Whole-Grain Cookie Bean & Corn Salad Mandarin Oranges Green Beans
2 | 2 Pkts Ketchup Milk Milk Whole-Grain Tortilla Chips with Whole-Grain Roll
Milk Salsa 1 Pat Butter
Milk Milk
Sock-Rockin’ Chili Sweet & Sour Chicken Nuggets | Chicken Alfredo with a Twist Mexican Pizza Turkey & Ham Deli Sub
wn | Applesauce with Brown Rice Pears in Cherry Jell-0 Peach Cup 1 Tbsp Low-Fat Mayo
<% | Fresh Cucumber & Tomato Dip Fresh Red Grapes Garlic Broceoli Tossed Side Salad Fresh Banana
M Whole-Grain Rell Carrots Mitk 2 Thsp Reduced-Fat Ranch Baby Carrots with Hummus
1 Pat Butter Corn Dressing Milk
Milk Milk Milk

*Selections include a choice of 1-cup serving of Low-Fat {unflavored) or Fat-Free {unflavored or flavored} milk.
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Schools must provide food labels to verify that all foods {or foods and ingredients} used in menus and recipes are trans fat free. Owﬂmo U@B mﬁ.&a@uﬂﬂ OH Hﬂ—.—.—.ﬂﬂ.ﬂmo:

USDA is an equal opportunity provider and emplayer.




Menus that Move

Grades K - 8 - Fall - Week .,_
_ 'Monday | Tuesday

._Smw_.OoB_uo:m.:m |

| Wednesday

Hamburger on a Bun | Sweet Sesame 2 Cheese & Pepperoni | Walking Taco Chicken Nuggets
Fresh Apple Slices Chicken Stir Fry Breadsticks with Peaches in Gelatin 1 0z BBQ Sauce
Tater Tots with Asian Brown Marinara Sauce Cowhoy Corn Salad Pineapple
2 Pkts Ketchup Rice Pears Tortilla Scoop, 1 0z Sweet Potato Fries
Vegetarian Baked Apricots Spinach Strawberry | Milk Green Beans &
Beans Califarnia Casserole Salad Carrots
Milk Fortune Cookie Milk Whole-Grain Roll
Milk Milk
Vegetables 1 cup 1cup Teup
Dark Green Spinach Strawberry
Salad =¥ cup
Red/Orange Sweet Sesame Marinara Sauce = Walking Taco = % cup | Sweet Potato Fries= | 1-¥2 cups 3 cup
Chicken Stir Fry = Yacup ¥ cup
Yi cup
EEELLTANCT: TG -E0 Vegetarian Baked Cowboy Caorn Salad = Y2 cup % cup
Beans = Y cup Y cup
Starc Tater Tats = 2 cup Califarnia Casserole = % cup Y cup
) Yacup
Other Lettuce/Tomato = California Casserole = Cowboy Corn Salad= | Green Beans & 1-% cups ¥ cup
Y cup Y cup ¥ cup Carrots =¥ cup
Walking Taco = % cup
Fruits Fresh Apple Slices = | Apricots = ¥ cup Strawberry Spinach | Peachesin Gelatin= | Pineapple = ¥ cup 3cups 2% cups
¥ cup Salad = ¥z cup Yz cup {% cup
{% cup FRESH) {% cup FRESH) FRESH)
Pears = %2 cup
Grains Hamburger an a Bun = | Asian Brown Rice = Cheese & Pepperoni | Tortilla Scoops = Chicken Nuggets = Boz-eq 8-90z-eq
2o0z-eq 1 0z-eq Breadsticks = 1 vz-eq 10z-eq
2 0z-eq Whaole-Grain Roll =
1 0z-8Q
LTI ENE 11,8540 08 Hamburger on a Bun = | Asian Brown Rice = Whole-Grain Roll = 4 oz-eq Y grains are wfg,
2 0z-eq 1 0z-eq 1 0z-eq 4 0z-eq
Meat /Meat Alt Hamburger on a Bun = | Sweet Sesame Cheese & Pepperoni | Walking Taco = Chicken Nuggets = 10 0z-eq 9—10 oz-eq
2 0z-8q Chicken StirFry = Breadsticks = 3 0z-8q 2 0z-0q
2oz-eq 10z-8q
Milk Milk =1 cup Milk =1 cup Milk =1 cup Milk = 1 cup Milk =1 cup 5 cups 5 cups
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Ohio Department of Education

Schools must provide food fabels to verify that all foods lor foods and ingredients) used in menus and recipes are trans fat free.
USDA is an equal opportunity pravider and employer.




