


Disclaimer

This training was developed by the Arizona Department of Education (ADE) Health and Nutrition Services
Division (HNS). The content in this training is intended for professionals operating one or more USDA Child
Nutrition Programs in Arizona under the direction of ADE. The information in this training is subject to
change. Attendees are encouraged to access professional development materials directly from the

training library to prevent use of outdated content.



Nntended Audience

This training is intended for School Food Authorities

(SFASs) operating the National School Lunch Program
(NSLP).

Opjectives

At the end of this training, attendees should be able
to:

e understand how to read the NSLP Meal Pattern Chart;

e know how to plan lunches that meet the NSLP daily
requirements; and,

e know how to review the weekly menu to ensure it meets the
weekly requirements for the NSLP.
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The instruction within this How-To Guide is based on
guidance from the Code of Federal Regulations (CFR),
§210.10Meal requirements for lunches and
requirements for afterschool snacks.

It is recommended to review the information on the
National School Lunch Program Webpage for
additional help with understanding the guidance in
the CFR.



https://www.azed.gov/hns/nslp
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Definitions

Component
One of five food groups that comprise reimbursable lunches. These are: fruit, vegetable, grain,
meat/meat alternate, and fluid milk.

Grade Group
The range of grades for which the component and nutrient specifications applies to when planning a
reimbursable menu.

Offer Versus Serve

A meal service option that allows participating students the option to decline some of the food
offered as part of a reimbursable menu. For lunch meal service, this is optional for grades K-8, but
required for grades 9-12.

Nutrient Specification
The minimum and maximum amount of a specific nutrient that is in the meal/food offered.

Point of Service
The point in a food service operation where a determination can be accurately made that a
reimbursable free, reduced-price, or paid lunch has been served to an eligible child.
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Definitions

Reimbursable Meal
A meal that a student has at the point of service that will be claimed for reimbursement if it contains

the required components from the reimbursable menu.

Reimbursable Menu
A menu made available to all students, that offers the daily minimum and weekly requirements of the

NSLP meal pattern.

Serve Only
A meal service option where all participating students receive all five components in the required

amounts.
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7 CFR Parts 210, 215, 220, 225, and 226
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Child Mutrition Programs: Meal
Patterns Consistent With the 2020-
2025 Dietary Guidelines for Americans

which revised the National School Lunch Program (NSLP
meal pattern. In 2024, USDA’s Food and Nutrition Service

FNS) published the final rule titled, Child Nutrition
Programs: Meal Patterns Consistent With the 2020-2025
Dietary Guidelines for Americans, which is the next step in
continuing the science-based improvement of school
meals.

lealibiy K]
Iy 53]

schoals cf

All SFAs recelving federal reimbursement for school meals
are required to serve meals that meet these meal pattern
guidelines.

B~ 05,

SUFPLEMENTARY IMFORMATION:

This How-To Guide will review how to plan a weekly menu
that meets the lunch meal pattern requirements. For more information on the Final Rule, please visit USDA’s

webpage for Child Nutrition Program operators.
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Vieal Pattern Chart

- Offer versus Serve (OVS):
Serve Only: «  Must s is i ired ts
#  Must prepare all 5 components in required amounts it b it ade etk

m
= Al POE: Students must take all 5 components in ® AEPOG- SRS Mt takis AL IRNET 3 i Bonsiie )

n
i minimum required amounts, one of which must be at least
minimum re quired amoury ts.

¥4 cup fruit or vegetable
Component Specifications: Daily and Weekly Amount Based on the Average for a 5-Day Week

The meal pattern chart for the National School Lunch Grades K5 68 K8 912 Addiional information

Al fruit uice must be 100% full-strength,

. . Weekly (daily) 2% (%) 5(1) | and no more than half of the weekly fruit
Program (NSLP) includes meal pattern requirements for Frut [ Soveortmnimun » N
children of all ages. The chart shows the daily and weekly ot il I e —
. Total %%ﬂim 3% () 301 All vegetable juice must be 100% full-
requirements for each component. vegetaie | st eied s 7Gs j’* N [T

Vegetable Subgroups (cups) Minimum Weekly Amounts

Dark green
Red/Orange 14 Minimum creditable amount to count

e There are five components in the NSLP meal pattern: Beana/Peas (egumes) 7 5| tovar  sigosp e 1 .

Starchy Lealy greans credit as half their volum

Other (e.g.. 1 cup lealy greens credits as M cup

Fruit, Vegetable, Grain, Meat/Meat Alternate, and Fluid segibies rom ANY sumgreup i il s

Whole Weekly (daily) amounts | 89" | 810* | 88 10-12* | At least 80% of the weekly grains offered

M I | k) Grain-Rich "Missh rEqUETE fo M Wty M {1) (1) (1) (2) must be whole grain-rich.
. Grains _Serve Only and OVS:

o il Minkmnum amount 1o count 1 1 1 9 Mo more than 2 oz eq of the weekly grain

e The chart's columns show the minimum required oo e e

Meat/ Weekly (daily) amounts | 810 | 9-10* | 9-10* | 1012*

Meat |rmumsumeawensnainn | (1) | (1) | (1) | (2)

serving size for the different grade groups. e [T R R I

(0z eq) mponent at POS

e There are also charts available for 3-Day, 4-Day, 6-Day, e oo e T
and 7-Day school lunch programes.

[
n
-]
1]
=]
]

w

o

unflavored, provided that unflavored milk is
offered at each meal sanvice.

wgust 2023 | Arzona Deparlment of Education | This institution s an equal opportunity provider.

National School Lunch Program Meal Pattern Chart

q


https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
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5-Day Meal Pattern for NSLP

Meal Pattern Chart

Serve Only: Offer versus Serve (OVS):
- Must prepare all 3 components in required amounts

READING THE CHART e e el B
s Al POS: Students must 4 . | = A POS: Students must tlake at least 3 components in

minimum reguired amounts, one of which must be at least
¥ cup fruit or vegetable

MiAAMU M Fe e p

Component Sp. ._ations: Daily anu .. "ekly Amount Based on the Average for a 5-Day Week

G Number Of Days Of serVice ° e Grades K-5 G6-8 K-8 9-12 Additional Information
There are different meal pattern charts for 3-Day, 4-Day, Wealdy (dally) 2 (%) 5 (1)_| and n mare than haifo! o woekl

offerings may be in the form of juice.

Fruit Serve Only: minimum 1
5-Day, 6-Day, and 7-Day meal services. The header of ) - O b e e
the chart should match the number of days served. T.“— L S —
vegeable | amount nird at Pos % L e
e Grade Groups il = 4 | fomot i
. . Vegetable Subgroups (cups) Iﬂinhnu Weekly Amnun
The chart shows the required amounts for the different i frsen Z o T
M Beans/Peas (legumes) 1% 1% towards a subgroup ks 1/8 cup.
grade groups in each column. Sarcy 7 m -

{e.g., 1 cup lealy greens credils as ¥ cup
1 vegetable).

To meet weekly reguirement,

Please note, there isn’t a lunch meal pattern for grades K- icgetabies rom ANV subgrou

12. If you serve all of those grades, you’ll need to make sure e | Nemvpammens | @ LTy | T | T | meeace g o e

Grains Serve Only and DVS:

you serve different amounts of food for grades K-8 and 9-12. (ozeq) |Minimumamounttocount [ 1 f 4 | 1 | 2 |}emereand oz onofihe week oren

Meat! Weekly (daily) amounts | 8107 | 310" | 810 | 10-12*

-l

Weekly and Daily Requirements e O R R R

(oz 8q) as a component at POS

This chart outlines the weekly and daily requirements for .

Fluid milk Weekiy (daily) 5 (1) fat (1% or less). Milk may be flavored or

each component. The required weekly amount is listed in o) e P
each column, and the daily requirement is listed next to
the weekly requirement in parentheses ().

August 2023 | Anzona Depariment of Education | This institulion is an equal opporbunity provider.
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Meal Pattern Chart

. Offer versus Serve [OWS):
READING THE CHARIT e SRS
*  Must prepare all 5 cormrfbnents in reguired amounis oL oL

s ALPOS: Students musBbke all 5 componsnts n ® AL POS: Sludents must take al least 3 components in
minlmu;'n required -. ; ; minimum reguired amounts, one of which must be at least

¥ cup fruit or vegetable

e veg eta b I e su bg rou p Req u i rements Component Specitications: Daily and Weekly Amount Based on the Average for a 5-Day Week

Grades K-5 6-8 K-8 912 Additional Infermation

There are weekly requirements for the Vegetable Wasidy (daily i 5 (1) | Al Ful e must b 100% - skengih

and mo more than half of the weekly fruit

offerings may be in the Form of juice.