Menus that Move

D.,mnmm _Alm._um__.<<mmxaZcimzﬁmqmm_aoﬁz
Weal Patten Specifications Goal [ Act

Calories 600 — 650 kcalfd 628 keal/d
Saturated Fat <10% of total kcal 5.4%
Sodium <1230 mg/d 1057 mg/d
Trans Fat Dg 0g

Grades K-8 - Fall - <<mm.x 1 HUSSC Criteria
Meal HUSSC Incentive Awards: Grades K-8 L,
Component anze Silver Gotd : | Gotd of Distinction

nponert ) on.
Offer one additional serving weekly from Offer two additional servings weekly from
any of three vegetable sub-groups {dark

any of three vegetable sub-groups (dark
green, red and orange, dry beans and peas), green, red and orange, dry beans and peas).

Vegetahles

Fruit 3 fruits per week 4 fruits per week
must be served must be served

fresh. fresh,
eb__ grains offered must be whole grain-rich,

2 fruits per week
must be served
fresh.

1 fruit per week
must be served
fresh.

Grains Two-thirds of the minimum required grains
offered over a week must be whaole grain-

rich, Minimum of 6 whole grains are required in

grades K —5. Minimum of 7 servings of whole

grains are required in grades 6—8.

Only one whale

grain-rich offering
per week may be a
grain-based dessert.

At least three different types of whole grain-rich foods offered during
the week.

Grades K-8 - Fall - Week 1
Summary of USDA Foods

Fruits

Apricots, canned

Peach and Tropical Gel Cup
Pears, canned

Grains
Rice, brown

Meats

Beef, frozen, patty

Beel, frozen, tace filling, Reduced-Fat
Cheese, cheddar, Reducad-Fat
Chicken, diced, frozen

Chicken, nuggets, frozen

Cheese & Pepperoni Breadsticks, ODE

Vegetables

Beans, black, canned, low-sodium

Beans, canned, vegetarian sauce, low-sodium
Beans, green, frozen

Carrots, frozen

Corn, frozen

Potatoes, rounds, frozen

Sweat Potatoss, frigs , frozen

Tomatoes, marinara sauce , canned ODE

Grades K~ 8 - Fall - Week 1
Summary of Recipes

Asian Brown Rice

California Casserole

Cowboy Corn Salad

Spinach Strawberry Salad

Sweet Sesamae Chicken Stir-Fry, (ES)
Walking Taco
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Schools must provide food labels o verify that all foads {or foods and ingredients) used in menus and recipes ara trans fat free,
USDA is an equal oppartunity provider and employer.

: Ohio Department of Education



Menus that Move

Grades K-8 - Fall -

Week 2 _<_mm_ OOBﬁo:m:Am

| Thursday

T e

e

e

Grilled Chicken _._mncs Chicken woza & Meat Sauce | Beef & Refried Bean | Grilled Cheese
Sandwich Crunch with Brown | Parmesan Cheese, 1 Burrito with Salsa Sandwich
i Thsp Low-Fat Mayo Rice Thbsp Fresh Tangerine Fresh Grapes
| Pears Peach Cup Apricot cup Corn Waffle Fries
| Vegetarian Baked Milk Tossed Side Salad Milk 1 Pkt Ketchup
Beans 2 Thsp Reduced-Fat Carrots
Milk Ranch Dressing Milk
Milk
MEAL COMPONENTS -~ aul
Vegetahles % cup 1-% cups Yacup 1cup 3- cups
Dark Green Hatton Chicken Tossed Side Salad = 1-¥ cups ¥ cup
Crunch =% cup ¥ cup
Red/Orange Hatton Chicken Rotini & Meat Sauce = | Salsa =% cup Carrots =¥ cup 134 cups % cup
Crunch =Y cup 2 cup
Beans/Legumes Vegetanian Baked Beef & Bean Burrito = % cup ¥acup
Beans = % cup Vacup
Starchy Comn =% cup Watffle Fries=Y:cup | 1cup Yacup
Dther Lettuce/Tomato = Tossed Side Salad = ¥ eup ¥ cup
¥ cup Y cup
Fruits Pears =Y cup Peaches = ¥ cup Apricot Cup =% cup | Fresh Tangerines = Fresh Grapes =Y cup | 2-% cups 2% cups
Y cup (% cup FRESH) {1 cup
{% cup FRESH) FRESH)
Grains Grilled Chicken Hatton Chicken Rotini & Meat Sauce = | Beef & Refried Bean | Grilled Cheese 85 oz-eq 8-90z-eq
Sandwich =2 nz-eq Crunch =1 0z-aq 1 0z-eq Burrita = 1.5 0z-8q Sandwich =2 oz-eq
Whole-Grain Rice =
1 0z-eq
Whole Grain-Rich Grilled Chicken Whole-Grain Rice = Rotini & Meat Sauce = | Beef & Refried Bean | Grilled Cheese 75 0z-8q ¥ grains are w/g,
" Sandwich =2 0z-eq 1 0z-eq 1 0z-eq Burrito = 1,5 0z-eq Sandwich = 2 oz-eq 4 0z-eq
Meat /Meat Alt Grilled Chicken Hatton Chicken Rotini & Meat Sauce = | Beef & Bean Burrito = | Grilled Cheese 9.5 0z-8q 9-100z-2q
Sandwich =2 oz-eq Crunch =2 0z-eq 2 0z-eq 2 0z-eq Sandwich =
1.5 oz-eq
Milk =1 cup Milk = 1 cup Milk =1 cup Milk =1 cup Milk =1 cup 5cups 5 cups
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Schools must provide food labels to verify that all foods {or foods and ingredients) used in menus and recipes are trans fat free. - S 3
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Menus that Move

Grades K-8« _um__ . <<mmx 2 Z:ﬁ:mzﬁ Breakdown

Meal Pattern Specif

Calories 600 — 650 keal/d 630 _Sm:n_
Saturated Fat <10% of total kcal %
Sodium <1230 mg/d 1227 mg/d
Trans Fat Og 0g

m_.mnmm _A 8 « Fall - Week 2 _._Cmmo Criteria

_.__q_.._m_. :

Offer one mn_&zo_..m_ sarving waekly from
any of three vegetable sub-groups {dark
green, red and orange, dry beans and peas).

Offer two additional servings weekly from
any of three vegetable sub-groups {dark
green, red and grange, dry beans and peas).

Fruit 1 fruit per week
must be served

fresh.

2 fruits per week
must be served
fresh.

3 fruits per week 4 fruits per week
must be served must be served

frash, fresh.

ETH

Two-thirds of the minimum required grains

offered over a week must be whole grain-
rich. Minimum of 6 whole grains are required in
grades K — 5. Minimum of 7 servings of whole
grains are required in grades 6 - 8.

eb__ grains offered must be whole grain-rich.

the week.

At least three different types of whole grain-rich foods offered during

Only one whole

grain-rich offering
perweek maybe a
grain-based dessert,

Grades K - 8 - Fall - Week 2
Summary of USDA Foods

Fruits

Apricots, cup
Peaches, frozen cups
Pears, canned

Grains

Rice, brown

Rotini, whole-grain

Tortillas, whole-grain, frozen

Meats

Beef, meat sauce, frozen, Reduced-Fat
Beef, taco filling, frozen, Reduced-Fat
Cheese, American, Reduced-Fat
Cheese, cheddar, Reduced-Fat
Chicken, grilled patty, frozen

Chicken, popcorn chicken, frozen

Vegetables

Beans, green, frozen

Beans, refried, canned

Beans, canned, vegetarian in sauce, low-sodium
Carrots, frozen

Corn, frozen

Potatoes, waffle fries, frozen, seasoned

Salsa, canned, low-sodium

Tomatoes, sauce, canned, low-sodium

Grades K - 8 « Fall - Week 2
Summary of Recipes

Beef and Refried Bean Burrito
Hatton Chicken

Rotini & Meat Sauce, {ES)
Tossed Side Salad

R R R e e R T T T T T T T I T T,

Schools must provide food labels to verify that all foods {or foods and ingredients) used in menus and racipes are trans fat free.

USDA s an equal opportunity provider and employer.