Subgroups. All subgroups, in the required amounts (cups) | amount requied a P03 % J PR

OVS: minimum amount to 1% 1 (&.0., ¥ cup dried fruit credits as ¥ cup
fruit).

must be planned throughout the week. countarcos

Yieakly (daily) All vegetable juice must be 100% full-

Total Serve Only: minimum
Vegetable nt required at POS 2 1 strength, and no more than half of t!1-e
weekly vegetable offerings may be in the

Quantities at Point of Service (cups)  [[OVS: minim amount ” v bt

Vegetable Subgroups (cups) Minimum Weekly Amounts

The chart includes rows that outline the quantities T »

Red/Qrange 1% Minimum creditable amount to count

Vo
[ ] ﬁ .
that must be on the students’ trays at the Point Of = m— 7 N
Service (POS) for Serve Only and Offer Versus Serve. Te TRy ment 3 | iy o e rod

vegetables from ANY subgrou

The differences between Serve Only and Offer Versus Whote | Weekly daily) amounts | 89" | 810" | 88" | 10-12" | tiasst 80% ofthe weakiy prins offered

o o o o Gr;intﬁich o et “‘”‘“"""‘“"‘"‘j""’" (1) i'ﬂ (1) (2) mizst be whale grain-rich.
Serve are not covered In this training. However, keep (oreq) | minmimamounttocou | 1| 1 | 1 | 2 [Nomoretanzorecrieueoks gun
in mind that you are still required to plan the serving veat | Weekly (daily) amounts | 840" | 810 | 810" | 10-12°

. . . . 50 ot requred o meatweary masemen | (1) ) (1) | (1) ) (2)
sizes listed in the Weekly (daily) row, regardless of Atemate | Seveomvaaovs | | [,

1 ot [l [ poshebapoepot i
m eal SerVIce type- All Buid milk must be fat-free (skim) or low-

Fluid milk Weekly (daily) 5 (1) fat (1% or less). Milk may be flavored or

unflavored, provided that unflavored milk is
offered al each meal service,

(cups)

August 2023 | Anzona Depariment of Education | This institution s an equal opportunity provider.
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NSLP Meal Pattern

SERVING SIZES CREDITING
The meal pattern chart includes the minimum Menu planners need to remember to use proper
required serving size for each component and crediting techniques for all menu items on their snack
age range. The unit of measurement varies from menus. It is important to use the Food Buying Cuide to
component to component, depending on the ensure ounce equivalents (oz eq) are being met for
food item. grains and meat/meat alternate menu contributions.
Just like lunch and breakfast meal service, copies of
e For example, milk is measured in cups, and menus, production records, standardized recipes,
bread is measured in slices. Nutrition Facts labels, and product formulation

statements or CN labels must be utilized.

e For example, bread slices come in a variation of sizes
and ingredients. If we were going to menu one slice
of bread, it would be required to use Exhibit A of the
Food Buying Guide to properly credit this grain to
ensure the minimum oz eq is being offered.



https://foodbuyingguide.fns.usda.gov/Appendix/DownLoadFBG
https://www.azed.gov/sites/default/files/2017/06/exhibit-a-sy1415.pdf?id=594d3ff73217e1042c271d05
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Component Reguirements

GRAINS AND MEAT/MEAT ALTERNATES

The serving size for grains and meat/meat alternates are measured in ounce equivalents (oz
eq). Use the Food Buying Guide (FBG), CN labels, Product Formulations Statements, and
Exhibit A to determine the amounts required of each grain and meat/meat alternate food
item to meet the meal pattern.

Additionally, there are daily and weekly serving size requirements for grains and meat/meat
alternates under the NSLP meal pattern.

e For example, according to the 5-day meal pattern for the K-8 grade group, 1 0z eq daily
and 8-9 oz eq of grains must be served over the course of the week. Similarly, 1 0z eq daily
and 9-10 oz eqg of meat/meat alternate must be served over the course of the week.

The asterisk (*) in each column is a reminder that the weekly maximums for both grain and
meat/meat alternate are flexible. However, it is recommended to plan a menu that stays
within this range to help you meet the nutrient specifications for each grade group.
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MENT OF EDUC
The chart below identifies commanly eaten vegelables in each subgroup. Please refer to the USDA Food Buying Guide for School Meal
Programs for an exhaustive list of vegeiables and their comesponding subgroup calegory.

e
nruunln eacarole « carrobs cam « binck beans = pink beans
beot greens « fddic hoads & OTANgS pEpRCTS cassava [yucca) black-oyed peas & pinio beans

® Mﬁ chey * Fape looves = pimionios = ciwpens, Wesh (nol dry) CNHUJH' dry) = tod beans
= broccol = kale = purmpkin = Beld poas, Feah (nol diy) = CoWpEas = pefied beans
= broccod rabe « masclun « poppers, bell (red and = QICET pOas « lnva bears = 0¥
{rapini) = mustard grecns ornngpe) = jeama & parbanza bonrs beang/edamama
s broccolnd « parshay « hed chili peppens = lima beans, green (nol diy) (chickpoas) = splil peas
VEGETABLE SUBGROUPS Lol T B ms
lettuco (Boslon,  « Swiss chard « swnel polatoesiynms + pigeon peas, iresh (ot dry) beans
bbb = rod leal loliuce = hormialoes = plantning = kidney bears
= chicory « romaine letuco « lomalo juice = polaboos = lentils
= cdaniro & bamip greens & wanter squash {mcorn pot & lima bosns, dry
. L4 L4 . = collard greens & walsieiois butteiful, Hubbasd) & tafe {molanga) = Fng beans
In addition to the vegetable quantity requirements, there are = =
!
° ° ° + arlichokes » Brussels sprouts  « chives = [kohirabd s pepperoncini = seaweed
& ASparagus = cabbapge (green * cutumbess * leeks & poppers (green = saverkraul
dlSO vegetablie supgroup reqguirements witnin e meal pattern. - e oo o) an L mooms il gen s
* bamboo shooks = cacius (nopales) = epgoland = ok chilies, jalapefio. = =quash, spaghets, yellow
+ bean sprouts, cooked « caulifiower « bennel = olives purple, yellow) summer, zucchini
orly (fof leod salely) + celeriac + garke * onigns = pickles (sucumber) + tomatlio
& beans, green s cedary s horsetadizh * peasinapod{snap « radishes = furnips
All subgroups must be served throughout the week. =Ll OO Mgl
Sourced from USDA's Food Buying Guids for School Meal Programs and adagted frem the Connecticut State Department of Education, Vegetablo Subgroups

Note, all subgroups are not required to be offered each day but
they must be planned and served through the week in their
required amounts. ;‘; DallnyeekEl?l \o:etgetallfle Requirement

Instructions: Uising & week of your menu, classify the different vegetables offered throughout the week by the required subgroups. Record the
name of the vegatable and the amount planned to credit each subgroup accordingly in the Vegetables (cups) - Weekly chart. Compare the
comesponding meal pattern chart to ensure minimum daily and weekly requirements are baing mel

Vegetable SubGroups

Note: Use the Food Buying Guide to help dassity whal subgroup the vegetable falls under,

Vegetables (cups) - Weekly chart
H 3
Total SQ::';B;:::I. {;?;:ﬂum Cr. P{‘} - (1} All VEQEtabfe juice must be 100% full- Day 1 Day 2 Day 3 Day 4 Day 5 Day 6 Day 7 Weekly Total
; Ya 1 strength, and no more than half of the —
W.(-g:ta:;le amcrunt FEquEES 8 TLS weekly vegetable offerings may be in the o
P Ovs: “:L“l::‘t“a':‘ :g's““"‘ to v v, | form of juice Red/Orange
Beans/Peas
Vegetable Subgroups (cups) Minimum Weekly Amounts ;
Starchy
Dark green Ya Y2
Red/Orange Ya 1% Minimum creditable amount to count HARS
Beans/Peas (legumes) Va % | towards a subgroup is 1/8 cup Additonal
1 1
St{a)r::lhy 1;’ ;:f Leafy greens credit as half their volume Total
er = 2 (e.q., 1 cup leafy greens credits as % cup
To meet weekly requirement, 1 1Y vegetable).
vegetables from ANY subgroup

Vegetable SubGroups Planner



https://www.azed.gov/sites/default/files/2017/06/3-vegetable-subgroup-planner.pdf?id=593eefb53217e112704cff9d
https://www.azed.gov/sites/default/files/2022/07/Vegetable%20Subgroup%20Quick%20Guide.pdf
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Component Reguirements

FLUID MILK FRUIT

There should always be two varieties of milk Fruit can be fresh, canned, dried, or 100% juice.
offered. All fluid milk must be fat-free or low

fat (1%). Milk may flavored or unflavored, but

please note that unflavored milk must be

offered as one of the two milk offerings each

day.

v

o
S\

J
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5-Day Meal Pattern for NSLP

Matienal School Lunch Program

Offer versus Serve [OVS):

5 Only:
s el #  Must prepare all 3 components in ra

# Must prepare all 3 components in reguired amounis ]
= A POS: Students must fake all 5 components in AL RChe SRy MUl i ot pahEnEs in

° ; T b minimum reguired amounts, one 8 h must be at least
MINMIMUm reguired armoLn 14 eup fruit of 'I.I'EE“I.EII:IlH
e q u r e m e m 5 Component Specifications: Daily and Weekly Amount Based on the Averaae for a 5-Dav Week

Grades K-5 B6-8 K-8 8-12 Additional Information

Al frumt puice must be 100% full-strength,
and no more than half of the weeakly fruit
afferings may be in the form of juice.

ired amounts

2% (%)

Weekly (daily) 5(1)

Fruit Serve Only: minimum 14 1
{eups) amount required at POS

ADDITIONAL INFORMATION - 2 .

Dried fruit credits as double is voluma
(e_g.. ¥ cup dred fruit credils as ¥ cup

Total ﬁyﬂim EH L4 § ! All vegetable juice must be 100%: full-
i : Vegetable | amount required at POS % B el A el B I ik
Before menu planning begins, menu planners need to i) [T —_ form o uce.
o, e . Vegetable Subgroups (cups)
be aware of the "Additional Information" column on - o
. . RediOra nge Mimimum creditable gmuunt to count
the right side of the chart. N E A
Bt:]r:‘h:rl 1:: ;: Lealy greans credit as half their valume

{e.g.. 1 cup leafy greens credits as ¥ cup
vegetabla).

To meet weekly requirement,
vegetables from ANY subgroup

e Every component but the Meat/Meat Alternate whale | Woekty (gt amounts | 85" | 8:10" 68 [10-12fl s 604 1 1 ok e o
. L. . Grain-Rich "R requined o Mot weait e imum mizst be whole grain-rich.
component has its own additional requirement(s) Crains [ e ecmomitomunt | 1 | 1 | 1 | 2 [Nomoreman2ozeqore ety gan
as a component at POS oiferings may be grain-based dessers.
that must be followed to be compliant with the oo | Weekly (caily) amounts | 810" | 910" | 9-10° ] 10-12
Meat | oireumsiomeatwoaymanmn | (1) ) (1) | (1) | (2)
meal pattern. atmenate [ o | 1 | 1 | 1 | 2
as a component at POS
i ) All Auid milk must h-El fat-free (skim} or low-
Mleups) | Weekdy (daily) 5(1) e el bl AP

opffered al each meal senvice.

August 20023 | Anzona Depariment of Education | This institution i an equal opportunity provider.
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Planning the Lunch Menu

STEPS TO CREATING A MENU FOR THE NSLP

@

@
@

Select the Appropriate Meal Pattern Chart

There are different meal pattern charts for 3-Day, 4-Day, 5-Day, 6-Day, and 7-Day meal services. Select
the Meal Pattern Chart that reflects your operations.

Determine Your Age Group
Identify which age group(s) the menu will be planned for.

Select Food Items for Required Components

Select food items for each of the five components. Use the meal pattern chart to identify the
Mminimum required serving size for the food items and grade group(s) being served. Repeat this
process for the remaining service days of the week. HNS recommends menu planners begin this
process by first planning for the entrées and then planning for the remaining components.

Confirm Planned Compliance with Daily and Weekly Menu Requirements
Consulting the meal pattern chart, review the planned menu to confirm compliance with the daily

and weekly requirements. HNS recommends operators use the Lunch Menu Planner Resource to
complete this step.
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Weekly Menu Planner

NATIONAL SCHOOL LUNCH PROGRAM 5-Day K-8 Weekly Menu Planner

Monday Menu Mondav Dailly Checklist
|

4-Day K-8 Weekly Menu Planner

To assist and support menu planners build a
compliant menu for the NSLP, ADE HNS has
created Weekly Menu Planners.

Sening Sire Compermnits (it all thal apede)

This resource Is intended to help ensure
compliance with all component and serving
size requirements and dietary specifications for
a one-week menu by including daily and
weekly checklists.

I § §
i H ]

There are Weekly Menu Planners for grades K- Lunch Weekly Menu Planners
8 and 9-12 for B_Day’ 4_Day’ S_Day’ 6_Day’ and 7- The Weekly Menu Planners are available on the NSLP Program
Day mMenus. Forms and Resources webpage.

It is highly recommended to print the Weekly Menu Planner to
see how it can be used while planning your menu.


https://www.azed.gov/sites/default/files/2022/02/Lunch%20Weekly%20Menu%20Planner.pdf
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
https://www.azed.gov/sites/default/files/2022/02/Lunch%20Weekly%20Menu%20Planner.pdf
https://www.azed.gov/hns/nslp/forms
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
https://www.azed.gov/hns/nslp/forms
https://www.azed.gov/hns/nslp/forms
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
https://www.azed.gov/sites/default/files/2017/06/NSLP%20Meal%20Pattern%20Chart.pdf
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Planning a Lunch Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select the Appropriate Meal Pattern Chart 5-Day Meal Pattern for NSLP

| 3chool Lunch Program

Offer versus Serve (OVS):

Since (in this example) the school
operates 5-days, select the 5-Day Meal RS | e
Pattern Chart.

Serve Only:

B Al fruet puice must be 100% full-strength,
Weekly (daily) 2%:(%) 51 and no maore than half of the weekly fruit
Fruit Sarva Dnly:_min'l'num s i offerings may be in the form of juica.
{cups) AURL pqliiead ot ROS Dried fruit credits as double its volume
OVS: minimum amount to 1% 1% (e.0.. ¥ cup dried fruit credits as ¥ cup
D ) Y G count at POS frusit).
etermine Your Age Group —_——
S — getable juice must be 100% full-
VHT:::LIB Servet()nly._rn‘;l‘linl:u;r{l;ls 2 1 strength, and no more than half of the
q HTI:-H..II'I- '_EI“" g weekly vegetable offerings may be in the
{cups) OVS: minimum amount to i 1% form of juice.
. . . count at POS
Since this school has students in grades K- esiais Subroups ups) _Winimam iy A
Dark green Ya Y
Red/Orange Ya 1V Minimum creditable amount to count
. :
Beans/Peas (legumes) A 1% towards a subgroup is 1/8 cup.
8, plan this menu based on the K-8 grade i (A
- Other % Ja (e.g.. 1 cup leafy greens credils as ¥4 cup
To meet weekly requiremen t, 1 1% vegetable).
roup requirements —_—
g p q . Whole kly (daily) amounts | 8-9° | 810% | 8-8% | 10-12* | At least 80% of the weekly grains offered
Grain-Rich |75 et mast wasy marmem (1) (1) (1) (2) must be whole grain-rich.
i Serve Only and OVS:
ﬁ:::‘:} Mini'm.:n al:l::|:nl1n count 1 1 1 2 Mo mare than 2 oz eq of the weekly grain
aga cumiumm‘l at POS offerings may be grain-based desseris.
. B . . Meat/ Weekly (daily) amounts | 8107 | 910* | 9-10% | 1012*
"Mt roquined fo maa! wedidy mankmam (1) {1} (1) {2)
Meat
Please | 10te, IN this circumstatr 1ce, I 1stead Aternate [ - Serve Onlv ana OVS:
{0z eq) Minimum amoun t to count 1 1 1 2
as a cumiununl at POS

of choosing the K-8 option, an SFA could — Shema S e
choose to plan two different menus: one '
for K-5 and one for 6-8.
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Planning a Luncn Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select Food Items for Required Components

. . , . . Monday
First, pick an entrée. For this example, Swedish Meatballs _

with Whole Grain Noodles were selected. Eruit

Using the 5-Day Meal Pattern Chart for K-8, it is identified Vegetable

that we must serve at least 1-ounce equivalent meat/meat

alternate and at least 1 0z eq grain. Use the Food Buying Whole Grain-Rich Grain | /1€ Bre 1 IOoHles

Guide to determine the oz eq portion for the noodles (1/2 cup

=10z eq) and the CN Label to determine the serving size of Swedish Meatballs

Meat/Meat Alternate 4 tballs (2

the meatballs (4 meatballs = 2 0z eq). meatballs (2 0z eq)
, o Fluid Milk

Now select the food items for the remaining components. In

this example, a fruit, vegetable, and fluid milk are still
needed.
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Planning a Luncn Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select Food Items for Required Components

. . . Monday
Select a food item to satisfy the fruit component. _

) Applesauce
Fruit PP

According to the meal pattern, at least 1/2 cup of fruit should 1/2 cup
be offered every day, for a total of 2 1/2 cups every week.

Please note, this amount applies to grades K-5, grades 6-8, or
grades K-8.

Vegetable

Whole Grain Noodles

Whole Grain-Rich Grai
ole Grain-Rich Grain 1/2 cup (1 0z eq)

Fruit can be fresh, canned, dried, or 100% juice.

Swedish Meatballs

Meat/Meat Alternate
/ 4 meatballs (2 0z eq)

For this example, we decide to serve 1/2 cup of applesauce,
which credits as 1/2 cup fruit. Fluid Milk
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Planning a Luncn Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select Food Items for Required Components

. . Monday
Select a food item to satisfy the vegetable component. _

Applesauce

Fruit

According to the meal pattern, at least 3/4 cup of vegetable 1/2 cup = 1/2 cup fruit
should be offered every day, for a total of 3 3/4 cups every
week. Please note, this amount applies to grades K-5, grades Vegetable 2/4 Cuio(rsr;amhy)
6-8, or grades K-8.

Whole Crain-Rich Grain Wf;;)zlecigag]nogzc;cilles
Keep track of the subgroup for the vegetable that is planned
each day. This will help meet the weekly subgroup ont /et Al Swedich Meatballe
requ iIrements. cat/ivies ernate 4 meatballs (2 0z eq)
For this example, we decide to serve 3/4 cup of corn, which Fluid Milk

credits as 3/4 cup of vegetable from the starchy subgroup.



Quliz Time

True or False: A lunch menu can plan baked French fries as the only vegetable everyday, as long
as the daily vegetable requirement is met.

A True.
B False. French fries are not an allowable vegetable at lunch.

False. The weekly menu needs to have a variety of vegetables planned to
meet the subgroup requirements.



Quliz Time

True or False: A lunch menu can plan baked French fries as the only vegetable everyday, as long
as the daily vegetable requirement is met.

A True.

B False. French fries are not an allowable vegetable at lunch.
C Fahkse. The weekly menu needs to have a variety of vegetables planned to
et the subgroup requirements.

The lunch meal pattern requires that vegetables from each subgroup must be planned
throughout the week. Refer to the meal pattern chart to review the vegetable subgroup
requirements and the various vegetables in each subgroup category. / )
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Planning a Luncn Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select Food Items for Required Components
. . Monday
Lastly, is the milk component. _
Fruit Applesauce

According to the meal pattern, at least 1 cup of milk every 1/2 cup =1/2 cup fruit
day, for a total of 5 cups every week should be offered

Corn
Vegetable 3/4 Cup = 3/4 Cup
There should always be two varieties of milk offered. All fluid Starchy Veg
Milk must be fat-free or low fat (1%). Milk may flavored or
unflavored, but please note that unflavored milk must be Whole Grain-Rich Grain Wk};’Z'eCS;a(‘:O’jC;Z‘)“eS

offered as one of the two milk offerings each day.

Swedish Meatballs

Meat/Meat Alternate
/ 4 meatballs (2 0z eq)

Fat-Free Unflavored:
Fluid Milk Fat-Free Chocolate:
1cup=1cup milk




Quliz Time

Which of the following does hot meet the meal pattern for milk varieties?

A Fat-free and 1% unflavored
B Fat-free chocolate and 1% unflavored
C Fat-free chocolate and 2% unflavored

D Fat-free unflavored and 1% strawberry



Quliz Time

Which of the following does hot meet the meal pattern for milk varieties?