Ohio Department of Education



Menus that Move

al Components

Mac & Cheese Chicken Broccoli Hamburger on a Bun
Fruit Salad Bowl Pizza Fresh Orange Wedges | Peaches
Baby Carrots with Applesauce Cup Pears in Cherry Jell-0 | Mexicali Corn Sweet Potato Puffs
Hummus California Blend Tossed Side Salad Milk 2 Pkts Ketchup
Green Beans Milk 2 Tbsp Reduced-Fat Milk
Milk Ranch Dressing
Milk
MEAL COMPONENTS | Daily Totals R S e |
Vegetahles 1-¥% cups 1cup T cup ¥ cup 4-%% cups
Dark Green Chicken Broceoli Tossed Side Salad = Tcup ¥ cup
Bowl =%z cup Y2 cup
Red/Orange Baby Carrots = ¥ cup Pepperoni & Cheese Sweet Potato Puffs= | 1-V cups % cup
Pizza = Ve cup Y2 cup
Beans/Legumes Hummus = % cup Quirky Quesadilla = Yaeup Ya cup
Yecup
Starchy Mexicali Corn = % cup Y2 cup ¥ cup
Other Green beans =¥ cup | California Blend = Tossed Side Salad = Lettuce/Tomato = 1-Yacups Ya cup
¥ cup Y cup Yacup
Fruits Fruit Salad =1 cup Applesauce =Y cup | Pearsin Cherry Jell-0 | Fresh Orange Wedges | Peaches = ¥ cup 2% cups 2% cups
=¥ cup =Yacup (Y2 cup
{%: cup FRESH) FRESH)
(ETHES Mac & Cheese = Chicken Broccoli Pepperoni & Cheese | Ouirky Quesadilla = Hamburger on a Bun = | 8.5 0z-eq 8-90z-eq
1 oz-eq Bowl = 2 oz-eq Pizza = 2 0z-eq 1.5 0z-eq 2az-eq
Whole Grain-Rich Chicken Broccoli Pepperoni & Cheese | Quirky Quesadilla = Hamburger on a Bun = | 6.5 0z-2q ¥ grains are wfg,
Bowl = 1 0z-eq Pizza =2 0z-eq 1.5 0z-eq 20z-eq 4 0z-eq
Meat /Meat Alt Mac & Cheese = Chicken Broccoli Pepperoni & Cheese | Quirky Quesadilla = Hemburger on a Bun = | 10 0z-eq 9-100z-aq
2 0z-eq Bowi =2 0z-eq Pizza =2 oz-eq 2 0z-eq 2 0z-8q
Milk Milk =1 cup Milk =1 cup Milk =1 cup Milk=1 cup Milk = 1 cup 5 cups 5 cups
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Schools must provide food labels to verify that all foods {or foods and ingradients) used in menus and recipes are trans fat free. :

USDA is an equal opportunity provider and employer. O~.=.° Umcmﬂﬂamuﬂﬂ om mn—.—.ﬂmﬂ—.o:



Menus that Move

Grades K - 8 - Fall - Week 3
Summary of USDA Foods

Fruits

Applesauce, cup

Grades K - 8 - Fall - Week 3 Nutrient Breakdown
catio G Daily age This Week
Calories 600 — 650 kcal/d 629 kcal/d
Saturated Fat <10% of total kcal 8.5%
Sodium <1230 mg/d 1176 mg/d
Trans Fat Og Og

Fruit salad, canned
Peaches, canned

o_.mn_mm._A..l 8 « Fall - Week 3 HUSSC Criteria

- ___ HUSSC incentive
Component | Silver_

Vegetahles

. r Y one additional serving weekly from any

and orange, dry beans and peas).

of three vegetable sub-groups {dark green, red

Gold |

[

and orange, dry beans and peas).

Offer two additional servings weekly from any
of three vegetable sub-groups {dark green, red

Pears in Cherry Jell-0

Grains

Mac & Cheese, frozen, Reduced-Fat
Spaghetti, whole-grain

Tortillas, whole-grain, frozen

Meats

Fruit ¥ fruit per week 2 fruits per week
must be served must be served

fresh, fresh.

3 fruits per week 4 fruits per week
must be served must be served
fresh. fresh.

Beef, patties, frozen
Beef, taco filling, frozen, Reduced-Fat
Cheese, cheddar, Reduced-Fat

Grains ‘fwo-thirds of the minimum required grains

Minimum of 6 whole grains are required in grades
K - 5. Minimum of 7 servings of whale grains are
required in grades 6 —B.

offered over a week must be whale grain-rich.

eb__ grains offered must be whole grain-rich.