A Fat-free and 1% unflavored

B Fat-free chocolate and 1% unflavored

< C Fa}-free chocolate and 2% unflavored

D Fat-free unflavored and 1% strawberry

In the example above, 2% unflavored would not be allowable. Only fat-free or 1% flavored or
unflavored milk can be offered in regards to fat content.

f)
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Planning a Lunch Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Confirm Planned Compliance with Daily Menu Requirements

Grades K-5 68 K8 912

Before building the menu for Weekly (daily) 2% () 5(1)
the rest of the week, verify A | i, ’ 1
. . OVS: minimum amount to 1 %
daily menu requirements S—
Weekly (daily) 3% (%) 5 (1)
have been met. % M 2 1
cups OVS: minimum amount to ]
, Applesauce <SS e :
Fruit _|/2 cUD = _|/2 cub fruit Vegetable Subgroups (cups) Minimum Weekly Amounts
5-Day K-8 Meal Pattern P > T 7 "
R . . Corn Beans/Peas [Ieg:.l mehs} :f :j::
equwements. Vegetable 3/4 Cup = 3/4 Cup Sthes 7 %

To meet weekly requirement, 1 1%

o -l OZ eq g Fa i N Starchy Veg veietable5 from ANY subﬁmuE

. Weeklv (dail 8-9* | 8-10 | 8.9* | 10-12*
e ) O7 eq meat/m eat Whole Grain-Rich Grain Whole Grain Noodles G“;hm?ch ey (ol Aoy M | (1) (2)
'|/2 cup ('| 07 eq) gins Serve Only and OVS:
alternate toesn) ”i:':‘::‘ﬁ“:.ﬁ:::‘;: el I I I
1/ 1._. . Meat/Meat Alternate Swedish Meatballs Meatl | Weekly (daily) amounts | 8-10° | 9-10% | 8-10* | 10-12+
o 2 Cu p ru It 4 meatba”s (2 07 eq) Me ‘Wt required fo meat weskly makmum (1) (1) (1) (2)
) I I R R
L d 3/4 CU p Veg eta ble Fat-Free Unﬂavored: (o= eq) asamminnentatms
° '| cu p m”k’ twWoO Vva r|et|es Fluid Milk Fat-Free Chocolgte: Eluid stk askiy i
1cup=1cup milk (ByPs)
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Planning a Luncn Menu: Example

INn the following scenario, this school operates 5-days and serves students in grades K-8.

@ Select Food Items for Required Components

INn the following section, we will continue our example and repeat the process of selecting food
items to satisfy component requirements for the remainder of the week.
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Planning the Entree - Tuesaay

GRAIN, AND MEAT/MEAT ALTERNATE COMBINATION

TUESDAY

Let's start with an entrée: Peanut Butter and Jelly Sandwich. This E’e‘;;éLj*;Butterandje”ySandwich
will provide grains from the bread, and meat/meat alternate from . fnt:jt‘jn‘ijj:ftsgf:]Ozeq
the peanut bUtter e 2slices bread =15 0z eq grain

Using the recipe, FBG, and Exhibit A, the Peanut Butter

and Jelly Sandwich will credit as: 1.5 oz eq of grain (whole grain-rich
bread), and 1 0z eg meat/meat alternate (peanut butter). The jelly
does not count toward a component.

*
*

Whole Weekly (daily) amounts | 8-9* | 810" | 8-9* | 10-12* | At |east 80% of the weekly grains offered

CrainRic:| ™aeomgubnd o mast sty maldmin (1) (1) (1) (2) must be whole grain-rich.
Grains Mi:i;rvu;c::l!li:ﬁ?tgigimt 1 1 1 2 No more than 2 oz eq of the weekly grain
(oz eq) a8 m comBbonentat POS offerings may be grain-based desserts.

—I

Meat/ Weekly (daily) amounts | 8-10" | 9-10% | 9-10% | 10-12

Meat ‘Na;equﬂ‘ed; rr:eet w&:r.wom\::num (1) (1) (1) (2)
erve Only an ;
Alternate Minimum amount to count 1 1 1 2

(oz eq)

as a nominne nt at POS
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Planning the Frult - Tuesaay
FRUIT REQUIREMENTS

Let's plan 1/2 cup of 100% frozen grape juice for Tuesday:. Entrée:

Peanut Butter and Jelly Sandwich
e 2 tbsp peanut butter =10z eq
meat/meat alternate

Remember that fruit can be fresh, canned, dried, or T00% » 2slices bread =15 0z eq grain
juice.

Fruit:
Frozen Grape Juice

e 1/2 cup =1/2 cup fruit

" All fruit juice must be 100% full-strength,
Weekly (daily) 2% (%) 5(1) | and no more than half of the weekly fru
Eruit Sarve Only: minimum offerings may be in the form of juice
2 Ya 1
(cups) amount required at POS Dried fruit credits as double its volume
OVS: minimum amount to Y y (e.g., V4 cup dried fruit credits as 'z cup
count at POS s . fruit).
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Planning the Vegetanle - Tuesaay
VEGETABLE REQUIREMENTS

Let's plan celery and carrot sticks in a small cup with 1 ounce of Entrée: |
eanut Butter and Jelly Sandwich
fat free ranch dressing Tuesday. " 2thsp peanut butter =10z eq

meat/meat alternate
e 2slices bread =1.5 0z eq grain

According to the FBG, 3 carrot sticks ( ¥2 inch by 4 inch) is ¥4 cup

of vegetables, and 6 celery sticks ( ¥2 inch by 4 inch) will be ¥4 Fruit: |
Frozen Grape Juice
cup of vegetables. + 1/2 cup = /2 cup fruit
i 3
Total Ser?:;:::'{:\lar:tlﬂu = 3% (%) AL, All vegetable juice must be 100% full- Vege'tabl_e:
Vegetable | amount required at POS 7a 1 strerll?m_ and r;.: m?fre than half gf the n Veggie Dlppe.rs
(cups) OVS: minimum amount to :r.'ee y;vegeta TS iy e . * 6 celery sticks =1/2 cup vegetable
count at POS /4 e Tl e 3 carrot sticks = 1/4 cup vegetable

Vegetable Subgroups (cups)  Minimum Weekly Amounts ° 3/4 cup vegetable total
Dark green Y mn Subgroup: Other and Red/Orange
Red/Orange Ya 1% Minimum creditable amount to count
Beans/Peas (legumes) Va A towards a subgroup is 1/8 cup
1 1
Stg::l:yr ;:I :,:f Leafy greens credit as half their volume
2 L]

(e.q., 1 cup leafy greens credits as ' cup

To meet weekly requirement, 1 1Y vegetable).
2

vegetables from ANY subgroup
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Planning the Milk - Tuesday

FLUID MILK REQUIREMENTS

’ - - Entrée:
Let's plan 1 cup fat-free unflavored and 1 cup fat-free e auttor and Jelly Sandwich
chocolate milk for Tuesday. + 2tbsp peanut butter =10z eq

meat/meat alternate
e 2slices bread =1.5 0z eq grain

Remember two varieties are needed, 1 cup each.

Fruit:
Frozen Grape Juice
- : e 1/2 =1/2 frui
All fluid milk must be fat-free (skim) or low- /2 cup =1/2 cup fruit
Fluid milk . fat (1% or less). Milk may be flavored or
(cups) Weekly (daily) S(1) unflavored, provided that unflavored milk is

offered at each meal service.

Vegetable:

Veggie Dippers
e 6 celery sticks =1/2 cup vegetable
e 3 carrot sticks = 1/4 cup vegetable
o 3/4 cup vegetable total
Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored:

Fat-Free Chocolate:
e Tcup=1cup milk
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Veeting the Dally Reguirements
TUESDAY Seien il 8

M a ke S U re t h at a | | da I Iy Entrée: y Serve Only: minimum :
. Peanut Butter and Jelly Sandwich (&¥ps) | amount required at POS % 1
requirements for Wednesday are + 2 tbsp peanut butter =10z eq OVS: minimm amount to y %
. meat/meat alternate
. . - _ : Weekly (daily) 3% (%) 5 (1)
bel N g met: 2 slices bread = 1.5 oz eq grain w Sew:;m:: m?:ﬂnum . 1
. Vegétable | amount required at POS g
® -l .5 OZ eq g ra I n (cups) OVS: TLnI::ItuaT;gisauntto ", 1
Vegetable Subgroups (cups) Minimum Weekly Amounts
e 10z eg meat/meat alternate Fruit: Dancarevs . "
. Frozen Grape Juice Red/Orange % 1%
Y 1/2 C u p fru It . 1/2 cup = 1/2 cup fruit Beans/Peas (legumes) Y Ya
Starchy Y Ya
Other Ya ¥a

e 34 cup vegetable
e 1 cup milk, two varieties

To meet weekly requirement,

etables from ANY subgrou 1 1%

Whole Weekly (daily) amounts | 8-9* | 810 | 8-9* | 10-12*

Gwiﬂh “Naf reguired fo meal weskly masimm [1:' {1] [1} {2]

Vegetable: ing Serve Only and OVS:

Veggie Dippers (ozeg) | Minimum amount to count 1 1 1 2
: : * 6 celery sticks =1/2 cup vegetable _———
It |OO kS | | ke d I | compone Nts IN  3carrot sticks = 1/4 cup vegetable Meat | Weekly (daily) amounts | 810% | 8-10% | 8-10% | 10-12*
. o 3/4 cup vegetable total R e
req u I red a m O u ntS a re p | a n n ed fo r Subgroup: Other and Red/Orange A{ﬂz E:;E Minimum amiuntto count 1 1 1 2

as a component at POS

Tuesday! o

Milk: )

Fat-Free Unflavored:
Fat-Free Chocolate:
e Tcup=1cup milk

Weekly (daily) 5(1)
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Planning the Entree - Wednesaay

VEGETABLE, GRAIN, AND MEAT/MEAT ALTERNATE

COMBINATION

Entrée:
Spaghetti with Meat Sauce

e 1.5 0z ground beef -1 0z eq meat/meat

Let's start with an entrée: Spaghetti with meat sauce. This will

. . . It t
provide grains from the pasta, meat/meat alternate in the meat . 1 CUp paghetti - 2 0z eq grain
sauce, and vegetable in the tomato sauce. ' L/ggce‘igglzmato sauce - 1/4 cup

The smallest amount of vegetable that can be credited is 1/8 cup. 1/4
cup of tomato sauce is planned in this entrée. Refer to the recipe
and Exhibit A to determine how the pasta credits. Use the FBG, CN

Label, or Product Formulation Statement to determine how the
meat in the sauce will credit.

ﬁ

Whole Weekly (daily) amounts | 8-9* | 810" | 8-9* | 10-12* | At |east 80% of the weekly grains offered

CrainRic:| ™aeomgubnd o mast sty maldmin (1) (1) (1) (2) must be whole grain-rich.
i Serve Only and OVS: :
{{3;:";‘:} Minimum amiunt o cour 1 1 1 2 No more than 2 oz eq of the weekly grain

offerings may be grain-based desserts.

as a comione nt at POS

Meat/ Weekly (daily) amounts | 8-10" | 9-10% | 9-10% | 10-12

Meat ‘Na;equﬂ‘ed; rr:eet w&:r.wom\::num (1) (1) (1) (2)
erve Only an ;
Alternate Minimum amount to count 1 1 1 2

(oz eq)

as a nominne nt at POS
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Planning the Frult - Weanesday
FRUIT REQUIREMENTS

, Entrée:
Let's plan 1/2 cup of canned peaches to the menu for Spaghetti with Meat Sauce

e 1.5 0z ground beef - 10z eq meat/meat
Wed ﬂeSd ay. alternate

e Tcup spaghetti - 2 0z eq grain
e 1/4 cup tomato sauce - 1/4 cup

. . vegetable
Remember that fruit can be fresh, canned, dried, or 100%
. Fruit:
_] ulice. Canned Peaches
e 1/2 cup =1/2 cup fruit
" All fruit juice must be 100% full-strength,
Weekly (daily) 2% (%) 5(1) | and no more than half of the weekly fru
Eruit Sarve Only: minimum ” 1 offerings may be in the form of juice
(cups) amount required at POS Dried fruit credits as double its volume
OVS: minimum amount to Y y (e.g., V4 cup dried fruit credits as 'z cup
count at POS s . fruit).
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Planning the Vegetable - Weanesday
VEGETABLE REQUIREMENTS

Entrée:

Let's plan 1/2 cup of broccoli for Wednesday. Spaghetti with Meat Sauce

e 1.5 0z ground beef - 10z eq meat/meat
alternate
e Tcup spaghetti -2 0z eq grain

With the addition of broccoli, there is a total 3/4 cup of vegetable « 1/4 cup tomato sauce - 1/4 cup
on Wednesday: 1/4 cup from the sauce and 1/2 cup from the vegetable - Subgroup: Red/Orange

. « . . Fruit:
broccoli. Broccoli is in the dark green subgroup, tomato sauce is Canned Peaches
. e 1/2 cup =1/2 cup fruit
in the red/orange subgroup.
i 3
Total &rﬁe;:::'{;?;iﬂum rd b S() 14 vegetable juice must be 100% full- N
4 Ya 1 strength, and no more than half of the Vegetable:
(cups) OVS: minimum amount to : > form of iuice
count at POS /2 /2 - e 1/2 cup =1/2 cup vegetable -
Vegetable Subgroups (cups)  Minimum Weekly Amounts Subgroup: Dark Green
Dark green Ya Y
Red/Orange Ya 1% Minimum creditable amount to count
Beans/Peas (legumes) Ya Ya towards a subgroup is 1/8 cup
1 1
i 1‘!’ :" Leafy greens credit as half their volume
Other /s 7 (e.g., 1 cup leafy greens credits as % cup
To meet weekly requirement, 1 1V vegetable).
vegetables from ANY subgroup -
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Planning the Milk - Wednesaay
FLUID MILK REQUIREMENTS

Entrée:

Let's plan 1 cup fat-free unflavored and 1 cup fat-free Spaghetti with Meat Sauce
. e 1.5 0z ground beef - 1 0z eq meat/meat
chocolate milk for Wednesday as well. alternate

e Tcup spaghetti - 2 0z eq grain
e 1/4 cup tomato sauce - 1/4 cup

. . ble - Sub : Red/O
Remember two varieties are needed, 1 cup each. vegetable - Subgroup: Red/Orange

Fruit:
Canned Peaches
e 1/2 cup =1/2 cup fruit

All fluid milk must be fat-free (skim) or low-
. : o .
Fluid milk Weekly (daily) 5 (1) fat (1% or less). Milk may be flavored or

(cups) unflavored, provided that unflavored milk is

offered at each meal service.

Vegetable:
Broccoli
e 1/2 cup =1/2 cup vegetable -
Subgroup: Dark Green

Milk:

Fat-Free Unflavored:

Fat-Free Chocolate:
e Tcup=1cup milk




Quliz Time

In the previous example, the menu planner incorporated some of the vegetable requirement in the entrée.
Can a vegetable be planned in an entrée and still credit towards the vegetable subgroup requirement? If

so, does the amount of vegetable in the entrée matter?

A Yes. The menu planner can serve a combination of vegetables to meet the daily vegetable
requirement as long as each vegetable credits as at least 1/8 cup.

B No. The menu planner cannot serve vegetables in entrées.

C Yes. Any amount of vegetable in the meal can count, even 1 tablespoon of chives.

D No. The menu planner would need to plan more tomato sauce. In order to plan multiple
vegetables, each vegetable must credit as at least Y2 cup.

D



Quliz Time

In the previous example, the menu planner incorporated some of the vegetable requirement in the entrée.
Can a vegetable be planned in an entrée and still credit towards the vegetable subgroup requirement? If
so, does the amount of vegetable in the entrée matter?

A Ye%. The menu planner can serve a combination of vegetables to meet the daily vegetable
uirement as long as each vegetable credits as at least 1/8 cup.

B No. The menu planner cannot serve vegetables in entrées.

C Yes. Any amount of vegetable in the meal can count, even 1 tablespoon of chives.

D No. The menu planner would need to plan more tomato sauce. In order to plan multiple
vegetables, each vegetable must credit as at least Y2 cup.

The minimum amount that can credit towards the vegetable requirement is 1/8 cup. Refer to ! >
vegetable notes on the meal pattern chart for a reminder about this guidance.
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Meeting the

WEDNESDAY

Make sure that all daily
requirements for Wednesday are
being met:

e 20z eqg grain

e 10z eg meat/meat alternate

e 15 cup fruit

e 34 CcUp vegetable

e 1 cup milk, two varieties

It looks like all components in
required amounts are planned for
Wednesday!

Dally

Entrée:
Spaghetti with Meat Sauce

e 1.5 0z ground beef - 10z eqg meat/meat
alternate

e 1cup spaghetti - 2 0z eq grain

e 1/4 cup tomato sauce - 1/4 cup
vegetable - Subgroup: Red/Orange

Fruit:
Canned Peaches
e 1/2 cup =1/2 cup fruit

Vegetable:
Broccoli
e 1/2 cup =1/2 cup vegetable -
Subgroup: Dark Green

Milk:
Fat-Free Unflavored:
Fat-Free Chocolate:

e Tcup=1cup milk

Regulirements

e
"u‘egatahle

(cups)

Grades K-5

Weekly (daily)

6-8 K-8
2% (%)

9-12
5(1)

Serve Only: minimum
amount required at POS

Ve

OVS: minimum amount to
count at POS

Weekly [daily)

Ve

3% (%)

Serve Only: minimum
amount required at POS

A

OVS: minimum amount to
count at POS

Vegetable Subgroups (cups)

Dark green

Minimum Weekly Am

Ve

Ve

Red/Orange

%

Beans/Peas (legumes)

Ya

Starchy

Ve

Other

Ya

Whole

Gwich
ins

(0z eq)

Meatf

Me
A ate

(oz eq)

Fluid ghilk
(Bygps)

To meet weekly requirement,
etables from ANY subgrou

Weekly (daily) amounts

Warl raquired lo meal weekly mesimlm

B-9*
(1)

1

8-10* | 8-9*
(1) (1)

Serve Only and OVS:
Minimum amount to count
as a component at POS

1 1

Weekly (daily) amounts | 8-10* | 8-10* | 9-10% | 10-12*

“Nal ragquired fo meal weekly masimum [1} {1] [1:' ,:2]
Serve Only and OV'S:

Minimum amount to count 1 1 1 2

as a component at POS

Weekly (daily)

5(1)

SLIDE 45
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Planning the Entree - Thursday

VEGETABLE, GRAIN, AND MEAT/MEAT ALTERNATE

COMBINATION

Entrée:
y . - . . Beef and Ch Burri
Let's start with an entrée: Beef and cheese burrito on a whole-grain e on boot -1 0n o0 meat/meat afternate
. . . . * 1/4 cup cheese =10z eq meat/meat
rich tortilla, with a side of salsa. alternate

e 2oz tortilla-2o0zeqgrain
* 1/4 cup salsa = 1/4 cup vegetable

Refer to the FBG and Exhibit A to credit beef, cheese, and tortillas.
This burrito recipe credits as 2.0 0z eg meat/meat alternate and 2.0
0z eqg grain. The ¥ cup salsa credits as a vegetable as well.