Chicken, popcorn, frozen

Vegetables
Beans, green, frozen

week.

At least three different types of whole grain-rich foods offered during the

Only one whole

per week may be a
grain-based desseri.

grain-rich offering

Beans, refried, canned, low-sodium
Corn, canned

eonu_. one additional serving weekly from any

ponent

Vegetables

of three vegetable sub-groups (dark green, red

Dffer two additional servings weekly from any
of three vegetahle sub-groups {dark green, red

Grades K-8 - Fall - Week 3
Summary of Recipes

Chicken Broccoli Bowl
Mexicali Corn, USDA
Quirky Quesadillas

Fruit

and orange, dry beans and peas). and orange, dry beans and peas).
1 fruit per week 2 fruits per week 3 fruits per week 4 fruits per week
must be served must be served must be served must be served
fresh. fresh. frash. fresh.

Tossed Side Salad

Grains Two-thirds of the mintmum required grains

Minimum of 6 whole grains are required in grades
K - 5. Minimum of 7 servings of whole grains are
required in grades 6—8.

offered over a week must he whole grain-rich.

@b__ grains offered must be whole grain-rich.

week.

eb. least three different types of whole grain-rich foods offered during the

Only ane whaole

grain-rich offering
per week may be a
grain-hased dessert.

USDA is an equal opportunity provider and employer.
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Schools must pravide food labels to verify that all foods (or foods and ingredients) used in menus and recipes are trans fat free.

Ohio Department of Education
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Sandwich

| Pink Grapefruit
_ Lemon Broccoli
Potato Wedges

| 2 Pkts Ketchup
Milk

Vegetables 1cup

Menus that Move

._.m;<ma Chicken with
Brown Rice

Fresh Apple Slices

Veggies & Hummus*

Whole-Grain Cookie

Milk

_ Wednesday |
_si Meatball Sub
with Marinara
Sauce
fresh Banana
Bean & Corn Salad
Milk

Taco Salad
2 Thsp Reduced-Fat
Ranch Dressing
Mandarin Dranges
Whole-Grain Tortilla
Chips with Salsa
Milk

1 cup

Turkey & Gravy
Strawberry Cup
Mashed Potatoes
Green Beans
Whole-Grain Roll
1 Pat Butter

Dark Green Lemon Broccoli = % Taco Salad =Yz cup 1 cup Y cup
cup
Red/Orange Veggies & Hummus = | Mini Meatball Sub= | Taco Salad = ¥ cup 1-¥& cup % cup
Y cup Y4 cup Salsa =Y cup
Marinara Sauce =
Beans/Legumes Veggies & Hummus = | Bean & Corn Salad = Yacup Y2 eup
Y cup Y cup
Starchy Pgtato Wedges = Bean & Corn Salad= | Taco Salad = Vacup Mashed Potatoes = 1-Y¥scups Y2 cup
Yacup Vs cup ¥ cup
Other Veggies & Hummus = | Bean & Corn Salad = Green Beans=Y2cup | 1-Vs cups ¥ cup
¥ cup Vs cup
Fruits Pink grapefruit = Fresh Apple Slices= | Fresh Banana = ¥: cup | Mandarin Oranges = | Strawberry Cup = 2-Y2 cups 2% cups
Y2 cup Y cup {% cup FRESH) Y cup ¥z cup
{% cup FRESH)
BBQ Chicken Brown Rice =10z-eq | Mini Meathall Sub= | Whole-Grain Tortilla | Whole-Grain Roll = 8.5 oz-eq B-90z-eq
Sandwich = 2 uz-eq | Whole-Grain Cookie = 2 0z-eq Chips = 1.5 0z-eq 1 0z-eq
1 0z-eq
BBQ Chicken Brown Rice =1 oz-eq | Mini Meatball Sub= | Whole-Grain Tortilla | Whole-Grain Roll = 8.5 0z-eq Y grains are w/g,
Sandwich = 2 0z-eq | Whale-Grain Cookie = 2 0z-eq Chips = 1.5 0z-eq 10z-eq 4 0z-eq
1 0z-eq
Meat /Meat Alt ‘BB4 Chicken Teriyaki Chicken = Mini Meatball Sub= | Taco Salad =2 0z-eq | Turkey & Gravy = 9.5 0z-eq 9-10 oz-eq
Sandwich =2 oz-eq 2 0z-8q 1.5 0z-eq 20z-2q
Mitk Milk=1 cup Milk =1 cup Milk =1 cup Milk =1 cup Milk =1 cup 5 cups 5 cups

*Purchased hummus served with cherry tomatoes, peapods and celery

USDA is an equal opportunity provider and employer.
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Schools must provide food labels to verify that all foods {or foods and ingredients) used in menus and recipes are trans fat free.