*
*

Whole Weekly (daily) amounts | 8-9 8-10* | 8-9 10-12* | At least 80% of the weekly grains offered

Grain-Rich | "¢ rqured to meot wesidy maximum (1) (1) (1) (2) must be whole grain-rich.
i Serve Only and OVS: :
?J:g‘:} Minimum am{:unt to count 1 1 1 2 No maore than 2 oz eq of the weekly grain

offerings may be grain-based desserts.

as a nnminne nt at POS

Meat/ Weekly (daily) amounts | 8-10* | 9-10* | 9-10* | 10-12*

Meat "Not required fo meet weekly maximum [1 } {1 } {1 } {2}
Serve Only and OVS:
A{I:,Ezr::;E Minimum amount to count 1 1 1 2

as a nominne nt at POS
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Planning the Frult - Thursaay
FRUIT REQUIREMENTS

Let's plan 1/2 cup of fresh orange wedges for Thursday. Entrée:

Beef and Cheese Burrito
e 150z beef =10z eg meat/meat alternate
e 1/4 cup cheese =10z eq meat/meat

Remember that fruit can be fresh, canned, dried, or 100% e eaaral
o - g grain
JUICG * 1/4 cup salsa = 1/4 cup vegetable
Fruit:
— Orange Wedges
. All fruit juice must be 100% full-strength, _ -
Weekly (daily) 2% (%) RO | s weo than hafor s weekly ﬁ-uu * V2eup=12cup fruit
Eruit Serve Only: minimum ” 1 offerings may be in the form of juice
(cups) amount required at POS Dried fruit credits as double its volume
OVS: minimum amount to y y (e.q., V4 cup dried fruit credits as 2 cup
count at POS ’ s fruit).
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Planning the Vegetable - Thursaay
VEGETABLE REQUIREMENTS

Let’s plan 3/4 cup of black beans for Thursday. Entrée:

Beef and Cheese Burrito
e 150z beef =10z eg meat/meat alternate
e 1/4 cup cheese =10z eq meat/meat alternate

e 2o0ztortilla-2o0z rain
Beans can be planned as a legume or as a meat/meat alternate, L O able - Subgroup:
but not both. These black beans will be counted towards the Red/Orange
vegetable requirement. Black beans are in the beans/peas Fruit:
. . Orange Wedges
subgroup, salsa is in the red/orange subgroup. + 1/2 cup =1/2 cup frut
NeARNly e y) rd b 3 (1) 1 Al vegetable juice must be 100% tull-
Total Serve Only: minimum y . s : = g; J ;
Veaetabl t ired at POS A gth, and no more than half of the
igzpﬂ ¢ {;\?::t:':lnrlen?:mman:;unt to v y E?:,'kg Egztable Errge My . I S Vegetable:
count at POS : ? Black Beans
Vegetable Subgroups (cups) Minimum Weekly Amounts * 3/4 cup = 3/4 cup vegetable - Subgroup:
Dark green o Ya Beans/Peas
Red/Orange Ya 1% Minimum creditable amount to count
Beans/Peas (legumes) VA VA towards a subgroup is 1/8 cup
Starchy e % || eaf dit as half their vol
Other Y % (:g.'],fr ‘? ze:lsegr; ;Jr;esnsacredﬁ: ;{sj ::’Tfup

To meet weekly requirement,
vegetables from ANY subgroup

1 1% vegetable).




Quliz Time

True or False: Pinto beans on a tostada can be planned and counted as the vegetable and the meat/meat
alternate for that day.

A True.

False. Pinto beans are not a creditable vegetable in the meal pattern.

B
C False. Pinto beans are not a creditable meat/meat alternate in the meal pattern.
D

False. Beans can be either the vegetable for the day OR the meat/meat alternate, but they
cannot count as both components on the same day.

f)



Quliz Time

True or False: Pinto beans on a tostada can be planned and counted as the vegetable and the meat/meat
alternate for that day.

A True.

B False. Pinto beans are not a creditable vegetable in the meal pattern.

C False. Pinto beans are not a creditable meat/meat alternate in the meal pattern.

< D E)\Ise. Beans can be either the vegetable for the day OR the meat/meat alternate, but they
annot count as both components on the same day.

The menu planner can choose if the beans will be counted towards the legume vegetable

subgroup or towards the meat/meat alternate component. However, the planner must decide
which it will count towards and plan the rest for the menu accordingly. ‘ ’
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Planning the Milk - Thursaay

FLUID MILK REQUIREMENTS

THURSDAY

Let's plan 1 cup fat-free unflavored and 1 cup fat-free e eece Burrie
chocolate milk for Thursday as well. 15 0z beef =1 0z eq meat/meat alternate

e 1/4 cup cheese =10z eq meat/meat alternate
e 2 oztortilla-2o0zeqgrain
* 1/4 cup salsa = 1/4 cup vegetable - Subgroup:

. L. d
Remember two varieties are needed, 1 cup each Red/Orange
Fruit:
Orange Wedges
Al fluid milk must be fat-free (skim) or low- * /2cup =1/2 cup fruit
Fluid milk . fat (1% or less). Milk may be flavored or
(cups) Weekly (daily) S(1) unflavored, provided that unflavored milk is
offered at each meal service.
Vegetable:

Black Beans
e 3/4 cup = 3/4 cup vegetable - Subgroup:
Beans/Peas

Milk:

Fat-Free Unflavored:

Fat-Free Chocolate:
e Tcup=1cup milk
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COMPLETING THE WEEKLY MENU

Meeting the

THURSDAY

Make sure that all daily
requirements for Thursday are
being met:

e 20z eggrain

e 2 0z eg meat/meat alternate

e 15 cup fruit

e 1 cup vegetable

e 1 cup milk, two varieties

It looks like all components in
required amounts are planned for
Thursday!

Dally

Entrée:
Beef and Cheese Burrito
e 150z beef =10z eg meat/meat alternate
* 1/4 cup cheese =10z eq meat/meat alternate
e 2 oztortilla-2o0zeqgrain
e 1/4 cup salsa = 1/4 cup vegetable - Subgroup:
Red/Orange

Fruit:

Orange Wedges
e 1/2 cup =1/2 cup fruit

Vegetable:
Black Beans
* 3/4 cup = 3/4 cup vegetable - Subgroup:
Beans/Peas

Milk:

Fat-Free Unflavored:

Fat-Free Chocolate:
e Tcup=1cup milk

S
S
D

Regulirements

e
"u‘egatahle

(cups)

Grades K-5

Weekly (daily)

6-8 K-8
2% (%)

9-12
5(1)

Serve Only: minimum
amount required at POS

Ve

OVS: minimum amount to
count at POS

Weekly [daily)

Ve

3% (%)

Serve Only: minimum
amount required at POS

A

OVS: minimum amount to
count at POS

Vegetable Subgroups (cups)

Dark green

Minimum Weekly Am

Ve

Ve

Red/Orange

%

Beans/Peas (legumes)

Ya

Starchy

Ve

Other

Ya

Whole

Gwich
ins

(0z eq)

Meatf

Me
A ate

(oz eq)

Fluid ghilk
(Bygps)

To meet weekly requirement,
etables from ANY subgrou

Weekly (daily) amounts

Warl raquired lo meal weekly mesimlm

B-9*
(1)

1

8-10* | 8-9*
(1) (1)

Serve Only and OVS:
Minimum amount to count
as a component at POS

1 1

Weekly (daily) amounts | 8-10* | 8-10* | 9-10% | 10-12*

“Nal ragquired fo meal weekly masimum [1} {1] [1:' ,:2]
Serve Only and OV'S:

Minimum amount to count 1 1 1 2

as a component at POS

Weekly (daily)

5(1)

SLIDE 52
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Planning the Entree - Friaay
GRAIN, AND MEAT/MEAT ALTERNATE COMBINATION ———

I FRIPAY I
Let's start with an entrée: Chicken Nuggets

Entrée:
Chicken Nuggets
* 4 each chicken nugget -1.50z eq

According to the CN Label on the box of nuggets, 4 nuggets is 1.5 0z meat/mest alternate end 25 oz eq grain

eg meat/meat alternate, and .25 oz grain (from the whole grain-rich
breading)

Whole Weekly (daily) amounts | 8-9* | 810" | 8-9* | 10-12* | At least 80% of the weekly grains offered

Grain:Rich:] MNotouind i mest iy niskimii (1) (1) (1) (2) must be whole grain-rich.
i Serve Only and OVS: :
?J:g‘:} Minimum am};unt to count 1 1 1 2 No more than 2 oz eq of the weekly grain

— cominne nt at POS offerings may be grain-based desserts.

Meat/ Weekly (daily) amounts | 8-10* | 9-10* | 9-10* | 10-12*

Meat | ~-oo i et Mm ] o]l @
erve Only an :
A{I:,Ezr::;E Minimum amount to count 1 1 1 2

as a nominne nt at POS
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Planning the Siges- Friaday

GRAIN, AND GRAIN-BASED DESSERT

Let's plan 1 roll to go with the nuggets. According to Exhibit A and
the label on the package, the rolls are 1 oz eq grain.

The meal pattern allows up to 2 oz eq to be from a grain-based
dessert. As a treat, a 0.75 oz eqg whole grain-rich cookie will be

offered on Friday.

Whole Weekly (daily) amounts | 8-9

8-10*

8-9
(1)

*
*

10-12*

Grain-Rich *Not required to meet weekly maximum [1 ]. {1 } {2}
Grains Serve Only and OVS:
(oz eq) Minimum amount to count 1 1 1 2

as a nominne nt at POS

(oz eq)

Meat/ Weekly (daily) amounts 8-10* | 9-10* | 9-10* | 10-12*
Meat *Not required to meet weekly maximum (1) (1) (1) (2)
Serve Only and OVS:
Alternate Minimum amount to count 1 1 1 2

as a nominne nt at POS

At least 80% of the weekly grains offered
must be whole grain-rich.

No maore than 2 oz eq of the weekly grain
offerings may be grain-based desserts.

FRIDAY

Entrée:
Chicken Nuggets
e 4 each chicken nugget -1.50z eq
meat/meat alternate and .25 oz eq grain
Sides:
e Jeachroll-Tozeqgrain
e leach cookie - 0.75 oz eq grain

SLIDE 54
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FRUIT REQUIREMENTS

Planning the

—rult - Friday

Let's plan 1/4 cup of dried cranberries for Friday.

Remember that fruit can be fresh, canned, dried, or T00%
juice. Dried fruit credits as double the volume, so 1/4 cup will

credit as 1/2 cup.