Ohio Department of Education




Menus that Move

m_.mn_mm K-8- _um__ . <<mmw 4 Nutrient _wqmm_an_cE: Grades K-8 - Fall - Week 4
Summary of USDA Foods
Calories 600 — 650 kcal/d 634 kcal/d Fruits
Mandarin oranges, canned
Saturated Fat <10% of total kcal 6.0% Strawberries, frozen cups
Sodium 1230 mg/d 1134 mo/d Grains
Trans Fat 0g 0g Rice, brown
Meats
Beef, meatballs, frozen
o—wmamm —A w —Hm—— d Emm—h b. Icmmn Ou-—.ﬂm—-—m mmm*. taco .=__=._D. frozen, Reduced-Fat

Cheese, cheddar, Reduced-Fat
Chicken, teriyaki, frozen

<mmm$___mm Offer one additional serving weekly from Offer two mnnz_u_..m_ servings Emmx_< from Vegetables
any of three vegetable sub-groups (dark any of three vegetable sub-groups [dark Beans, green, frozen
green, red and orange, dry beans and peas). green, red and orange, dry beans and peas). Beans, pinto, canned
- Black-eyed peas, canned
Fruit 1 fruit per week 2 fruits per week 3 fruits per week 4 fruits per week Corn, frazen
must be served must be served must be served must be served Potatoes, mashed, instant, low-sodium
fresh. frash. fresh. fresh. Tcnmncmm. Emncﬂm. frozen
Grains Two-thirds of the minimum required grains e.p__ grains offered must be whole grain-rich. Salsa, canned, low-sodium
offered over a week must be whole grain- Tomatoes, marinara sauce, canned
rich. Minimum of 6 whole grains are required in
grades K —5. Minimum of 7 servings of whole
grains are required in grades m..% mﬂmﬂmw K- w _-N—nm__ * Week 4
ebﬂ least three different types of whole grain-rich foods offered during Only one whole SLELS A RS 2
the week. grain-rich offering Bean & Corn Salad
__.u_..s..mmr may be a Lemon Broccoli
grain-based dessert. Mini Meatball Sub

Taco Salad, {ES)

-.o.-.».-...-oo.-...-.-o...o.-cn.-un.-...--..-....uv.-..o-oo.-.o.-.oo-.o.-.-..-.n.-.a--u.u.-un.-...-.o.-.u...--.o.-.oc-oo'-.o.-oo.-.o.-oo.-.o.-. -------- “neseacsessevesesse s o nEn
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USDA is an equal opportunity provider and employer. : or—.o umnum.ﬂ.ﬂgmuﬁﬂ Qh Hﬂ-ﬂ-ﬂmﬂ-o:



Menus that Move

Grades K -8 - Fall - <<mmw

Sock-Rockin’ Chili
Applesauce
Fresh Cucumber &
Tomato Dip
Whole Grain Roll

Dail

Vegetahles 1-% cups

_ Monday |

Carrot Coins
Corn
Milk

1 cup

5 Meal Components_

Tuesday | Wednesday |

Mexican Pizza

Sweat & Sour Chicken | Chicken Alfredo with

Nuggets with a Twist Peach Cup

Brown Rice Pears in Cherry Jell-0 | Tassed Side Salad
Fresh Red Grapes Garlic Braccoli 2 Thsp Reduced-Fat