Weekly (daily) 2% (Y4) 5 (1)
Fruit Serve Only: minimum y ’
(cups) amount required at POS *
OVS: minimum amount to 1 Y
count at POS g ?

All fruit juice must be 100% full-strength,
and no more than half of the weekly fruit
offerings may be in the form of juice

Dried fruit credits as double its volume

(e.q., V4 cup dried fruit credits as 2 cup
fruit).

FRIDAY

Entrée:
Chicken Nuggets
* 4 each chicken nugget -1.50z eq
meat/meat alternate and .25 oz eq grain
Sides:
e leachroll-10z eqg grain
e 1 each cookie - 0.75 0z eq grain

Fruit:

Dried Cranberries
e 1/4 cup =1/2 cup fruit

SLIDE 55
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Planning the Vegetable - Frigday
VEGETABLE REQUIREMENTS

Entrée:

Let's plan 3/4 cup fresh cooked green beans on Friday. Chicken Nuggets

e 4 each chicken nugget -1.50z eq
meat/meat alternate and .25 oz eq grain

Sides:
Creen beans are in the other subgroup. + Teach roll -10z eq grain
e Teach cookie - 0.75 oz eq grain
H 3
Total Weekiy (daily) 5% (%) 5(1) All vegetable juice must be 100% full- e
o Parvs Coly: sl % 1 strength, and no more than half of the Fruit:
Vegetable | amount required at POS : W - Dried Cranberries
(cups) O e A weekly vegetable offerings may be in the / . }
- f ' e 1/4 cup =1/2 cup fruit
count at POS / 7 St en
Vegetable Subgroups (cups) Minimum Weekly Amounts
Dark green Ya Y2
Red/Orange Ya 1% Minimum creditable amount to count -
Beans/Peas (legumes) Ya % | towards a subgroup is 1/8 cup Vegetable:
Starch V. Y, _ Green Beans
'Dth y 1‘: 3; L'Eﬂfy‘ QFEEHS credit as half their volume . 3/4 cup = 3/4 CcCup vegeta ble - Subgroup:
er - ze (e.g., 1 cup leafy greens credits as % cup Other
To meet weekly requirement, 1 1, vegetable).
vegetables from ANY subgroup .
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Planning the Milk - Frigay
FLUID MILK REQUIREMENTS

Let's plan 1 cup fat-free unflavored and 1 cup fat-free .

Chicken Nuggets

. . e 4 each chicken nugget - 1.5 0z eq
chocolate milk for Friday as well.

meat/meat alternate and .25 oz eq grain
Sides:

e Teachroll-1o0zeq grain

. . e ] each cookie - 0.75 0z eq grain
Remember two varieties are needed, 1 cup each

Fruit:

Dried Cranberries
e 1/4 cup =1/2 cup fruit

All fluid milk must be fat-free (skim) or low-
Fluid milk

i fat (1% or less). Milk may be flavored or
Weekly (daily) 5(1) unflavored, provided that unflavored milk is
offered at each meal service.

(cups)

Vegetable:
Green Beans

e 3/4 cup = 3/4 cup vegetable - Subgroup:
Other

Milk:

Fat-Free Unflavored:

Fat-Free Chocolate:
e Tcup=1cup milk




SECTION 3

Meeting the

FRIDAY
Make sure that all daily

requirements for Friday are being

met:
e 20z eg grain

e 1.5 0z eg meat/meat alternate

e 15 cup fruit
e 34 CcUp vegetable
e 1 cup milk, two varieties

It looks like all components in
required amounts are planned
for Friday!

COMPLETING THE WEEKLY MENU

Dally

Entrée:
Chicken Nuggets
* 4 each chicken nugget -1.50z eq
meat/meat alternate and .25 oz eq grain
Sides:
* JTeachroll-Tozeqgrain
e leach cookie - 0.75 oz eq grain

Fruit:

Dried Cranberries
e 1/4 cup =1/2 cup fruit

Vegetable:
Green Beans

Other

e 3/4 cup = 3/4 cup vegetable - Subgroup:

Milk:
Fat-Free Unflavored:
Fat-Free Chocolate:

e Tcup=1cup milk

Regulirements

e
"u‘egatahle

(cups)

Grades K-5

Weekly (daily)

6-8 K-8
2% (%)

9-12
5(1)

Serve Only: minimum
amount required at POS

Ve

OVS: minimum amount to
count at POS

Weekly [daily)

Ve

3% (%)

Serve Only: minimum
amount required at POS

A

OVS: minimum amount to
count at POS

Vegetable Subgroups (cups)

Dark green

Minimum Weekly Am

Ve

Ve

Red/Orange

%

Beans/Peas (legumes)

Ya

Starchy

Ve

Other

Ya

Whole

Gwich
ins

(0z eq)

Meatf

Me
A ate

(oz eq)

Fluid ghilk
(Bygps)

To meet weekly requirement,
etables from ANY subgrou

Weekly (daily) amounts

Warl raquired lo meal weekly mesimlm

B-9*
(1)

1

8-10* | 8-9*
(1) (1)

Serve Only and OVS:
Minimum amount to count
as a component at POS

1 1

Weekly (daily) amounts | 8-10* | 8-10* | 9-10% | 10-12*

“Nal ragquired fo meal weekly masimum [1} {1] [1:' ,:2]
Serve Only and OV'S:

Minimum amount to count 1 1 1 2

as a component at POS

Weekly (daily)

5(1)

SLIDE 58
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Veeting Weekly Reguirements

FRUIT
According to the meal pattern chart, 2 1/2 cups of fruit should be planned throughout the week.

Add each daily serving:
e 1/2 cup on Monday,
e 1/2 cup on Tuesday,
e 1/2 cup on Wednesday,
e 1/2 cup on Thursday,
e 1/2 cup on Friday,

The total amount of fruit planned is 2 1/2 cups. This meets the weekly minimum requirement!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Fruit: Fruit: Fruit: Fruit: Fruit:
- . . 21/2 cups
Applesauce: Frozen Grape Juice Canned Peaches Orange Wedges Dried Cranberries
e Y5 cup =% cup fruit e 1/2 cup =1/2 cup fruit e 1/2 cup =1/2 cup fruit e 1/2 cup =1/2 cup fruit e 1/4 cup =1/2 cup fruit total
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Veeting Weekly Reguirements

VEGETABLE
According to the meal pattern chart, 3-3/4 cups of vegetable should be planned throughout the week.

Add each daily serving:
e 3/4 cup on Monday
e 3/4 cup on Tuesday
e 3/4 cup on Wednesday
e 1 cup on Thursday
e 3/4 cup on Friday

The total amount of vegetables planned is & cups. This meets the weekly minimum requirement!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegetable:
Vegetable: veggie Dlppgrs B Vegetaple: Vegetable: Vegetable:
e Corn: % cup = % cup » 6celery St.ICkS = /2 cup vegetable | Broccoli Black Beans GCreen Beans
vegetable e 3 carrot sticks = 1/4 cup e 1/2 cup =1/2 cup vegetable e 3/4 cup = 3/4 cup vegetable e 3/4 cup = 3/4 cup vegetable 4 cups total

Subgroup: Starchy

vegetable
o 3/4 cup vegetable total
Subgroup: Other and Red/Orange

Subgroup: Dark Green)

Subgroup: Beans/Peas

Subgroup: Other
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Veeting Weekly Reguirements

VEGETABLE SUBGROUPS
The chart below highlights all planned subgroups for the week.

e Each row represents one vegetable subgroup and contains a least one planned portion. Some rows
have multiple planned portions.

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL

Dark Green

1/2 cup required 1/2 cup broccoli

Red/Orange

3/4 cup required /4 cup carrots /4 cup tomato sauce /4 cup salsa

Beans/Peas

. 3/4 black b
1/2 cup required /4 cup black beans

Starchy

: 3/4
7/2 cup requ”'ed / cup corn

Other

/2 / A
1/2 cup required /2 cup celery 3/4 cup green beans
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Veeting Weekly Reguirements

VEGETABLE SUBGROUPS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Make sure to cross-reference planned  [park creen .
. 1/2 cup required /2 cup broccoli 1/2 cup
subgroups with the chart to ensure
. Red/Orange /. 1/4 cup tomato /. |
that at all weekly required subgroups |34 cup required Vs eup carots | sauce V% cup salsa 3/4 cup
y reg g P
are served in at least the minimum Beans/Peas 3/4 cup black 3/4 cup
] /2 cup required beans
required amounts! —
1/2 cup required 3/4 cup corn 3/4 cup
Other 3/4 cup green
1/2 cup required /2 cup celery beans 11/4 cup

—

Weekly (dail 3% (V. 5(1
Total Serve Dnlr'(miniﬂum el b (1) All vegetable juice must be 100% full-
Veaetable et {iired at POS 34 1 strength, and no more than half of the
[Eu ) VB G 9 weekly vegetable offerings may be in the
i countat POS % s
Vegetable Subgroups (cups) Minimum Weekly Amounts
Dark green Va Yz
Red/Orange | + Ya 1% Minimum creditable amount to count
Beans/Peas (legumes) | Y 2 | towards a subgroup is 1/8 cup.
1 1
Starchy V4 1'!2 :2 Leafy greens credit as half their volume
Other /2 /4 (e.g., 1 cup leafy greens credits as ¥ cup
To meet weekly requirement, v 1 1Y, vegetable).

veielahles from ANY suhimui
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Veeting Weekly Reguirements