Milk Ranch Dressing

Milk

% cup % cup

Turkey & Ham Deli
Sub with 1 Tbsp
Low-Fat Mayo

Fresh Banana

Baby Carrots with

Dark Green Garlic Broccoli = % cup | Tossed Side Salad= 1-% cups ¥ cup
Y cup
Red/Orange Sock-Rockin’ Chili= | Carrot Coins = ¥ cup Baby Carrots =¥ cup | 1-34 cups % cup
2 cup
Frash Cucumber &
Tomate Dip = % cup
Beans/Legumes Sock-Rockin’ Chili = Hummus = % cup ¥ cup Yo cup
Y cup
Starchy Corn = ¥ cup ¥ cup ¥ cup
Other Soek-Rockin® Chili = Tossed Side Salad= | Lettuce/Tomato = 1 cup ¥ cup
Yacup Y cup Y4 cup
Fresh Cucumber &
Tomato Dip = ¥% cup
Fruits Applesauce =Y cup |Fresh Red Grapes = Pears in Cherry Jell-0 | Peaches = ¥ cup Fresh Banana =1 cup |2-% cups 2% cups
Y2 cup =% cup {1 cup FRESH) {1-¥zcup
(¥ cup FRESH) FRESH]
Grains Whole-Grain Roll = Sweet & Sour Chicken | Chicken Alfredo with a | Mexican Pizza = Turkey & Ham Deli Sub | 8.25 0z-eq 8-9%0z-2q
1 0z-8q Nuggets = 1 az-8q Twist = 1 oz-eq 2.25 0z-8q =20z-eq
Brawn Rice = 1 0z-eq
Whele Grain-Rich Whaole-Grain Roll = Brown Rice = 1 0z-eq | Chicken Aliredo with a Turkey & Ham Deli Sub |5 0z-8q V2 grains are wfg,
1 0z-eq Twist = 1 0z-eq =2 0z-eq 4 oz-eq
Meat /Meat Alt Sock-Rockin® Chili = Sweet & Sour Chicken | Chicken Alfredo with a | Mexican Pizza=2 Turkey & Ham Deli Sub | 10 0z-eq 9-100z-eq
. 2 0z-eq Nuggets = 2 oz-eq Twist = 2 0z-eq 0z-8( =20z-eq
M Milk =1 cup Milk = 1 cup Milk = 1 cup Milk = 1 cup Milk = 1 cup 5 cups 5 cups

Schools must provide food labels to verify that all foads {or foads and ingredients) used in menus and recipes are trans fat free.

USDA is an equal opportunity provider and employer.
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Menus that Move

Grades K - 8 - Fall - Week 5 Nutrient Breakdown

Calories 600 — 550 kcal/d 640 keal/d
Saturated Fat <10% of total kcal 1.5%
Sodium =1230 mg/d 1031 mg/d
Trans Fat Og 0g

mqmamm K-8« Fall - Week 5 Icmmn Ozﬂm:m

<mum_ma_mm Offer one additional serving weekly from
any of three vagetable sub-groups {(dark

green, red and orange, dry beans and peas).

Offer two additional servings weekly from
any of three vegetable sub-groups {dark
green, red and orange, dry beans and peas).

1 fruit per week
must be served
fresh.

2 fruits per week
must be served
fresh.

4 fruits per week
must ke served
fresh.

3 fruits per week
must be served
fresh.

Grains Two-thirds of the minimum required grains
offered over a week must be whole grain-

rich. Minimum of 6 whole grains are required in

grades K = 5. Minimum of 7 servings of whole

grains are required in gradas 6—8.

°>__ grains offered must be whole grain-rich.

the week.

Atleast three different types of whole grain-rich foods offered during

Only one whole

grain-rich offering
perweekmay be a
grain-based dessert.

USDA is an equal opportunity provider and employer.

.
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Grades K - 8 - Fall - Week 5
Summary of USDA Foods

Fruits

Applesauce, canned
Peaches, frozen cups
Pears in Cherry Jell-0

Grains
Rice, brown
Rotini, whole grain

Meats

Beef, crumbles, frozen

Cheese, American, Reduced-Fat
Chicken, diced, frozen

Chicken, nuggets, frozen

Vegetables

Beans, black, canned, low-sodium
Tomatoes, sauce, canned, low-sodium
Beans, kidney, canned, low-sodium
Carrots, frozen

Tomatoes, diced, canned, low-sodium

Grades K-8 - Fall - Week 5
Summary of Recipes

Chicken Alfredo with a Twist
Dali Sub, {ES)

Fresh Cucumber and Tomato Dip
Garlic Broccoli

Sock-Rockin’ Chili

Sweet & Sour Chicken Nuggets
Tossed Side Salad
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Schools must provide food labels 1o verify that all foods {or foods and ingredients) used in menus and recipes are trans fat free.
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