GRAINS

According to the meal pattern chart, 8 oz eq. of grains should be planned throughout the week. Add
the daily servings:

e 10z €eg on Monday,

e 1.5 0z egq on Tuesday,

e 2 0z eqon Wednesday,

e 2 0z eq on Thursday,

e 2 0z eqon Friday
The total amount of grain planned is 8.5 0z eq. This meets the weekly minimum requirement!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Entrée: Entree: Entrée:
Entrée: . . Beef and Cheese Burrito .
. Entrée: Spaghetti with Meat Sauce Chicken Nuggets
Swedish Meatballs: e 150z beef =10z eqg meat/meat )
Peanut Butter and Jelly e 1.5 0z ground beef=10z eq e 4 each chicken nugget =150z
e 4each=20zeq . alternate
Sandwich meat/meat alternate eq meat/meat alternate and 8.5 0z eq total
meat/meat alternate . . e 1/4 cup cheese =10z eq . .
e 2 tbsp peanut butter =10z e 1cup spaghetti =2 oz eq grain 250z eqgrain (Grain)
meat/meat alternate .
L eq meat/meat alternate e 1/4 cup tomato sauce =1/4 cup . . Sides:
Whole Grain-Rich Pasta: . . e 20z tortilla=20zeqgrain .
. e 2slices bread =150z eq grain vegetable e Teachroll=Tozeqgrain
* Y2cup=lozeqgrain Subgroup: Red/Orange » V4 cup salsa =1/4 cup vegetable 1 each cookie = 0.75 oz eq grain
g P 9 Subgroup: Red/Orange a9
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MEETING THE WEEKLY REQUIREMENTS

Veeting Weekly

MEAT/MEAT ALTERNATE

According to the meal pattern chart, at least 9 oz eq of meat/meat alternate should be planned
throughout the week. Add the daily servings:

e 2 0z eq on Monday,

e 10z eg on Tuesday,

e 10z eg on Wednesday,

e 2 0z eq on Thursday,

e 1/5 0z eq on Friday,
The total amount of meat/meat alternate planned is 7.5 0z eq. This does not the weekly minimum
requirement.

Regulirements

THURSDAY FRIDAY

MONDAY

TUESDAY WEDNESDAY

Entrée:

, Entrée: : Entrée:
Entrée: . . Beef and Cheese Burrito .
. Entrée: Spaghetti with Meat Sauce Chicken Nuggets 8.5 oz eq total
Swedish Meatballs: e 150z beef =10z eg meat/meat ) .
Peanut Butter and Jelly e 150z ground beef=10z eq e 4 each chicken nugget =150z (Grain)
e 4each=20zeq . alternate
Sandwich meat/meat alternate eqg meat/meat alternate and .25

meat/meat alternate

Whole Grain-Rich Pasta:
e Yocup=10zeqggrain

e 2tbsp peanut butter =10z eq
meat/meat alternate
e 2slices bread =150z eqg grain

e 1cup spaghetti =2 0z eq grain
e 1/4 cup tomato sauce =1/4 cup
vegetable
Subgroup: Red/Orange

e 1/4 cup cheese =10z eq
meat/meat alternate
e 2 0ztortilla=20zeqgrain
e 1/4 cup salsa = 1/4 cup vegetable
Subgroup: Red/Orange

oz eq grain
Sides:
e leachroll=Tozeqgrain
e 1each cookie = 0.75 oz eq grain

7.5 oz eq total
(Meat/Meat
Alternate)
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Veeting Weekly

MEAT/MEAT ALTERNATE

Adding more ground beef to the spaghetti sauce for Wednesday will increase the weekly meat/meat

MEETING THE WEEKLY REQUIREMENTS

Regulirements

alternate total. Planning to serve 2.5 o0z eq of ground beef meets daily and weekly requirements!

Remember to use the FBG, CN labels or the Product Formulation Statement to determine the portion

size of meat that should be served to meet the requirements.

Serving more ground beef on Wednesday, increases the meat/meat alternate total to 9.5 oz eq which

meets the weekly minimum for grades K-8!

MONDAY

Entrée:
Swedish Meatballs:
e 4each=20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
e Y2cup=10zeqggrain

TUESDAY

Entrée:
Peanut Butter and Jelly
Sandwich
e 2 tbsp peanut butter =10z eq
meat/meat alternate
e 2slices bread =150z eqg grain

WEDNESDAY

Entrée:
Spaghetti with Meat Sauce
e 3.5 0z ground beef = 2.5 0z eq
meat/meat alternate
e 1cup spaghetti =2 oz eq grain
e 1/4 cup tomato sauce =1/4 cup
vegetable
Subgroup: Red/Orange

THURSDAY

Entrée:
Beef and Cheese Burrito
e 150z beef =10z eqg meat/meat
alternate
e 1/4 cup cheese =10z eq
meat/meat alternate
e 2 oz tortilla=20zeqgrain
e 1/4 cup salsa = 1/4 cup vegetable
Subgroup: Red/Orange

FRIDAY

Entrée:
Chicken Nuggets
e 4 each chicken nugget =150z
eq meat/meat alternate and .25
0z eq grain
Sides:
e Teachroll =10z eq grain
e 1each cookie = 0.75 oz eq grain

8.5 0z eq total
(Grain)

9.5 oz eq total
(Meat/Meat
Alternate)

SLIDE 66
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Veeting Weekly

FLUID MILK

According to the meal pattern chart, 5 cups of milk should be planned throughout the week. Add the

daily servings:

e 1 cup on Monday,

e 1 cup on Tuesday,

e 1 cup on Wednesday,
e 1 cup on Thursday,

e 1 cup on Friday,

The total amount of milk planned is 5 cups. This meets the weekly minimum requirement!

MONDAY

Milk:
Fat-Free Unflavored: Fat-Free
Chocolate:

e Tcup =1cup milk

TUESDAY

Milk:

Fat-Free Unflavored

Fat-Free Chocolate
e Tcup=1cup milk

WEDNESDAY

Milk:

Fat-Free Unflavored

Fat-Free Chocolate
e Tcup=1cup milk

THURSDAY

Milk:

Fat-Free Unflavored

Fat-Free Chocolate
e Tcup =1cup milk

Regulirements

FRIDAY

Milk:

Fat-Free Unflavored

Fat-Free Chocolate
e Tcup=1cup milk

5 cups total
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Dietary Specifications

WEEKLY AVERAGE

In addition to complying with component
requirements, NSLP menus must meet the

Dietary Specifications: Weekly Average Requirement for a 5-Day Week

Grados Additional
dietary specifications outlined in the meal S HOfmet
inimum - Waximum | c50 650 | e00-700 | 600650 | 750-850

pa ttern calories (kcal)

) Sodi Intertm T 54 Sodium Interim Target 14

IR S ar?rr; g| <110 <1,225 <1,110 < 1,280 gﬁ;’;{;ﬁi%ﬁ{fgfﬁgﬁan
e Calories, Sodium, Saturated Fat, and Added ,
Saturated fat (% of calories) <10

Sugars have requirements based on a
weekly average.

el Nutrition label or manufacturer spec must indicate zero grams of
Refer to the Nutrition Facts Labels on your Trans fat| 4 ans fat per serving
products for this information.




ram
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SECTION 6 NATIONAL SCHOOL LUNCH PROGRAM MENU PLANNING TIPS

Menu Planning T1ps

@ Color and Variety
Try to plan lunches that offer variety in color and texture to make the meal more appealing.

@ Use Creative Names
Students appreciate trendy and catchy nhames. Try to creatively hame your menu choices to

generate interest and appeal. For example, instead of labeling a meal “Tortilla, Chicken, Rice
and Beans,” try something like “Fiesta Combo Meal!”

@ Follow Trends
Think about creative ways to serve meals similar to what'’s bring sold around town. For

example, the three entrées listed below have grains, vegetables, and meat/meat alternates
in them and are similar to what can be purchased at a restaurant!

e Burrito Bowls: Brown rice, diced chicken, black beans, salsa, and guacamole
e Mashed Potato Bowl: Corn, cheese, mashed potatoes, and popcorn chicken
 Beef and Broccoli: Beef, carrots, red bell peppers, and broccoli over brown rice
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Menu Planning Tips
SUMMARY

When planning a menu, first make sure to plan
enough of each component to meet the daily and
weekly requirements. Then, look for ways to refine
and enhance the menu to make it appealing and
appetizing for students.

Be sure to visit the NSLP Program Forms and
Resources webpage under the “Menu Planning”
accordion for tools and resources to help plan and
review menus.



https://www.azed.gov/hns/nslp/forms
https://www.azed.gov/hns/nslp/forms

- CONTACT US



https://www.azed.gov/hns

Congratulations

You have completed the Step by Step Instruction:
How to Plan a Lunch Menu for the National
School Lunch Program

Information to include when documenting this
training for Professional Standards:

Training Title:
How to Plan a Lunch
Menu

Key Area: 1000 - Nutrition
Learning Code: 1100
Length: 2.5 hours

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it.



CertiTicate

Requesting a training certificate
Please click the button to complete a brief

survey about this online training. Once the
survey is complete, you will be able to print your .4/

certificate of completion from Survey Monkey.

Information to include when documenting this training for Professional Standards:

Training Title: Key Area: 1000 - Nutrition

How to Plan a Lunch Learning Code: 1100
Menu for the National Length: 2.5 hours
School Lunch Program

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it.



https://www.surveymonkey.com/r/upliftrecordedwebinar
https://www.surveymonkey.com/r/OnlineHowToGuides

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil
rights regulations and policies, the USDA, its Agencies, offices, and employees, and
INstitutions participating in or administering USDA programs are prohibited from
discriminating based on race, color, national origin, religion, sex, disability, age, marital status,
family/parental status, income derived from a public assistance program, political beliefs, or
reprisal or retaliation for prior civil rights activity, in any program or activity conducted or
funded by USDA (not all bases apply to all programs). Remedies and complaint filing
deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program
iInformation (e.g., Braille, large print, audiotape, American Sign Language, etc.) should
contact the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY)
or contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program
information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint
and at any USDA office or write a letter addressed to USDA and provide in the letter all of the
Information requested in the form. To request a copy of the complaint form, call (866) 632-
9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of
Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW,
Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

USDA Is an equal opportunity provider, employer, and lender.


https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov

